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Fukujuen
since 1790

Atk T3 T619-0295 HEBREAH THILGRAT FAFBRIEDELT TEL0774-86-3901
fukujuen.com
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shop.fukujuen.com instagram.com/fukujuen_official/

Headquarters - Factory
11 Higashitsukurimichi Kamikoma, Yamashiro-cho, Kizugawa-city, Kyoto, Japan
case your desired product is currently of out of stock at the shop,
we can back order it for Please feel free to ask our staff.
The contents of this catalog are subject to change without prior notice.
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Spirit of Japan in a cup of tea. g
Japanese tea culture was born in Kyoto.
The history of Japanese tea began when Buddhist Priest Myoe planted the
seeds of green tea in the precinct of Kozanji Temple in Kyoto.
Later, as the great tea master SEN no Rikyu perfected the Way of Tea and the popular
tea promoter Baisao promoted the habit of drinking tea among the public, Kyoto
became prosperous as the center of the Japanese tea culture.

We are preserving the tradition of tea culture
while creating tea related new products.
Fukujuen has been only in the tea business for more than 200 years under the mos
of “Musei Kojin."

We will continue to adopt the latest technologies and propose new life styles with
Japanese tea based on the traditional tea making technique.

* “Musei Kojin”

you. It is the
owner’s famil;
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This is ‘%‘E gem of Japanese tea. ‘

Please enjoy theglegant ﬂavgof carefully selected
*caﬂvcs,Thcniou'll noticéthe authe.mic technique

¥ fmakifne Ujicha.
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70gfiR/IMEA
¥6,000 t;2¥6,480)

Sencha Myoe 70g/engraved can
mE@mI— R 0524808
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Gyokuro Ten-un
Mild umami.
190g#RAEA 4585 —2ZAA
¥10,000 @32 10800) ¥2,000 522,160
Gyokuro Ten-un Gyokuro Ten-un
190g /engraved can 45g /bag 40g/can 45g /bag 40g/can

AmI—R 0514395 A&mI—K 0513204 AmI—K 0514821 m&mI—K 0513202 Am3I—K 0514820 3



Hachi-ju-Hachi(eighty-eight)

S

Aroma of lush Spring from
deep green tea leaves.

Hachi-ju-Hachi means the 88th night from
the start of Spring. This is the time
when we can pick the best tea of the year.
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Hachi-Ju-Hachi is a Sencha made by carefully picking the soft tea leaves during the best scason for green tea.
Enjoy the refreshing flavor and good aftertaste made with the techniques of Fukujuen, which boasts a history

and tradition of over 200 years since our foundation.

508RA FA4—I\vT 40gFEA
¥1,500 @52 1,620) 2eX108A ¥1,400 Gax1512)
Sencha Hachi-ju-Hachi ¥850 G5a¥918) Sencha Hachi-ju-Hachi 110eEA
508/bag Sencha Hachi-ju-Hachi 40g /can .
7% K 0523705 Tea bags %K 0524700 ¥3,600 (st;23888)
2gXx10bags/bag Sencha Hachi-ju-Hachi
110g/can

As3—R 0526300

¥ 8,000

(HtiA ¥8,640)

110g/canx2
B 3— K 0584817

A\ T/\110gEAX2

Sencha Hachi-ju-Hachi-800

AmI— R 0524501




—— XTR ARSI Omotesenke Yuyusai Sosho ——————
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B E 20gEA E|& 20gFA
%3,000 t:2%3,240) ¥1,500 62 1,620)
Banri 20g/can Unpou 20g/can
BRI—K 0514778 #RI—K 0514779

—— ETHK MW ZEME  Omotesenke Jimyosai Sosho ———————
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ENHTES ST
~ = : Deep green and deep flavor ;-8 Bl e " &
%*Ea)’ét 208EA ‘H‘E*IAQE 20g8&EA We carefully ground Tencha (premium green tea leaves U B 'H: < 75\
for Matcha) on stone mills. ﬁﬁ ;‘E r > L
¥21000 (B2 ¥2,160) ¥1 1000 (5432 ¥ 1,080) Koicha and Usucha, preferred by iemoto 2 X U. E]] 7=
Jufuku-no-Mukashi 20g/can Ryusho-no-Shiro 20g/can (Grand Master), are available. - [7)
FigT—K 0514535 FigT—K 0514537 < ;E) % R
3 G o - Fhe v 12 5 \-\\ :%-S
o g < e Mushakouiisenke F i Sosh RLROFROMIZH, ZHINT X & 7 7
RFNETR AR ZIEHEF  Mushakoujisenke Futetsusai Sosho LBhid bRAZI AL DR \%/
100g& A, 200g&AD 5 31 &b + %
TXwESF, +
FLRwebd 1 FEITRECEI, °

