Established in 1820,
Miyazaki-en brings the world
the highest quality Japanese tea.
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Since 1820, - . : Established in 1620
from the era when samurai still 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 — still a hidden treasure to the world.

Discover premium matcha and fragrant Japanese tea, Online shop INSTAGRAM INSTAGRAM

for overseas for Japan

Mlyazaklen since 1820 from Japan

Japan Head Office:Aino 8,Ishihara-cho,Okazaki-city,Aichi pref,Japan 444-3601
TEL +81-564-83-2710 Open 10:00~1 0(LO16:00)

Australia Branch:101 Melaleuca road Duranbah NSW 2487

HP https://miyazakien.com/ Online shop https://shop.miyazakien.com

crafted from a tradition rich in history and culture.

Mail sales@miyazakien.com

Japanese Matcha Hongu =y Japanese Tea

Ceremonial Grade Matcha
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The Legendary Matcha —M—— A blend of tea cultivars. | yaza ‘ ap ©
. ) ) = (with the blend ratio adjusted every year) i . : cultivation and processing methods by tea
From Miyazaki Tea—once esteemed with Uji ’ ] < ac

master Atsu Umemura, emerges as a

and Kawane as one of Japan’s three renowned Flavour profi a that allow

both bitterne e collection of teas that embody true artistry.

teas—comes our premium matcha, crafted from o Feih iy
tea’s rich aroma. L & 3 1
the highest quality leaves. = Harvest & Growth:Spring-picked (first flush), ! : 4 G reen te a
. Cultivated by ¢ ing the tea fields with an 85% : - E ¥ .
Shadine net20/d rior to harvest Ceremonial Grade Japanese tea
Hand-harvested by artisans rather than e LRy L L ‘ . ,
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an elusive treasure of Japan.
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Japanese roasted tea

eremonial Grade Japanese tea

A blend of tea cultivars.
Flavour profile:Roasted made by carefully sorting first-harvest
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