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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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(o) Have a cup of tea—just as you are.
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