NATURALEBIO Analysis Date

20 Jan 2026

Organoleptic Profile

PREMIUM MATCHA

ORIGIN: Japan GRAIN SIZE: 100 mesh - 149 pum

Sensory Fingerprint
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Color Principal note Solubility
Intense emerald green, Aromatic, fresh, vegetal Excellent dispersion, no
bright and uniform hue. with pronounced umami; lumps; bright opague green
medium_high’ Dersistent with a flﬂe\y foamy Surface.
Appearance herbaceous sweetness.
Perfectly fine, consistent Smell & Texture
powder; no lumps or fibrous Taste Soft, velvety dry: smooth,
residue. Soft umami, natural creamy mouthfeel with
sweetness, minimal delicate persistence.

astringency.



