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24-hour cold brewed \ALCOHOL
FREE

SAITCHO

SN LA .
== Served in luxury hotels and restaurants across the world,

Meticulously crafted from the finest ingredients to compliment sophisticated cuisine

Saicho

Sparkling Hojicha

-
Saicho

Sparkling Darjeeling

i
Saicho

Sparkling Jasmine

Tea Origin: Shizuoka, Japan
Ingredients Code RR.P.

« Hojicha (93%)
« White grape juice from concentrate EUY 12354 ¥1,200
7soml EEIEE ¥4,200

« Citric acid
« Antioxidant (vitamin C)
« Carbon dioxide

@1"’7”“@ Aromas of orange peel and hazelnuts,
the slightly bitter roasted flavours beautifully
complement food, the aftertaste is clean and
refreshing. It has a gentle taste with minimal tannin.

M@E& Mushroom risotto, sushi

Tea Origin: Darjeeling, India
Ingredients Code RRP.

- Black tea (93%) 200m! EPEGR ¥1’200

« White grape juice from concentrate

« Citric acid
. Antioxidant (vitamin C) 7soml [EXEHA ¥4,200
« Carbon dioxide

Laslirg #el= The second flush of Darjeeling, which is
likened to the Champagne of black tea for its
beautiful colour and unique aroma, is cold brewed
for 24 hours. Aromas of peach and mandarin, ginger

and wood spices, with a complex, elegant finish.

oo suggeslier- Grilled meats, lasagne

Tea Origin: Fuding, Fujian, China

Ingredients Code RRP.
200mi [FEEE] ¥1,200
75oml EEIEE] ¥4,200

« Jasmine tea (90%)

« White grape juice from concentrate
« Citric acid

- Antioxidant (vitamin C)

« Carbon dioxide
lusling #<l=- High-quality Fuding Big White Leaf
cultivar green tea leaves overlaid with fresh jasmine
flowers are cold brewed for 24 hours. Gorgeous aromas
of lychee, vanilla and rose, with a spicy, refreshing finish

reminiscent of Riesling Sekt.

Aw//w;gm;@% Spicy Asian salad

S AB\ l C l | () Charlie and Natalie Winkworth-Smith, a young
couple in their 30s who founded Saicho Sparkling
e Tea, met while studying for their PhDs in Food
Science at a British university. As a wine-loving
husband and alcohol-allergic wife, they set out to
develop a luxurious non-alcoholic drink with the
aroma, taste, and mouthfeel that enhances food
like wine. The result is Saicho Sparkling Teas which
provide the perfect no-alcohol complement to fine dining.
It took them two years just to select and source the leaves for their
Jasmine, Hojicha, and Darjeeling teas, with repeated tastings and
analysis to balance acidity, sugar, and tannins. Production methods that
leverage their study in food chemistry, such as 24-hour low-temperature
extraction, and attention to quality ingredients give Saicho
Sparkling Teas Champagne-like fine bubbles and aromas.
Saicho is named after the Japanese monk who brought tea
£ seeds from China and planted the first tea in Japan at Mt
Saicho(767-822)  Hiei (Shiga) in 805.

Exotic bottle design full of luxury

Bold decorations on the bottlenecks feature birds that
symbolize the country of origin of each tea (Crane,
Jasmine; Pheasant, Hojicha; Peacock, Darjeeling).
Matching the superb quality of the tea, the bottle design
looks right at home while being served in first-class hotels
in the United Kingdom, Hong Kong and Singapore.
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% Please inquire regarding the 750ml gift box.
% 200ml: Order by the carton
(24 bottles) only. Mixed loose
selection in a carton is

*

fine.Please inquire separately
for a set of 3 teas in a gift box.

Village @Cellafs

Village Cellars K.K.

6-5 Ueno Uwada, Himi, Toyama, Japan 935-0056
TEL : 0766-72-8680 FAX : 0766-72-8681
E-mail : order@village-cellars.co.jp

Open : 9:00-17:00, Mon-Fri

(Closed on Saturdays, Sunday and public holidays)
www.village-cellars.co.jp
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