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Genmaicha, in summary: Genmaicha is Japanese green tea blended with toasted rice:
savoury, nutty, low-bitterness and gentle. The full reference: heritage, matcha-iri, brewing,
pairing.

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

Genmaichais the Japanese green tea blended with toasted brown rice, sometimes called "popcorn

tea" because of the popped rice kernels that give it a distinctive nutty character. Made by combining
bancha or sencha with roasted brown rice (some of which pops during roasting like popcorn), genmaicha
produces a comforting cup that combines green tea's vegetal freshness with the toasted rice's warm nutty
character. The blend originated as a way to make tea more affordable (extending tea leaves with rice as a
filler) but has become a much loved style in its own right, popular both in Japan and increasingly in Western
retail.

This guide covers everything about genmaicha: the history and origin, the flavour profile, the proper brewing
approach, the major commercial products, and how genmaicha fits into Japanese tea culture and modern
Western consumption.

The genmaicha origin and heritage

Genmaicha (?7??, literally "brown rice tea") originated in Japan as a practical solution to high tea prices
during difficult economic periods. Mixing tea leaves with cheaper toasted rice extended the tea supply,
making the daily cup affordable for working class Japanese households. The blend was originally considered
a working class drink, distinct from the premium pure tea preparations favoured by wealthier consumers.

Through the 20th century, genmaicha shifted from purely economic blend to widely appreciated style. The
toasted rice character that started as a cost cutting addition became valued as part of the cup; modern
genmaicha is drunk across all Japanese social classes and has become one of the more distinctive
Japanese tea exports.

The rice component is typically toasted brown rice that's been popped through high heat treatment. The
"popcorn” name comes from the visible popped rice kernels in the dry mix; high quality genmaicha shows
clear distinct rice kernels alongside the green tea leaves rather than ground rice.
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For the wider Japanese green tea family see the sencha overview, the hojicha overview, and the matcha

overview.

The genmaicha flavour profile

Genmaicha has a distinctive dual flavour profile from its tea and rice composition:

e Green tea base character: vegetal, slightly grassy from the bancha or sencha; the underlying tea
provides the fundamental green character

e Toasted rice character: nutty, warm, slightly sweet from the popped brown rice; this is the distinctive
note that defines genmaicha

e Comforting overall character: the rice contributes a cozy, satisfying quality
e Smooth body: the rice reduces the astringency of pure green tea
e Pale gold to slightly amber cup colour

e Universally appealing: genmaicha is one of the more accessible Japanese teas

The combination of vegetal green tea character with toasted rice produces a cup that's more comforting than
pure sencha but still distinctly Japanese in character. For Western drinkers who find pure Japanese green
tea too "green" or vegetal, genmaicha provides accessible introduction with the rice character providing
familiar warmth.

Genmaicha vs other Japanese teas
The Japanese green tea family with genmaicha included:
Tea Composition Character Caffeine

Genmaicha Bancha/sencha + toasted rice Green tea + nutty toasted rice 20 to 30mg

Hojicha Roasted bancha or sencha  Toasted, comforting, low caffeine 10 to 20mg

Sencha Steamed leaves Bright vegetal, marine umami 20 to 35mg
Bancha Mature steamed leaves Mild vegetal, everyday 15 to 25mg
Matcha Whole leaf powder Vivid, intense, focused 60 to 70mg
Gyokuro  Shaded steamed leaves Premium sweet umami 30 to 50mg

Genmaicha occupies a useful middle position: more interesting than plain bancha, more accessible than
sencha for Western palates, more caffeine than hojicha but still moderate. For drinkers building a Japanese
tea collection, including genmaicha adds real variety alongside the other styles.

Matcha iri genmaicha

One specific genmaicha variation worth knowing: matcha iri genmaicha. This is genmaicha with added
matcha powder, producing a cup with the toasted rice character plus the vivid green colour and umami depth
of matcha. The blend is increasingly popular in both Japan and Western retail; the matcha addition produces
a more visually striking cup and adds the distinctive matcha character to the genmaicha base.


