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E 8 [ - - O BB
Sales staff A5, While shopping P
® .

C A oY BEAREUHTTTN?
c’ . - - . .)
AN Is this your first time to have japanese tea®

. SEEBNBDTRATVEELAD?

. 0 | am going to brew some tea,

VRS would you like to try?

[ 4
g EAEBREZEHELTIN?
= o What kind of tea are you looking for?
FAAX[EENTITH? AA
Which tea do you recommend? = .
(e :
A ) HAAAAXECBESTYT,
e This is our recommendation.
/AN
Q
ERFEHBRTIN? nz
What kind of tea is it?
a
- CDHBXRITOO@TT,

= y This is @@ tea.
£ Gyokuro Hi5it % Kabusecha “FiZ:Sencha
h'OH1azk: Kariganecha 132 U%:Hojicha
X KZ :Genmaicha, “# %< Matcha
—BHARDERE - HERORE - BEEDERAN
—Details on a separate sheet (types of Japanese teas,
methods of preparation and history chart) .

.= A s _ [
EDPOCERTDTIN? ()
How can | brew it? =4
- LAY
E CDHBHEDRFHFITO@TI,
=4 % The way to brew this tea is @@.
—BVUVLWHEARFERDENTS - REFEAEDERAN

—Details on a separate sheet (tea brewing and storage chart) .
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L EAHBREBIELTITH?
4(@ 15i0), IMIER BT ?
FRAZAAZENTITH? =
R — i ? =
(IR 3 7= 1R — Fo A?"\
e .,
2 )* FRAAXETBESTI,
LN BIEFX—H,
Q
EANHEBRTITH? s
SWE A/, 282 <
X AaR” ey
a 2
=3 COBRIZOOTT,
J'/ (/] i_T&EE‘.z\o

EFEBEE HDOER BER FIR R DO ZER
[FOUR BER KR BRE TR HR

—~HAEROERE - HERORE - BEEOERA
—~ESEHARNME - BIIERHETER

EDPOCRTDCTIN?
XMRELB?

) CDBFRDRHHSO@TI,
> @ X EXMREEIE
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e ; B
E a [ AERE N JE B | g
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. ¥ BFEEEWHTTIN?
oy B BES—RIBAAREIE?
a
R S REBNDZDTHRATVNETEAD?
S A INREEER A ERMATLLEHRER ?
[ 4
s EREBREBELTIN?
Fg M ETERE— R
FARAAXGFENTTH? —

RMEES I —FE ? -
(RIEE B —FE A>ﬂ\

YA ZAZXETESTY,

@ ) o
\..' & %‘E_*E o
AN HERIE
Q
ERNEBETITNH? e,
ERBEEAR? L
EREEER Ay
‘./
T COBXRIFO@ T,

= E2O0% -

A
{

FIUR AR LWKE KRR H KR
—~BAXRDESRE - BAROEE - BELXDERN
—REZ2EARFINES - HFEZNEREH -
ESPSTREDTTN?
EEREEMIR?
®a
L COBEOHHFZeTT,
£ BREERIMEE -

~BULLEAZRDBNS - RESEDERA
e EOARNRENES EURIEESENER o




SaEs ffaff [ SRR Tasting Cat?sﬁrj?er
a
< COBRIFARTCEFXRT, MEILTCHETITH?
S You can taste this tea. Would you like to try it?

DUBKELRDIDDERT (DLBHFELIIEEW),
It takes a few minutes to prepare.(Please wait for a moment.)

CHBEBNEDZ, BEDLTEEW,
This way, please. Please have a seat.

ED2ZT(BARLLENMDLIEEL),
Here you are. Please enjoy.

WO TCUIED (R EZRBIKEE).
How was it?

REELL FRULEL -
It's good. /| like it. / It's not good. /1 don't like it. $‘<)

N

5oL 0@FTEHDEFHOFIN? Q|

Do you have another kind of tea? /,é{\

ik (flavor) =HUL):Sweeter L) Richer &) :Bitter /L) Astringent
2E (strength) —20L):Stronger.”50L): Weaker
&b (aroma) —30):Stronger. &0\ : Milder” Weaker

2 cngBL<sTIN?

How much is this cost? 7
INZ@@MTT, &7 N

W@ Itis @@ yen.

