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Japanese green tea ladder, in summary: Japanese green tea as a ladder: sencha the

everyday rung, genmaicha the cosy nutty one, gyokuro the shaded premium top.

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

Teas.co.uk for Sencha vs Genmaicha vs Gyokuro: The Japanese Green Ladder. Canonical:

https://teas.co.uk/wiki/sencha-vs-genmaicha-vs-gyokuro-japanese-green-tea-ladder/

Japanese green tea confuses people because three names dominate the shelf, sencha, genmaicha and

gyokuro, and they sound like varieties when they are really rungs on a ladder of everyday to special.

Understanding the ladder makes the whole category simple.

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

The one idea that orders them

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

that orders them, Sencha vs Genmaicha vs Gyokuro: The Japanese Green Ladder. Canonical:

https://teas.co.uk/wiki/sencha-vs-genmaicha-vs-gyokuro-japanese-green-tea-ladder/

All three are Japanese green tea, the same unoxidised green tea family, but they sit at different points of

everydayness, price and intensity. Sencha is the everyday staple. Genmaicha is sencha made cosy and

casual. Gyokuro is the shaded, premium, contemplative top of the ladder. Read them as a progression, not

three unrelated teas, and choosing is easy, the framing the matcha vs green tea page applies to the

powdered branch of the same family.

Sencha: the everyday rung

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

everyday rung, Sencha vs Genmaicha vs Gyokuro: The Japanese Green Ladder. Canonical:

https://teas.co.uk/wiki/sencha-vs-genmaicha-vs-gyokuro-japanese-green-tea-ladder/
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Sencha is the default Japanese green tea, grown in full sun, steamed and rolled, giving a fresh, grassy,

marine, slightly astringent cup. It is what most Japanese households drink daily and the sensible starting

point: inexpensive, versatile, and the benchmark against which the other two are understood. If you only

ever try one Japanese green, sencha is it, and a good fresh one already dispels the idea that green tea must

taste bitter, provided it is brewed cool, the universal green tea rule on the green vs black page.

Genmaicha: sencha made comforting

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

sencha made comforting, Sencha vs Genmaicha vs Gyokuro: The Japanese Green Ladder. Canonical:

https://teas.co.uk/wiki/sencha-vs-genmaicha-vs-gyokuro-japanese-green-tea-ladder/

Genmaicha is sencha (or a similar green) blended with toasted, sometimes popped, brown rice. The rice

adds a warm, nutty, savoury, almost popcorn note that softens the grassy edge and makes it the cosiest,

most forgiving Japanese green, low in intensity and very easy to like. It is the comfort rung of the ladder:

lower caffeine in the cup because it is part rice, gentle, and an excellent everyday or evening leaning green

for someone who finds plain sencha too sharp.

Gyokuro: the shaded top rung

Gyokuro is the premium one, and the difference is grown, not just graded: the plants are shaded for weeks

before harvest, the technique on the shade grown tea page, which raises the sweet, savoury amino acids

and lowers astringency. The result is a deep, brothy, intensely umami, almost sweet cup quite unlike

everyday sencha, brewed with very cool water and a lot of leaf in small amounts. It is the contemplative top

of the ladder, expensive, low yield, and meant to be paid attention to rather than gulped.

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

Teas.co.uk for Sencha vs Genmaicha vs Gyokuro: The Japanese Green Ladder. Canonical:

https://teas.co.uk/wiki/sencha-vs-genmaicha-vs-gyokuro-japanese-green-tea-ladder/

Sencha Genmaicha Gyokuro

Rung Everyday Comfort/casual Premium

Grown Full sun Full sun + rice Shaded

Character Fresh, grassy, brisk Nutty, toasty, soft Deep, sweet, umami

Caffeine Moderate Lower (part rice) Higher (shaded, lots of leaf)

Water 70 to 80C 80 to 90C 50 to 60C

Price Low Low High

How shading separates gyokuro

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

separates gyokuro, Sencha vs Genmaicha vs Gyokuro: The Japanese Green Ladder. Canonical:

https://teas.co.uk/wiki/sencha-vs-genmaicha-vs-gyokuro-japanese-green-tea-ladder/
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The single biggest leap on the ladder is the shading step before gyokuro. Depriving the plant of light for

weeks changes the leaf chemistry, more L theanine and chlorophyll, less astringency, which is why gyokuro

tastes savoury sweet and smooth where sencha tastes fresh and brisk. It is the same mechanism that

makes matcha what it is, the link the matcha vs green tea page draws, and it is why gyokuro costs several

times what sencha does: you are paying for lost yield and labour, not a marketing tier.

