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No pesticides /
chemical fertilizers used, handmade
Gentle tea that even babies can drink ,
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[Domestic sales]

Retail stores, Hankyu department

stores, certified nursery schools,
mail order, Michi no Eki etc.
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[History of awards/Media])
5 star Hyogo certification, Organic
JAS Certified,Posted on Asahi
Newspaper, Parenting magazines,
etc.
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Company Outline
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Tokujuen (Tamba city, Hyogo, Japan)
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I want my child to drink! Bancha, handmade, gentle to the body

http://www.tokujuen.co.jp

MAIL: hosomi@tokujuen.co.jp

TEMERFAHE JAS RESE PR FEIRE ST 04 32 B 2l 2 e BRUM 2R 2P o 2 T
PPERIGRE P TARE LR AR RPAVESE . ARAR P it A g8 i
HERERY o AR EASAMMER , BT UAE B IIREN I NIB R T
DIHERN SRR AR ME A BN, S AR BRI Z2 0, DIk F ol DUACHL R #02 FH Al
FEKTT NS R o EE SR VARSI, FTLUR DA ANE R 32 5 THESL AR

159 2 2% 38 28 a2 v W K B 5% WY E e R

AROSFEV ALY 19454, PO E A2 E H AR GRS S . BHe s A T
BARFME M. XTRME RN, HEE L ZREHARREHN TR "IE
TR AR IR A 3 H 20 PRI A T TR S ol 3 0 v 0 A8 ) 0] 8 4 4 A AR P18 2R 1

TR PR, E R B S E T B | AR50 A1 i AR A IS 2 5 _' BEE . RORIEEM R EAES, FWZE TAERNEE . BLERAR
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Pesticide-free Sun-drying bancha

for baby Tetra Pack

Contents : 2g x 20 package/Expiration : 180 days/
Temperature : ordinary

by hand and visually sort out only those with good sun-drying quality. Because there is
almost no caffeine, it is a traditional Japanese bancha that is very popular for people with
weak stomach, those who cannot sleep when drinking coffee or green tea, and hydration
for babies and pregnant women. As it is so good on the way down, you can drink it a
lot! | It is also published in maternity magazines and attracts attention from
nature-oriented customers. Perfect for baby gifts.
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Charcoal recognized by Tea master, a Tea producer

Founded in 1945 in the Tamba region, which is rich in nature with many special products as the

4 g SK a8 &5 BR EA 4 as SR : | Pl Tamba brand. We deforest the forest in winter and manufacture "otemae sumi" for Japanese tea
- hs_zﬁ 3 ";Hiﬁﬁzaﬂﬁ*'g% —— . '"iﬁsﬁ_a'"‘ﬂﬁgzgfa*ﬁ'?* J%@é{iTPT ceremony in the traditional soil. While using Pyroligneous acid and charcoal dust which were made
FERDEIRNREZERRR. WERERFIEM, 1 AJRSFE 2L 7. AFBAR at that time as fertilizer, we carry out organic Tamba tea making throughout the year. Charcoal is
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Pesticide-free Sun-drying banch a for baby Tetra Pack TP large
Increase the content, you can use up to 2 liters in one pack. It is
economical type that you can use for approximately one month.

Contents :6g x 25 package/Expiration : 180 days /Temperature : ordinary

100g
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Pesticide-free

Sun-drying bancha for baby

It is bancha for baby, economical tea leaf type.
Contents : 100g/ Expiration : 180 days /
Temperature : ordinary

favored by the tea master as a rare luxury item. Tamba tea made with Sun drying is a bancha that
small children can drink safely. For this reason, it has a high reputation from families with small
children and nurses.

1945: Production and sale of fuel (chatrcoal) and production and sale of Tamba tea in Tamba region

1975: Production and sales of Kiku-sumi (Kunugi charcoal) for tea ceremony

1985: Start making tea that small children can drink safely. Production and sales of "baby bancha"
by hand-made with organic cultivation sun-drying
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DIREM B IBA Our main teas
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Organic Sun—dried Akachan—Bancha

We pick tea buds containing lots of minerals and catechins, which grow in the strong summer sunlight in
our tea fields. We don’t use any pesticides or chemical fertilizers, and finish the tea by sun—drying.

We recommend this tea for those who have a weak stomach, those who cannot sleep when drinking
green tea, and babies. This fine tea grew receiving pure water and air, and a lot of sunshine. It is easy
to make by just brewing with boiling water, so it’ s suitable for every—day drinking. Akachan Bancha has
high commendation from people all over Japan, as this tea can be drunk by small children or the whole
family. It is also delicious when made with cold water.
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Organic The native tea species in Tamba KAKINE

This native tea species is ancient, yielding only half the amount of tea leaves compared to the modern—

bred tea trees of today. However KAKINE has many minerals as this native species is rooted deep
underground and absorbs a lot of soil minerals. This is also responsible for the tea’s rich aftertaste.

We sort the tea leaves of the native tea species depending on the product. KAKINE is made with the
sprout, and powdered tea and OJIYANAGI is made from the large tea leaves. KAKINE is rare tea,
which sells out every winter. Please enjoy tasting it.
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Organic The native tea species in Tamba OJIYANAGI

This native tea species is ancient, yielding only half the amount of tea leaves compared to the modern—

bred tea trees of today. However KAKINE has many minerals as this native species is rooted deep
underground and absorbs a lot of soil minerals. This is also responsible for the tea’s rich aftertaste.

We sort the tea leaves of the native tea species depending on the product. KAKINE is made with the
sprout, and powdered tea and OJIYANAGI is made from the large tea leaves. KAKINE is rare tea,
which sells out every winter. Please enjoy tasting it.
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Organic Sun drying and raw coarse green tea TAIYO

This is a raw, coarse green tea made before roasting Akachan—Bancha. We pick the tea sprouts
containing many minerals and catechins, and package up the sun—dried teas. It is renowned as a tea
that can smell sunshine and has an ‘original tea’ taste. Also the taste changes depending on the
picking—season; spring, summer, or autumn. Please enjoy the seasonal flavor and taste.
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Organic Picked up at the beginning of spring and deep steamed Sencha (high quality) HASHIZUME

We call the tea fields, where the most delicious tea is grown, HASHIZUME. Here you can find
YABUKITA. The character of the YABUKITA tea leaves is a sweet and fresh taste, with moderate
bitterness. We grow them without pesticides and finally finish by deep—steaming the leaves. You can
drink it anywhere, and anytime; when waking up, on your lunch—break, or when eating a snack.

Also it is possible to make a delicious drink using either cold or boiling water.
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Organic Mature Sencha YAMASUSO

These tea leaves grow in fields with natural fertilizer made from the fallen leaves of broad—leaved trees.
Upon drinking, you can first smell the tea’s roasted flavour, after that, you can enjoy tasting the
sweetness of Sencha. We produce this tea via a original manufacturing method, so it is a very popular
product among ours’ .





