
TEA DIRECTORY



A B O U T  P E R F E C T  S O U T H

We are purveyors of Australian grown green tea that’s crafted using authentic
Japanese methods

OUR PURPOSE 
Make Australian grown green tea famous. 

OUR PASSION 
Ignite people’s love of Australian green tea through moments of unexpected

delight. 



P R O V E N A N C E  

Perfect South tea comes from North East Victoria in a region renowned for its produce. The
area’s sub-alpine valleys and climate are perfect for the camellia sinensis plant, and are similar

to some of the best tea growing regions of Japan. 



FIRST HARVEST TEAS

MATCHA GENMAICHA 

GENMAICHA

SHINCHA

Matcha Genmaicha (ma-cha gen-mai-cha) is a blend of single
origin Shincha leaves and roasted brown rice, dusted with green
tea powder. The matcha powder gives this full-flavoured tea its
body and cloudy golden-green colour. With the perfect balance
of roasted, nutty and vegetal notes, it’s a great mid-morning or
afternoon green tea. 

Genmaicha (gen-mai-cha) combines high-grade Shincha green
tea leaves with roasted brown rice. Shincha has a lively, grassy
taste, while the roasted rice adds a toasty, nutty, popcorn
flavour. Smooth and comforting, this ‘popcorn tea’ is perfect at
any time of the day. 

Shincha (shin-cha), our highest-grade, single origin green tea, is
made from young first-harvest spring leaves. Bursting with
flavour, these silky, delicate leaves have a lively, grassy-fresh
taste. This unique ‘spring tea’ is perfect as a morning or
afternoon pick- me-up. 



ESTATE RANGE TEAS

SENCHA

HOUJICHA

KUKICHA

Sencha (sen-cha) is a signature green tea that’s smooth,
rounded and mild. We call it ‘pure tea’, because its flavour and
aroma is grassy-fresh and cleansing. Bright gold in the cup,
Australian Sencha is perfect if you like a morning refresher tea or
an after- meal purifier and it can be enjoyed hot or cold. 

Houjicha (hor-jee-cha) is a roasted, flavoursome green tea. We
call it our ‘man tea’ because guys tend to like this style
(seriously... they seem drawn to it!). It has lingering savoury,
toasty notes, and is a light golden-brown colour in the cup.
Houjicha is perfect for enjoying with meals or at any time. It also
makes an excellent base for iced green teas. 

Kukicha (koo-key-cha) is a delight. We call it ‘lady tea’ because it
is soft with a pretty, pale-gold colour and a hint of sweetness.
Grassy and light, both the leaves and stalks are used in this style.
Kukicha is perfect for anyone who likes a refreshing, mellow tea
throughout the day. It’s also equally as nice served chilled and
makes a good base for iced green tea. 



GREEN TEA BLENDS

BERRY & JASMINE 
SENCHA 

MINT 
HOUJICHA 

LIME & COCONUT 
SENCHA 

Berry and Jasmine Sencha is fruity, floral and sweet with a
beautiful mixed berry aroma and flavour. It combines Australian
Sencha green tea with organic jasmine leaves, elderflowers,
elderberries and natural raspberry, strawberry and pomegranate
flavour. Enjoy either hot or cold 

Mint Houjicha has an intoxicating choc-mint aroma with a
smooth and lingering peppermint taste. A cleansing and
balanced tea, it combines Australian Houjicha green tea with
organic peppermint leaf. Enjoy either hot or cold. 

Lime and Coconut Sencha’s crisp, citrus notes and silky coconut
taste make it refreshing and irresistible. It combines Australian
Sencha green tea, organic coconut pieces and natural lime
flavour. Enjoy either hot or cold. 



GREEN TEA BLENDS

CARAMEL 
GENMAICHA 

COCONUT & CHAMOMILE 
HOUJICHA 

WATTLESEED 
SENCHA 

Caramel Genmaicha is a dessert in a cup thanks to its delicious
nut, popcorn and salty-sweet caramel taste. This blend
combines Australian Sencha green tea, roasted rice, natural
caramel flavour and Himalayan salt. 

Coconut & Chamomile Houjicha has a rich aroma of sweet
apricot and cacao. A soothing tea with balanced floral and
coconut notes, this blend marries Australian houjicha green tea
with organic coconut pieces and organic chamomile flowers. 

Wattleseed Sencha tastes of roasted hazelnuts and chocolate
coated coffee beans. Smooth, savoury and comforting, it
combines Australian Sencha green tea with wild harvested,
whole and ground roasted native wattleseeds. 



GREEN TEA BLENDS

PEAR & HAZELNUT
MATCHA SENCHA

Australian sencha green tea dusted with matcha powder and
blended with pear and hazelnuts, and natural vanilla flavours.
This is a decadent tea with enticing flavours of baked pear tart
and vanilla shortbread.

BREWING INSTRUCTIONS

Serve: 1 teaspoon  or tea bag per cup of water (250ml)
Water temperature: 60° - 80°. Never use boiling water

when brewing.
Steeping time: 3 minutes (no longer!)

Remove leaves from pot before drinking. 



R E C O G N I T I O N

Perfect South is regularly featured in both mainstream
and niche media. 



W W W . P E R F E C T S O U T H . C O M . A U

Visit our website to learn more or
contact us for more information.

STOCKIST INQUIRIES 
buytea@perfectsouth.com.au 

GENERAL INQUIRIES 
sales@perfectsouth.com.au 




