
JR Kyoto Isetan Dept. Store Shop B1F Tea section
(Kyoto Station)

Kyoto Takashimaya Dept. Store Shop B1F
Japanese sweets section

Makishima Matcha Factory Tour

Nishinotoin Shop / Motoan Tea House

www.marukyu-koyamaen.co.jp/english/

Marukyu Koyamaen Ujicha
Japanese Tea

丸久小山園

⬆Learn how to prepare Matcha tea: one hour course  10:30 to 11:30. 
Reservation required, ¥1,500 per person (sweet included).

➡Matcha tea has 
been enjoyed in 
Japan for more 
than 800 years. At 
the Matcha tea 
workshop, you will 
enjoy it paired with 
a seasonal sweet.

➡Tea drinking is also 
possible on the tatami 
mats of the tea room 
inside the Nishinotoin 
shop.

➡A wide variety of teas, 
including Matcha, 
Gyokuro, Sencha, 
Hojicha and Genmaicha, 
is available at the 
Nishinotoin shop.

Nishinotoin-dori, Oike-sagaru, Nakagyo-ku, Kyoto
京都市中京区西洞院通御池下ル

ジェイアール京都伊勢丹店 地下1階銘茶コーナー（京都駅）

TEL: 075-223-0909
OPEN: 9:30 to 18:00 (Shop), 10:30 to 17:00 (Tea House) 
(Closed Wed. Open on national holidays.)
15 min. from Kyoto Station by taxi

OPEN: 10:00 to 20:00

京都髙島屋店 地下1階 和菓子売場

OPEN: 10:00 to 20:00

宇治市槙島町中川原172-4

丸久小山園 槙島工場

174-2 Nakagawara, 
Makishima-cho, Uji-shi, 
Kyoto
Reservation required. 
Min. 2 - Max. 40 people.

西洞院店・茶房「元庵」 
もとあん

With a history of more than 300 years in Uji, the most famous tea dis-
trict in Japan, Marukyu Koyamaen has for continuous generations been 
among the foremost producers of Matcha (powdered green tea) for 
schools of Tea Ceremony, temples and shrines. �e Koyama family, now 
in their 11th generation, also produces a wide range of green leaf teas, 
like Gyokuro and Sencha and special green tea products for drinks, food, 
ice cream and confectionery. In addition, it o�ers elegant tea utensils of 
original designs. 

To date, Marukyu Koyamaen has won �rst prize at the Japanese Na-
tional Tea Competition twenty-one times, consistently demonstrating 
the superior quality of its products and deep knowledge of tea growing 
and processing. 

Its �nest teas enjoy great popularity in Europe, Asia and the American 
continent. Tea enthusiasts, as well as curious beginners, are invited to 
visit the Tea House and shop in Kyoto. Please take the time to enjoy the 
taste and refreshing health bene�ts of the teas, sweets and the calm 
atmosphere of the Japanese garden.

Marukyu Koyamaen has been producing high quality teas 
for over 300 years. It has repeatedly won �rst prize at the 
Japanese National Tea Competition.

⬇Built in a renovated Kyoto-style 
machiya house: a stylish fusion of 
tradition and innovation.
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