TEA STORIES: JAPAN







Japan's favourite cultivar

Japan pred

ninanily makes green tea, but its tes industry has divenified in recent years. Considerable

rescarch, which I recently witnesscd at the Kyoro Tea |

ute, looks at new var

Experts develop and test utting-edge technology in the laboratory before applying

dings to plasts

in the fields. Var

ties of culdvars are developed in the pursuit of changi

& st higher yields and other

commercial needs. Thi expertise i used to develop certan types o tea to suit difernt erroirs, for example
finding s asringent cea f grown i an extremely sunny unshaded environment. Researchers also want to

develop tess with distnctiv tastes 0

in the comperitive wholesale market
The most popular cultva responsible for the typical lavours found in Japanese green a is Yabukita
This cultivar was developed in

oka at the beginning of the 20th century and f

mally regisered in 1954,

It now covers 75% of all cea plantations in Japun. Yabukita consiscnly produces

sood yield, i rsistant
o cold weather and

i be cultvated in diffeent kinds of soil and climate. T has 2

vivd green leaf that produces a wel-balanced taste with

distinctive wmam favour and strong aroma

made into

There are many other culivars with nuanced diffeences. Yidakamidori covers the second I

Bred in Shizuola, it s now gr

i in Kagoshima and is usually

d it fubamushi sencha with

ctop swectncss. Saemidord i imils o Yabukita but s les biste and astringene. Eve

inthe strong sual
of K

Benifk i originally 2 black tea culthvar but it can be processed as 2 green tea with a prominent

asteingency. It ako has are catchins, naturs

alle

t be helpful fighting sessonal
gics. Kanayamidori is known o its milky flavour,

s fruity notes and a loral aroms. Sefclso
has a flowery

oma and unique muscatel notes. There is a subtle beauty with Okubikar, which is a lide
seconger than Yabuita. Yamakai s delcious with rare melon nores that incressc when infuscd with ked
water. The leavs of Sayamakaor ae uni

i in that they g
has prominent “green” vegetal notes. The f,

fo

w evenly and have a

ike aroma. Asatiy

ur of sprng s tasted in Shisu-7132, named without be

y regisered, with ts aroma of sakurs ~ cherry blossom. And Tyubikard i a cross between Asasy
and Shieu-7132 with a balance berween their sobunt and vegeal notes

Most of these named cultivars have heen registered in the Japancse tea cultivar regisraton

sysem, which
was creted in 1953. However, many cultvars exist

that are not oficilly recognized and lisced. Each tea

produced from one ofthese varieties has its own distinctive qualcics







Going organic

Howe do you make responsibleteas? Whatis bes for all and not usc one?
A tea farmer’s cholce of fertliser affects everydhing — the teas, the
environment and ultimatcly the customer.
Compost alone only has halfthe required nitrogen — you would have

o bury the plants decp in compost to gt the relatively small yiclds to
" . %

naturalferclsers take ime 10 bresk down forthe plant t0 be absorbed
1o s 2 weighty decision that a farmer makes ~ whether or ot ©
include the use of chemical fertlsen.
1 choose the teas 1 sel predominanly on tast. The story that goes
nto the making of a tea i present in the tste. I doric necd an organic
 the Fujiwaras in

certificare when 1 buy teafrom a small farm, like
Shizuoka, where the tca i carcd for and nurcured in such a peronal way:

T consider thelr tea to be a “narural ex”




Next, tea leaves are soreed using large diferent stzed mesh screens to scparate various tea particles: the tea
leaves, sems and dost. Teadicdonally chis was, and oceasionally sl s, done by hand.
We watched this gaceful rtsanal process ar The Nagarani Factory, near the Chosomyu Shrine i Ui

The Nagatanis have worked in ea for seven gencracons. We met Kobayashi san, who sors

cleaves by hand.
descrtbed by M Tikads s aery Hewess awork shir, wh a3 quaindy ed

Aoral sarfaround his head, 50 we know hin as the "Hieadscarf Man”. The pristine oor s wsed for blending,

To make groburs, he employs a wafiing e
b

chnique with & bamboo baskee chat refinesthe tea leaves. Wich a
b b i

m the hesy i

down making g y elean loor. Thi ine duscfike




TEA STORIES: JAPAN

Many of my customers who ar new to Japanese es have quescionsabout
bow best o prepare it How o bring out the variaions n taste? Which
s tools to choose? How o store the t? And my favoutite - what is
the best tcavare?

