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Europe's supermarkets have embraced the Matcha trend, adding the vibrant green
tea powder to their assortments. With its health benefits and unique flavor, Matcha
has become a sought-after ingredient in various food and beverage products. Market
data reflects a notable increase in Matcha-related offerings, catering to consumer
demand for this Japanese superfood. A clear sign that matcha is ready to be
marketed to the masses.

It's time for your own Matcha brand!
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Best product Top price- Advice from ‘Preferred
quality on the performance true Matcha supplier' of
ET Gl ratio experts leading brands

8IFS

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

OVER 135 YEARS OF EXPERIENCE

Experience is the best teacher - your AIYA contact will share best practices,
ideas and creative input with you and provide you with comprehensive advice.



4 STEPS TO YOUR
OWN BRAND

1. CHOOSE DESIRED PRODUCT

Choose your desired product from our various Premium
Matcha qualities. You will find our detailed product selection
on page 6.

2. CHOOSE PACKAGING

You can choose from different packaging options such as
tinplate cans, PE-coated aroma-sealed bags, sachets or
cardboard wrap cans. Pick the most suitable packaging for

== you.

3. REQUEST AN AIYA OFFER

In the next step, we will provide you with a comprehensive
offer to suit your requirements, as well as product samples and
the specifications for your label.

4. FINALIZE YOUR ORDER

Finally, you will get all the info from us regarding delivery and
general conditions.




PRIVATE & WHITE LABEL
PORTFOLIO

SOLUTIONS FOR EVERY NEED

PACKAGING SIZE LEAD TIME
TINS
30g tins:
L 30g 4-6 weeks
— -~
STAND-UP POUCH
e 100g:
v 100g 4-6 months
200g 200g:
' 4-6 weeks
3-6 months
120g 3-6 months

GRADE*

Grade 1-5

100g:

Grade 1-5
200g:
Matcha & Chai
Latte

1,59:

Grade 1-5
12g:

Matcha & Chai
Latte

Matcha & Chai
Latte

MOQ

White Label
30g tins: 100

Private Label
1.000

White Label
100g: 100
200g: 120
Private Label
Direct print:
20.000

Private Label
Direct print:
250.000

Private Label
Direct print:
20.000

*Find out more about the grades on the next page



PRIVATE & WHITE LABEL
MATCHA GRADES

GRADE TASTE PROPERTIES
H o R A I Mild, sweet, Exquisite quality, recommended for pure
gentle finish enjoyment

Premium Ceremonial

A K A S H I Rich aroma, fruity Premium entry-level Matcha for the daily

c . notes, bittersweet needs of a Matcha connoisseur
eremonia
Ceremonial tea quality, recommended for

I Z U M I Tart, slightly pure enjoyment. Can also be used as a high-

bitter, stron uality ingredient for chocolate, ice cream,
: 9 quality Ing

Ceremonial e,

F U K U . Perfect as an ingredient for dishes and
Mild, gentle , ; . .
sliahtly soic confectionery. Especially suitable for milk-

Barista ghtly spicy based drinks and chocolate

T S U K I Strong, earthy, Perfect for Matcha lattes and other Matcha

Barista slightly spicy based drinks

TEA FOR LATTE MIXES

LATTE MIX FOR LATTE MIX

A blend of AIYA Matcha and sugar - this Matcha Latte A Il aff AN Rl sy, s e < ek el suegr -

P ellivers & ey, ﬂa(;’&i':iln’\ga;gr;;t?gfe?;:es quick and tasty Matcha Latte with 35% reduced sugar.

AlIYA MATCHA FOR - “ 3 KISSA MATCHA

AIYA CHAI FOR KISSA CHAI FOR
LATTE MIX & LATTE MIX
A blend of black tea powder, sugar, and spices - this A blend of black tea powder, rice drink powder, sugar
Chai Latte Premix delivers a creamy, flavorful chai and spices - quick and tasty Chai Latte with 35%
that's quick and easy to prepare. reduced sugar.



READY FOR YOUR OWN
MATCHA BRAND?
GET IN TOUCH.
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@ Aiya

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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