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WHAT IS
MATCHA?

THE MODERN TRENDSETTER

TRADITIONAL ORIGIN

Matcha is finely ground green tea
made from carefully cultivated and
shaded tea leaves. Unlike conventional
tea, the powder is whisked directly
into the liquid, allowing the entire tea
leaf to be consumed and creating a
richer, more concentrated tea
experience.

JAPANESE TEA HERITAGE

For more than 800 years, Matcha has
been an important part of Japanese
tea culture. Traditionally used by
Buddhist monks during meditation, it
later became an essential element of
the Japanese tea ceremony and is still
appreciated today for its refined taste
and natural qualities.

GLOBAL CAFE TREND

Today, Matcha has evolved beyond its
traditional origins and become a
popular ingredient in modern café
beverages. Among these innovations,
Matcha Latte has emerged as one of
the most recognizable tea drinks
worldwide. Combining the vibrant
green color of Matcha with creamy
milk foam, it has become a defining
element of contemporary café culture.

MATCHA LATTE ON THE RISE

e Inspired by centuries of Japanese tea
tradition

¢ One of the most recognizable modern
tea beverages

e Widely featured in cafés worldwide

e Popularin both hot and iced variations

Combines tradition with modern café
culture



DEVELOPMENT
& REPUTATION

CENTURIES OF TRADITION

Matcha has a long and fascinating history. More than 800 years ago, Buddhist monks
brought tea plants from China to Japan and began cultivating them there. Matcha soon
became a highly valued beverage and was traditionally consumed by monks during
meditation.

Over time, Matcha also became popular among the Samurai, who appreciated the
drink for the sustained energy and focus it provided. Matcha later became an integral
part of the Japanese tea ceremony, a ritual that is still practiced today.

FROM JAPAN WITH LOVE

While Matcha has long been part of Japanese culture, the beverage has gained
international popularity only in recent decades. Matcha Latte first gained widespread
attention in cafés in the United States before spreading to Europe. Today, the drink is a
familiar sight in many cafés and restaurants and continues to grow in popularity among
consumers seeking new beverage experiences.

CONSUMER
FOOD TRENDS

MATCHA LATTE RESPONDS
TO FOOD TRENDS

1. Consumers increasingly seek healthier
lifestyle choices.

2. Diet and nutrition have become
expressions of personal identity.

3. Many consumers value beverages that
support focus and well-being.

Source: Food Ingredient Global Insight Report: Data from studies by
FMCG Gurus




MATCHA LATTE
PREPARATION

STEP TO STEP TO PURE MATCHA

Sieve 2 bamboo Add some hot Whisk the Matcha Enjoy!
spoons of Matcha water (max. 80°C) with a bamboo
whisk until frothy

PREPARE THE (PLANT) MILK

LT
¢

For Matcha Latte, froth
milk or plant drink and
pour into a glass, then
add the prepared
Matcha.

For a quick preparation: AIYA Matcha for Latte is perfectly
suited. Stir 1 tablespoon (10g) of Matcha for Latte into 200ml|
of hot milk, add milk froth, and serve.




AIYA MATCHA LATTE

OFFER

At AIYA, you can choose between different Matcha qualities and premix
solutions to create the perfect Matcha Latte for your business.

KOTOBUKI

' spice

TSUKI

Strong,

earthy,

slightly
5 spicy

Creamy and
fresh Matcha
flavor, light

FUKU
: Mild,
gentle,
slightly
spicy
MATCHA FOR LATTE MIX

Creamy fresh
Matcha flavour
with soft
sweetness.
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Matcha producers.

YOUR EXPERT FOR MATCHA AND
TEA POWDER

AIYA Europe brings this expertise to the European market. From our headquarters in Hamburg,

-

we support partners in the tea trade, food service and FMCG sector with premium Matcha and tea

powders for a wide range of applications. -

WHY AIYA EUROPE ’

f MATCHA EXPERTISE SINCE 1888

Over a century of experience in cultivating and producing premium Matcha.

MATCHA & TEA POWDERS FOR AP.PLICATIONS

Solutions for beverages, gastronomy & food production.

FRESHNESS THROUGH REFRIGERATED SUPPLY CHAIN

A controlled cold chain helps preserve the freshness, color & aroma of Matcha.

RELIABLE QUALITY STANDARDS

Our products are carefully tested and certified according to internationally recognized standards.




AIYA QUALITY -
THE HIGHEST OF
STANDARDS

YOUR BENEFITS WITH AlIYA:

FAST AVAILABILITY
You order, AIYA delivers. With your Matcha order,

you are guaranteed a smooth process and a fast
delivery time. All AIYA Matcha products are available
for you in our warehouses in Germany.

ALWAYS THERE FOR YOU

Take advantage of the Matcha expertise of AIYA's
sales and service staff and get advice in over 6
languages - from the many uses of Matcha to
ordering and proper marketing.

REFRIGERATED SUPPLY CHAIN

To guarantee you the best product quality, AIYA
Matcha is produced in a refrigerated environment,
transported in refrigerated containers and stored in
refrigerated warehouses. You are also welcome to
have the product delivered cooled to your company
premises.

HIGH SAFETY STANDARDS

Enjoy carefree with AlIYA's all-round safety package.
This includes quality controls directly on site in
Japan, analyses by accredited laboratories, audits
carried out according to internationally recognised
standards and production that is 100% organic and
pesticide-free.

HIGHEST PRODUCT QUALITY

Let the unique AIYA quality convince you. Our
quality standards are internationally confirmed. They
bear the seal of approval of numerous certification
bodies that are recognised and respected in the
industry.

& B s

Certified organic Certified organic Certified IFS
(P) JP-BIO-009 (EU) DE-OKO-005 Broker



OFFER YOUR
CUSTOMERS HIGH-
QUALITY AIYA
MATCHA
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AIYA Europe GmbH
Am Sandtorkai 62
20457 Hamburg
GERMANY

(©) +49(0).40 34 80 99 93

sales@aiya-europe.com

@) www.aiya-europe.com



tel:+49(0)4034809993
https://aiya-europe.com/en/
mailto:sales@aiya-europe.com
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