On my Japanese e jourey, eaene arly o tha both design and
function ar very important when choosing teswar. Subile deals alio
playtheir pare. s the way you pour the st drop of e into your cup.
whil casly hlding the i in place with one hand. Wares rean heat
from difcent Kilns depending on the specifc ly of the area and the.
acshtic haractrisics ofcachpicce  the mker, material, capacity and.

wiliy.

Tfind profound enjoyment i the procesof choosing eaware for the
shop 1 a way it efleces the deepes realms of my individualy. | ofcn
choosebesury over fncion,but witha simplicy of form. ove eawre
thatdocs not atemp to be sylsh. | donelive by rules and I choose t0
be brave — boch n e and i tea. My choice of tcaware may not mike
sense iniially,but those picces form the mood of the collcton. | look
for complee fincss i cachpicce from clea glastoceisp porelin. Exch
picc has a beauty o its own and as partof s group. | donic cven mind i
they dont el a it means 1 get 10 kecp them.

For use a home | choose teavare to make my tesime specil 1 ke
o explore how the bow or tcapor fecls to hold and how the colour
of the liquid devlops within. | resise 1 have become more minimalise
in my choices, in most aspects of my life, and I thercfore need fewer
ool. T have simplificd my ciuals because of familarty with these daily
‘objcts. Ove ime | have gone through so many tea preparation methods
aad now have arived at perfect 1 with ut two tols: my constant
companions ar a houbin tcapot and 2 cup.

Acthe sart of a joumey into tes, the focus s the process. Once the
proces is ingrained in memony i i posible 10 b open to otht eslms
of potery. Your choice of teaware can epresentyou in pariclar way
o sultyour own process of making tes. You can ge to know fvourite
makersand laen theie storics. Theshift s cxclting as you creste your own
e experience ~ whethet just for you o for others.

st the day with senchefollowe by match. | drink tes afeehunch
= black, green o herbl. 1 always drnk a hesba te with a e edible
weatbefore bed as my fevourite moment o wanauilly.

Teaware
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Teapot

Follow your instnct in your cholceof teapot rather
than s reputarion. In ime, a eltionship develops.
a5 your teapot becomes a daly companion. When
choosing a eapor for brewing Japancse e, simply.
consider matching the tespor o the tea. Tespots
made from delicate materials, lke poreelain and
s rap les heat which make them more sitable
for delicate teas and: for higher grade green teas.
Teapors made from carthemvare materials retain
heat beater but will absorb mst of the aroma,
bitirness and asringency. These types of teapors
are more sultabl for sronger and less aromatic
e, such as black tea and kyo banch.

For those ressons, some people have seversl
ypesof e teapots, one foresch kind ofta. They
consider the temperature at which I¢ i fired, the
region i which it i produced and the type of il
whether they are ghred and made of porous or
non-porous matcrial. | think the simplest option
s 0 have s teapors, one for aroma-oriented teas
and one for ast-oriented tes.

These are cadiconsl Japanese teapots most suited
for brewing Japancse tes:

Kousu

Ky means “eapor but s alo known a5 side-
handled pot, with the spou at a near-90-degee
angle from the handle. It is the most frequently
wsed Japanese teapor It is simple n design and
suitable for making sencha. It can have an builein
filter for tcas with fine parices such as decp-
stcamed fukanmai sencha o komacha.




VN
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Gyokuro

(two ways)

TEA STORIES: JAPAN

Te leaves: 10g/ Wt 100ml

Brewing emperaure: 60°C

Brewing tme: 120 seconds

Dy leaves: shiny, emerald grcen, uniform spindles
Liquor:pae green

Aromas; incense spinach and scaweed

Bodys medium to fullr bodied with sighe cloudiness
Hlavours:lush green, freh stcamed spinach; omami mouth-filing
sensation with ich swectness tha evolvs and holds steady a you
swie it i your mouth

Gpobur i sady of subiley s type of tes as well as an adjecive.
It has come o describe teas with umem, 3 mouth-flling sensalo
which is caused by shade growing. The ta leaves of senche and gyokur
resemble cach other slighty, both in appearance and caste, yer shade-
grown gyokuro accounts for subdy lusher, darker, more mouth-coating
. parly due o the different mechod of preparaton.

