
Tea pot selection

Standard set of Japanese green tea.

Tea cup selection

Japanese Green Tee

■Suitable Water

Low acid light water is suitable for Japanese green
tea. From the“Tea sutra:cha-kyou”written in the
8th century by Lu Yu（陸羽）, so called the“Saint of
Tea”, the water used for tea is classified to three
types. The best is the pure water obtained from the
deep mountains, next from the upper stream of the
rivers and the third, from the wells. However, the
water quality is influenced by the soil type. In
Europe and China, drinking water is limewater.
Therefore, Japanese green tea served in Europe or
China is not delicious and tastes different from that in
Japan.

Kettle, pot, cooling vessel, cups, tea coasters, cloth
and tray are used for serving Japanese green tea.
The pot and cups influence the aroma and taste of
green tea. Usually, ceramic tea pots and cups are
used. Tea cups, with white color inside, is preferred to
show the color of liquor.

Vessels for Serving Japanese Green Tea

Water for Serving Japanese Green Tea

Tea type Size of Tea pot Size of  Tea cup

Gyokuro 90 mL 40 mL（small）

Sencha（high grade） 250 mL 100 mL（small）

（middle grade） 600 mL 150 mL（middle）

Bancha and Houjicha 800 mL 240 mL（big and deep）

Standard size of tea pots and cups

■Non Suitable Water

・Hard water
・Acid or alkaline water
・Water containing high content of chlorine
・Water containing high content of salt
・Water containing high content of iron or 
manganese.


