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Matcha grades, in summary: "Grades" are an unregulated but real spectrum. Match the

grade to how you will use it, judge by colour, texture and aroma rather than the printed

word, and remember a higher grade buys flavour, not better health.
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"Ceremonial grade" is printed on a great deal of matcha, and the single most useful fact about matcha

grades is that the terms are marketing language, not a legal or standardised classification. There is no

official body certifying "ceremonial" versus "culinary"; any seller can print either word. That does not make

grades meaningless, because real quality differences absolutely exist, but it means you must understand

what the words are trying to describe rather than trust the label, which is the core of buying matcha well.

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

What the grade is really describing
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Behind the loose words there is a genuine spectrum driven by leaf age, shading, processing and grinding.

The highest quality is made from the youngest, most shaded first-harvest leaves, fully de-veined and de-

stemmed and slowly stone-ground, giving a vivid jade colour, fine texture, natural sweetness and umami,

and low bitterness. Lower grades use later harvests, coarser leaf, more stem and faster grinding, giving a

duller, more yellow-green colour, a coarser feel and a more astringent, grassy cup. The grade word is an

attempt to point at where on that real spectrum a tea sits; the spectrum is true even though the labels are

unregulated.

Ceremonial and culinary
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"Ceremonial" broadly means matcha good enough to drink with just water, smooth and sweet enough that it

needs nothing added. "Culinary" (sometimes split into premium, latte, classic, kitchen) broadly means

matcha made to stand up to milk, sugar, baking heat or smoothies, where a stronger, more bitter, cheaper

tea is actually the sensible choice. The implications run both ways: drinking cheap culinary matcha straight

and deciding matcha is vile is a mistake, and paying ceremonial prices to blitz it into a sugary smoothie is a

waste. Matching grade to use is the whole skill.

How to judge grade without trusting the word
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Use your senses, not the adjective. Colour is the most reliable quick tell: top matcha is a vivid, almost

electric jade green, while dull, yellowish or olive tones indicate lower grade, older leaf or oxidation from poor

storage. Texture should be talc-fine, not gritty. Aroma should be fresh, sweet and vegetal, not hay-like or

stale. Origin and harvest information from a candid seller (region, first harvest, stone-ground) tells you more

than "ceremonial" alone. Price is a loose guide: genuinely good drinking matcha is rarely the cheapest, but a

high price plus a vague label is not proof of quality, the same verify-don't-trust-the-label discipline the how to

judge tea quality guide trains.

Does a higher grade mean healthier?

No, not in any meaningful clinical sense. Higher grades are smoother and more pleasant and, being younger

shaded leaf, are somewhat richer in L-theanine and chlorophyll, but every grade is still whole-leaf green tea

with the same modest, real story: concentrated caffeine, L-theanine and antioxidants, no miracle. You buy a

higher grade for flavour, colour and drinkability, not for a health upgrade, and any "ceremonial grade is

therapeutic" framing is marketing stacked on marketing.

Ceremonial and culinary at a glance
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Aspect Ceremonial-end Culinary-end

Made for Drinking with just water Lattes, baking, smoothies

Leaf Youngest, most shaded first harvest Later harvest, coarser, more stem

Cup Smooth, sweet, low bitterness Stronger, more astringent

The word itself Unregulated, any seller can print it Same

Higher grade = healthier? No, all whole-leaf, same modest story No
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So treat matcha grades as an unregulated but real spectrum: match the grade to how you will use it, judge

by colour, texture and aroma rather than the printed word, buy from sellers candid about harvest and origin,

and never assume the grade name alone tells you either quality or health. If you will drink it neat, buy toward

the ceremonial end where grade genuinely matters; if it goes in a latte or a bake, buy a good culinary grade

deliberately, because milk, sugar and heat mask the qualities a ceremonial price pays for. The companion

matcha explained guide covers the wider picture, and you can buy on the cup from the matcha range, the

matcha kit, or the full tea shop.
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PubMed: Matcha green tea and human health

Easy picks alongside this one: English Breakfast, Earl Grey, green tea, loose leaf tea, Darjeeling, oolong,

and herbal tea. Browse the full tea range; UK delivery is free on orders over £35.

FROM THE CURATORteas · "Ceremonial" is a marketing word, not a standard. Colour and taste

tell you far more than the label.
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