i > §:F% %E%%Eﬁ]k} Urasenke Zabosai Sosho
ERODE 20gEA FEDH 20gFEA

¥2,000 2 2,160) ¥1,000 @552 1,080)
Kifu-no-Mukashi 20g/can Reiun-no-Shiro 20g/can i
H@I—R 0514541 #&0— K 0514543 L G
e |
e S-S T r s LR
- W SR R SR ORI - — N AR ES L — —~ S
Chugujigoryu Chugujimonshukoson Enshu Sado Fudenan Sojitsuiemoto Iﬁﬁ 20gEA EI@% 20gEA ﬂﬁ 20gEA Illﬁ D E 208EA
S— ¥4,000¢2%43200 ¥3,000G62%32400 ¥2,000522,160 ¥1,50082% 1620
f_,& e Zuien 20g/can Banjo-no-Mukashi 20g/can  Hisen 20g/can Sangetsu-no-Shiro 20g/can
; _% | H@Id—K 0514750 BE@I1—K 0514735 BEmad—R 0514751 AmI—K 0514736
i 2 | )
£ A — ETR BEARFEEE — ———— fARERE
— ‘ - e Urasenke Hounsai Daisosho Fukujuen Special selection
BEDE 40eEA GHOR) =DTIH 408N GHEOR) -
¥6,000 @2 6,480 ¥2,200 @tia¥2,376) [ ge——
Kisai-no-Mukashi 40g/can Karei-no-Shiro 40g/can s
ARI—R 0514771 B&I—k 0514710
H ,
EEDH 40egEA FROE 40eEA ~ _ -— WSS
4,000 @i 4520 ¥1,700 giav 1530 TROE c0srn OB 20smA  BEHLLOsEA  BEARE
Kisai-no-Shiro 40g/can Senshu-no-Mukashi 40g/can iﬁ?’ 15gEA
Bk 0514773 @I—K 0514712 ¥3,000 iax3240 ¥1,500 aax16200  ¥2,000 saw2,160 5 600 >
Heian-no-Mukashi 20g/can Miyako-no-Mukashi 20g/can  Ryushou 20g/can ¥. yWUU (332 ¥2,160)
#@I—K 0514517 #RI— K 0514529 7B —K 0514833 Kinsai (with gold flakes)
We have many more products other than those shown here. 15g/can
We also have handy 100g and 200g cans for tea parties, etc. Please feel free to request them. FRI1—R 0514849
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®140gEA ¥2,500 @5a2,700)

Sencha Ginkaku 140g/can
Fa@I—R 0524503

@110gEA ¥2,000 @iia»2,160)

Sencha Ginkaku 110g/can
AmI— R 0524504

®@40gTEA ¥800 (i xa6a)
Sencha Ginkaku 40g/can
Fa®I—R 0524701

@45eRA ¥750 Giarsi0)

Sencha Ginkaku 45g/bag
mmI—R 0573124

®100g%=A ¥1,500 @t 1620

Houjicha Heian 100g/bag
ifI—R 0532204

@50eEA ¥1,000 52 1,080
Houjicha Heian 50g/can
mmI—K 0534190

® 15gT4EAN ¥425@12 % 459)

Houjicha Heian 15g/can
fI—R 0534702

HRNHR 5% By
45g&RA 45gRA 45g&RA
¥600 (152 ¥ 648) ¥600 152 ¥ 648) ¥650 @t52¥702)
Matcha iri Sencha (Matcha blend tea)  Fukamushi Sencha Ryokufu Kukicha Karigane
Ryokusen 45g/bag 45g/bag 45g/bag

BmI—R 0573128

MohzkR GE
45gRA
¥400 Giax432)

Karigane Genmaicha Haku-un
45g/bag

AsI—R 0573127

AmmI—R 0573125

(
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50050

POBRIBUR D EA
100g&A
¥600 @2 ¥648)

Karigane Houjicha Hatsukaoru
1008 /bag
BmIa—R 0532203

A®I—R 0573126
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Please enjoy the various flavors of tea made with
the traditional technique of the famous Japanese tea
producing area of Yamashiro in Kyoto.

