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Japanese Food & Sake Festival 2009
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WASHOKU-ENTERTAINMENT
Look, Listen, Taste, Feel and Have Fun!
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No.

USDA
oA Kosher
2] B
3] C
41 D
5| E
6] F
7 Japanese Green Tea The Premium
8
9 I
101 J
COEDO -Ruri- 333ml
COEDO -Kyara- 333ml
11] K COEDO  -Shiro- 333ml

COEDO -Shikkoku- 333ml
COEDO -Beniaka- 333ml
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World Tea Championship
1

World Tea Expo
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Katsu-ya

Sushi Institute of America

2008
2005 Newsweek Japan
100
<Japanese Food & Sake Festival >
15 00 17 00
1515 15 35 by Mike Penny @)
15 45 16 45 by /  Chef Shima
17 00 20 00
17:15~18:00 By Katsu-ya Chef Uechi
18:15~19:15 by with
19:30~19:50 by Mike Penny O
Chef Shima)
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What kind of tea do you like the best? | |

2 Match the photos to the correct descriptions given below.

A B C

L 2 L J L J

L 2 L 2 L J
A tea made from Sencha or Well-roasted Sencha or Bancha. The representative and most popular
Bancha It has a savory aroma and clean taste Japanese tea, using leaves from the
combined with roasted rice, and that lends itself well to drinking after first harvest. The higher the grade,the
has a distinctive savory aroma. meals. more delicious the tea, with the

fragrance of soft leaves.
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POP

Japanese Tea

Production Area: Shizuoka Prefecture

Producer: SUGIMOTO USA, INC.

Sugimoto USA Green Tea is produced by
Sugimoto Seicha in Shizuoks, winner of
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