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SHAKA-SHAKA"

With a blast & a shake, you can activate this drink. Just twist the
cap until it pops, close it again, & start shaking. You'll be surprised
l how rich a green it turns, as the powdered leaf takes 20 or 30
seconds of shaking to yield the perfect freshness & generosity

R I

celebrated in the Japanese tea ceremony.

Take A DEEP BREATH

Pour out a mild, complex moment, a moment of world peace, a
measure of everything good in the world. This is the wordless
welcome that tea stands for, the taste of a radical hospitality
celebrating you, anticipating your wish. The bottom of the cap falls
in with the rest to help you swirl up the powdered leaf where it's
settl_ed, t_l;re moment before refreshing your glass.

Cha-T su-MEegeT-You!

Chatsumi (literally: “a moment's tea-pickings” ) goes well with
much more than cake —whether fish, flesh or fowl, Italian,
French or Chinese. Wafting gently as the mountain breeze into a
quiet pause in your busy day, it goes well with you.

A BreaTH OF FRESH TeA

Iced or at room temperature, it's naturally low in caffeine,
but especially high in the aminos & other gifts that give
cold-brewed green tea its savory, umami qualities: It has
great chemistry & affinity with each taste in a meal. This
“breath of the ﬁelcfs" brings relaxation to life, & can be mixed
with other spirits as well, in sake- or wine-based cocktails for
example.

You can't go wrong with this non-alcoholic brew, easily as
enjoyable as a good wine. Not just a drink but a breath of
Japanese culture, Chatsumi is a great medium & resource,

both for your contemplation & for your conversation.

Yabe-en Cha-Ho 2-3 Kaigandori Shiogama Miyagi pref. Japan
TEL 81-22-364-1515 E-mail: info-yabe-en@yabe-en.com




