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J U N I C H I
Premium Organic Shiraore & Matcha

Premium Japanese green tea from Japan : www.ikkyu-tea.com
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Enjoy the exceptional taste of JUNICHI, a unique blend of our bestselling 
organic shiraore JIN and organic matcha from Yame.

Created by tea master Irie san in Kuroki (Yame), this tea offers a rich, deep 
green color and a multitude of health benefits. Made with leaves, stems, 
and twigs from gyokuro leaves, JUNICHI is a great source of theanine 
which can aid in lowering blood pressure, promoting relaxation, and 
protecting the brain.

This premium tea combines the best organic ingredients for a delightful 
flavor and numerous health benefits, while having low levels of caffeine. 
Sip it throughout the day for a delicious boost of continuous energy!

Easy to brew, your cup is ready in 30 seconds.
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Premium Organic Shiraore & Matcha
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The last drop is the best…
Always prepare a minimum amount of two servings.
A high-quality Shiraore can be rebrewed 2-3 times.

Re-brewing time should be only 10-20 seconds depending your taste

The most renowned plantations in Fukuoka prefecture are located in Yame area. Morning 
mists and river fogs are very frequent. Curtains of fog wrap green tea plantations, properly 
blocking sunlight. 
This helps generating more amino acids (including theanine, glutamic acid, arginine, etc.) 
within the tea leaves. In addition, Yame enjoys an inland climate-high temperature during 
daytime and very cool and low temperatures at night. 

PRODUCTION AREA

RECOMMENDED PREPARATION

2. Bring water to a boil. Quantity for 2 teacups 200ml 
(6.76oz) of water.

3. Pour the water into the cups, then transfer it 
immediately it into the teapot, the temperature should 
have reached around 90C (194F).

1. Put 8g (0.28oz) of tea leaves for 2 cups of tea in a 
teapot (with a filter mesh). 

Close the lid and allow the tea to brew for 30 seconds. 
Do not stir.

4. Pour the tea slowly into the cups, a little at a time, 
until the last drop.