E N

®150gEA %5,000 @i 5,400)
Gyokuro Kinkaku 150g/can
&I —R 0514501

@120eEA ¥4,000 i ¥ 4,320)

Gyokuro Kinkaku 120g/can
A%I—R 0514502

® 40gFEA ¥1,400 @uax1512)

Gyokuro Kinkaku 40g/can
&3 —R 0514800

®45gR A ¥1,500 g2 1,620)
Gyokuro Kinkaku 45g/bag
@ma—R 0573121

@

NPIER R

®140gfEA ¥2,500 @iiax2,700)

Kabusecha Asatsuyu 140g/can
AmI—K 0514601

@110gEA ¥2,000 @iax2,160)

Kabusecha Asatsuyu 110g/can
#E®I—R 0514600

®40eT4EA ¥800 (i xs6s)

Kabusecha Asatsuyu 40g/can
fEmI—R 0514822

@A5gRA ¥750 @axsio)

Kabusecha Asatsuyu 45g/bag
&I —R 0573122
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RERET 4 —Nv 7 DIEDY
DEBLEBRRE N L FEELEAL TV,
QFEDHLFIRTRIMBRKRILITEL 5 KAREHKL,
FhLRICRAERH LI L,
QiBZAHDT 4 — Ny 70T, KEN RN EAN LB TF,

Please enjoy Japanese tea casually.

HKREDELHBLENL L, BRORKEHHETT,

EX
£ 2ex108A

¥850 @max91s)
Gyokuro Kinkaku
2gX10bags/bag
E@mI—K 0576161

-
.

R 2gX 108 A
¥550 giar504)
Sencha Ginkaku
2gX10bags/bag
mmI—R 0576164

AL LAR
1R/ 22X 1 0RA

¥500 (tia 540
Fukamushi Sencha
Ryokufu
2gX10bags/bag
#@I1—K 0576165

1 UR
Tz 2gX10RA
¥550 @iaxs00)
Houjicha Heian
2gX10bags/bag
AmI—K 0576169

1IIUR

HOBRIFESUZH TINIESD

28XT10®A
¥450 @iia ¥ 486)

Karigane Houjicha Hatsukaoru
2gX10bags/bag FgI—K 0576170

EXN

IR
5 2eX108A
¥550 @iia¥594)

Kabusecha Asatsuyu
2gXx10bags/bag
mmI1—K 0576162

WANY AR

R 2eX108A
¥500 (ia 540
Matcha iri Sencha
Ryokusen
2gXx10bags/bag
HmI1—K 0576168

nbhita 3
2ex10RA h
¥500 @iia ¥540) %
Kukicha Karigane PP~
2gx10bags/bag = oW

BHmI—K 0576166

AVEARCE¥) S

HE 2gX 108 A
¥450 i ¥ 486)

Karigane Genmaicha Haku-un

2gX10bags/bag
mmI—K 0576167

RE 2gXBRA  KRE 2gX6RA
¥725 gavrss)  ¥525 miaxsen
Gyokuro Gin-un Gyokuro Ten-un
2gX5bags/bag 2gX5bags/bag

A&I—K 0516201

&I —K 0516202
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2eX10%A

¥850 @ax91s)
Sencha Hachi-ju-Hachi
2gX10bags/bag

% I1—R 0526300

E B
2gX5RFA 2gX5RFEA
¥650 @iax702) ¥450 (2 486)
Gyokuro Sencha
Yamashiro-no-Mine Yamashiro-no-Mine
2gx5bags/box 2gx5bags/box

A& —R 0546330

AsmI—R 0546331

N

FoIWS
2eX5RFEA
¥400 Giaxa32)
Houjicha
Yamashiro-no-Mine
2g%5bags/box
B@I—R 0546332
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&5 2R 1508EA
H3EE $5E 1408
R $RES 1408EA

