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Tea was first introduced to Japan from China in the Nara Period (710-907). In 1191, the Zen monk Eisai brought tea
seeds and the knowledge of how to grow and prepare tea to Japan. Growing began in Uji south of Kyoto, and drinking
of Matcha became widespread in the country. While the drinking of Matcha fell out of fashion in China in the 14th

century, in Japan it was developed independently as Chanoyu which was perfected by Sen no Rikyu (1522 -1591).
Steamed Sencha was first produced in Uji in 1737 and shaded Gyokuro in 1835.
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Matcha Drinking Japanese green tea promotes health; especially Matcha,
which was originally considered a medicine and aid for Zen meditation.
BIZS Unlike infusions, drinking Matcha provides all leaf constituents whether
Sencha water soluble or not, because the leaf itself is ingested. Some of the
B many recognized effects of tea are high blood pressure control, anti-aging
Gyokuro agents, prevention of diabetes and certain cancers and much more.
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In the Genroku period (1688 —1704), we began the cultivation and
production of tea in Ogura, Uji, Kyoto. It was the beginning of what
was to become MARUKYU KOYAMAEN. Since then, the following
generations of succeeding directors have carefully inspected and
produced our teas for high quality. As a result, MARUKYU
KOYAMAEN now ranks among the foremost producers of fine
s e o eean teas in Japan. Our highest grade Matcha has received the first prize
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have been granted for our signature products and innovative
creations.
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Sencha is grown under direct sun light. Matcha and Gyokuro are grown under a screen
and protected from direct sun light.
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Leaf picking in a
Sencha garden
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Leaf picking in a
Matcha garden
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