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Ise Hon Kabusecha

Ise Hon Kabusecha is produced
by covering tea trees with a black
shade for about ten days before
harvesting. By blocking direct
sunlight, the tea leaves
accumulate amino acids such as
theanine and chlorophyll,
enhancing their sweetness and
umami flavor while giving the
infusion a vibrant green color.
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Sencha

sencha is the most commonly
consumed type of green tea.
It is produced throughout the
entire prefecture, with each
region making unique efforts
to improve its quality. It
features a refreshing taste
where umami and astringency
are well-balanced.
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Wakocha (slacktea from ise)
This black tea is made
exclusively from fermented tea
leaves of the Yabukita variety,
grown in the linan and litaka
regions of Matsusaka City,
where It is also enjoyed as
regular sencha green tea. it
features a gentle flavor with a
subtle sweetness.
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Kagoshima-cha
(sencha)

With the light-steaming
method, the tea has a clear
golden infusion. In Kagoshima
Prefecture, the first flush tea is
shaded before harvesting,
enhancing its umami flavor. The
Northern Satsuma region,
where the light-steaming,
method is commonly used, has
a cool climate with significant
temperature differences
between day and night,
allowing for the cultivation of
highly aromatic tea
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Chiran-cha
(Fukamushicha)

Tea made from the Saemidori cultivar,
processed using the deep-steaming
method, is characterized by its
beautiful, rich green infusion and
full-bodied flavor. When brewed with
cold water, the extraction of catechins
and caffeine—responsible for
bitterness and astringency—is
suppressed. Additionally, the infusion
takes on a clear, deep bluish-green
color, and with its high amino acid
content and low catechin levels, it
offers 2 mild sweetness with minimal
astringency.
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Hojicha

Generally, hajicha refers to bancha
or lower-grade sencha that has
been roasted over high heat
However, this particular tea is
made by roasting first flush bancha
at high temperatures, As a result,
both its infusion color and aroma
are distinctly different from regular
green tea. Hojicha's characteristic
roasted fragrance and flavor are
light and refreshing, making it ideal
for cleansing the palate after rich
or oily meals. it can also be brewed
with boiling water and quickly
cooled for a delicious iced tea.
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Kawane tea

Ordinary sencha is made by steaming,
rolling, and drying freshly picked tea
leaves-a process that concentrates the
tea’ s umami and aroma, Compared to
deep-steamed teas, this style is often
referred to as lightly steamed sencha.
Grown in the mountainous upper
reaches of the Oi River, Kawane's
"Yabukita" sencha embodies the unique
charm and character of “mountain tea."
“Yabukita® is the most common tea
cultivar in Japan, known for its excellent
balance of sweetness and astringency, as
well as its vibrant color and fragrance.
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Sencha(Fujieda Kaori)
Despite being a green tea, this
sencha surprises with its floral
aroma-thanks to the cultivar
“Fuji Kaori" Its jasmine-like
fragrance and rich, rounded
flavor have made it particularly
popular among younger
women seeking a more stylish,
modern tea experience. The
aroma and flavor both linger
beautifully, offering a refreshing
departure from the typical
image of green tea.

ML (e &)
AAREBREACRENS
BT EAMRET. BAIE
EHART, ZHOHEHH DAL,
SLIPUREANRRCTER
hL—kTHbS T EAHRE
Y. BADD, BROHAE
BUBT e HERST. ZOW
fxORMEE WHED, TY.
BREOAKRDENERLD
ZEHABWTY.

Wakocha (Fujieda Kaori)
Wakocha (Japanese black tea) is
made from the same leaves as

green tea but processed differently.

Compared to imported black teas,
it is notably smoother, with little
bitterness or astringency-making it
enjoyable straight, without the
need for milk or sugar. This
particular tea is also made from
the Fuji Kaori cultivar, offering a
hint of natural sweetness. It' sa
delightful way to explore the
contrast between green and black
teas made from the same leaves.
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Uji Sencha Uji Gyokuro Uji Hojicha
In the mid-18th century, duting Uji Gyokuro was born from the fusion Uji Hojicha is a roasted green lea
the Edo period, Soen Nagatani of two traditional methods: the known for its toasty aroma and
developed the groundbreaking covered cultivation technique that smooth, refreshing taste. Carefully
Uji method (also known as the originated in the Muromachi period, roasted tea leaves result in a brew
Acsei Sencha methad), which used in matcha production, and the that is low in caffeine, with
involved steaming fresh tea Uji method developed during the minimal bitterness and a subtle
leaves and then rolling and mid-Edo period for sencha. sweetness. Popular across
drying them on a drying table. Considered the pinnacle of Uji's generations, it is often enjoyed
Uji sencha, made using this tea-crafting tradition, Uji Gyokuro s during or after meals for its gentle
technique, offers a refreshing typically brewed at low temperatures flavor and rich fragrance.
taste with a well-balanced to bring out its signature flavor-low in
combination of sweetness and astringency, rich in umami, and
astringency. naturally sweet
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Have a cup of tea—just as you are.
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Have a cup of tea—just as you are.
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Have a cup of tea—just as you are.