¥10,000 G2 * 10,800)
Gyokuro Kinkaku 150g/can
Kabusecha Asatsuyu 140g/can
Sencha Ginkaku 140g/can
mI—R 0584765

:mJ
|

o T

K5 2B 95eiEA

AIZE 2RA 95eiEA
¥5,000 @32 5,400)
Gyokuro Kinkaku 95g/paper box

Sencha Ginkaku 95g/paper box
mmI—R 0585204

HuSE % #AFE 80eHtEA

AIZ 2RE 80effEEA

¥3,000 23,240

Kabusecha Asatsuyu 80g/paper box

Sencha Ginkaku 80g/paper box
Bm3— K 0585200

MG-50T
& &7 —/\vJ 2gX20REA
DIER FET—/\wJ 2gx22REA
FIZ SRETr—/ (v 2gX22REA
¥5,000 t;2¢5.400)
Gyokuro Kinkaku Tea bags 2gXx20bags/can

Kabusecha Asatsuyu Tea bags 2gXx22bags/can

Sencha Ginkaku Tea bags 2gx22bags/can
AsmI—K 0586151

(F4—I\vIFTh)

HBE % 3858 1408 A

FIZK 8REY 1408EA

¥5,000 G2 5,400
Kabusecha Asatsuyu 140g/can

Sencha Ginkaku 140g/can
MmI—R 0584764

DSEA FAEE 1108EA
AIZE 2REY 1108EA
¥4,000 (t:24,320)
Kabusecha Asatsuyu 110g/can

Sencha Ginkaku 110g/can
mma—R 0584763

FIZ EREY 1108EA
TLIFSUERB0gEA
¥3,000 23,240
Sencha Ginkaku 110g/can

Houjicha Heian 50g/can
BmIa— R 0584850

MG-30T
HBVER BFE T —/ v 28X22REA
I BT — /v 2gx2REA
¥3,000 32 3,240)
Kabusecha Asatsuyu Tea bags
2gX22bags/can
Sencha Ginkaku Tea bags
2gX22bags/can
Bma—R 0586152

A gift for a special person.

8% RE 190883RAEA % 2 70ei3R/IVEA z
FIZ BARR 1908flsRAEAX2 IR BIE 70gilaR/IEAX2 |
¥30,000 212 ¥ 32,400) ¥22,000 (32 ¥ 23,760) ~
Gyokuro Ten-un 190g/engraved can Gyokuro Kin-un 70g/engraved can #
Sencha Myoe 190g/engraved canx2 Sencha Myoe 70g/engraved canx2

As%I—R 0588213 MmO —R 0588224

£ XE 190gfRAEA £ £E 70gifR/IVEA
FIZ B 190gflRAEA RIZ B 70gifsR/IVEA
¥20,000 @232 % 21,600) ¥16,000 (32 17,280)

Gyokuro Ten-un 190g/engraved can
Sencha Myoe 190g/engraved can
mmIa—R 0588214

Gyokuro Kin-un 70g/engraved can
Sencha Myoe 70g/engraved can
mma—R 0588223

MEF-1000A | Shikunshi-1000A

EEE (B) 100 A Gyokuro Ran 100g/box

=LW-1000 | Kozan-1000

%88 70gfE A Gyokuro Kozan 70g/can

RIZX 70gfE A Sencha Kozan 70g/can AIZX (B8) 100gfE A Sencha Ran 100g/box
¥10,000 32 ¥ 10,800) FIZ (39) 100gfEA Sencha Kiku 100g /box
ERI—R 0588183 ¥10,000 (%3A % 10,800)

XFIEY ORBIERE O HIRFTHIC #ma1—H 0585201

RUDBTENET,

ZDHDZHL Y ) =R
2w Tldweb¥ A &
SRR,

MEF-500A | Shikunshi-500A

A (B8) 100gE@A ZOROWEFY Y —X
RIZ (39) 100gEA ‘_E;{g;_f{“\{web‘” r &
¥5,000 @52 ¢5.400) s T

Sencha Ran 100g /box
Sencha Kiku 100g /box

mmI— R 0585202 13
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KB D ERY REDRKESH L.
Sk A EIFTEYET

The combination of Umami
’

(good taste) of dried bonito and
the flavor of Japanese tea is good.

