
WHAT MAKES STASH TEAS SPECIAL?  • Toll Free 800-826-421832

 JAPANESE MATCHA GREEN TEA 
Tin holds 30g.

Item No.112855  $18.00

         t Stash Tea, we are proud to offer 
our customers an unmatched selection of  
black, green, oolong, white, herbal, and 
fl avored teas in tea bags and loose leaf 
teas. With so many teas to choose from, 
we know that selecting a tea, especially 
trying a new one, may seem challenging.  
That’s why we’ve decided to highlight 
some unique Stash Tea blends on these 
pages to make your choice a little easier.

GINGER PEACH GREEN TEA: A delicious blend of green tea, juicy peach and sharp ginger. With Matcha. 

FUSION BREAKFAST GREEN & BLACK TEA: Great to wake up to! A blend of premium green and 
black teas. With Matcha.

GOJI BERRY GREEN TEA: Goji berries, native to China and Tibet bring a slight tartness and bright citrus 
notes to this green tea. With Matcha.

POMEGRANATE RASPBERRY GREEN TEA: This refreshing tea blends thirst-quenching pomegranate with 
the zing of natural raspberry. With Matcha.

MANGOSTEEN GREEN TEA: Fragrant tea that blends naturally sweet and slightly citrus mangosteen with 
juicy pear fl avor. With Matcha.

WHAT IS MATCHA?
Matcha is the fi ne powdered, jade color green tea 
used for centuries in the Japanese tea ceremony. 
We refer to Matcha as the “greenest of green teas” 
because the entire powdered leaf with 100% of the 
tea’s healthy antioxidants is consumed. 

Matcha is sweet and smooth with just a hint of 
astringency. It acquires its delicate taste through a 
labor-intensive growing process.

Stash Tea has access to some of the world’s best 
Japanese green teas, including Matcha, through 
Yamamotoyama, one of the oldest and most revered 
green tea purveyors in the world.

HOW IS MATCHA PRODUCED?
Four weeks before harvest, the tea gardens of the 
famous Nishio region of Japan are covered with tarps 
or bamboo mats to eliminate up to 90 percent of the 
natural light. The tea plants compensate for this loss of 
light by increasing chlorophyll content in their leaves.

Only the fi nest hand-picked tea leaves are then 
steamed, dried, and cut to remove veins and stems.

The tea leaves are then slowly ground into a fi ne 
powder using granite wheels, yielding only one ounce 
of Matcha per wheel per hour.  Due to the many steps 
involved, Matcha is among the most expensive of all 
green teas.

STASH OFFERS THESE UNIQUE 
TEA BAG BLENDS ALL WITH 

JAPANESE MATCHA

To order see page 28
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