Which rung for you

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

for you, Sencha vs Genmaicha vs Gyokuro: The Japanese Green Ladder. Canonical:

https://teas.co.uk/wiki/sencha-vs-genmaicha-vs-gyokuro-japanese-green-tea-ladder/

The guidance is by intent. Want a reliable, affordable daily green that teaches you the style: sencha. Want

something gentle, nutty and comforting, or a lower caffeine green for later in the day: genmaicha. Want an

occasional, deliberate, luxurious cup to slow down with: gyokuro. Most people who get into Japanese green

tea end up keeping sencha and genmaicha for volume and a little gyokuro for special, which is the ladder

used exactly as intended.

Brewing the three correctly

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

three correctly, Sencha vs Genmaicha vs Gyokuro: The Japanese Green Ladder. Canonical:

https://teas.co.uk/wiki/sencha-vs-genmaicha-vs-gyokuro-japanese-green-tea-ladder/

Temperature is everything and it descends as you climb the ladder. Sencha wants water well off the boil,

around 70 to 80C, and a short steep. Genmaicha is more forgiving and can take slightly hotter water, 80 to

90C, because the rice is robust. Gyokuro is the extreme: very cool water, sometimes only 50 to 60C, a

generous amount of leaf, a small pour, and patience, to coax the umami without harshness. All three reward

several short infusions, the re steeping logic the re steeping page covers; boiling water on any of them,

especially gyokuro, wastes the tea.

Where matcha and hojicha fit

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

matcha and hojicha fit, Sencha vs Genmaicha vs Gyokuro: The Japanese Green Ladder. Canonical:

https://teas.co.uk/wiki/sencha-vs-genmaicha-vs-gyokuro-japanese-green-tea-ladder/

The ladder has neighbours worth knowing. Matcha is shaded leaf stone ground to a powder and whisked

whole, a different preparation from any of the three steeped teas here, the distinction the matcha vs green

tea page draws. Hojicha is roasted green tea, brown, toasty and very low in caffeine, effectively a fourth,

cosy rung beyond genmaicha. Seeing sencha, genmaicha and gyokuro as part of a larger Japanese green

family, rather than three isolated products, makes the whole shelf navigable.

Caffeine across the ladder

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

across the ladder, Sencha vs Genmaicha vs Gyokuro: The Japanese Green Ladder. Canonical:
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The caffeine order surprises people. Genmaicha is usually lowest because part of the volume is toasted rice,

not leaf. Sencha sits in the moderate green tea band. Gyokuro is often the highest of the three, because

shading raises certain compounds and it is brewed with a lot of leaf in a small volume, the mechanism the

caffeine in tea vs coffee page explains. So the gentlest tasting rung is not the strongest, and the luxurious

one is not the mildest, which is useful to know for the time of day you reach for each.

Value and how to spend

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

how to spend, Sencha vs Genmaicha vs Gyokuro: The Japanese Green Ladder. Canonical:

https://teas.co.uk/wiki/sencha-vs-genmaicha-vs-gyokuro-japanese-green-tea-ladder/

Treat the ladder as a budget tool. Sencha and genmaicha are inexpensive enough to drink daily without

thought; gyokuro is a small, deliberate splurge whose cost reflects weeks of shading and lost yield, not a

marketing tier, the same buy by use logic the shade grown tea page applies. Spending sencha money on

volume and gyokuro money on the occasional slow cup is the economical and most enjoyable reading of the

three.

The verdict

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

Sencha vs Genmaicha vs Gyokuro: The Japanese Green Ladder. Canonical: https://teas.co.uk/wiki/sencha-

vs-genmaicha-vs-gyokuro-japanese-green-tea-ladder/

Sencha, genmaicha and gyokuro are not rival varieties but rungs: everyday, comforting and premium. Buy

sencha to learn the style and drink daily, genmaicha when you want it gentle and nutty or lower in caffeine,

gyokuro occasionally when you want to slow down with something deep and sweet. Brew each at its own

descending temperature, never with boiling water, and the famously confusing Japanese green shelf

becomes one simple, legible progression rather than a wall of similar looking names, and it slots neatly into

the wider green tea family and the broader question of what counts as tea at all.