BEDHR 608FEA

¥800 ;2 ¥864)
Ocha-no-Tsukudani
Japanese Tea Leaf boiled
in Soy Sauce 60g /box
Esa— R 0699093

BNBIER

BROFBELLLIVEBIUHTEET,

You can take all the nutrition of green tea.

BADIER15efA

¥800 ;2 x364)

Taberu Tencha

Edible Green Tea 15g /box
A&I—k 0513710

R (TAL) XIZ BE TR T
HREICTIHMOREENTLTT,
Tencha is cut tealeaves,
the material for Matcha.

BN 608fEA

%1,000 G2 ¥ 1,080)
Taberu Ryokucha
Edible Green Tea 60g /box
&I — R 0523609

> T

%1,000 @2 1080)
Taberu Ryokucha
Edible Green Tea 60g /bag
B3I — R 0523395

RMIER

B -BRTROERKTT .

Japanese tea powder for cooking or making sweets.

(20K 2087 —ZA |
%500 (52 ¥540)

Uji-no-Tomo
20g /box
A&mI—R 0513251

| kDK 2085 —RA |
%350 Gtiax378)

Tabi-no-Tomo
20g /box
AmI—R 0513253

_ Please enjoy the rich flavor of
Ujicha Confectioneries!

¥350 @in¥3rs)

Matcha Warabimochi
74g /box

mEmI—R 0699116

BN

¥150 Giax162)
Houjicha Waffle Cake
one piece/bag
@ I—R 0699099

‘ HRIILUER FRORD ’
50gfEA

¥400 (B2 432)
Matcha Milk Candy
“Uji Hineri”
50g /box
AmI— K 0699098

Confectioneries #

;k & ",,¢-4_ . Wi 3
BWETUV1EA
%350 Giiax37s)

Matcha Pudding
78g /box
&SI —R 0699095
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%150 @2 162)
Matcha Waffle Cake
one piece/bag
& 3— R 0673000




j}kfﬁ\}\ ') ﬁﬁ /A~ Matcha iri Sencha P10

MFICHFZTLYRLEBFHTT,

ARE(F VL HERDE) HRECH T,
RO EZBERDVEHRDI DL
BARDFAHELDDEFTT,

The harmony of elegant flavors of

Matcha and refreshing taste of Sencha.

~ ) 2z .
7%%1) L}?:{ A Fukamushi Sencha
LBOMBFDO2EA L OB Z T TEINTZ
BATT, MIRICHARTEYEEZLETAH,
EERDI B G W KE(TVLEL)
NRLIAZDBHZHRDNTT,

Fukamushi has a lot of powder due
to the steaming process,

the tea liquid becomes deep green.
It has rich taste and full-bodied.

7")")7")§h (g#&‘;) Karigane P10

BROUEBE TR L ECEROENE 2 LD
BERTT. " DUN DL L, ZORARY, D & OREA
BEEDHR BETREEEDDICEED/IMEIC
PATNBZELICERTEHELTONTNET,
EOBWHYFELVEERD YL ERAF W
DT EHHDEFY EIDONGRIBRTT,
ATV AIELWEECBTIHTT,

Its typical characteristics are its refreshing taste
with little astringency and its invigorating aroma.

ti 5 t‘ﬁ‘; Houjicha P10

MR EESGROBMULBRTT, BokP¥kIE
VHENWTTH, GROBG T2 RUBINT,
WEFOFVEBELHLLEI N,
BE->ZWEBED H L ICRDIFO DAY
LETL.APLTREDLETINTT,

Houjicha has the toasty flavor and
good aftertaste of roasted Sencha.
The color of tea water is brownish.

2‘}]’( A Genmaicha P10

FIELY o REMB B L ITMATBHTT,
135 LR, RS T IVENTE T LWL
FUEEHIZELOET ATA VDT BNDT,
RISINBF BT IO T,

Genmaicha has the refreshing taste and

the fragrant flavor of roasted rice.

