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From Japan to the World
Tradition and Innovation
Sustaining Nature and Culture

Tea leaves from this region are produced in tea gardens and tea factories that have received JAS organic certification from
ECOCERT and INFRC, the registered certifying body of the Japanese government. JAS-certified tea gardens and tea factories.
They are exported to Europe and the United States, where they are recognized for their world-class safety and taste.

The region's tea production is also the driving force behind the rich natural environment and the cultural life that is lived there.

Organic Certification: 120508-001 by ECOCERT / 2010M-6 by International Center for Nature Farming Research
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#3285 :120508-001 by ECOCERT / 2010M-6 by International Centre for Natural Farming Research
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Shizuoka, a famous tea-producing region with Mt. Fuji. The organic tea gardens are in its mountainous
area, at an elevation of 400 meters, where people and nature coexist in harmony. This area has been
producing "steamed" sencha, a traditional Japanese method of tea production, for over 100 years.

Since 2004, the entire region has been involved in organic tea cultivation, and as of 2022, it accounts for
approximately 10% of the organic tea growing area in Shizuoka Prefecture.

The organic tea cultivation efforts were started for the health of tea drinkers and to preserve the natural
environment for future generations. As a result of trial and error since the organic tea cultivation method
had not yet been established, we are now a world-class organic tea production area that has made sustain-

able production possible through "tradition" and “innovation.
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Organic JAS rating certificate. Pesticide Residue Testing.
Thorough production process controls are documented
and reported to certification bodies approved by the
Ministry of Agriculture, Forestry and Fisheries.
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Our tea garden is rich in microorganisms, where the soil
is prepared only with organic fertilizers.
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With the introduction of machines, not only sencha but
also black tea and oolong tea can be produced.
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About Japanese tea production process.

Tea leaves plucked as raw materials for tea production are immediately transported to a ¥unprocessed tea factory,
where they are steamed as quickly as possible.

#unprocessed tea "Ara Cha"
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Organic Umami Green Tea ..

Organic Umami Black Tea

Organic Umami Green Tea

A traditional manufacturing method unparalleled in the world

Amino acids and catechins Heal the mind and body
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Type Green Tea (Sencha) Net weight s0g
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Cultivar Yabukita Style Loose Leaf
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Harvested Spring (late April)
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120508-001 by ECOCERT / 2010M-6 by International Nature
Organic Certification ~ Farming Research Center, Japan
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How to drink
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Organic Umami Black Tea

Fruit-like natural fragrance for a healthy and relaxing tea time
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Smooth

Type Black Tea Net weight 30,
547 e WER/ER
Cultivar Yabukita Style Loose Leaf
R/ Gl Bk /o3& B/ REAN V-7 /T
Harvested Summer (early July)
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Texture

Organic Certification
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120508-001 by ECOCERT / 2010M-6 by International Nature
Farming Research Center, Japan
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How to drink
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Organic Umami Ooolong Tea

Rare Japanese oolong tea

fat absorption
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Oolong tea polyphenols that suppress
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Harvested Spring(early May)
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Organic Certification

120508-001 by ECOCERT / 2010M-6 by International Nature
Farming Research Center, Japan
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Umami, the spirit of Japanese food

Umami, discovered in Japan, is the fifth taste after sweet, sour, salty, and bitter. These five tastes
are called "basic tastes" because they are independent tastes that cannot be mixed with other
tastes. Japanese cuisine can be described as a culinary pursuit of umami. Japanese tea production
is also based on the spirit of Japanese cuisine, and the pursuit of umami has led to the creation
of a unique Japanese tea making method called "steamed green tea".

We also design our fertilizers to match the soil so that the tea trees, which are grown organically
at an altitude of around 400 meters, will have a robust umami flavor.
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Japan's unique traditional manufacturing method

In the mid-18th century, Nagatani Soen in Uji established the method of steaming sencha.Steamed sencha is
an "unfermented" tea in which the fresh leaves are immediately steamed to stop the oxidizing enzymes from
working. "Steamed green tea" is made possible by steaming raw leaves with steam, which instantly deactivates
oxidative enzymes. This eliminates any fermentation and locks in the ingredients of the raw leaves.
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Nutritional Components Catechin astringency

Organic Umami Green Tea is a tea measured as Rank 1 by near
infrared analysis. The amount of total nitrogen and theanine is
higher than the percentage considered excellent (standard values
are set by the Shizuoka Tea Research Center, which includes many

@UV absorption @Antiallergic action @Antitumor effect
@ Antibacterial action, increase good bacteria in the intestine
@ Antioxidant action, active oxygen scavenging action

competitive grade teas). @®Suppresses increases in blood pressure, blood sugar, and LDL cholesterol
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®Memory improvement effect @Relaxing effect
®suppression of the stimulating action of caffeine @Sleep improvement
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Total nitrogen (N) £%¢# 6.1 3 (3% FEEF)
Free amino acid 73/ 8 4.03 1 (19%721) Caffeine Bitterness
Theanine FF=Y 2.1 0.1 (0.1%FLE) ®stimulating action @Work speed improvement @Diuretic
Catechin BT 13.93 10~15  (10~15%FH) S
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Caffeine ¥ 2.97 1.5~4  (1.5~4%FH)
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Vitamin C ¥xi-C 0.63 0.2~0.6 (0.2~0.6%FEE)




Hallelujha Tea CEO Ryota ATSUMI

Born in 1984 in Hamamatsu City, Shizuoka Prefecture.He graduated from Faculty of Region-
al Environmental Science, Tokyo University of Agriculture. After working for a food trading
company, meeting some farmers who produce organic green tea leaves in Haruno-cho,
Hamamatsu City, and beginning his career in agriculture. He was attracted to "tea," an
agriculture that is inspired by nature but ultimately completed by human sensibilities,
and plunged into the world of tea. Currently, he is devoted to spreading the various
charms of tea in addition to its taste, health, and beauty. Through his tea production, he is
working to stimulate natural, economic, and human exchanges in the region, and his

business activities are aimed at creating a better community for the next generation.
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How Organic Certification Works

In accordance with the Codex Guidelines, an international standard, the Japanese government has established JAS standards for organic agricultural products and
processed organic agricultural foods. Only foods produced in compliance with these rules and bearing the Organic JAS Mark can be labeled "Organic".The Organic JAS
Mark or "Organic" label is placed on organic foods produced in accordance with the Organic JAS Standards by businesses that have been certified by an impartial third
party, a registered certification body (an organization registered by the Minister of Agriculture, Forestry and Fisheries). It is proof that the food has been inspected and
certified as having been grown, processed, stored, and packed without the use of pesticides, chemical fertilizers, synthetic additives, antibiotics, genetically modified
technology, etc. When importing organic agricultural products and organic food products, the "Organic Equivalency System" is applied, and if the product is "certified

organic" in the country of export, an "organic certification mark" of the importing country can be attached upon application.
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World organic certification mark
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(Hallelujha Teal

T431-3303 Belle Hills 202 3174-1 Yamahigashi Tenryu-ku
Hamamatsu-shi Shizuoka Prefecture, Japan

Tel 053-922-0380 / 090-9327-9266 /Fax 053-922-0381
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