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History of Uji Tea
Yamashiroregion in Kyoto has been registered as a “Japan Heritage site forit's
tea processing tradition{ A Historical Walk through 800 Years of Japanese Tea) .”

?fﬁ%ﬂ@ﬁf% JAPAN HERITAGE
FiaFE e R R E A EAT B 188 & Fe00 £ [ E 2 OE) H 4 3 pe

BARIFE
—'ﬁnngiﬂzﬂ‘] AR Wit EIREETE S B A8 E(H A= Feo0E B S 2 [OEE))
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12005FRE FIB00FHI FETHRHENSELEAE LASFEICEDETEE O
15005FEE #5005/ FFOHE ETREED LR
17385 #1300/ BFOEE (RS TN TSR
18355 #200FH1 EHEOHE(ELTREOER TGS ETIILZBO)

0 a Bars ago An overview of B0 years of Japanese Tea Histo
Approx. Tea planting begins in Uji.
1200AD. EUNeat e (The first seeds were sowed by the Buddhist-priest Myoe)
Approx. The firstcrop of matchatea is produced.
1500AD. 2lUNed ded (Shaded tea fields are developed)
The Birth of Sencha.
LRELAL SOONedibdEy (Soen Nagatani is credited with creatingthe first Sencha recipe)
The Birth of Gyokuro.
183500, 200yeats=g0 (Shaded tea leaves with using peculiar process of UjiSencha)
o H & 5= 800FH
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FHRICE T 243D Flavor and Aroma

HRE, TREIR S MRETR, HREmIF 35
B3 %= X () PR
IES Flavor/taste & ESE]
(EES Aftertaste =S 2%
Hik Sweetness HEH Ha
Sk Umami/Savory Hiz Hiz
=) Aroma FHlk Tk
FHifLL Roasty FEE]] EE
=1 Richness/Round P e
FELR Astringency 0k AllEs
SN Ripened/Aged SN SRK
FThY Fresh FE Fha¥
EalLLy Refreshing = iHERE
o) Clear/Refreshing O O
eS| Plain e B
& Bitterness =ik Pl
BE Richness RE. HER FERR
EXRtil Mild Fiz -




T 2450 Types of Tea
BRFTIIRE MAFRENAEE

o (A P (BT
AN S Kabusecha B BEL
mEE Kyobancha mEE A
5= Gyokuro E£5= E=
Wi E S i Sy
?Ei{{))mﬂ- Karigane, Kukicha (Stem tea) ==ar =
= R
s Genmaicha (Green - T
o tea with roasted rice)
Konacha (Composed of tiny
. leaves that are left behind N AT S T
A : A (ERRRDT) T RERTE TR TE)
after processing Gyokuro or
Sencha.)
HIA Sencha e 1%
R Tencha (Tea leaves for Matcha) | 3BS: (FRFBIER) TES (R
(FAUF Hojicha e s
E R Matcha HE bE )




BT 260 Cultivation
HRFBHHE /RSB AR

X () PR
i One bud, two leaves —m 0t =
—&ER First harvest IR IR
E & Shaded tea fields ErE % & (AEETRE)
i N Do it T
SUE Temperature S FR
HEtE Mechanical picking L A
FERE Rainfall FERE FEfE
i Light shade it il
s First tea of the year Eieas s
FAd Tea picking o 15
FiE Hand-picking T FHE
BHE Amount of sunlight HEZE HEzE
—&EE Second harvest Rt ARIEA
Gl Mowing /cutting Yl e
T Honzu(Uji Traditional shading | FISELEMBFaEARE | AEMEMEToERE
with reed) =k Eh
RS Organic farming ANFE BEE
B=AE Non-shaded tea fields BFARE EAE (BEEIIEE)




FEMTI-ET 28D/ Tea Manufacturing
BAMFEN LA AE BREFRN TR RE

B#+= & = (Y b (%
FA Semi-processed tea T (EHE) A (RHED)
CraC Drying Sz E7lE
==t High temperature [t =
E=x il Blending E=Hl EER
nllakas Finished tea Risna: RignA:

J:;_E}Eilj Sorting BT E%JE

s Stone-mill #03 (B AR EE) A (A AEIEE)
&R Low temperature &R BB

FE Winnower/sifter TR AR FREmEE

FEE Roasting R FER

Frbd Grinding Bt i Fat

w Steaming il Eid

e Kneading i e

REN Cooling JRER ol
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EE-wEmN AT 289, Tools and Preparation
FEE-EFENAE R EE LSRR EN R

843 %S P (Y PR
=L Teapot BEEESE 2B (ERFEE)
BEK Hard water BB Ek
mET To cool Pzl bl
Pl Infuse Pyl ot
Fi\GL=Fi 4 Tap water Bk B3k
= To pour SEA FEA
F Tea scoop F=A) e )

5 Bamboo whisk 5l il

e Tea leaf Eigy FE

U | Teacun/meabou o [
FEAR Iron kettle 5311 H#Ih

o 11 Clay kettle o 11 e 1]

gk Soft water Bk LI

i Boiling e il

Bl Sieve/strainer [ 3 Bmi%E

ZRT)LIK Mineral water K &SRk

BIA Kettle BoKE 7 G

sma A cup to cool water ‘»I%?fﬁ?kiﬁ%_ﬂ%)ﬂ HHEE, fEvknaliERENEE,
¢ temperature FARu0EE kbR E

RE Tea cup FHE e

_t
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6 i ThERlo BT 240 Ingredients and Effects
' B RS TR R E/RF By THREYH &

s (R o ()

TE B Amino Acid SERE SRR
Hiz Awakening HE1PBE A fErFaE i
P Catechin ILFE= SEAE
7z A Caffeine = ES S
35 Health 2R i35
WO-LA | Anti-virus = Infmes
n&E Anti-bacterial nE e
Bt Antioxidization n&it n&Eik
OR-Fh Bad-breath prevention FEAOR FERROSE
£ Concentration FE EES
S Theanine FERE P T
[ Vitamin EtFE HETHER
e Beauty = ==
TvE Fluorine e 5%
T A Flavonoid = e
BT Cavity prevention Ssilralastan It e85
Vo Relax i 6
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HAr A8 T 540, Places and People
B EigAh NI E R ERr AMIEYH &

B#= #& = o (A P (BT
EEA Appraiser EFEA HEEA
1"EEIE Retail store ZEE EEE
FE Tea ceremany g FaE
tETi2 Final processing plant Il p) [
WETIS Tea manufacturing plant pilEI EoCead
FE Tea fields E| FE
ZoBm Tea master FI0AE o8/
#E 2 Tea wholesaler FEHALEE FEEHEET
FEE Tea farmer ER R
FEZA/2 | Nihoncha instructor BAFZIgES A BAFERIDEs