/wiki/sencha-japanese-green/
/wiki/hojicha-explained/
/wiki/matcha/
/wiki/matcha/
/wiki/caffeine/

For drinkers wanting fuller character than standard genmaicha provides, matcha iri versions are worth
seeking out. The cup is brighter green and more umami forward while preserving the toasted rice notes.

How to brew genmaicha properly

Genmaicha is one of the more forgiving Japanese teas to brew:

1. Use freshly drawn cold water brought to a boil and then cooled slightly to 80 to 85°C; slightly hotter
than pure sencha

Use 1 to 2 teaspoons of genmaicha per 200ml cup, or 1 tea bag
Steep for 1 to 2 minutes: similar to sencha; the rice character extracts quickly
Strain or remove leaves

Drink neat: no milk; genmaicha is meant to be appreciated for its natural character
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Re brew gives 2 to 3 reasonable infusions

For drinkers without temperature control equipment, genmaicha is more tolerant of slightly hot water than
pure sencha; the rice component balances any astringency from over hot brewing. Family by family
temperatures are in the water temperatures guide.

Iced genmaicha

Genmaicha is excellent iced, particularly cold brewed:

1. Add 4 genmaicha tea bags to 1 litre of cold water
2. Refrigerate for 4 to 6 hours

3. Strain, serve over ice

The toasted rice character translates particularly well to cold brewing; the result is one of the more distinctive
iced Japanese teas. For more on iced tea see the cold brew tea guide and the iced tea guide.

Genmaicha pairing with food

One of genmaicha's strengths is food pairing. The cup works particularly well with:

e Sushi and sashimi: the green tea character cleanses the palate while the rice notes complement
Japanese cuisine

e Asian noodle dishes: particularly soba and udon
e Light vegetable dishes: the gentle character doesn't overwhelm subtle flavours
e Nuts and seeds: the toasted rice character pairs naturally with toasted nut snacks

e Light cookies and biscotti: the comforting character provides afternoon tea style pairing

For drinkers exploring tea and food pairings, genmaicha is one of the more flexible Japanese tea options.
The dual character (green tea + toasted rice) provides multiple flavour dimensions for food matching.

What we stock
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Browse the green tea range. The most bought genmaicha products on teas.co.uk:

e Teapigs Popcorn Tea, 15 Tea Bags 37.5¢g

For comparisons across the wider Japanese green tea landscape, see also: Teapigs, Twinings, Pukka.

Why genmaicha earns its place

Genmaicha is the most accessible Japanese green tea for Western drinkers and one of the more appealing
entry points to the Japanese tea family. The combination of comforting toasted rice character, moderate
caffeine, broad food pairing flexibility, and modest pricing makes it one of the more practical additions to a
tea cupboard.

For drinkers wanting Japanese tea character without the full vegetal intensity of pure sencha or the high
caffeine of matcha, genmaicha provides accessible introduction. The toasted rice component is comforting in
a way that pure green tea isn't; many Western drinkers prefer genmaicha to sencha for everyday afternoon
drinking.

For drinkers building a Japanese tea collection, genmaicha rounds out a shelf that already holds sencha,
hojicha, and matcha. The four together cover most of the Japanese green tea family character and provide
options for any time of day. Teapigs Popcorn Tea is the most accessible British retail option; specialty
Japanese tea importers provide deeper exploration including matcha iri genmaicha and regional variations.

Buying genmaicha in the UK

Genmaicha is one of the easier Japanese teas to find on British shelves; the rising profile of Japanese
cuisine, the matcha boom, and the mainstream popularity of premium tea bags have all pushed genmaicha
into the everyday retail conversation. The Teapigs Popcorn Tea pack is the most recognisable British retail
genmaicha, and it sets a sensible quality benchmark for first time drinkers; the pyramid bags hold whole leaf
rather than dust, and the toasted rice character is the real thing rather than an imitated flavour.

For drinkers who want to go deeper, specialty Japanese tea importers stock named region genmaicha (often
from Shizuoka or Kagoshima), matcha iri variants with vivid green colour, and loose leaf options that show
the rice kernels clearly in the dry mix. The teas.co.uk green tea range sits within the wider teas.co.uk shop;

free UK delivery starts above £35, and the price per cup on each product card is the clearest way to
compare pack sizes and brands.

