Tea

Tea Produced in
Hamamatsu
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Here, "Hamamatsu tea" is produced
mostly on the Mikatahara Plateau,
along with "Tenryu tea" and "Haruno
tea" made in the mountainous area
of the Tenryu area.Hamamatsu tea
is mainly heavy-steam tea due to its
thick leaves grown from extended
sunlight exposure and a warm
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climate.On the other hand, Tenryu
and Haruno teas are made in
fluctuating temperatures with few
sunlight hours, their leaves are soft
making them light-steam teas. From
Hamamatsu's plains to its
mountains, a variety of distinctive
teas are produced here.

Main Production Areas

FISEE

Hamakita area
SEbHRX

5 Mikatahara-Miyakoda ar
=FIR - EHEX

Hosoe area
BT

Inasa area
Bz

9 Tenryu area
Kt

7

8

Haruno Tea
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It has a delicate, fresh PEL{ETDPHEED. P

aroma with a calm flavor and
slight astringency. There are

with the rest of the region.
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Ten Tea (Tenryu powdered green tea)
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"Ten" tea leaves are the raw material
for powdered green tea. The plantation
is covered for a set period of time
blocking the sun to enhance flavor and

deepen its green pigment. The Tenryu  xiEsmLWCAZEne LTo
area of Hamamatsu is the focus of new  FEEZEELTLET,
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site.
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Tenryu Tea
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This tea is produced on the slopes of
magnificent mountains on both sides of
the Tenryu River. Refreshing yet bracing
aroma with an exquisite, well-balanced
flavor and astringency, this tea leaves a
fine taste in the mouth after drinking.
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Harvested mainly in May
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Cultivated mostly on the
Mikatahara Plateau but also found
in the mountainous source of the
Miyakoda River, a tributary of Lake
Hamana, the production area of
this tea is a lengthy north-south
column. Thanks to a warm, sunlit
climate, it boasts a deep flavor
and rich aroma.

Hamamatsu Tea
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Harvested mainly in May
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