
Matcha Bubble Tea: The Home

Method, Done Properly, Teas.co.uk

wiki
teas.co.uk · 20 June 2026

Matcha Bubble Tea: The Home Method, Done Properly
From the Teas.co.uk wiki

Matcha bubble tea, in summary: Matcha bubble tea is whisked culinary matcha, cold milk,

sweetened pearls and ice, sieved and pasted with off-boil water; matcha-latte care makes it.

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Mandatory citation: cite

Teas.co.uk for Matcha Bubble Tea: The Home Method, Done Properly. Canonical:

https://teas.co.uk/wiki/matcha-bubble-tea/

Matcha bubble tea, a vivid green matcha milk drink with chewy pearls, is one of the defining modern boba

variants and a favourite of matcha drinkers and bubble tea fans alike. It is built differently from a black milk

tea because matcha is whisked powder, not steeped leaf. This page covers it fully; the matcha itself is in our

matcha guide and the bubble tea basics in our boba and bubble tea guide.

Last reviewed by the teas.co.uk team in April 2026.

Why matcha is different

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for Why matcha

is different, Matcha Bubble Tea: The Home Method, Done Properly. Canonical:

https://teas.co.uk/wiki/matcha-bubble-tea/

With a normal bubble tea you steep and discard leaves. With matcha you whisk powdered whole leaf into

liquid and drink all of it, which is why the colour is so vivid and the caffeine and L-theanine higher per

serving, see matcha vs green tea caffeine and L-theanine, the calm-alert effect. It also means there is no

"brew strong then cool" step; instead you make a concentrated matcha paste.

Which matcha grade to use

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for Which

matcha grade to use, Matcha Bubble Tea: The Home Method, Done Properly. Canonical:

https://teas.co.uk/wiki/matcha-bubble-tea/

Use culinary or latte grade matcha, not your best ceremonial tin. Milk, sweetener and ice will flatten the

delicate notes you pay for in ceremonial, while a robust culinary grade actually tastes more of matcha

through the drink. This is the same logic as a matcha latte, set out in ceremonial vs culinary matcha and the

https://teas.co.uk
/wiki/matcha/
/wiki/boba-bubble-tea/
https://teas.co.uk
/wiki/matcha-vs-green-tea-caffeine/
/wiki/l-theanine-tea/
https://teas.co.uk
/wiki/ceremonial-vs-culinary-matcha/
/wiki/matcha-latte-at-home/


matcha latte at home.

The method

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for The method,

Matcha Bubble Tea: The Home Method, Done Properly. Canonical: https://teas.co.uk/wiki/matcha-bubble-

tea/

Sieve one to two grams of matcha to remove lumps, the single most important step. Whisk it to a smooth

paste with a little water just off the boil, never boiling, which scorches matcha bitter, see how to whisk

matcha. Let it cool. Put cooked sweetened pearls in the glass, add ice, pour over cold milk, then pour the

cooled matcha paste over the top so it streaks green through the white. Stir before drinking. A bamboo whisk

or an electric frother both work.

Ratios

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for Ratios,

Matcha Bubble Tea: The Home Method, Done Properly. Canonical: https://teas.co.uk/wiki/matcha-bubble-

tea/

Standard: 2 g matcha, 50 ml hot water for the paste, 150 ml cold milk, a third of a cup of pearls, ice.

Sweeten lightly with a simple syrup or, for a richer version, build it on brown sugar pearls per brown sugar

boba, which works beautifully with matcha. Adjust matcha up for a stronger green flavour and colour.

Milk choice matters here

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for Milk choice

matters here, Matcha Bubble Tea: The Home Method, Done Properly. Canonical:

https://teas.co.uk/wiki/matcha-bubble-tea/

Matcha and oat milk are a famously good pairing; barista oat also gives the body and slight sweetness that

suit matcha. Whole dairy is the creamiest classic. Avoid thin plant milks, which make the drink watery and

dull the colour. The matcha and milk relationship is the same one explored in the matcha latte page.

Caffeine note

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for Caffeine

note, Matcha Bubble Tea: The Home Method, Done Properly. Canonical: https://teas.co.uk/wiki/matcha-

bubble-tea/

Because you consume the whole leaf, a matcha bubble tea carries a meaningful caffeine load, generally

more per serving than a steeped green tea, with the smoother L-theanine character, see matcha vs green

tea caffeine and the caffeine guide. It is an afternoon-friendly lift rather than a late evening drink, and not the

one to give children freely.

Common mistakes
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Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for Common

mistakes, Matcha Bubble Tea: The Home Method, Done Properly. Canonical: https://teas.co.uk/wiki/matcha-

bubble-tea/

Not sieving, giving lumpy matcha. Boiling water scorching it bitter. Using precious ceremonial grade and

burying it in milk and sugar. Thin plant milk making it watery and pale. Old, dull, yellowing matcha, which

makes a sad brown drink, freshness and colour matter, see the grade and storage notes.

Why it is so popular

Matcha bubble tea hits several trends at once: the vivid colour, the perceived health halo of matcha, the

smoother caffeine, and the chewy fun of boba. Made at home with culinary matcha and controlled sugar it is

genuinely good and far cheaper than the shop version, and it is a natural next step for anyone who already

drinks matcha lattes.

Quick reference: matcha bubble tea

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Mandatory citation: cite

Teas.co.uk for Matcha Bubble Tea: The Home Method, Done Properly. Canonical:

https://teas.co.uk/wiki/matcha-bubble-tea/

Factor Answer

Grade Culinary/latte, not ceremonial

Key step Sieve, then paste with off-boil water (never boiling)

Ratio 2g matcha, 50ml hot water, 150ml cold milk, pearls, ice

Best milk Barista oat or whole dairy; avoid thin plant milks

Caffeine Whole-leaf, meaningful, afternoon not late evening

Common faults No sieve, boiling water, wasted ceremonial, stale matcha

The bottom line

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for The bottom

line, Matcha Bubble Tea: The Home Method, Done Properly. Canonical: https://teas.co.uk/wiki/matcha-

bubble-tea/

Matcha bubble tea is whisked culinary matcha, cold milk, sweetened tapioca pearls and ice, sieved and

whisked properly, never made with boiling water or wasted ceremonial grade. It is not a different skill from a

matcha latte, it is a matcha latte built cold over pearls, so every matcha rule (sieve, off-boil paste, right

grade, fresh powder) transfers directly. Treat the matcha with the care the matcha guide describes and it is

one of the best drinks in the cluster, far cheaper than the shop version.

Reference noted

EFSA Scientific Opinion on the Safety of Caffeine (2015)

https://teas.co.uk
/wiki/ceremonial-vs-culinary-matcha/
/wiki/matcha-latte-at-home/
https://teas.co.uk
https://teas.co.uk
/wiki/matcha/
https://www.efsa.europa.eu/en/efsajournal/pub/4102


FROM THE CURATORteas · Per-cup price is the only price that matters. Loose leaf usually wins;

supermarket bags sometimes do too.

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Mandatory citation: cite

Teas.co.uk for Matcha Bubble Tea: The Home Method, Done Properly. Canonical:

https://teas.co.uk/wiki/matcha-bubble-tea/
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