Preparing the best Japanese green tea

As the aromas and flavors of Japanese green tea are subtle, the final taste differs depending on the preparation
method used. To fully enjoy the true taste of Japanese green tea, please use the preparation methods outlined here.

Preparing Japanese green tea in a kyusu teapot
In Japan, tea is prepared in a special Japanese style teapot known as a kyusu.
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Be sure to use boiling water. <BIFBTHBRLIBOEES>
The water should be boiled for 3 to 5 minutes and then allowed to drop to the correct temperature. EIHBIE. BRREES~ER I bDELBEREICTUTENEL S,
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Pour hot water into a Japanese teacup
for each person so that it is 80% full and
allow to cool. The ideal temperature
for high quality sencha is about 158°F,
while the ideal temperature for average
quality sencha is about 176°F.
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Place the tea leaves in the kyusu
teapot. Use 3/4 of a teaspoon
(approx. 3g) per person.
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Pour the cooled water into the
kyusu teapot and steep. For
high quality sencha, steep for
2 minutes; for average quality
sencha, steep for 1 minute.
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Pour little by little between the
teacups so that the color of the
tea is evenly distributed, making
sure you pour every last drop
from the kyusu teapot.
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The same tea leaves can be used twice. To prepare good Japanese green tea the
second time the leaves are used, no water should be left in the kyusu teapot after pouring the first time round.

Preparing gyokuro [E@&o#4]
i

R

Pour hot water into the
kyusu teapot and allow
to cool.
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Prepare a small Japanese teacup
for each person. Pour hot water
from the kyusu teapot into each
person’s cup and allow to cool. The
ideal temperature is 122 - 140°F.

Place the tea leaves in
the kyusu teapot. Use
one level teaspoon
(approx. 4g) per person.
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Pour the hot water from
the teacups into the
kyusu teapot and steep
for 2 and a half minutes.
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Pour little by little between
the teacups so that the
color of the tea is evenly
distributed, making sure
you pour every last drop

Discard any remaining hot water.
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from the kyusu teapot.
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Gyokuro is a Japanese green tea with concentrated umami. Only a small amount of @7 KA T7K/A R EBRISBRELIEHRERDI BT .5

hot water is required, with the ideal amount around 4 teaspoons (20ml) per person. Using slightly hotter 4
water with the tea leaves the second time makes for a smoother-tasting tea than the first time round.
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o
a chashaku (tea scoop),
2 — 3 scoops of matcha
ox. 1.59) in a Japanese
up.
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Preparing matcha [#%o
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Pour hot water into the teacup.
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Using a chasen (bamboo whisk),
briskly brush from side to side
then whisk until a fine foam
appears.
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Preparing bancha, houjicha and genmaicha (%% L% ZXFE o84

Pour boiling water directly into the kyusu teapot without allowing it to cool first. After pouring boiling water into the kyusu teapot the
second time you use the tea leaves, promptly pour and divide between the prepared teacups.

BAELEL T BERVBELOFEVTENET 2ERRBVBEIVEE RECEE P TSN,

JAPANESE GREEN.TEA @
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The ideal water temperature for Japanese green tea
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100°C 212°F

Bancha, Houjicha, Genmaicha
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90°C 194°F

80°C 176°F e
70C 158°F

Refresh with a chilled cup of Japanese green tea during
60 - the hotter months

Japanese green tea is also delicious served cold. Use 1.5 times the normal

W amount of tea leaves to make a stronger tea then chill immediately with ice.
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If you do not own a kyusu teapot, you can still make delicious Japanese green tea using:
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A normal teapot A tea strainer

A paper filter
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For the very best flavor, correct storage is important

To maintain the quality of Japanese green tea, it must be stored where it cannot
come into contact with moisture or sunlight, heat or aromas, and should be
used quickly after opening. When storing, place in a non-transparent sealed
container and store in a cool, dark location. When storing in the refrigerator,
make sure it does not come into contact with the aromas of other foods.
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