) @QQQQ@Q il

11EA "','””; J ‘
L

deyy sucdday sa1 rouedel
dYINS A &6 El







EERHD B FRBIT

7 —ZATl32E244E 0 B AR 2 EESHOMAPICIBH L, E-%—IC

17T DEm/Ny T— P EREDRRZITo 1

THRNTHEEDIC,

B2EHFDH CYMAPDIGE : 524t

e

2 =l
3 X
4 BE
5 |&E=
6 R
7 |
8
9 EH
10

11 =5
12 R
13 |®RER
14 EE
15 [l
16 SR
17 B
18 &M
19 &8
20 R
21 fEAR
22 =i
23 ERB
24 |

[ERCIIES

Lz BTER
RTRTHR
AR

&R

BEH

ZOEF
CEDHEDOFE
HOETER

ML ER NBEFR BBEX

—
(]
9
(]
100 g g
wn
BYER m
BAESR 100g 1 ?
Bz 100g 1 »
e
AR m
o,
B 100g 1 o)
3
249 wn
(%)
FER DS 30g 1 ©
RRERT |
BYE
HEAOHELN HLON+NE 55¢g 1
EEER 80g +20g £1
BYRRE L
BR%E 20g 2
=k 100g 1
R AR COEE 100 g 1
ERHBEY —EWEH 100 g 1
BROZZH 80g 1
BHE DA 100g 1

dVIN S~ &3t ot H b

15 BLR Bl
BF#%

18 MER NE®
19 £ MR @
0 RGN TOFX 18
21 mAR <EHEOK
N HHR HOXER
BERBR HhSLER
MR
BEX

01 #HRR HLE*

Niigata Murakami tea

02 MR eIk Toyama Batabata tea
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Kochi Goishi tea

! Fukuoka Yame tea

Saga Ureshino tea
Nagasaki Sonogi tea, etc.
Kumamoto Kumamoto tea
Miyazaki Miyazaki tea
Kagoshima Kagoshima tea
Chiran tea

Kirishima tea, etc.

Okayama Okayama tea
Sun-dried Bancha
16 BIRR KFKTI Shimane Botebote tea

4
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ZER PEX Mie Ise tea
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09 BAR EROHEX / BWEDK Aichi Nishio matcha / Aichi tea

03 MR RAMAE  Ibaraki Okukuji tea

04 BER ML Saitama Sayama tea

05 B WMBRILFE Tokyo Tokyo Sayama tea
06 IR BMAE  Kanagawa Ashigara tea

Yamanashi Yamanashi tea
Shizuoka Honyama tea / Kawane tea
Makinohara tea /| Kakegawa tea, etc

24 AR TIT IR
Okinawa Bukubuku tea
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Yokkaichi Banko-yaki — “Hitoshizuku”
premium teapot by Fujise Pottery Ltd.
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These products have been
impraved to be small in volume
and stylish, with no lids attached,
to suit the lifestyles of modern
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people. This innovation has also
helped to increase interest in food
education, contributing to the
popularization of tea

among the younger generation.

“Yokkaichi Banko-yaki,* known for
items such as earthenware pots
and teapots, is said to have
originated during the 1736~

1740 (Edo period) when a
merchant from Kuwana, Nunami
Rézan, became deeply passionate
about tea and established a kiln

'S

= | - WEBVWTEHSRBEMREMD  in Komukai, Asahi Town, Mie
| | " District, where he began

b EONMED EENTURT, producing his own tea utensils,
-~ | E¥emnuurecny.,
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The milky white ceramic is adorned
with vibrant colored paintings and
gold decorations. Satsuma-yaki is a
representative ceramic of Kagoshima
Prefecture and one of Japan's
traditional crafts. Its history dates
back 1o the era of Toyotomi
Hideyoshi (16th century).

