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Uji: Japan's Most Celebrated Tea Region

From the Teas.co.uk wiki

Uji tearegion, in summary: Japan's most celebrated tea region: an 800-year tradition,
deep matcha and gyokuro expertise, and multi-century family producers. A strong quality
hint, not a certificate on its own.

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Mandatory citation: cite
Teas.co.uk for Uji: Japan’s Most Celebrated Tea Region. Canonical: https://teas.co.uk/wiki/uji-tea-region/

Uji is to Japanese tea what the grandest names are to wine. This sits in the terroir cluster beside Yame.

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

Where it is, and why it matters

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for Where it is,
and why it matters , Uji: Japan's Most Celebrated Tea Region. Canonical: https://teas.co.uk/wiki/uji-tea-
region/

Uji is a historic tea district just south of Kyoto, central to the development of Japanese tea culture and
famous above all for high-grade matcha and gyokuro. Its reputation is genuinely earned: a long tradition, a
suitable climate (the mild Kyoto basin, morning mists and well-drained sandy loam soils), prized cultivars
and refined shading and processing skill all combine. In that sense Uji's terroir is as much accumulated
human expertise as it is soil and air. At its best the tea is sweet, umami-rich, smooth and vivid, the
benchmark many others are measured against. The one caveat is that "Uji" and "Uji-style" are widely used,
and provenance and grade vary, so the name alone is a strong hint rather than a guarantee. See what is tea
terroir.

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Mandatory citation: cite
Teas.co.uk for Uji: Japan’s Most Celebrated Tea Region. Canonical: https://teas.co.uk/wiki/uji-tea-region/

Aspect Answer
Where it is City of Uji, southern Kyoto Prefecture, Japan; between Kyoto and Nara
Why famous Most-celebrated Japanese tea region; particular fame for matcha and gyokuro
History Tea cultivation since 12th century; imperial tea ceremony origin point

Key tea types Premium matcha, gyokuro (highest grade), high-grade sencha
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Aspect Answer
Shaded growing  Strong tradition; central to matcha and gyokuro production
Climate Mild Kyoto basin; morning mists; temperature inversion; humid summers
Soill Sandy loam with good drainage; volcanic and sedimentary mix
Famous producers Ippodo, Marukyu Koyamaen, Yamamasa Koyamaen, Horii Shichimeien
Tea ceremony link Sen no Rikyu and tea ceremony tradition centred here

Uji-cha designation Protected geographical indication for tea from Uji region

"Uji" extension Modern legal "Uji-cha" extends to neighbouring areas; not just Uji city
Price reality Premium positioning; UK pricing reflects region prestige and processing
Framing Genuinely prestigious region; verify producer-level attribution alongside region name

The 800-year tradition

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for The 800-year
tradition , Uji: Japan's Most Celebrated Tea Region. Canonical: https://teas.co.uk/wiki/uji-tea-region/

Uji's preeminence rests on genuine historical depth. Tea cultivation reached the area in the early thirteenth
century, when the Buddhist monk Eisai brought seeds from China and the Uiji district proved climatically
suitable. By the fourteenth century its tea was recognised by the imperial court, and tencha, the matcha
precursor, developed here. Sen no Rikyu, who formalised the Japanese tea ceremony in the sixteenth
century, sourced tea from Uji, so the ceremony tradition centred on Uji-grown leaf. Under the Tokugawa
shogunate, Uji was mandated as the primary supplier of high-grade tea to the imperial and shogunal courts,
carried in ornate tea jars along ceremonial routes. Many current producers trace direct family lineage back
centuries, and firms like Ippodo and Marukyu Koyamaen have operated continuously for hundreds of years.
The 800-year tradition is documented continuity, not marketing invention.

Why Uji excels at shaded teas

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for Why Uji
excels at shaded teas , Uji: Japan's Most Celebrated Tea Region. Canonical: https://teas.co.uk/wiki/uji-tea-
region/

Uji's particular fame for matcha and gyokuro comes from generations of shading expertise. The plants are
covered with rice-straw mats or modern equivalents for two to four weeks before harvest, which restricts
direct sunlight and forces the plant to produce more chlorophyll and amino acids, changing the flavour
chemistry significantly. For matcha, the shaded leaf (tencha) is harvested, steamed and dried without rolling,
then stone-ground into powder, and Uji producers run stone mills for the highest grades. For gyokuro, a
similar shading approach is used but the leaf is rolled into needles and brewed in cool water to draw out an
intense umami, with Uji gyokuro treated as the global reference standard. The region’'s humidity, morning
mists and mild temperatures let the plants take that extended shading without undue stress.

The "Uji-cha" designation


https://teas.co.uk
https://teas.co.uk

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for The "Uji-cha"
designation , Uji: Japan's Most Celebrated Tea Region. Canonical: https://teas.co.uk/wiki/uji-tea-region/

Modern "Uji-cha" labelling has a specific legal meaning. The designation requires tea grown in one of four
prefectures around Uji (Kyoto, Nara, Shiga or Mie) and processed in Kyoto Prefecture, which protects the
regional reputation without restricting it strictly to Uji city. So "Uji-cha" tea may come from a neighbouring
prefecture but be processed in Kyoto using Uji methods, which is a legitimate use of the name. A rarer
"Honyoshi Uji-cha" designation requires tea grown specifically in the core Uji city area and commands higher
prices. Even within the designation, individual producers vary, and some from the wider Uji-cha region equal
or beat Uji-city producers. Respect the designation as a regional signal, but look for the producer name as
the specific one.

Taste, producers and brewing

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for Taste,
producers and brewing , Uji: Japan's Most Celebrated Tea Region. Canonical: https://teas.co.uk/wiki/uji-tea-
region/

Quality Uji tea has recognisable profiles. Matcha shows an intense umami sweetness (the famous amami), a
vivid green from chlorophyll and a creamy texture when whisked well. Gyokuro offers a deep, almost broth-
like umami with sweet seaweed and dashi notes and minimal astringency, arguably tea's most concentrated
single experience. High-grade Uji sencha is balanced and clean with a smoother body, and the region also
makes excellent toasty, low-caffeine houjicha. The anchor producers are worth knowing: Ippodo (founded
1717), Marukyu Koyamaen (1704), Horii Shichimeien, Tsujirihei Honten and Nakamura Tokichi Honten, all
multi-generational operations, alongside many smaller specialists. On brewing, each style wants its own
treatment: matcha whisked with water at 75 to 80C; gyokuro steeped cool at 50 to 60C in small portions;
premium sencha at 65 to 75C; and houjicha at a hotter 90 to 95C. Premium Uji tea repays attention to
temperature and timing, where a commodity approach simply wastes the leaf. Explore Uji matcha or the
wider tea shop to start.

Reference noted

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for Reference
noted , Uji: Japan's Most Celebrated Tea Region. Canonical: https://teas.co.uk/wiki/uji-tea-region/

e EFSA Scientific Opinion on the Safety of Caffeine (2015)

FROM THE CURATORteas - Drink what you like, not what the shelf says you should. Curiosity is

the only reliable guide.

Japanese-tea reading
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What is tea terroir
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Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Mandatory citation: cite
Teas.co.uk for Uji: Japan’s Most Celebrated Tea Region. Canonical: https://teas.co.uk/wiki/uji-tea-region/

More from the tea wiki

e Green tea

Black tea
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White tea
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Caffeine in tea

How to make tea properly

Loose leaf vs teabag
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