
Yamato Kogen
in Northeastern part of  Nara prefecture

Tawara-cha

"Yui   Yutaka"
History of Yamato Tea

Yamato-cha Yamato Plateau, Tawara

In 806, Kobo Daishi (Kukai) Brought back tea seeds 
from Tang Dynasty China and planted them In Uda 
City, Nara Prefecture, which is said to be the first 
cultivation of Yamato tea.

Yamato-cha, a specialty of Nara Prefecture, is grow in Nara City, 

Yamazoe Village, Uda City, Oyodo Town, Higashi-Yoshino Village 

and other areas in the northeastern part of Nara Prefecture.

At an altitude of 200 to 500 meters, there is a large temperature  

difference between day and night, which allows the tea buds to 
grow slowly, resulting in a fragrant, astringent, yet refreshing 
flavor.
The tea produced in the Tawara area of Nara City, where our 

tea plantation is located, has long been known by the nickname 

“Tawara tea”.

In 1881, sencha tea was awarded a prize at the National Industrial 

Exhibition.

Tawara tea, grown in a harsh natural environment at a high 
altitude, has a deep flavor and is a healthy tea that is delicious up 
to three rounds and contains more catechins.

Loocated in the eastern part of Nara City, in the mountains 
behind Todaiji Temple and Kasuga Taisha Shrine.
Takes about 30 minutes to reach by car from the city center, and 

the altitude is about 400 meters.

A plateau area rich in nature with paddy fields and tea plantations.

There are also the mausoleum of an emperor from the Nara 

period (710-794) and the grave of O-no-Yasumaro, the compiler 

of the Kojiki (Records of Ancient Matters), making this satoyama a 

Japanese “mahoroba” full of rich nature and history.

How to prepare Cold Tea
You can make cold brew tea with all kinds 
of green tea, roasted tea, and Japanese 
black tea!
Put 10-15g of tea leaf into the water 1L in 
the pot.
Cool the pot in the refrigerator for 6 hours, 
Enjoy cool tea!
Please drink up on the same day.
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You can also order by using the inquiry form on our website, by phone or by email. Please feel free to contact us.

We product tea without 
any pesticides, herbicides 

or chemical fertilizers.
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How to prepare Green tea

① Prepare boiled water. Pour it into the 
teacup for cooling. The Appropriate 
temp, is around 80-90c.

②	Put the tea leaves 
in the pot. (2-3g 
for one person)

③	Pour the slightly cooled 
boiled water into the pot.

With the blessings of nature, 
you will feel a sense of 

well-being.
④ Wait for 1-2 min.

⑤ Serve equally into each 
teacup until the final drop is 
poured. Enjoy a rich tea time!

Green Tea Green Tea - Sakimidori

Houraku Tea Green Tea - Kabuse

Houji Tea (Roasted Tea) Green Tea - Fukamushi

Black Tea (Wakoucha) Houji Tea (Roasted Tea)

Chai Ban Tea

Houraku TeaHouji Tea Ban Tea Pour boiling water (temp.95c) into the pot of tea leaves and wait for 30 seconds. The point is to pour boiling water.

The first green tea of the year, harvested in late May. The tea 
has an astringent taste, but also has an inherent sweetness 
that is delicious even after cooled.

Rich in vitamin C from the sun’s rays. A rare variety called 
“Sakimidori”, popular for its delicious flavor. When brewed, it is 
a bright green color.

Green tea harvested during the rainy season in June. It is high 
in catechins and has a refreshing taste. Can be brew with cold 
water.

Before harvesting, the tea leaves are 
covered with a cloth (kabuse) for about 10 
days. The tea becomes less astringent and 
has a natural sweet aftertaste. Gentle taste.

Low in caffeine and has a savory aroma 
and taste. Can be enjoyed by both children 
and adults. I deal for meals.

Steaming longer than usual (Fukamushi) results in a finer 
shape. The flavor comes out quickly even in hot water. Drink 
up all the tea at the bottom of the teacup. Also delicious to be 
brew with cold water.

A Japanese black tea with a gentle taste and no habits.
Straight is recommended. Brew it with cold water, its natural 
sweetness will fill your mouth even more.

Lighter and more savory taste than “Yui Houji Tea”. Good for 
relaxation, to thermify the body, and recovery from fatigue.

Finished with spices to match the gentle taste of Japanese 
black tea.

This is harvested in June after the new buds have been picked. 
Rich in catechins and refreshing taste. Recommended to brew 
it quickly with hot water. Also delicious to be brew with cold 
water.

“Yutaka”means

“Full of fruitfulness”. It is also derived from 
the name of the producer. We hope you 
will enjoy the blessings of nature and the 
feeling of well-being in your mouth.

Yutaka Fukui

“Yui”means

Our desire to help each other and live 
our own lives in the midst of people-
to-people relationships.

Sawa Fukui


