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Fushimi Main Store
Ujicha Japanese tea 

⬇“Kyo no omatcha shimahyo” (Let’s drink Kyoto 
Matcha), from ¥100,000. Matsuda Toukouen’s original 
tea set for anyone wanting to enjoy Matcha. It is the 
result of the skills of many craftsmen. As it is easy to carry 
around, you can offer heartfelt hospitality anywhere. 

⬆The shop as it was built originally in the 1800s. (Photo taken in 
the early Showa period)

⬅Matsuda Toukouen 
Matcha.There are also 
a wide variety of teas 
available, such as 
Gyokuro, Sencha and 
Hojicha.
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京都市伏見区新町4丁目456
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4-456 Shinmachi,
Fushimi-ku, Kyoto
TEL: 075-601-1017
OPEN: 9:30 to 19:00 
(Closed Tues.)
Access: 20 min. from 
Kyoto Station by taxi

Kita Ritsugen, an ancestor, was designated as the Tea Master by 
the Shogunate. He performed “Ocha Tsubo Chatsume no Gi” for 
the Edo Shogunate in 1669, which is an honorable ceremony for 
tea producers. �e ceremony is held yearly in the season of new 
tea leaves. First flush leaves are put into a tea jar called a “cha 
tsubo” to preserve them for a certain time. Tea was considered a 
very precious product in old times. �e Shogun’s endorsement 
made Toukouen a very reputable tea producer. �en, the family 
company of Matsuda Toukouen began to sell Ujicha to the 
Akimoto feudal lord in Yamagata, located far from Kyoto in the 
north part of Japan. �e founder, Chaya Gohei (1617-1705), had 
already started to produce Ujicha around this time. He started 
Toukouen using the Kita family crest as his emblem. As Gohei VII 
worked for the Tokugawa Shogunate in the Fushimi area, he was 
given the family name of “Matsuda”. He was also allowed to carry 
a Japanese sword. �e present owner is the 13th generation of the 
Matsuda family.

Matsuda Toukouen started producing tea in Fushimi because of 
the construction of Fushimi castle. When Toyotomi Hideyoshi 
ordered its construction, all kinds of workers were gathered and 
Fushimi flourished as a center of commerce. �e government 
selected the Matsuda family as the Ujicha producer. As the castle 
grew, so did Fushimi as a town, together with Toukouen’s tea 
business. In this way, tea became an indispensable drink for work-
ers to relax and unwind.

Toukouen is allowed to sell Ujicha which is favored by 
Oubakusan-Manpuku temple in Uji, Kyoto. As the temple has been consid-
ered the center of the Sencha Tea Ceremony in Japan, this is a very presti-
gious advantage for Toukouen.

�e Chinese high priest Ingen was 
once invited to Oubakusan-
Manpuku temple, and it was built by 
the Japanese government and the 
Imperial Court. �e temple had a big 
influence on introducing Chinese 
culture and Sencha.

Matsuda Toukouen’s 13th genera-
tion owner continues to preserve 
tradition, and always strives to meet 
new challenges. �e famous sightsee-
ing spot, Fushimi Inari-jinja Shrine 
is 10 minutes away by taxi.

⬆The highest quality grade of Matcha (Koicha, literally “thick tea”) 
freshly ground with a stone mill inside the store.

Founded over 380 years ago, Matsuda Toukouen has 
been providing high quality tea since the Edo period, 
in Kyoto’s Fushimi region.
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URL: http://www.toukouen.jp/*All prices exclude tax.

Recommended

Uji Sencha Tea
from ¥2,000

Uji Gyokuro Tea
from ¥3,000

Uji Matcha Tea

from ¥1,500

from ¥3,000
High Quality

Regular 

Tea jars (Cha tsubo)
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