18 TAT/NYTERIIPI-2, FT by MIPIB-UICEBLTOET,

RO% Types of tea

[

@S
"
of

FHEE =

Semi-fermented tea

Fully fermented tea

LIRS
Black tea

EHOR AUR
Kamairi Steamed
(Pan fired)

Uncovered

Sk N THEE T C M S
m
b,
e

BR-ERK
Bancha*
Tamaryokucha

#}k' » Matcha p7-8

HROBRKEBEBE(TALY) IF. RZHAD20BH<H

NOETRIBLVWONDF ETAARESLRKT
BUONET, 25TH2ET HYICEAL, %
RO THAHTTZVDHWRECHVET,

FEEEUR BETICHRSE, ZOE|D |
FRERURVWERAEREATTEICHE |
HIF LD EFLRVET RO \\
EHICHRDARERT LTWET,

Matcha is made by grinding Tencha in a stone mill.

iﬁag Gyokuro P3-4, 9

HREFM A TR CH ONREROFTEMEDNET,
RN BATRELRDLT TRU VS &Y,
EADY LT D, —HET W2 TRb S 205
TENCYVELBRFORBIETT,

&3 DIRE TH <Y LB AT TENT,
BEHROBLTALPYTYIZALEZW
TA—=FALBEITBELALIEI N,

The tea field for Gyokuro has been covered to avoid

direct sunlight. This process makes the Gyokuro leaf
have its unique aroma and a lot of umami.

ﬁ\«;:‘ﬁ' A Kabusecha P9

FHADOTEFLSVASTEOEN T, BAZEST
FIELET. 200 FROLI L ERETED
SOOI EEREHE LS LBRICBVET,
BODBETENTERE, GODEBET
BUTERE  LBFHLARITEDET
ELHDEBRTT,

Kabusecha is grown under a cover to avoid

sunlight. This tea has both the characteristics
of Gyokuro and Sencha.

Q2.
4?1]\ A Sencha P4.5 6. 10

F oL LR EED AR ERDNT VAN
YT IO BFVERONIINHBOBRTT,
BRICETCE U RELEVFOIBICHALY,
EEERATEL BHLENOHBELTUEEIFET,
B B L R AERKTHERBRODHS
BRTT,

The tea leaf for Sencha grows in open-air fields
receiving a lot of sunshine. It would offer you a
refreshing taste coming from the good
combination of umami and astringency.




ujikoubou.com

2 5@ FRALE

Fukujuen Uji Kobo Workshop

FRFLE
BEISDOREHEBRLA
WEEFET.

Please enjoy making Japanese tea and
eating food using Japanese tea.

FIRH TR I 107
FRNPHERD

10 Ujiyamada, Uji-city, Kyoto

TEL 050-3152-2930

- o= By o i

e E5B FHER

“Brob—lR & Bro LK &
BELAIES N,

Here you can order or make a cup of

Japanese tea yourself. In either case,

please enjoy your tea time with it.

FHRMFRENL-1 (FHRIHRW)

1-1 Ujitougawa, Uji-city, Kyoto

TEL 050-3152-2932

FRFEFLE
FERZEMH->7=PET %
BRLANEETET,

Please try some Japanese con-
fectionery using Japanese tea.

FIRHFHHERESS
CEERtRZE)

35 Ujirenge, Uji-city, Kyoto
TEL 050-3152-2931

“FHROABEDT

BETHET YR
(FARIRE. FAET)

Making Matcha with a stone mill
WRZAHTHRNTEDYTHTT,
RATWEREITET,

Stone-grind, brew and drink Matcha here.

FHHEDKVER(FARRLIRE)
Hand-rolled tea experience
REEOHBIENE - LRI E
Bl &SRR TRZ KR
TEET,

Experience the tea production process
hand-rolling the leaves and drying them
slowly to draw out the delicious flavor.
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Fukujuen Kyoto Flagship Store

TR B DHEES LWMaEDHE 25 E
WHMBETREEL, 75 AR O
L AT B0 AN FEITH L
HERzEEBHLTOET., BEED
FLOWHBEWEBRELALIZIN,

SO T DU SR GE R /N £

Shijo Tominokoji, Shimogyo-ku, Kyoto-city, Kyoto

TEL 050-3152-2901

Our flagship store was established in the heart
of Kyoto, where the sophistication of Kyoto's
cultural goods converges with luxury and elegance.
At Fukujuen, we have culminated the splendor of
Kyoto's artistic tradition through the art of tea.
We hope to facilitate new experiences with tea,
and that you may lead an enriched life.

