
MATCHA  •  SENCHA   •  HOJ ICHA  •  GENMAICHA

HOW TO BREW 
JAPANESE 
GREEN TEA

W W W . N A N A M I G R E E N T E A . C O M

Guilt-free Brownies • Five Fresh grocery Picks • Top Organic Restaurants in the Metro 

Whole food marketing • Sweater Weather Recipes • Organic Farms up North 



001 MATCHA 

- Finely ground organic Japanese green tea powder 

- High in caffeine (70 mg caffeine per cup) and 
antioxidants 

- Perfect for mixing into smoothies, lattes, sauces, 
or pastries

Rich in antioxidants, and 
providing a real boost to your 
metabolism, MATCHA is a simple 
way to make a healthy change to 
your lifestyle. 
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How to make iced Matcha latte: 

1. Add 3-4 ice cubes into a bottle or shaker 

2. Add one or half tsp of Nanami Matcha powder 

(depending on how strong you like it) 

3. Add 8 ounces filtered water 

4. Shake well 

5. Pour over fresh ice into a tall glass. Top drink with 

frothed milk. Sweeten to taste. 

How to make hot Matcha latte: 

1. Add 1 tsp Nanami Matcha powder into a cup 

2. Add 1 ounces filtered water and stirring with spoon 

until Matcha becomes a smooth paste 

3. Pour 10 ounces hot milk over Matcha tea paste 

4. Mix the Matcha tea and milk until smooth. Sweeten 

to taste.  

How to make iced matcha: 

1. Add 3-4 ice cubes into a bottle or shaker 

2. Add one or half tsp of Nanami matcha powder 

(depending on how strong you like it) 

3. Add 16 ounces filtered water 

4. Shake well 

5. Pour over fresh ice into a tall glass. Enjoy immediately. 

6. Add lemon juice or mint leaves for flavoring 



002 SENCHA  

- 100% Steamed organic Japanese green tea leaf 

- High in caffeine (30 mg caffeine per cup) with a 
lively, fresh flavor 

- For pre/post-workout and healthy daily 
hydration, provides energy boost 

SENCHA is the most popular tea 
in Japan. Be careful, do not use 
boiling water to brew Sencha. 
Keep the steeping time shorter 
than 2 minutes. 
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How to make iced Sencha: 

1. Add 2 tsp of Nanami Sencha in the tea infuser or tea 

filter. 

2. Put the infuser or filter into a bottle and add 16 

ounces of filtered water. 

3. Steep in the fridge for 6-8 hours or overnight. 

4. Remove the tea infuser or filter. 

5. Add lemon juice or mint leaves for flavoring. 

How to make hot Sencha: 

1. Add 2 tsp of Nanami Sencha to the infuser of a teapot. 

2. Add 16 ounces of water at 175° F into the teapot. Do 

not use boiling water. 

3. Steep for less than 2 minutes, remove the tea infuser 

from the teapot, or pour all the tea into a cup to avoid 

over steeping.   

4. Enjoy the second infusion by adding additional hot 

water to the teapot. Steep for under 1 minute this time.  



003 HOJICHA  

- Roasted organic Japanese green tea leaf 

- Nutty and toasty with a slightly caramel-like 
flavor and low in caffeine (< 4 mg caffeine per 
cup) 

- Drink after a meal or before bed to soothe the 
stomach 

Served with your evening meal, 
HOJICHA can aid the digestion 
process, even after the most 
indulgent dinner.
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How to make iced Hojicha: 

1. Add 2 tsp of Nanami Hojicha in the tea infuser or 

paper filter. 

2. Put the infuser or paper filter into a bottle and add 16 

ounces of filtered water. 

3. Steep in the fridge for 6-8 hours or overnight. 

4. Remove the tea infuser or filter and the iced tea is 

ready. 

How to make hot Hojicha: 

1. Add 2 tsp of Nanami Hojicha to the infuser in a 

teapot. 

2. Add 16 ounces of water at 212° F into the teapot. 

3. Steep for 2 minutes, remove the tea infuser from the 

teapot, or pour all the tea into a cup to avoid over 

steeping.   

4. Enjoy the second infusion by adding additional hot 

water to the teapot.  



004 GENMAICHA 

- Organic green tea blended with roasted organic 
brown rice 

- The rich, nutty sweetness of the roasted rice 
blends perfectly with the fresh flavor of green tea 

- Drink before a meal to suppress appetite 

- Low in caffeine (< 4 mg caffeine per cup)

You can enjoy the health 
benefits of green tea, and the 
filling effect of rice grains, which 
make it an excellent choice for 
those on a calorie controlled 
diet.
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How to make iced Genmaicha: 

1. Add 2 tsp of Nanami Genmaicha in the tea infuser or 

tea filter. 

2. Put the infuser or filter into a bottle and add 16 

ounces of filtered water. 

3. Steep in the fridge for 6-8 hours or overnight. 

4. Remove the tea infuser or filter and the iced tea is 

ready. 

How to make hot Genmaicha: 

1. Add 2 tsp of Nanami Genmaicha to the infuser in a 

teapot. 

2. Add 16 ounces of water at 212° F into the teapot. 

3. Steep for 2 minutes, remove the tea infuser from the 

teapot, or pour all the tea into a cup to avoid over 

steeping.   

4. Enjoy the second infusion by adding additional hot 

water to the teapot.  
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FOLLOW US FOR MORE TIPS & RECIPES 

@nanamigreentea
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