
Shelf life unopened
1 year

Shelf life opened
6 weeks

S A T O R I
Premium Gyokuro

Premium Japanese green tea from Japan : www.ikkyu-tea.com

Harvested by hand from a small field tucked in the mountains, Kiya san puts all 
his knowledge to produce years after years this amazing hon-gyokuro.

The covering material of hon-gyokuro is not the usual black synthetic fibers, 
but natural rice straw called “sumaki”, which blocks at least 95% of the sunlight 
over the bushes for at least 20 days. Once one or more leaves appear from the 
new buds, the tea bushes are covered to block out sunlight.This tea yields great 
notes of iodine and fresh grass. These tastes will stay on your palate long after 
you have finished your cup.

A rare tea, Satori requires great attention in its preparation, especially in the 
control of water temperature. Avoid exposure to air as much as possible, keep 
in a cool dark place.
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2. Bring water to a boil. Quantity for 2 teacups : 80ml 
(2.70oz) of water.

3. Pour the water in each cup and wait until temperature 
reaches 40°C (yes : forty degrees Celsius) (104F).

1. Put 8g (0.28oz) of tea leaves per person in a teapot 
(with a filter mesh). 

4. Pour the water from the cups into the teapot, close 
the lid and allow the tea to brew for 120 seconds. Do 
not stir.

5. Pour the tea slowly into the cups, a little at a time, 
until the last drop.

The last drop is the best…
Always prepare a minimum amount of two servings.

This premium Gyokuro can be rebrewed up to 5 times.
Re-brewing time should be only a few seconds.
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The most renowned plantations in Fukuoka prefecture are located in Yame area. Morning 
mists and river fogs are very frequent. Curtains of fog wrap green tea plantations, properly 
blocking sunlight. 
This helps generating more amino acids (including theanine, glutamic acid, arginine, etc.) 
within the tea leaves. In addition, Yame enjoys an inland climate-high temperature during 
daytime and very cool and low temperatures at night. 