@ DAV TFILET I
UJICHA Floor

FIRROH K
Japanese Tea, Sweets

FIHEAD My Tea TJHE
UJICHA Workshop

BREBE(BI1FE) Tea workshop
BALLBEENNDZTVR,
FUIFINTL D ROELATTRE
TEIIBHAZANWELET,

Our tea expert staff will politely show you
tea or make a cup of delicious Japanese tea.
Please join us not only to drink, but touch,
feel, smell the depth of Japanese tea.

ks = A =

5 Rt T EARGEE
Tea Utensils & Table Ware

@ FHRIED T T AR
French Cuisine
4 »

&

Japanese Tea Room

b & AL

BRZ{ARER (4 F) Japanese tea ceremony
AIWIRAE T, BRE DS E
WhHSZEMTEET,

You can experience tea ceremony in the
typical Japanese style tea room.

Our staff will politely show you the
manners of the tea ceremony. 19
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AR TFHRA D
N=TF4—DEP. BEED
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Kyoto Station building 2F

TEL 075-744-0552

Our restaurant offers casual workshops
and new possibilities for traditional Ujicha.
Feel free to enjoy our photogenic sweets
made with tea such as authentic Ujicha
and new herb tea taste sensations —

cat in or takeout.

#ED LRI

Fukujuen Yamashiro Factory

—1S014001, 22000 certified
—FSSC22000 certified

[—ATHE S DAIZBNLWBAES
RATH SN EDBNNS,
EHROEMNZIEZ 2 A LT
=D& ZHTEEL TV X,
ISOFFERFSSCEREE % Bt U,
ILRDEE - RIVEBHED YIS
ROMATNET,

=
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11 Higashitsukurimichi Kamikoma,
Yamashiro-cho, Kizugawa-city, Kyoto

The tea leaves are carefully monitored, processed,
selected, and expertly blended to create delicious
Fukujuen tea. By continuously developing innovative
technologies and improving quality while emphasizing
traditions, Fukujuen established a reputation for quality
dating back 200 years.

B5E
KEEANI—b

Fukujuen
Tea Wholesaler Street

EEOBNSHER

How to brew
Gyokuro experience
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35 & @ CHIN sizzri—»

Fukujuen CHA Experience Park

HHRDAZICBINBIL FNFIT D5 (CHAIZ, KDERSBIDHD
BILATOWEES AN =0T,

Rk SR SRR R O E BRELALTES N,
SRIREARH T HEEE S 3-1-1 BIPE AL AR ZE#8 T )

3-1-1, Saganakadai, Kizugawa-city, Kyoto

TEL 0774-73-1200

It is a tea theme park, where you can enjoy learning about teas that have been loved
by people of the world for ages. Please enjoy our tea gardens, various tea products
and unique facilities.

¥

) —=A) =
North Zone

oy —J—r

Center Zone

PIAY =V

§?ﬁ3}{$%§ Tea picking
RN D AREN THRAEA A
WLDHET, GUIFBRE)

Enjoy tea picking in the tea garden
(Limited Availability)

TUE7 AHROZREER

Premium World Tea Experience
HABEOBRORE - W KRR E
DFENEHEL B RALERTOEETET,

Enjoy and compare the differences in the
types of teas, the ways of preparing them and
tea sets from Russia, Arabia and Tibet in our
World Tea Research Room.

JOE—3VE  Gallry
BROFEL ORI, GG TR AR
73 LRI ERET,

Have fun and learn about the history of tea,
types of tea, the manufacturing process
and Fukujuen’s history and so on.
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COLD BREW GYOKURO, SENCHA

TANB—FER IR KREDDT 4 —Ry MCEBE /IR E R T— 28R (1
6g) £K300mlE AN ABEOHTIEMIEESBEVTEBL AN EEN,
BEARELF-TENETOT. REICRR(IIETT CEFHTERPRY
BEh 2~3HESL T, HUVLELTOEELAWELETET,

Put 2 spoonful (around 6g) of Gyokuro or Sencha and 300ml of water in a teapot or

filtered water bottle, then place in the refrigerator for minimum 1 hour. As our tea leaves

are high quality, you could also enjoy the leftover tea leaves in the pot
with few drops of soy-sauce or ponzu sauce.

