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VISUAL

Medium to deep green,
slightly opaque.

Color

Appearance

Fine, uniform powder, no
lumps; smooth matte
finish.

AROMA & DRY

Principal note

Fresh, slightly grassy
aroma; medium intensity.

Taste

Moderate umami with
slight astringency and a
grassy note.

SUSPENSION

Solubility

Good, without clumping.
Deep green, slightly opaque.

Smell & Texture

Fine, slightly velvety dry;
smooth, slightly less
creamy in cup.

Umami

Aromatic intensity

Creaminess / Texture

Vegetal

Sweetness

Astringency

Sensory Fingerprint

ORIGIN: Japan GRAIN SIZE: 100 mesh · 149 μm


