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This aromatic and ﬂavorﬁﬂ roaqted green tea is
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perfect for making with milk to enjoy a latte.
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The powdered formulation mixes easily
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and gives you a smooth texture.
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Beautiful dark green and sweet ted le
called “Green Diawionds”

BN ROMMELETILORE TR ITES Tea fields shining in the sunlight on a mountain slope with a view of Kinko Bay
ML B O BRI AN ENNVOT. BED and Mt. Kaimon on the opposite shore. The steady breeze prevents cold air
K CHEBOBELBIF I BORVEENT from accumulating, making the leaves less susceptible to frost damage, which

b ARA LT B ERNECE S+, B AR would be detrimental to the tea, and thus, better quality tea can be grown here.
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. ~ It become the earliest harvest in Japan. The Oonejime district was one of the
TOLRARRLROBR MBI AR THE L 20 first in Kagoshima Prefecture to begin cultivating deep-steamed tea. In addition

Hik O B TR LA OH STz Rk G AR % to deep-steamed tea’s characteristic sweetness, tea from this region is called
: , Kag ) LWIERL[RO XN EVFLRITRTOET, “Green Diamonds" because of the beautiful dark green color of the leaves.

by tea master Yukihiro Imaguma FE- BRSO EYB RO, 8] Our tea is cultivated and produced by Yukihiro Imaguma, a contracted farmer

BOELLZ LS5O0 TRMADIEEREHCRALT: and tea master. In developing the soil, an essential element of tea cultivation, he

BRI AR OBEES BT DT uses fermented fertilizer made according to his own unique formula, and he
" i also regularly maintains the tea plants to improve ventilation as he utilizes all
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& 7T ARyl T A BRMSFLOTRDETHALBREARDH cultivated by the tea master Imaguma with his own hands and heart is highly

y - ’ . . NELROUE HERRORBESEAN TR valued both in Japan and abroad for its fragrance, mild flavor, and deep
Enjoy a moment of complete satisfaction with an authentic Hojicha latte RTVET,
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Sugar-free
Powder type

Delicious both
hot or iced

aftertaste.

AR THhEHOBEOEREMTCHLE W ERSHTI, S L i LE &R DF 4 —Z T~ X6F S B S Supervised by tea master Yukihiro Imaguma
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HLESLBWaZ OB SBELEI LRI INI TCRATUEILRITHETT (atsgrfjpxoogg) i ® ERYTIIAND 20094 132 F b AT S BN 2009 13th National Tea Hand-Rolling Competition: 3rd Place 4215

D FROLEICEORKRE LD LoD BROF/ TR I V& DT WIS of tea MO pourin @FAEE 201448 HAIRAWARD 775+ U328 BRRL I 2014 Nihoncha Award: Platinum Prize, Deep-Steamed Green Tea Calegnr)
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Kinko Town in Kagoshima Prefecture is one of Japan's premier tea growing G}?Zpﬁ;wgg FLERED

areas. We work hand-in-hand with contracted farmers with outstanding skills

and conviction, carefully selecting tea leaves that are highly fragrant and _ ;f?fg @fﬂ’ﬁ [EI ;:I:[ L% ﬁ'& ;&,—; 1} = g — 7‘ v L 7’:

flavorful. Our recommendation is to combine the distinctive slow-roasted o
Add sweetener to your liking !
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aroma and deep, rich taste of roasted green tea with milk for a delicious

Hojicha latte. We have created a powdered tea that mixes effortlessly and has a Fhin R R R OB - A IR L. A2

pleasing texture, giving you the flavor of authentic roasted green tea in a form fROL{ Y eV FLIFEND BOFAFYF 474 ToOLND ! : HREHD AL DBERS L =BOTAF Y F4T =9 F
it i i : ¢ i h PRAR L o B i B0 ~ . '

that suits modern lifestyles. The luxurious taste of a Hojicha latte is a great way B e $RT T X i 57 X U 7 5 0 B35 2 b B « W A 2 TR D BEA TN E

to enjoy a moment of heartfelt contentment. irfrstion abittthe deep-stasciod

e oot e Pt o Bringing together Kinko Town and

the world through food identity From an office in a repurposed junior high school
building in Kinko Town to the world
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Kagoshima

KAV = o e VB4 Koyo Orient Japan Co., Ltd.
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Dictecture We are working to discover the excellent resources of Kinko Town in

([EEEEEmM) T893-2301 ERBEFEARIT®)13306-4 Kagoshima Prefecture, and utilize them to develop, market, and export

KOYO TEL 0994-25-1213 FAX 0994-25-1216 products suited to the health and culture (food identity) of people
ORIENT {[Kagoshima Office] 3306-4, Kamikawa, Kinko-cho, Kimotsuki-gun, Kagoshima 8932301 Japan Instagram SesTEy throughout Japan and around the world.

JAPAN TEL+81-994-25-1213 FAX+81-994-25-1216 kej-cagoshima.com Kinko Town
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