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About Ippodo

Ippodo Tea Co. i
Founded almost ch#

it of premium Japanese green tea.
lled Omiya on Teramachi Street,
it was bestowed with 46 by Prince Yamashina. Ippodo
offers a wide range of d omehoserequiring preparation with whisks
or kyusu teapots to handy teabags for maximum convenience. A variety of
flavors and aromas can be produced from our tea leaves simply by changing the
way the tea is prepared. I addition to premium tea, Ippodo also provides
tearooms, tea classes, an
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About Ippodo Tea

Over cight centuries ago, a Zen priest introduced the pastime and culture of
drinking matcha to Japan from China. The district of Uji in Kyoto developed
into a produccr of premium tea and assumed a cencral role in quality and
technological improvement.

Part of matcha’s allure is its natural vibrant green color and characteristic
aroma and umam:. The modern method of producing sencha, which has a clear,
golden yellow color, refined, mellow fragrance, and refreshing flavor, was
developed in the middle of the Edo period. A mcthod was later devised for
producing gyokuro, known for its distinctive fragrance and umami. These
techniques, developed in Uji, have been passed down to the present day, and now
form the basis and tradition of virtually all modern-day Japancse green tea
production.

Kyoto, the home of the traditional tea ceremony, has a long history. lcis
here that Ippodo began dealing in Japanese green tea in the middle of the Edo
period. Today, we use traditional blending techniqucs to consistently provide
high-quality tca every year from tea leaves that are produccd using
manufaceuring and sclection methods established over centurics.

In our pursuit of the key cssence of Japancse green tea, we take great care
to ensure that the authentic fragrance and flavor of the tea leaves come through
untainted. We arc committed to carcfully sclecting and providing che finest
Japanese green tea.
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Our Selection of Teas
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and smami (ful[-bodu:d flavor). -
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Sencha

Sencha provides an ¢
balance of astringency an
together with a refr:shmg‘ o v [ Y
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Bancha ]> \1
Characterized by a ligh't Tvnr. ’

bancha is made from ]ca\‘:f thit have

grown too large for use as‘cr%ha.
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Quick and easy to prepare With
boiling watcr, it is ideal for regular,
everyday consumption. }‘
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Shop

We have Japanese green teas and utensils such as whisks and kyusu teapots, and
also have tea available for take-out.
* Taste before you buy at our Kyoto, Tokyo Marunouchi, and New York stores.
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If you're in Kyoto, Tokyo

Marunouchi, or New York,
up somce tea to Bo \\'i[[l your

lunch.
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Kaboku Tearoom

The Kaboku way is to allow customers to prepare their own tea. Take your time
and enjoy preparing tea with a kyusu teapor.

* Tearooms are available at our Kyoto and Tokyo Marunouchi stores.
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Tea class
We hold regular classes and events. For details, contact our Kyoto staff

at event@ippodo-tea.co.jp.
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Ippodo in 1905, with strectear rails in foreground

Main store in Kyoto

Ippodo’s main store in Kyoto is located on Teramachi Street, which runs north
and south along the castern side of the Imperial Palace, originally marking the
far castern border of the capital. The street was named Teramachi (“temple
town”) during the reign of Toyotomi Hidevoshi. The shop Omiya, as |ppndn was
originally known, opened in this area around the middle of the Tokugawa
shogunate. From 1895 to 1926, Teramachi Street was a main street of Kyoto.
Now a quict lane, the area retains some vestiges of its former prominence, lined
with broad, well-kept sidewalks and beautiful ginkgo trees.
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Teramachi-dori Nijo, Nakagyo-ku, Kyoto, 604-0915, Japan

Store hours: 9:00 am to 6:00 pm

Kaboku Tearoom: 10:00 am to 6:00 pm (‘Last call’ at 5:30 pm)
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** Parking available
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Tokyo Marunouchi Store

Conveniently located in Marunouchi, Ippedo’s Tokyo Marunouchi store is
readily accessible from Yurakucho Sration. The store is located on Naka-dori
Street, which runs north and south through the Marunouchi district, home to
business and shopping centers, theaters, and art museums.
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Tel. 03-6212-0202  Fax. 03-6212-0203
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Kokusai Bldg. 1F, 3-1-1 Marunouchi, Chiyoda Ward, Tokyo, 100-0005, Japan
Hours: I1.l]t}.m1 to 7:00 pm (‘Last call” in Kaboku Tearoom at 6:30 pm)

* Open year round except during New Year's holidays.

Ippodo Tea, New York

125 East 39¢h Street, New York, NY 10016, U.S.A.

O Od R AN A Lo L oG, =a—3 =25, . Ao 54 2
LayTeIAMTIE

Our produces can be purchased at our main store in Kyoto, the Ippodo Tokyo Mar unouchi Store,

Ippodo Tea New York store, department stores, and our Online Shop.
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JR: Yurakucho Station (Yamanote Line):

5 min. walk from Tokyo International
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