Why does Yame green tea taste so good?
It has all the required natural conditions, with a lot of rainfall and a large difference between daytime and night-time temperatures.
Yame-cha is produced, particularly due to the fog in the morning and evening,
and by appropriately blocking the sunlight, promoting the production of amino acids which are the ingredients for its unique sweetness.
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Starting with the Same tea leaf; the end product var . g
or absence, of fermentation, and also the degree of fermentation.
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The most popular green tea in Japan. Made by steaming the shoots, rubbing and drying.
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that is synnonymous with Yame.

Steamed tea Gyokuro (BRSNS LETES
(Japanese tea) I AL -
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Fine powdered tea used in the tea ceremony.
Shaded shoots are steamed, dried and ground with a mortar.
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Non-

fermented tea
(Green tea)
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Made from shoots covered 1~2 weeks before picking, and processed in the same way as Sencha.
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Raw leaves
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Made from old leaves, hard new leaves, the second or third flush,
and processed in the same way as Sencha.
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Pan-frying tea leaves in an iron vessel and rolled after stopping fermentation.
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Made from rubbing and drying the tea leaves after stopping fermentation midway.
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Fully-fermented tea leaves are rubbed and dried.
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‘What is Yame Dento Hon Gyokuro?
— gkt ==
NZEHAEEL & ; Gyokuro is said to be the ultimate Japanese tea. Among them, Yame Dento Hon Gyokuro

TeRSET —— certifies only those with a high processing technique and a traditional cultivation method
in which the tea plantation is covered with rice straw for about 20 days before the harvest
of the first flush from April to May, and the shoots are carefully picked by hand only once
a year. It is an exquisite tea with a deep flavor and richness.
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It depends on the location of tea field.

In Japan, the four seasons are generally referred to as spring (March~ May),

summer (June~ August), autumn (September~ November), and winter (December~ February).
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Fertilization in early spring HDICHE

It is well-fertilized when the new roots begin to emerge.
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‘When it gets cold, the tea tree becomes dormant
and the cold resistance increases.
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Special fans are used to lower the warm air in the sky so that the shoots are not damaged by frost.
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Young flush B3

The bracts that protected the shoots from the cold open,
and the shoots begin to grow ( March~April).
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Trimming tea trees B2 5

Shading with rice straw mats
for Yame Dento Hon Gyokuro

Hatvesting the ficst flush —FR XD AHLY

At the time of harvesting the shoots, the finest tea leaves of the year can be harvested.
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Soil improvement -3k
Fertilization in autumn £k}
Prevention of insect damage H 5 D FFh

Fertilization and trimming JEE} &B ¥ 2 2
Fertilization after harvesting the first flush,

Harvesting the second flush —HBZHEDIHELHL and trimming the branches ready for harvesting the second flush.
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About 50 days after harvesting the first flush, the second flush is harvested.
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The temperature the tea is steeped in varies according to the tea leaf.
Here, we introduce how to steep 'Gyokuro', the highest quality tea. It is important to pre-warm the teaware.
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Pour hot water into the 'kyusu' (teapot) and let it cool. For high quality tea,

to 50 degrees, for general tea, to about 60 degrees.
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To cool the hot water and also measure the required amount, pour about 20ml. into the 'chawan' (teacups).
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Put the required amount of tea leaves into the teapot, (about 2 tbsp., (10g.) for 3 people),
pour the hot water from the teacups back into the teapot and steep for about 2 minutes.
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e Pour the steeped tea evenly into the teacups until the last drop. For a second steeping,
add cooled hot water and steep for about 30 seconds.
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To get more information about Yame Tea
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Hoshino Tea Museum 280 3{bE ‘

A museum where you can learn about the history and manufacturing
method of Yame-cha, and enjoy sweets and meals made with the tea.
You can also experience 'Matcha Grinding ' and "Handrubbed Green
Tea Making'. Please try 'Shizuku-cha' to enjoy 'Yame Dento Hon
Gyokuro' (Yame's original traditional high quality tea).
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10816-5 Hoshino Village, Yame City, Fukuoka Prefecture, Japan TEL 0943-52-3003
Admission: Free. Open from 10am to 5pm. Closed on Tuesday.
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