
Matcha is made with tea leaves that are shade-grown for 2-3 
weeks before picking, dried without the normal rolling process, and 
ground on a stone mill.

Versatile matcha is not only great to drink, the powder is ideal for 
flavoring sweets and other products, making it popular throughout 
Japan and around the world.

MATCHA

Matcha Products

Product name

Volume

Price

Season

Region

Method

Taiko no Shiro

30g

¥1,200

First-flush tea only

Kyoto

Stone grinding

Eiju

30g

¥900

First-flush tea only

Kyoto

Stone grinding

Saika

30g

¥700

First-flush tea only

Kyoto

Stone grinding

Miyo no Mukashi

30g

¥500

First-flush, second tea blend

Kyoto, Nara, Mie

Stone grinding and
modern ball milling
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