You will necd double the amount of tea leaves To prevent the
cafiine and astingency from aking over the deired swectness and
umarmi, make sure you cool down the water by pouring it from vese t0
vessel afe times before pouring it oo the e eaves and et it brew
for two minures. The result is a special ea that the Japancse paricularly
prie for its consistent vegetal favour with a gentl, sooehing swectncss
and an intense sensation of ichness and savouriness, Du to s almost
overwhelming richnes, it i best cnjoyed in small cups.

Gyokuroalio makes an excellent old brew, Put 20g of tealeaves and
pour 750mi of room temperature sof water in a clar gass vesel Lec it
st for two houssand mix thoroughly a few times during brewing to fully
extrac the favour. When the tealeaves have fully opened and sunk 10
the bottom of the vescl, d ice o adjust he flavour and drink within
24 hours.




We chose to make a refreshing cold fea o drink. One meth

ehil

d a preparaton is called kouridashi
tyle—which Isbess known, but a w

derful way to disel the

ssence of tea. i also known as ce-brewing -
you pack ke o top of ek eaves 1a u jog acel It

lcsowely,then once melted, e, and pour into glsie.
This style caprures the sweetness o the tea and is pecfec for ine teas ik grokuro and shinche, We chose t
deink chilled yuzu kukicha, which suits

dbrewing rather than Aouridash syl and s very casy o make. It
is mild with  citrusey note that compliments the oher dishe

e prepared.

We made an achazuke. I s simple,traditional Japanese dish that s enjoyed usuall at the en

The leftover cooked rice i topped with s

of the
overin you rce bowl. It s a il ke  tca soup

suit your tase along with something pickld
vegetables or fish or bejiches

We used a smok

hojicha from Kaneroku Matsumoto Tea Garden in Shizuoka, where they grow their tess

sguiabe. 1 have included the additon of saltd pickled cherry blossom, which 1 had
pack from o trip and carcully stored for many month.
1 wanted to ereate something that is recognissbly an English tea-time snack

a finger sandueich, The
jstory of the sandhwich has an impresive pedigee: the term “sandwich” was named aficr John Montaguc
the 4th Ear of Sanduwich, who, in 1762, apparendy had the idea of puteing a flling between two slices of
4. The quintcssentially English custom of sfternd

o tea is anributed to Anna,
ford, inthe 1840s. She wanted to stave off mid-aftermoon s
burter, and cake be brought to

nking

Duchess of Bed

¢ pangs and asked that  tay of s, bread and

m during the late afternoon. This pause for

noon tex, where the
oftca,cating deicate ucumber sndwiches, scones with cream and jam, and smallcakes and pascies
developed i the Victorian times into  fshionable socialevent. But fo this book | was looking for something
diffeen to the traditionsl bread, butter and cucumber sandwiches, 5o we incorpe

cd matchs powder and
young shincha leaves intothe ecipe. This alsoa rbute o ourfarewell snackin Bizen, made by Chicko Hitoshi,

The hojiche wsed in the ice ream is from the

sganic Nakai factory we vsited in Kyoto. Kaori cxplains
decided to make hojicha ice cresm to recr

afé called Kyo Hayashiya nar my are

a memory of the Kyoto where I grew up. There was a sweets
olcge thatserved bojiche ce cream. | hink it was the invention. It

was are in those days, but it has become popular now, but sill ot a5 common

T am relatively new o wagashé making, It surted two ye

go when 1 had designed and created
vt sct and had an oceasion of throwing a tea ceremony. It was not &

aventional tca ceremony, not
ur interp

acion. | necded 8 swet 10

cching you make at home. My choice here ofenll and sesame drops have &
contemporary twist on tradicional wagashi as

ilsare not  tradicional ingredient. | wanted to make it with

London. 1 love the &

s, which work so well with the tea set we

We drank it with a Uji shincha tea that had just areived from M Takads

< her rols 0 helped Ausra adjust nd assemble the re

5. We introduced more aspects of
e into the recipes and tred to brcak the coneept of how tea is used tadidonally in Japan it has been like

an adventure of lavours

With Kaotis “Japancseness”, suggestions and skilful palate, the taste of the recipes were completey in
une with ach other, | will emember this experience 38  fine example ofJapanese taste — ot 100 sweet o

00 salty —a perfect delicatencss,




Lightly Pickled Summer Vegetable Ochazike

2 servings:

* 160 stcamed Japanes rice

For toppings:

* Cooked brown shrimp
Sheled sweet pess
Spring onion (white pars only)

* Youn

ourgett or asparagus

cherry blossoms

4 pic
(substtute with umeboshi plum if not available)

* Roasted soba kernels

For te

* Smoked Jujicha teafrom Kaneroku Matsumoto

(substivute with kyobancha or hejicha if not avaiable)

‘Cook Japancse shoregrainric, setaside 1o cool. Form a small ball ofrice by placing » handful of the rce into
cling film or muslin cloth to mould into balls

Blanch the shelled peas in hor saled water for S minutes, drain and set aside.

