
Establ ished in  1820,  
Miyazaki-en br ings the world 

the highest  qual i ty  Japanese tea .

Since 1820,  
f rom the era  when samurai  s t i l l  walked in  Japan

through to  the modern age,
 Miyazaki  Tea was honored as  one of  Japan’s  three great  teas ,  

together  with Uji  and Kawane.

Miyazaki  Tea — st i l l  a  hidden t reasure to  the world.  
Discover  premium matcha and fragrant  Japanese tea ,  

craf ted from a t radi t ion r ich in  his tory and cul ture . Miyazakien since 1820 from Japan
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Japanese Matcha抹
茶

Japanese Tea 日
本
茶

Rikyu
Premium Ceremonial  Grade Matcha

Hongu
Ceremonial  Grade Matcha

Green tea
Ceremonial  Grade Japanese tea

Mikawa
Ceremonial  Grade Matcha

From Miyazaki Tea—once esteemed with Uji 
and Kawane as one of Japan’s three renowned 
teas—comes our premium matcha, crafted from 
the highest quality leaves.

Miyazaki Tea, shaped through various 
cultivation and processing methods by tea 
master Atsushi Umemura, emerges as a 
collection of teas that embody true artistry.

Hand-harvested by artisans rather than 
machines, this matcha demands extraordinary 
care. With producers dwindling, it has become 
an elusive treasure of Japan.

The Legendary Matcha

A blend of tea cultivars.
(with the blend ratio adjusted every year)

Flavour profile:A premium ceremonial matcha 
with a deep jade-green color and a smooth, mellow 
taste.Our finest matcha, highly recommended for 
tea ceremonies and tea schools.
Harvest & Growth:Spring-picked (first flush), 
Cultivated by covering the tea fields with a 98% 
shading net 20 days prior to harvest.
Origin:Cultivated, hand-picked, and stone-milled 
in Nukata, Okazaki City, Aichi Prefecture.
Packaging info:Traditional Japanese steel cans

A blend of tea cultivars.
(with the blend ratio adjusted every year)

Flavour profile:By allowing some photosynthesis, 
the yield increases significantly, and the tea 
develops a slightly yellowish green color, resulting 
in a unique matcha.With its characteristic 
bitterness and astringency, this matcha makes an 
impactful ingredient for lattes and ice cream.
Harvest & Growth:Spring-picked (first flush), 
Cultivated by covering the tea fields with a 75% 
shading net 14 days prior to harvest.
Origin:Cultivated, hand-picked, and stone-milled 
in Nukata, Okazaki City, Aichi Prefecture.
Packaging info:Traditional Japanese steel cans

A blend of tea cultivars.
Flavour profile:Roasted made by carefully sorting first-harvest 
sencha into buds, stems, leaves, and powder. The stems and 
leaves are slowly roasted at high temperatures, creating a rich, 
toasty aroma. The liquor is golden in color, low in caffeine, and 
suitable for everyone—from children to the elderly.

100% Hongu cultivar.
Flavour profile:Black tea produced from tea trees over 150 years 
old (variety: Motomiya), harvested during the hot summer in 
July. After 12 hours of withering and 6 hours of fermentation, 
the leaves are dried to perfection. Unlike many imported black 
teas, this Japanese black tea offers a natural sweetness and floral 
aroma, enjoyable straight without milk or sugar.

100% Syunmei cultivar.
Flavour profile:Our most popular shaded sencha. Cultivated 
under a 75% shading net for about two weeks, tender young 
shoots are carefully hand-picked and finished with deep 
steaming. This high-grade sencha features a refreshing 
fragrance and a rich umami flavor, especially when brewed at 
a low temperature.

A blend of tea cultivars.
(with the blend ratio adjusted every year)

Flavour profile:Matcha that allows you to enjoy 
both bitterness and astringency, along with the 
tea’s rich aroma.
Harvest & Growth:Spring-picked (first flush), 
Cultivated by covering the tea fields with an 85% 
shading net 20 days prior to harvest.
Origin:Cultivated, hand-picked, and stone-milled 
in Nukata, Okazaki City, Aichi Prefecture.
Packaging info:Traditional Japanese steel cans

Japanese roasted tea
Ceremonial  Grade Japanese tea

Japanese black tea
Ceremonial  Grade Japanese tea
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