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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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Have a cup of tea—just as you are.
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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.
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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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Have a cup of tea—just as you are.
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