—CDMBICTSITHEER N DEZ T :This price excludes consumption tax.
—ZDMigIFHERIAHFCI . This price includes consumption tax.

HOL@@FBLDIEHDEIN?
Do you have something more @@? ‘s :

O

2 — S’y Expensive Z 'S : Inexpensive
CNIFIFFERTI

W This is not for sale.
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—BRHSEL): BRE R TR HSE L R %
&NV B EONEV . BFE
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= XTO@HTT,

9
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— D& HBERAHF T T T MIBEL S,
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EWRs, o FRAKES /KB | sEs
a

COBRIFHRTEXT, HEARLTCHETINH?

eX EEIEIBERER  CEEHIREEIS?
e

A= V)\\ DUBKELRDIDDERT (DALBHFELIIEEW),
S5 BE—HER BEMEA -

CHBEONEDE, BEDLILIESLY,

FHEE © e o

ESZ(BALLEPDLREEL),
SN mIEm o

¥ UNHTULED(KRFEEZBKEE),
SO BBEREEEK?

EELULV/ZEBRL <L
bFI8 A EF IS =

Ho@OFDHDEHOETHN? 0 | |
S EOONIIS? “f%)
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EESOB? =<
NZ@@MTT ., ®
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& B { D b B Bk
Sales staff =itly / Payment Customer

OrET=HELLET,
I'd like to pay for this.

S ~el (LU CTBRWVLET,
Please pay at the cashier.

BERLEXIN?
Would you like gift wrapping?

COBEmICIFFEIEDNTVEE A
This product does not come with a box.

BXZILWVWEFEDKDICTEFEWVWET I M ?
How would you like to pay?

HE U3 vbhH—R
Cash_“Credit card w

FRURRCEWVEBAD.
U Iy bO—RIECHAICENT B Ao
I'm sorry,

but we don't accept credit cards.

BREE L, (@)

I'd like to have a receipt please.

HOMEDICETVFRUTC. B ZETITCo
Thank you very much. Have a wonderful trip.
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HE oYy ha—R Q
& /ERAE > 4

BEURCEWVEE AN
LIy —RIECHAICENTE A

FEEER, BNZXBEFREREAF

RINEZ <TZE LY,
ELHRIIE

HOMED VI UIC. BRZR[ITFTCo
i, BIEE




PR3 (FEEF)

g L K3/ R0 JEECEe
OBV ULET,
SELEIE o fﬁi’
RETIFL Y THBEVLET .,
SETELLSIE o
SELETH?
SERYEE AR ?

COBEBICIEFRBEDVTVEEA.
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(English)

HAZ ofESE Types of Japanese Tea

OETETLDE
Brief Description

FICHRETHEIREROER

ERFE?
What color?

BDVPEROYFH
Description of aroma and flavor

BHEHEREDED

2SS The highest quality grounded ;|| j: -Rich matcha aroma.
Matcha tea mainly used during b d EHOHRICEUDFIPHIEEH
Japanese tea ceremonies. *Mildly bitter flavor.
B Eﬁﬁ@@b* 1A strong scent similar to that of seaweed.
Gyokuro The finest grade of EROHES R
Japanese leaf tea. — -Mild flavour
EECREOFAODE Al HEDETDPNE EEBOEKEH EHD
DSER . Atea with characteristics i ComEEE ‘
Kabusecha ' petween that of -H?s a refreshing flavor like Sencha
Gyokuro and Sencha. ~ with accents of Gyokuro.
= N lAI ° _\-b"bb\t‘;§b
id \ (&
IS FORFNCLEBR +Has a very refreshing aroma.
Sencha Thj most common tea i FRER ST
in Japan. — *Refined bitter with astringent flavor.
Dbz o F'-'-‘ - FoEDUIED
K (Z ﬁ)h FERPRCROEETROIOR g *Has fresh clear aroma.
ariganecha : Made from the stems of é N _
I lled - . c_D(a*Dch_IHEDL\
(a Iict)ll((:ie::ha) Gyokuro or Sencha. — :Clean refreshing flavor.
sesezmiorkenurss P LoKOBEFLLED
IPAS k- PAd Lu]\ = N=]| = \ﬁ .
THEE RIBRPERICADT: *?’”‘tr & -A pleasant aroma of roasted rice.
Genmaicha . Sencha "f":" Kukicha & oD LD
mixed with roasted rice. - -Clean refreshing flavor.
RIRPHDDRFZHNT ‘BEULLED
FS0% Mol BF | -Has a savory, pleasant aroma.
Hojicha Made from heavily roasted - EoEDULIERDWL
Sencha or Kariganecha. — -Mild flavor.
fESELOBBEIRELE
*Has a smoky, roasted aroma.
REBER BUEEDDBH 48 L o@D UIRbL
Kyobancha : A tea with a smoky aroma. I I A refreshing flavor.