KHEL B5CEK OB RLKE

COLD BREW HOUJICHA, KARIGANE GENMAICHA

TANE—FERMRPKREDDT 41— Ry MIEI LR E IO A RKKEE
27— 38 (#98g) L7K500mlE AN SERECHTIRMIZLEBEVNTHEBL
RIS E RIS TENTEIEILOEDER LD I LRPIKE %,
AIKTHIE T 2L TToENLSHICERDERLAF VLT 2RAF TT,

Put 3 spoonful (around 8g) of Houjicha or Karigane Genmaicha and 500ml of water
in a teapot or filtered water bottle, then place in the refrigerator for minimum 1 hour.

Enjoy the refreshing taste and umami of Houjicha/Karigane Genmaicha driven out
from the slow cold brew process.

OKHLI373 B RLEIRALIES L,
For cold brew tea, please drink as soon as possible.

K fioT. BROME .

JAPANESE TEA LEAF BOILING IN SOY SAUCE

RRRIC(TELEERES BERMEE 2,
BB L) BRE<CES> TV E T,
EREFESBEBEE> TERN D OZED
RECHEYRS EH EERLEEAN?

The used tea leaves have a lot of nutrients left.
Would you like to cook with tea and get a whole lot of nutrition?

[LoE]

%7k --50g HEOEM - 2hvT E-RSL3 HOobEE-D4 WHE-KEL3

O FRBERNKKE LTI, BICANE S,

QBOBWICEOERLEBEE AN, B LETVE T, kKrdssL.
MroBEEAN, HEEREENE T,

Q LEEREBEL BN DERBROA-BICBLET,

@ BRI EREPBCINTLES DT, BBAT—RICHREZ T,
KDBoTopWERNZE T,

OBKERT, SPFATERCUELEMA T LS,

HEHABRICAN, ARECREOL 1BEMEERCHBLEND LT,

[Ingredients]
50g used tea leaves 2 cup thin soy sauce 3 tablespoons sake
A pinch of bonito flakes 3 tablespoons sugar

[Instructions]

(D Wash and drain off the used tea leaves and put them in a pot.

(@ Put the thin soy sauce and sake in another pot, and bring to a boil until the alcohol has
evaporated. Remove the pot from the heat and add the bonito flakes. (Tosa soy sauce)

(@ Strain the Tosa soy sauce and add it to the pot with the used tea leaves.

@ Cook over high heat. When cooked, add the sugar.

() Add soy sauce or sugar if you like.

xPlace in a sealed container, store in the refrigerator, and consume within 1 week.
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CASUAL MATCHA
VIAN—%1 LV T IR EICHEEFE AT - 1R (#93g) LkE . (3E5%
300mlAML., 20E(FETRSTHEAL EADZE U,
¥, BBEEDE T FIBWIHEREILLTHERELAWELITET,
RO BRABRL ERE MR DHELIR DT TR T —en— MEFEE,
BHA. BIIPESEIELBMOWES S TT<NET,

Put 1 spoonful (around 3g) of Matcha and 300ml of cold/hot water in a shaker bottle.
Shake well (around 20 times) to enjoy the casual Matcha drink. Another way of enjoying
Matcha is combining with salt. Matcha salt gives a burst of flavor to desserts, roasted
vegetables, white fish, fried foods and of course Japanese cuisine like tempura.

MATCHA LATTE

HTaTFNCT T Hy TTHREEELD D, )
FWEZTOLYETT, BIblCWarb, -

WoK DA 7 2RHERDRET,

KRTT A(

[LyE]

BRIK - 2~3g @BprLoddsuncrlFibn) Big--70~100ml  4%L---150ml

O FHE~ITHy FICAN, BFL Y Y TI0~40MERDE T,

@ HHK2~3gh KRV IICAN, BUGEFE RETHEBITET,
WREN R NMGEIEI NI 74— —THEILTTLES L,

@ DDFICQEENTHK LN, BIFATHIEEMI T LE L,

[Ingredients]
Matcha: 2--3g (Shift the powder beforehand) Hot water: 70--100mI Milk: 150ml

[Instructions]

@ Pour milk into a mug or large cup and warm it in a microwave oven
for 30~-40 seconds.

@ Place 2--3g of Matcha into a bowl. Add hot water and stir it with Chasen
(tea whisk) or a milk whisk.

3 Pour the dissolved Matcha into the mug of milk. Add some sugar if you like.
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