
In Uji, the “Ooishita saibai” method is used to produce 
Tencha (the tea leaves used for Matcha) and Gyokuro. In this 
method, the tea field is covered for a certain period with reed 
or straw screens, or black cheesecloth canopies, that shut out 
about 98% of the sunlight from the tea leaves, and is a 
method that is probably like no other cultivation method in 
the world. �e new buds grown with this method have a very 
vivid green color. Shading the leaves results in tea with a 
high amount of theanine, which provide the umami 
(delicious tasting) element, and allows tea to grow that feels 
rich and deep in flavor.

�e majority of tea leaves of high quality teas are picked by 
hand once a year. �e reason for handpicking is that it allows 

one to choose only the buds and thus make a taste worthy of 
a high quality tea. �ese selected tea leaves are usually 
steamed, rolled and dried. Steaming was not originally a part 
of the process, but with the invention of Sencha by an 
Ujitawara tea farmer, this technique was firmly established, 
and bestowed Gyokuro and Sencha with the flavors and 
beautiful colors of the teas they have now.

Ujicha was onced loved by the shogun, and its taste is 
highly rated even to this day. In particular, in the Tencha 
section of the National Tea Fair of Japan held by the Ministry 
of Agriculture, Forestry and Fisheries, Ujicha teas have won 
first prize almost every year.
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Although there are many varieties of teas consumed in 
Japan, Tencha, Gyokuro and Sencha are the most repre-
sentative. Tencha is grown in the “Ooishita saibai” 
method and a�er picking, the leaves are steamed and 
dried without being rolled. A�er being dried, only the 
so�er leaves are ground with a millstone, and the 
powdered form is called Matcha. Gyokuro is also 
cultivated the same way, but a�er steaming, the leaves are 

dried as they are rolled, which di�ers from Tencha. It has 
a characteristically mild taste that no other tea leaves 
have, and is ranked as the best of all green teas. Sencha is 
grown in open fields without being shaded, and is manu-
factured the same way as Gyokuro. Sencha, having 
absorbed much sunlight, contains many catechins 
antioxidants, and has a refreshing and astringent taste. It 
is the most commonly drunk tea in Japan.
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