ERTFIZE T ? (B1)
Occasions when

BHBEDLIERIR
The leaves resemble withered leaves.

- PEFLE—HEIC:With sweets

it is served

(examples)

-BED%IC: After meals

SFRIIEBEHR(C - For special guests

-EhUfzL\EEIC: To concentrate

- FEISBELHDE T From children and the elderly

((Fo&E—BUWVEEIC: To relax
-BESIEELIC  To keep wake
-BEE—HE(C: With meals
-REDHIIC: Before bedtime
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HAZK O /B A% £

EREE? BEOPIROHE
FokEe B IR A e 38 R4

R ETEIREROBE a SDEARDED
5% e ErEEnEEag || EBNERES
7 3 E?;’%, SRr=ER @‘!} ‘EHDRICRUDEDPDIEEH
B () SRR B B2 T o e T R
— . B EDPFEVNE(FODODKIPFED)
E B @ EBERODE EBPDIEEH
E = = YR ) - ~
= RLSHEH HEARNER NS S EREE
DR FEELFZOFEDOBE CHIRDTETHPHhEEEEDRKZHEEFD

BER NTFEEMRRZENEFR CHFRNEENEENRARRNKILE

IS BBMENTVDBLE TOPHEED < REHNEE

B R RIENER IREEHEED  ERBYUNEE

Oz EBPIROEZRDILER "IOEDLIEED - BMWES

bl EESSHENZRERN

E 2 ot - EoEDUIBRD L  B IR

R ;;f: E;?;;?;ffﬁﬁ DRDBEELNED - RE

AY V4 E:{I\n E I~ E —' & N o N
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ESIES :;;z;ifg;f ;; . u+ FBFULWED - HEANES

&% EE&#&T R = - olED LTzBkb U « 52T IE O 69 25 ok

DIGIGIeINIe

FESELSHBRFLE - HIENEES
- EoIXD UTeRHh LY < B FIE O B3k
SEBEDKISHERIR - R MEFZEH

REXR BULBEDDHH
RER FREESHRN

R BERICERBRIEAN ([FoE—BUW\WEE(CHE AR, KRN
BEFEHOCESSHA—RIRA EJSTLICHBRE#S
ERULEVWEECERRETIENR BREHICHAERTERIRA
‘BEORICERIRGIRA -REDREICHES BER R A
FHIPSHBEFDITIMEZURFREBESRANEN

ERTFZET? (F)
EERANZE (F)
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ECRETEIRSHDER EDEHERROED EEHINARESR
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= & @ EEROSK FBPHEEY

F E  RIsmzs

HEXBENRKPEEBERNEE

pREE | EEEAMROFHOBHE
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FEROETODPHSEEBRDORKZEHERD
‘RIRBBEUR EEBRISHREKILF
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BNl WHAZ DN/ How to Brew Delicious Japanese Tea.

~

Sigm (x N EBEE (x2) EfFL T,
ERx3)E CTRODDZERFD,
Prepare the appropriate
volume of boiled water.

Wait until it cool down to the
appropriate temperature.

SADORICERIC/RDIEHEE
E<,
Pour the indicated amount

of hot waterc«2)into a
teapot(x3).

ZBISES (RED—EEXTE
FED)

Pour the tea into cups (Be
sure to serve until the last
drop).

RARKEZEE (x4) AND,

Place the indicated amount
of teacxa)into a teapot.