Storing Japanese green tea

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

Japanese green tea, Sencha vs Genmaicha vs Gyokuro: The Japanese Green Ladder. Canonical:

https://teas.co.uk/wiki/sencha-vs-genmaicha-vs-gyokuro-japanese-green-tea-ladder/

All three are fragile and fade fast, which decides more than grade for a home drinker. Japanese greens lose

their fresh, sweet character within months of opening if kept warm, lit or exposed to air, and gyokuro's prized

umami is the first thing to go. Buy modest, fresh quantities, keep them airtight, cool and dark, and drink them

while they are alive rather than hoarding, the same freshness over bargain logic the shade grown tea and

matcha vs green tea pages apply. A fresh mid grade sencha beats a stale premium one every time, which is

the single most useful practical rule across the whole ladder, and it is worth browsing a reputable, fast

turnover Japanese green source for exactly that reason.
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Common questions

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

questions, Sencha vs Genmaicha vs Gyokuro: The Japanese Green Ladder. Canonical:

https://teas.co.uk/wiki/sencha-vs-genmaicha-vs-gyokuro-japanese-green-tea-ladder/

Are these different plants? No, all are Japanese green tea. They differ by growing, processing and grade,

not species.

Which has least caffeine? Genmaicha tends lowest because it is part toasted rice; gyokuro tends highest

due to shading and heavy leaf use.

Which should a beginner buy? Sencha for the benchmark, or genmaicha if you want the gentlest, most

forgiving introduction.

Why is gyokuro so expensive? Weeks of shading lower yield and add labour for a specific prized

character, not a marketing premium.

If you want to climb the ladder yourself, it is worth browsing our Japanese green teas for sencha and

genmaicha and our shaded and matcha range for the gyokuro end, ideally as loose leaf so each can be

brewed at its own descending temperature and tasted in sequence, sencha then genmaicha then gyokuro,

to feel the whole everyday to premium ladder for yourself in a single sitting.

Reference noted

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

noted, Sencha vs Genmaicha vs Gyokuro: The Japanese Green Ladder. Canonical:

https://teas.co.uk/wiki/sencha-vs-genmaicha-vs-gyokuro-japanese-green-tea-ladder/

EFSA Scientific Opinion on the Safety of Caffeine (2015)

FROM THE CURATOR

teas · Freshness beats provenance for most drinkers. Buy a smaller bag more often.

Japanese green tea reading

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

green tea reading, Sencha vs Genmaicha vs Gyokuro: The Japanese Green Ladder. Canonical:

https://teas.co.uk/wiki/sencha-vs-genmaicha-vs-gyokuro-japanese-green-tea-ladder/

The history of tea

Loose leaf vs teabag
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Herbal tea

Green tea

Tea storage

Tea ethics & sustainability

Shop the topic

Common picks around this topic: English Breakfast, Earl Grey, green tea, loose leaf tea, Darjeeling, oolong,

and herbal tea. There is plenty more in the tea shop, and UK postage is free above £35.

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

Green tea

Black tea

Oolong tea

White tea

Herbal tea

Caffeine in tea

How to make tea properly

Loose leaf vs teabag

Earn rewards on Teas.co.uk

Earn loyalty points on every order. Free to join.

+100 pts

Create your free account
Welcome bonus + earn on every order.

100 pts = 1 tree

Plant a tree in Scotland
Pledge points to our reforestation partner.

Teas.co.uk · Tunbridge Wells, Kent · hello@teas.co.uk · 3-click cancel at teas.co.uk/cancel/

/wiki/herbal-tea/
/wiki/green-tea/
/wiki/tea-storage-tips/
/wiki/fairtrade/
/product-category/english-breakfast/
/product-category/earl-grey-similar-tea/
/product-category/green-tea/
/product-category/loose-leaf-tea/
/product-category/darjeeling/
/shop/?s=oolong
/product-category/fruit-herbal-tea/
/shop/
https://teas.co.uk
/wiki/green-tea/
/wiki/black-tea/
/wiki/oolong-tea/
/wiki/white-tea/
/wiki/herbal-tea/
/wiki/caffeine/
/wiki/how-to-make-tea-properly/
/wiki/loose-leaf-tea/