To make a pickling liquor combine 50m| white wine vincgar and water n equal amounts, 3dd a pinch of
sl and half teaspoon of sugar, adjust amounts to desied tase. Cat the courgette and spring onion into fine

shavings and submerge in the pickling liquor for 5 minutcs

For the tea, place 1 heaped tablespoon of smoked Asjch tea keavs in 150m of boling water in a espot
and brew for up to 1 minute

To serve: place the ice bals in aserving bowl, arrange the toppings of brown shrimp. pickled courgettc/

asparagus and spring onions, and pickled cherry blossoms over the rice. Sprinkle with tossted soba kernels

and then pour the hot brewed tea around the ingredients wnil all i half submerged in tca

Other common toppings include Japanese pickles (collectively known as sxukentono), wicbosks nors

scaweed) sceds,tarako and d pollock roc), saled

salmon, shivkars (pickled seafood), scallions, and wasabi,

You could also use match o sencha powder to sprinkle over the toppings and pou boiled water or dashi

instead of brewed tea.










The way of Takada-san

Our research p for this book reminded me of my iniial visis with M Takada when there were daily

surprses n the tinerary. Georgia, Lizsie, Rachelle and | would get into Mr Takads's people-maver punctually

ready for the day, with our schedule in hand and...out the window it wenr. We were going of-piste. Mr

Tikada changed out plans overnight or over lunch. Aftr s couple of days of this, we casd into his hythm
and sccepted our fate in his hands - i created an addiconal, unexpected and wonderfl dimension to our
journey. We met Mr Takads's friends, community and contacts who welcomed us with open arms because we.
were with him. 1 cal it “The Way of Takada-sar

The cssence of The Way of Takads.san is his wish to make people happy. And the embodiment of that

s Me Takads's own Happy Tea Ceremony, which he promiscd to perform for us. The dst fo the cercmony

kept changing because Mr Takada needed the moment o *fee ight” - to b resed and relaed afeee our epic

ravels. But on his chosen day, is clothes and te tools were ready for s,

Mr Takada st cross-legged on the floor and bowed. He placed 3 small amount of tea leaves into his
houbis teapot and, i crcular motion, added some chilled watcr. He lef it to brew for thrce minutcs and
then poured a few drops cqually into ach of the iny cups i front of him. He poured from a height, drop by
drop. The cup t et th Lsc drop was the lucky one. The Happy Tea Ceremony was performed in absolute

sen

with his inmitsble sesene grace

1 remember hearing the history of this te ceremony when Mr Takada had been employed by a kimono
‘company that hosted kimono shanws o sell thele designs. Mr Takads's role was o perform a tca ceremany to
entertin thei clients and attrace more people, s wellas regulaing the flow of customers - while some tred

on kimonos others were distracted by his ceremony: He would st at the tea table and welcome people, from

o groups ofsix or seven gcss, 15 times a cay

I crated thisceremony: Freestyl. | call e Happy Tea because it makes people happy afcr drinking the

ea And it makes them vant  buy Kimono because there's

caffine in the high

grobure s

Caffine makes them excited and they rush to bay the kimon
The most important point i my cesemony s tht i canstop any time. 1l depends o the guest’s .
have 10 make them happy. Ifthy areiiatd or have o ntcest, both sdes ae wasing her time. | can
judge i she it cnoying’ s inthiscse 1 ill make jut 3 shor cremony:
o many guests ae inskde — if 00 many, thy may miss a customer 50 they sa, ‘Plese Takadssn, kecp
the next guest on your able Then they will e me a esure behind the guest o ‘make It longer o shot
Teafc control. This s very good for thee sl promorion
1w have two young female students who help me with my demonstrtions. Theyar ofien shed by the
older hdy guets, "Who s your cacher? Where did you learn thisceremony? You didt belong o the formal

tea ceremony school?” It i hard work for my students to make the client happy: I sa to them, ‘Dot ight

with the guest, justlisten to the question. You dorit need to

v the correct answes,just listen.