ZDFEF—TERFE x5)FDo

Leave the tea to steep for
the indicated amount of
time(xs).

xBFE—EHESEHBFZ
FERULFLLD (BHEZFHD T KIFER
KHELTWET)

(x1)Please make sure to boil
up the water once.
(Preferably using soft water)

—RDDBHDE (x2) > DIRE (3% 3) — D DEEDE (x4) FHEE x5)
Volume of water Water temperature Quantity of tea leaves Steeping time
per seving(:«2) (3%3) per serving(:4) (3%5)
£ E Gyokuro 20ml 50C(122°F) 38 150# (sec.)
Bl % Sencha 60ml 70C(158°F) 38 90# (sec.)
hbhifa%k Kariganecha
T : | ‘ 60% .
(%) (Kukicha) 60mlI 80TC(176°F) 38 # (sec.)
[F5U% Hojicha 130ml 100C(212°F) 38 30# (sec.)
¥ K & Genmaicha 130ml 100C(212°F) 4g 30# (sec.)

[

BV L WHE DK TH /How to Prepare Matcha

J

S5 LB EZETHRBZEDclcd Do
Pre-warm the cup with hot water.
DREECT . RBICHRZ1.58 AN,

Discard the hot water and put 1.5g
of matcha powder into the cup.

EBDHRICBOTCDHZZ70mIiEL,

Pour 70ml of hot water (80°C) into the cup.
RIEZHERICIRD VAL DI TEE D,
Thoroughly mix using the bamboo whisk
until frothy.

[ BROEDRFE S/ How to Preserve Tea Freshness J

@ BROEEFFEPIL.ERIC
SO TEELPIL. [FhDgn
PEZRIIRLPT WS %Z
BHOTLET,

e Tea leaves are easily
affected by high
temperature, light and
oxygen and also absorb
smells and moisture.

@ HHREIFACLICRBEDHELET EHTIFEVE
HERICANTEZRUERTRELCEREEVO
BVBDZE T T EDRLELBALLEDDLIEE L,

@ Quality will begin to deteriorate after
opening. Be sure to keep the teain a
non-transparent container and store it in a dry
place, away from direct heat and something
with a strong smell. It is better to used up as
soon as possible after opening.

@ BOBEZR 8. 8L
DBVNBDE—FEICED
VKL TLEE LY,

® In order to
prevent the tea from
absorbing other
scents, please do not
store near the items
of strong smell.

ey




PR3 ([ EF)

| 5\ L EAKOWNS /4o o i k358 6 B AR

it (kN ZEBE (x2) ZEfmUL T, RADHRCERICHOEHE EKBICELS (RED—BETTE
BiE (x3) X CRDDZERF Do E< TED)
BEEEE MK o) WHHBUR BRRIERNAKIEARE BREKBARBEE (ARG
B BEMRMHBFRERE «3)0 Fo —if#) o

opEE_ AR UEnEE

ERALELLS (HHZHD T KIFE

RAICRFEZEE (4 Ao ZOFRF—ERB =5 F Do KELTWET)
FEE ) RBMA B EFIE B EEZRM AR E R 15)0 GHBIVERE RS,
RER(NAFERA—REE) o U8Rk 3 £
—MRDDBHDE (x2) > DIRE (x3) —MHDDREREDE (x4) F5HE Gx5)
—HFREIKE(x2) PIKREL (23) —HERRFHAR x4  ARETEEREGS)
T B x E 20ml 50C (122°F) 38 150%#
TR M R 60ml 70T (158°F) 38 oo#
hbhkx = H 60ml 80C(176°F) 38 60%#
F50% K& F 130ml 100C (212°F) 38 30%#
KKE  ZBERHFE 130ml 100C (212°F) 4g 30#
[ B\ UnkIE O ST H /B R 5 R |
1 HEDUHBEFTHRBZSICICHD. 3 FBEDHICBOCTHHEZZ70mEEL,
FERAMKIMNERB RBEFEANBOERMKTOEF
BHEE T EBICHFZ1.58AND, REZMRICERD JIILDTTEED.
BREMENRBEERRKEE, ERE BREGEEZRR)EIRABEPEUAFRDE
RN 1.5ZNER. RIfEHED, —HEFSEE"EAL,

[ BROED RIS/ TR A 5 % |

O BEROEFFEPH BERICIOTEELPIL ENDEVWERZIRINLPTLEEZEOTVET,
@ XHREZEINER. AKX . ESFAEFER, BRSZRIKAEMSKRES,

@ FHHRIFIEACECREN S ELET BHTIFEVEHERICANTEBECREL. FARLELBFZLLNDLIZE L,
O FEEFINEEA, RRESEHNEE, FH KHBATNZAB BN FREFEART RIS FHERRRIRA,

