NAGAMINE SEICHA CO., LTD. - SINCE 1876

Ceremonial Matcha
Lineup 2026
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PREPARED FOR THE THAI MARKET
Single-producer Japanese ceremonial matcha
?5 |SShiki,EﬂZU-Shi, Shizuoka, Japan - Founded 1876
rom the Shizuoka tea regio

FOB Yaizu - Wholesale prices in USD

BEERET REMRAGKASH
2 A hizmElF sfEFEET—845  FOB BE2 USD BT



THE LINEUP - FIVE SELECTIONS

available upon request.
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Makinohara Blend
MZBRTL R
MAKINOHARA, SHIZUOKA - SUGAYAMAEN

From Sugayamaen in the Makinohara plateau — one of Japan's largest and
most respected tea regions. This carefully composed blend delivers a bright,
clean profile with reliable consistency. An ideal entry point for first-time
buyers or a dependable workhorse for café programs seeking authentic

Japanese matcha without the premium tier price.
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PRODUCER Sugayamaen CULTIVARS Saeakari, Saemidori,
Yabukita, others

HARVEST Mid-May, first flush PESTICIDE US compliant

GRINDING Ball mill SHADING Covered cultivation

Cultivar composition varies by harvest year.
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All selections are crafted from first-flush (ichibancha) tencha grown under traditional covered cultivation (oishita

saibai) by trusted Shizuoka producers. Every lot complies with US pesticide standards, with Certificate of Analysis
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WHOLESALE

USD 88 — 100

per kg - FOB Yaizu

A% : ¥14,000 - ¥16,000 / kg

Ideal for café programs and entry-level

imports. Large-lot orders welcome.



PLATINUM AWARD PRODUCER

Sakimidori
IExAEYN)

FUKUROI, SHIZUOKA - MARUO SEICHA

From Maruo Seicha — a two-time Platinum Award winner at the Japan Tea
Awards (sencha category). Sakimidori is a distinctive cultivar prized for its
gentle sweetness and silky mouthfeel. The combination of a single estate, a
single cultivar, and a celebrated producer makes this a rare and compelling

offering for specialty tea merchants.
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PRODUCER Maruo Seicha CULTIVAR Sakimidori (single)
HARVEST Mid-May, first flush PESTICIDE US compliant
GRINDING Ball mill SHADING Covered cultivation

EU COMPLIANT AVAILABLE

Okabe Yabukita
PRE M (RERE)

OKABE, SHIZUOKA - BRICK-KILN TENCHA

From the hillsides of Okabe — a region known for its refined, elegant tencha.
What sets this selection apart is the use of traditional brick-kiln drying, which
imparts a distinctive depth of aroma and a clean, structured umami. The only
lot in this lineup with EU pesticide compliance available, opening wider export

possibilities.
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ORIGIN Okabe (brick-kiln CULTIVAR Yabukita and others
tencha)

HARVEST Late May, first flush PESTICIDE US / EU compliant

GRINDING Ball mill SHADING Covered cultivation

WHOLESALE

USD 113 - 138

per kg - FOB Yaizu

Y4 : ¥18,000 - ¥22,000/ kg

Award-winning producer credentials

support upper-mid tier positioning.

WHOLESALE

USD 113 - 138

per kg - FOB Yaizu

Y4 : ¥18,000 - ¥22,000/ kg

Brick-kiln drying and EU compliance

offer strong differentiation.



THE LINEUP - PREMIUM SELECTIONS

TRIPLE PLATINUM AWARD PRODUCER

Ikeda-en Yabukita
PRE- (WHE)
FUKUROI, SHIZUOKA - IKEDA-EN

Tkeda-en holds three Platinum Awards at the Japan Tea Awards (sencha
division) — two in deep-steamed and one in second-flush categories. Few
single-producer estates in Japan can match this recognition. Their Yabukita
tencha translates this exceptional cultivation expertise into a pure, profoundly
umami-rich matcha with a brilliant green color. A standout for premium

positioning in discerning markets.
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PRODUCER Tkeda-en CULTIVAR Yabukita (single)
HARVEST Mid-May, first flush PESTICIDE US compliant
GRINDING Ball mill SHADING Covered cultivation

PLATINUM AWARD PRODUCER

Tsuyuhikari
20U

FUKUROI, SHIZUOKA - MARUO SEICHA

The pinnacle of our lineup. Produced by the same Platinum Award-winning
hands as our Sakimidori, this Tsuyuhikari offers a deeper, more concentrated
umami and an exceptionally long finish. Tsuyuhikari is a rare cultivar, and its
combination with Maruo Seicha's celebrated craft results in a matcha of
singular presence — suited to the most discerning Thai specialty cafés and

premium tea experiences.
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PRODUCER Maruo Seicha CULTIVAR Tsuyuhikari (single)
HARVEST Mid-May, first flush PESTICIDE US compliant

GRINDING Ball mill SHADING Covered cultivation
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WHOLESALE

USD 138 — 163

per kg - FOB Yaizu

Y : ¥22,000 - ¥26,000 / kg

Triple award producer — among the

most decorated single estates in Japan.

WHOLESALE

USD 150 - 175

per kg - FOB Yaizu

A : ¥24,000 - ¥28,000 / kg

The flagship selection — rare cultivar

meets award-winning craftsmanship.



Specifications & Contact
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COMMON SPECIFICATIONS

Raw material: First-flush tencha, covered cultivation
Grinding: Ball mill

Pesticide: US compliant (all lots)

EU compliance: Okabe Yabukita only

Certificate of Analysis: Available on request
Minimum order: 10 kg per lot

Packaging: Nitrogen-flushed aluminum bags

Shipping: Air freight recommended
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CONTACT

Takayuki Tatara - Representative Director
Nagamine Seicha Co., Ltd.

45 Tsshiki, Yaizu-shi, Shizuoka 425-0011, Japan
Tel: +81-54-624-0671 - Fax: +81-54-624-0673

E-mail: takayuki@nagamine-seicha.co.jp
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PRICING NOTES

All prices quoted in USD, FOB Yaizu.

Prices are indicative and subject to final negotiation based
on order volume and shipping terms.

CIF Bangkok pricing available on request.

Payment terms: T/T advance or L/C at sight.
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Nagamine Seicha - Since 1876
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2026.04 - Prices subject to change
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