R—2 WYL FODTEA

ABALEORE - "HBFHNEZ D B/E

2 ERIB00E D BIEFERNIERTE S

K=Y A~ THERERT] 28N,

BRI T7~AGLEPOPZHRE,

- BARBHRAR—Z LT A b
TEEER

- google®ERH V)

—H—DD

LRRICMA T, BEHORE - HFX A Hh—K L,
BRDFAT7ZZANICEDEFHLLREBLET.

XIRFTERDEWEDLENS
QRZFTARLAEL AN L L REIF o,

A




7 —Z2AREZ X —HBRAR

1- REHAT) 7 DPRIRE 2-HFEXYI7YU— (HB) 3-2EBEEHCYMAP (Hi#E) .
)b—"7
D=&E (6/8-9) 1ESH1Y g ) 4 )
Eeme—m, L \\\\\T,,//// 2—L
= <= » R 154321%
d
QERS (6/10-11)
21922 @D109278+@10455%
: 28542F)
- : MR — IREE
Q@#mE (6/12 - 13)
1994 D35 +@85561+B@ 758 e
g e -
& 265 24F
MRR—VIRER
T RFAFya- TR RFAFva-
$114920% » — 564 gL
(5% x 16#7) (45% x 8#7) 345332
J Y,

Page-34






@ 13:30~14:20 HHEAEZE (ERS)
[BRER] o2k

~BFFDBHEELLEES L~

it #F X K

HAANHRICES [HAT] OBHIZTOWT,
BRICERERICES AU T, ZORFEIERMDENR., MR T
BRERDRE - Z2R/NT—IIOWTHIBERERT IR T —,

REIHERDEREZF DOMEPIKRK, HREMWZKY | ZHRABERRD
TARTA VT %TH2%E, RIEWRBREANBEZET 5, JIRAMKE
BEIE [HBA22] LW TBBERZEBLT IR E. ZOEVER
T BERIZILSFBD 5N TS,

@® 14:30~15:20 FEZFA (RH)

BRD [EVFH] DSt

~BEVPTEBET~

Ty P L—FBFREOI=FaT7ELTRA) %
BWwT, HARFOELE TR # KR |
EOEAERICKRDETESMEN—FEICHY
Ao RAEEBAERMET S EHIC, HR X8

et

RESHREDERILY DEHRMEEZERA D AT — it HE
P

R EBRGEHR L -FTAmORAREE [FRHRPN] ORzkE
LT, FIRDEESFRSERKMIC & 5 FRIFRBEH- S X T L &L,
— R EEAEBRBARBEHIEE L-BAROEHE [HEK D30
Al ITHEHENT WS,

X1t v <3 >50min
68128 (&) 10:30-12:30 (2H)

@ 10:30~11:20 /WMEEE (ML)

BE0 [&] 0%k
~ [RE] > T, BAFEAS5 2?2~

AR FR KK
STIEEFIFL AT —DOEFELHBH T,
[ZXEe] ERICE, 7700 2B WENMIRDZIDIFES L THEDT
L) ?HALUETEEINTWAGHEOESR [E/E (AFEH)
EXR] 2PV OE LT, BRODBEIFORAISIES,

BLEEFET R4 CRE [IWMEER] 0%k, EHETY %

DOTEICBETCONLEFERIE. RUEDWLWEFY 2HH. £<

DANRZEBT T 5, BMERMHDREICHERL, BEREEEELLT
SELRRY O, BEROSHKMEZIDY T ERT S,

® 11:30~12:20 ZHEEZE (KIR)

BRD [ELAH] Ok
~HERF DA HEE~

FLOUBARDELAHELT, RUX—DEXR
DEL A FERE, HARUNFZ, FRLE.
125 LR, ZTAR)OMARED Z T2IFTh R4
BRETORLAFEZEE A%ED & ITER,
FEYVDEWRELFETEET—0ay 7,

ZH sl K

BART FANA Y —BER 7 —ILOFEHED (BAREE) £LT. &L
MEAFIESERNFEZHET 5, AFRBAMBFIFPRTL AARREMZ
B, FREOSWES 2R, TRNGERENE, 77 -7 %/
BSEBMBOSHEENLEEL. EHNLARREREL TV D,



13301420

LA &efenbs .




7077 L-2 6/11 (k) FTHRPH







7077 4L-4 6/12 (k) ZH%




Page-41



[LERESDIRR

AEOREERROLIETHT-> Tld., AEFEL BATEELAD-, FE1H»ABIH HSNSE%ERA L T,
AEESBOERN, X7 —XDER. AT—ORNBEDERE=REL -,

T Mz Intemnationad Tea Day
SA2E MESROE

Jor PhbT

Page-42