Genmaicha versus the wider green tea family

e Versus pure sencha genmaicha is more comforting and less vegetal; the toasted rice tames the
grassy edge that some drinkers find off putting in pure sencha

¢ Versus hojicha both are toasty Japanese options but hojicha gets its toast from roasting the tea itself
while genmaicha gets it from added rice; hojicha is lower caffeine, genmaicha is moderate caffeine

e Versus matcha completely different format; matcha is whole leaf powder whisked into water,
genmaicha is brewed leaf and rice. Matcha iri genmaicha bridges the two by adding matcha to the
genmaicha base
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e Versus dragonwell or other Chinese greens the toasted rice character is unique to genmaicha;
Chinese greens emphasise the leaf processing rather than added components

e Versus an English breakfast or other black tea completely different character; genmaicha is the
daytime comfort cup, black tea is the morning wake up

Frequently asked questions

Does genmaicha contain gluten? No; the rice component is naturally gluten free, and most commercial
genmaicha is suitable for coeliacs. Always check the label for production line cross contamination warnings
if coeliac sensitivity is high.

Is genmaicha vegan? Yes; tea leaves and toasted brown rice with no animal derived components. Most
major brands package in plant fibre or paper bags suitable for vegan diets.

Why do some genmaicha bags have green powder? That is matcha iri genmaicha; the powder is matcha
added to the standard rice and leaf blend. The result is brighter green in the cup with more pronounced
umami depth alongside the toasted rice character.

Can | drink genmaicha in the evening? The caffeine level (around 20 to 30mg per cup) is moderate,
broadly comparable to a small cup of black tea or half a cup of coffee. Most caffeine sensitive drinkers stop
genmaicha by mid afternoon; for evening drinking, switch to hojicha (lower caffeine) or to a caffeine free
herbal.

Why does genmaicha sometimes have actual popcorn in it? The toasted brown rice puffs and pops
during the high heat roasting step, just like popcorn does. This is real roasted rice expansion, not added
popcorn; the puffed kernels look distinctive in the dry mix and contribute to the comforting nutty character.

How does genmaicha pair with British food? Beautifully with simple shortbread, plain digestive biscuits,
oatcakes, and butter based bakes. The toasted rice character links Japanese tea formality with the British
biscuit and cuppa habit better than any other Japanese green tea.

Can | make genmaicha lattes? Yes, particularly with matcha iri genmaicha; brew strong (3 tea bags in
200ml), add steamed milk, and you have a comforting toasty alternative to a matcha latte. Some drinkers
add a small amount of honey or maple syrup for sweetness.

Genmaicha in the British tea cupboard

For most British drinkers, genmaicha occupies the late morning or early afternoon comforting cup slot,
alongside or instead of a second cup of black tea. The moderate caffeine, comforting character, and food
pairing flexibility make it one of the more versatile additions to a tea collection. Drinkers building a Japanese
tea kit often pair genmaicha with sencha for daytime variety, hojicha for low caffeine evening drinking, and
matcha for the morning ceremony or matcha latte.

For wider context across the brands stocking accessible Japanese tea see Teapigs, Twinings, Pukka, and

Clipper; for the British staples that anchor most cupboards alongside Japanese exploration see Yorkshire
Tea, Tetley, and PG Tips.

For the wider context see the green tea overview, the sencha overview, the hojicha overview, the matcha

overview, the dragonwell overview, the water temperatures guide, the cold brew tea guide, the iced tea
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guide, the ultimate caffeine guide, and the Teapigs deep dive.

Reference

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

In short, genmaicha is Japanese green tea (usually bancha or sencha) blended with toasted, sometimes
popped, brown rice: savoury, nutty, low in bitterness and gentle on the stomach, with a character that began
as a thrifty way to stretch leaf and became prized in its own right. This is the full reference; the concise
explainer is genmaicha, the popcorn-tea overview and the roasting-and-processing angle is genmaicha in

the roasted cluster. It is a green tea, so it is scalded by boiling water, the same character-not-name reading

the wider green tea reference guide applies. Buy a good one in the green tea range, compare a sencha, or

browse the full tea shop.

FROM THE CURATOR

teas - Judge genmaicha by the cup, not the box. The remaining Japanese teas are best left

until you have found your taste.
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