@ BOBEZERLTH. BLVDENEDE—HEICENTFENELIICLTLEEL,
@ J3 7 BAIEFRMIRUIR SRR, B2 35 RERR. SN YR Rm—BEFER.

ey
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| BN UNWHAROWNTT /4 T i h 45788 B A% ]

it (kN ZBEE (x2) ZEfmUL T, SRADRICERICHDEHZZ EKBICELS (REOD—BEFTE

R (x3) X TRHDDZERF Do EL, TED)
#E (58 2 2K ox2) W T BUR A% HUR B @ iR A BOKE A E 1% 78 E A FR (R F )8
AFRERIFRFIRE +3) B o (— R R AR EARH)

I oBBE_ A e nEE

ERALELLS (HHZHD T KIFE

SARICRFEZEE (44 AT, ZOFRF—ERB =5 F Do KHELTWET)
HEEHONRBABNEF | | FEESREMERRE 5 )RR (EAE B LR
AR (FaER—RESE) IKBE -
—MRDDBZDE (x2) i DIRE (%3) —MDDREDE (:4) fF5H5/E (x5)
— B RIFRAIKE (x2) HIKIRE (x3) —HERREREe)  MERSFHREG5)
T E T = 20ml 50C (122°F) 38 150%
IR Rl FE 60ml 70T (158°F) 38 o0#
bbbz # X 60ml 80C(176°F) 38 60%#
FE50x% k& 130ml 100C(212°F) 38 30%
XARER  KEE 130ml 100C (212°F) 4g 30#
| 51 LRI D 5K T 7 /4598 B R B o J
1 HE5DUHEETRBZHICIcH Do EKBEDHICBOTDHHZE70mEEL,
SRR EHE EBEHIEABOERIFK 70EFH -
HBEE T RBUCHRZ 1.58AND REZAMRICIRD AL DT TEED.
1% i A9 Bk Bl FERBIFMAL.55% ISR SE( FRAAERI B SZ I A BEh It LA F B 250
HOFREAD © ®iRAED  —ERERRERL -
[ BROED RIS/ REORAF % |

O BEROEFEEPH. BERICIOTEELPIL ENDEVPERZRINLP T LEEZEOTVET,
O XERBZRABR IR BREFASFFEE LEZRIEHMERKRREER -

L F’;ﬁ%]‘félatEIc_é:(uuuéb‘%mbi?oﬁﬁﬂtliﬁb\fﬁééﬁ(ulﬂt AREICREL. FDINLELBHRLLEDDLEE N,
@ EERHIFMEA mBEERHEE FIERBATSHERARFERREZIEIMIS -FHHEERER -

@ BOBEZERLITeH. BLVDEWNBEDE—HEICENTFNELIICLTLEEL,
O AT PHLERFRIIER FOBFERERR M BN R -BEm—REIRK -

ey




N, —+= N . .
[ RFEH 72 HAFR ORI /Production of typical Japanese Tea J
IS ® xR 7o
Sencha Gyokuro Matcha Explanation
BLTEKRESAED |
BLW=ZULT TELKDEHDHD
ESEXESZED BRITEFY
By shielding thetea E=
Lea‘_’es _are cover?d to leaves from sunlight, B
Z 0 avoid direct sunlight. tea becomes rich in
(G EZ1T7IE) Umami taste.
Tea fields |
(Cultivation) B ADFRFHIRET
128 REEFHINOET
Harvesting Leaves are picked
either by hand or
machine.
BT % REERUCRILBROBTZLOFT
EE 2 ) M T 10 . The leaves are steamed to prevent
CriErsETRE) Steaming e
Tea I I
FISEETe . NRPERERRERBEHSHDLET
FaCtory K di Sencha and Gyokuro leaves are
(Semi- neading rubbed or kneaded while drying.
processed tea 1 1
manufacturing CAN FREREEZRFFICEDLET
process) . Matcha leaves are dried without
Drying kneading.
. KON cBEZEZDH. 3DV FTeD.
L5l LD LETY
Finishing and sorting The tea leaves are cut and sorted to
I I . proper size.
. . MEOZEETILUVYRLT. ;3
RHE BEOLE) SmeRNER
(ffERZETHE) Blending blended to adjust aroma and flavor.
Tea | | |
Wholesaler & 1 EHU T RO OBEDPHES EHLET
(Final Drvi The leaves are dried further to draw
maufacturing rying out their flavors and aromas.
I
process) FEEHFECHIT
H#ftE REICHLTFET
Grinding The leaves are
grounded by
stone-mill into
Matcha powder.
V A\
HREARFTIS ® m
Tea Store Finished product

g



e e

TR DML
FHRREBOREB- L
[EAEE (BARB00FDELHS) | [CRESNTLET,

History of Uji Tea
Yamashiro region in Kyoto has been registered as a “Japan
Heritage site for it’s tea processing tradition (A Historical Walk

