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Iced matcha, in summary: Whisked matcha over ice and milk or water: easy and

refreshing. The only real techniques are a cool-water, lump-free paste and keeping the

sugar modest. It is still meaningfully caffeinated.

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

Teas.co.uk for Iced Matcha: Whisk Cool, Build Over Ice. Canonical: https://teas.co.uk/wiki/iced-matcha/

Iced matcha is one of the most popular summer tea drinks. It sits in the iced-tea cluster beside flash chill tea.

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

What iced matcha is

Iced matcha is matcha whisked smooth with a little water, then poured over ice and cold water or milk. The

single technique that decides it is the paste: whisk the matcha with a small amount of cool or lukewarm

water first, so it dissolves lump-free, then build over ice. Hot water is the common mistake, because it can

make matcha bitter, and for an iced drink you do not need it anyway. Get the cool paste right and the rest is

just pouring. For the powder itself, see what is matcha; for proportions, the matcha water ratio guide.

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

Teas.co.uk for Iced Matcha: Whisk Cool, Build Over Ice. Canonical: https://teas.co.uk/wiki/iced-matcha/

Step / factor Answer

Method Whisk a smooth cool-water paste, build over ice + cold milk/water

Water for the paste Cool or lukewarm, not boiling (boiling = bitter)

Caffeine Still whole-leaf, meaningfully caffeinated

Sugar Café versions often heavy; home can be minimal

Variations Iced latte (milk) or fruit-layered, same basics

The two things that decide it

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

things that decide it , Iced Matcha: Whisk Cool, Build Over Ice. Canonical: https://teas.co.uk/wiki/iced-

matcha/
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Iced matcha has only two ways to go wrong, and both are easy to fix, so it is worth stating clearly to stop

people blaming the tea. The first is clumping: matcha is a fine powder that will not dissolve if dumped into

cold liquid, so you whisk it into a small amount of cool or lukewarm water to a smooth paste first, then build

over ice and milk or water. Skip that and you get a gritty, separating drink and wrongly conclude your matcha

is bad. The second is sweetness: café iced matcha is frequently syruped heavily, so a "refreshing green tea"

can carry as much sugar as a soft drink. Made at home, sweetened lightly or not at all, it is both better and

far lighter. The is sugar in tea bad guide makes the same point.

The method, step by step

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

step by step , Iced Matcha: Whisk Cool, Build Over Ice. Canonical: https://teas.co.uk/wiki/iced-matcha/

Written out, it is genuinely simple. Sift one to two grams of matcha into a glass or jar to remove clumps

before any liquid. Add about 30 to 50ml of cool or lukewarm water and whisk, with a bamboo whisk, a small

electric frother or a tightly lidded jar shaken hard, until completely smooth and lightly frothed. Fill a tall glass

with ice, pour over cold milk or cold water (about 150 to 200ml), then pour the matcha paste over the top so

it streaks down through the cold liquid, and stir before drinking. If you sweeten, stir a little simple syrup into

the paste rather than granulated sugar into the cold drink, which never dissolves. Unlike iced black tea there

is no brew-strong-then-chill step, because matcha is suspended powder rather than steeped leaf, which is

exactly why the cool-water paste is the whole technique. The matcha latte at home guide sets out the same

sequence.

Caffeine, variations and the café question

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

variations and the café question , Iced Matcha: Whisk Cool, Build Over Ice. Canonical:

https://teas.co.uk/wiki/iced-matcha/

The caveat the cold, refreshing format disguises is caffeine: iced matcha is still whole powdered green tea

and meaningfully caffeinated, so it is an afternoon drink rather than a late-evening one for the caffeine-

sensitive, a point the matcha jitters guide develops. The variations, an iced matcha latte with milk or a fruit-

layered version, keep exactly the same fundamentals; the only thing that changes is what you pour over the

paste. And the case for making it at home is the usual one: a café iced matcha is often built on lower-grade

powder and heavy syrup, so it is sweeter, duller and several times the price of a home cup made from a

decent grade with controlled sugar. Once the cool-water paste habit is automatic, it takes under two minutes.

Reference noted
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PubMed: Matcha green tea and human health

/wiki/is-sugar-in-tea-bad/
https://teas.co.uk
/wiki/matcha-latte-at-home/
https://teas.co.uk
/wiki/matcha-jitters/
https://teas.co.uk
https://pubmed.ncbi.nlm.nih.gov/31783792/


FROM THE CURATORteas · One good loose-leaf in a clean teapot beats five exotic bags drunk

in a hurry.

Matcha reading

Continue with matcha water ratio, matcha latte at home, matcha jitters, matcha and the iced tea guide.
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