@

BERE/R/T50F4vJ/2=457409/4/~"=>3>»
Agriculture / Tea / Branding / Marketing / Innovation

T
HREOERER “BER” OMEEREESS

WMTFRZESE. BBAIZE, 100 EM EICHURBOEED 5 885 -
BREE TE—B LU TITS BAREETY, HIC. BRBIEHERICMT
EhTRBTB_ENSEL. ZDEEHKDIBSDIEVE I LD
Zx [RZE] ORIE - 8E - lREICRUBATV 2 APHHTY ., &
TATILTIE. FEPHRETREZRFZUBERICUORGEHE
LEd, £ 100 FULOERRTIF. BESK W 2B -ERE
DBRVREEREORMYEAHICOVTEVES S, BEOEBHEM
ENDEEERD. TORDVEFRLET, BRICOVWTIIE
THRIICEY, KhI LN TEIRSEEETY,

FROTE My RGREIRAEET SFANB 4~15 A

XiEEH H~XEH B F 5 HENAX BRAE

SABFRE  9:30~. 13:30~ & & BXE

FREEFRE 2.5 BFE

TR 2 BME

Matsushita Tea Farm

Tencha: Discover the Uniqueness of the Tea Leaf that
Gives Us Matcha

Matsushita Tea Farm is a Japanese tea farm that was established
during the Meiji era and that has over 100 years of experience with
the entire tea process, from tending plants in the tea fields to
processing the leaves to packaging and selling the final product.
What sets this tea farm apart from others is its focus on cultivating,
processing, and selling tencha, a type of tea that is usually processed
into matcha and rarely enjoyed in its raw form. This program includes
a tour of the tea fields and processing facilities, allowing participants
to observe the tencha production process firsthand. In a traditional
Japanese house over 100 years old, participants will learn about the
fifth-generation owner's vision for tencha production and their
approach to tea business management while getting to enjoy the
taste of tencha, deepening participants’ understanding of the
characteristics and value of this tea. Don’t miss this rare opportunity
to learn about and taste the quiet hero behind matcha - tencha!

Address  Iwata, Shizuoka Capacity  4-15 people

Open Sun to Tue Parking Medium-sized bus, Car

9:30am~, 1:30pm~ Language  Japanese

Duration 2.5 hours Reservation 14 days in advance

Deadline

Y https://www.ocha-kanematsu.jp/