JAPAN HERITAGE

through 800 Years of Japanese Tea).” HAs 5 e
FEEY L
FiaRm A RER - IR X RIAE A THAFE™ (HARFRBO00FEFHE ZElH)
FHRGE L
FAREMNTE - Ut EHREA BN EE(BAXRB00FEREE Z[OEE) |
L
izl O SR ? BHAZB800FDEE DBIE
12004t | #800&8 | TACHRBENHEFS BELANTEICEOETES)
150048 = W500%A | HEOHL(BLTREDHE)
1738% | WG00FH | MROHEE(KSRADFAWEERE)
18354 | #200%FF | FRORE(EV TREOREEFAMATNILLEN)

How many years ago? An overview of 800 years of Japanese Tea History
Approx. Tea planting begins in Uji.
1200 A.D. : 800 years ago . (The first seeds were sowed by the Buddhist-priest Myoe)
Approx. | ' The first crop of matcha tea is produced.
1500 A.D. : LY PR Elefe . (Shaded tea fields are developed)

1 1
................. B L L L T I B L L L L T L L T
1 1

: - The Birth of Sencha.
B D E 300 years ago . (Soen Nagatani is credited with creating the first Sencha recipe)

.......................................................................................................................................

- The Birth of Gyokuro.
(Shaded tea leaves with using peculiar process of Uji Sencha)

BAFR800FHAEME
£1200% = 800FH  FREKFMRONLE (BB LAETEHERMN)
W1S00% #500%W  EMEEGTEERGE®
1738% | 6300%W  EEGEEGERERETEENEH
1835% | 9200%8 | EHEMEE (B TREORHATENRENIHA)
BHAZB00FRIELEME
#1200 | #B00FE | EFABMERMNE (BEEASEEETA)
#1500% | M500%A | pAMEE(RETEE) 0
1738% | W300fFE | MEMES (RAREBTTALEH 0

.......................................................................................................................................

18354 | #200%FF @ EEMNES (BETFRENRENTARSENTHE)

. .
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EHFRICEE$ 5 b D, Flavor and Aroma
A RAHR kB R E/ HA SR kil 6 E

X (EFF) R (8F)
173 Flavor/taste 73] 7S]
30N Aftertaste =103 303
HIK Sweetness HE#H HEH
=173 Umami/Savory HE HEZ
&b Aroma Bk 13
FIXLL Roasty BB B
o Richness/Round REE p1it]
SEIR Astringency R itid173
AR Ripened/Aged 11014 #hk
i " Fresh ¥ #hiE
B2 LL " Refreshing ER Ei
go&ED Clear/Refreshing kO L0
SO ~ Plain % - E
H K Bitterness £ =103
= Richness RE KRB =8B
EXGReyN Mild p] ] | poy L




. e

n ZFEICEHE Y 5 b D, Types of Tea
A RFrT 0 R iE S A AR A E

FRZ (RA) FRSZ (SK1AF)
H3iEE | Kabusecha - EER - EBEX
RER Kyobancha REXR REXR
X Gyokuro EE EE
hbhifa Karigane, Kukicha = ——
(EZ) . (Stem tea) == =
TR Genmaicha (Green Z g T

. tea with roasted rice)

- Konacha (Composed
. of tiny leaves that are

B  left behind after B (BN PR(EERE)
. processing Gyokuro or "
. Sencha.)

FHES - Sencha R B

. Tencha (Tea leaves for B R R ER) B HREHER )

L - Matcha)
E50% | Hojicha R %

o ' Matcha HEB R
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#®52 B4 % b D, Cultivation
B A2 BIZGHIE/ HMAREG AE

P (EFF) P (RFF)

—nE One bud, two leaves —iB =M —ID"E

—&XR First harvest ExR LB

ETE Shaded tea fields BTHE ETE (FEENEE)

— Ponet_herne_Shading %z”%:’i , %% .
. to avoid sunlight - (EEXEFRANYN) | (BERERFRENEM)

e Temperature Sia iR

HE Rt o Mechanical picking Mk R 1 H R

[FrRE Rainfall FERE PERRE

S Light shade %) B

s " First tea of the year W A

#xB»  Tea picking R =

FiEH Hand-picking Fia FiE

BHE Amount of sunlight ARE RERE

—BX ; Second harvest RIEH IRIEH

BN u Mowing/cutting Wl Y=y

- Honzu(Uji Traditional Fﬁ‘%{ﬁﬁlfﬁ*ﬁﬂﬂ‘:‘l%’a‘ﬁéfﬁ FH%M?’E*HHE’J??E‘%#&
- shading with reed) 5 BERLE 5 BELE

BHRIE Organic farming B BiEHE

BXE Non-shaded tea fields BXEE BEXE (BEENEE)

S,
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BIZMIT(2BE$ 5 b D, Tea Manufacturing
A A H R TG & AR K e T8 A 35

h (BEF)

P (RFF)

JigS Semi-processed tea mE (REF) maR( RRR )
%18 " Drying T 518

= High temperature - =il =i

=f ! Blending Gk EEEN

frEx Finished tea 54T ES | DATES

E=5l Sorting i 1% ” Bz

KES  Stone-mill FE (RFANEE) E (BRAHNEE)
K= Low temperature 2 [

e ~ Winnower/sifter  mERRER i
KR Roasting JERI Y& R

e ' Grinding wm ow

9 Steaming #* =

t=48) Kneading ®iz gL

kel Cooling R 28D
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B -#enhf(cB89 5b D, Tools and Preparation

B ERE BB ENRE HMAE BB AR R REE

X (B AF) R (8F)
27 ' Teapot AR MERE 278 (Hip%E)
EHIN Hard water &7k I
REY To cool RH 28D
B ' Infuse = 2
K&K Tap water B K B2k
SE < ~ To pour SEN EA
=M Tea scoop A #=A
x"E Bamboo whisk ARl el
RE Tea leaf XM #RE
%ﬁ?ﬁ(?ﬁk%%ﬁ?ﬁ)n Tea cup/Tea bowl -3 58 (BNBAZR - Bidk)
E7 i1 " Iron kettle £z 3011 ]
+8 . Clay kettle i E
EK Soft water BRaK ERK
e  Boiling KL 5
BmL ~ Sievel/strainer ih i Emigt
SXR3)LK Mineral water Rk SR 7K
Phhi Kettle 1RKEE HEkEE
NN A cup to cool water BHRAOSHERNER,  EEISARREES -
2R - temperature - RS - Femanzs
i Tea cup =W R

e
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n B - REecBE$ 5 b @/ Ingredients and Effects
B AL DR E AR R RAEE

F (REESE) F (1K)
P=/B  Amino Acid =R EmEm
358 ~ Awakening R R
NTFT Catechin ILERE REE
ATTA>  Caffeine TS Ak
2R Health BERR 2R
MI1ILR Anti-virus nKns | nms
m&E Anti-bacterial mE mE
ARRE  Antioxidization HE HEL
ORFk; Bad-breath prevention FiREOR FappOR
& Concentration EERN =3V
TPV Theanine xR B3 17
e5=v  Vitamin wEE et
e Beauty ES EH
PEES * Fluorine R EZE S
TSI/ AR u Flavonoid E HiREE =Rk
R Cavity prevention i Bh & oF FERLEESF
USwo R Relax i E/N i€
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B N¥j(cB8 3 5 b D, Places and People
ARG AW R E AT AMY REE

X (EFF) X (AF)
®EA  Appraiser £ A A
ISE  Retail store e TEH
iE Tea ceremony FiE #iE
Tt ETH Final processing plant MmIr- 1]
HETH Tea manufacturing plant HEE RITERR
%  Tea fields %= ZE
ZREm Tea master N/ RIE R/ [E
G Tea wholesaler FMHL R REMERS
RER Tea farmer -3 | £y
Elzlifi“ﬂﬂl\i%’—" Nihoncha instructor HARARESA HAZREREES
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