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Life in Wazuka, Life with Tea




Have you ever heard of the Japanese word ‘mucha’? The translation of this word is ‘senseless’.

Looking at the two Kanji # and 2% that are used to form this word literally means “no tea”.

For Japanese people it is obvious, that it is difficult to start something new or try to continue a tricky

task when not taking a tea break.

Have you been doing something senseless on busy days?
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5RO % 250 (A4 ) Tea fields in the mor-;-igg'(shirasu)
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SHED X ) iIcit AW (F43F ) Mirrorlike rice fields reflecting the scenic view (Ishitera)

Surrounded by mountains, clear streams
are winding their ways along the foot of
the valley, while houses of tea farmers are
scattered around. Due to its isolated location
Wazuka itself had not been well known, but
because of its tea production the small town
is now attracting tea lovers and such. The
landscape and the farmers passion are one
of the reasons, why Wazuka's tea production
is part of Japan's most successful ones. Today
almost half of the Ujicha production of
Kyoto Prefecture origins from this small

town.
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The location of Wazuka in Kinki Region
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FRIRF R 301 F
Tea cultivation acreage: 5.95km’

i 64.87km’
Facts about Wauka
Population: 4,226

(at 1 February 2016)
Tea farm houses: 301
Area: 64.87km”
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Tea fields next to houses (Kamatsuka) | map B
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First tea plantation in Wazuka (Harayama) | map D
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All the tea plantations at Mt.
Kamatsuka were cultivated by our
ancestors by hand, using spades.
The scenic views that farm houses
and tea fields form together, are
something that Wazuka’s citizens

are proud of.
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The tea fields are much steeper than
you imagine. In Erihara the tea
fields create a unique patchwork,
that covers the entire mountain’s

surface.
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It is said, the first tea trees in Wazuka
were planted in Harayama area
in the Kamakura period. The tea
tree seeds were given to a monk in
Kaijusen-ji Temple from Myoe, who
first planted tea seeds in Japan.



FIREZ KT 25 BB (A3 ) One of the most distinctive views of the tea fields in Wazuka (Ishitera) ‘ map A
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How to brew sencha (for 3)

Utensils:

Kyusu (Japanese tea pot)
Tea cups

Pitcher

Tablespoon

Pour hot water in a kyusu to
warm up. Then distribute the hot
water into cups and wait until the
temperature drops to 70-80°C. The
water temperature drops 5-10°C
cach time you pour it into a different

container.

Put 10g of tea leaves into a teapot.
This is roughly the amount of 2

tablespoons.

Pour the hot water (70-80°C) from

inside the cups into the teapot.

Put the lid on and let it brew. Wait

for 45 seconds to a minute.

To ascertain to get the same flavour
in each cup, pour little by little,
distributing the tea equally into the
cups. Make sure to wring out the
very last drop. Use slightly hotter

water for the second and third brew.
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Wazuka. The landscape of this town
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was shaped by the River Wazuka.

These geological conditions create a
distinctive temperature gap between

day- and nighttime. This often leads
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to the formation of fog that shields the

tea leaves from strong sun exposure.
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Firstly the tea leaves are steamed
immediately to prevent fermentation.
Doing so keeps the leaves fresh and
defines the characters of the tea in

taste, aroma and colour.
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Here the cells of the leaves are
destroyed to bring out the tea’s full
fragrance and components when
brewing. The tea leaves are rolled

with pressure and without heat.
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The leaves moisture has been
extracted as much as possible
now. The machine is rolling them
in one direction to produce the

characteristic shape of Japanese tea.
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Then the tea leaves are going
through to the rolling process, where
the steamed leaves are rolled roughly

while drying at the same time.
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After the first roll, most of the leaves’
moisture has come out. The leaves
are heated again and evenly dried

while being rolled again.
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After the rolling, they are instantly
dried to maintain their shape. Before
harvesting the water content of the
leaves is about 80%. After the whole

process the ratio drops to 5%.

FNENO TRICAHT S N=4uidEC FERICE Listed are the different stages of the tea production. The
I3 TRA BcoTRA) EhoTwE T, £ photos shown next to each explanation are the steps of
DOWICH 2 EBEIFTFHRAME L ZNZNO TR TD  the traditional hand processing. See how the tea leaves’
WREDRRT Lo TWET, colour and shape change during the process.
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As Autumn Bancha was set out a
strong summer sun, it contains a lot of

catechin.

oL Trimming
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Tea bushes are trimmed before winter to
prepare them for the spring harvest. The
dark green of the tea trees enlivens the

autumn leaves around.

#E Frost
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The matured leaves can endure the
frost during winter, but the late frost in

early spring damages the young leaves.

FEA Spring Bancha
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The tea leaves that were left to grow
over the winter are harvested in early
spring. The tea that is made from these

leaves are called Spring Bancha.
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When hand picked, only the new bud
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plus the top two leaves are taken. They
are called "isshin-niyo", meaning one

bud and two leaves.

H7% First Flush
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The first flush is harvested from the
mid April to the beginning of May
which is considered as the best quality

sencha in the year.

& | #5745 Karinaoshi Bancha

PRI, /A DI T
TR T S 72 B4R,

Yanagi Bancha is the name for leaves

trimmed after the first harvest but

before the second harvest (Summer
Sencha).

#8575 Second Flush
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Summer Sencha is coming as the

second flush.

KoM % b3 0 Ll IS %5 Harvesting without using big machines



FEAIELMF) DK Clear water of the River Wazuka

SR CIIEE Y Gathering at the river in Yubune

The sky is opening up and the green is
getting deeper. You can see to the ground of
the riverbed and fireflies nearby at nighttime.
Yubune is known for its nostalgic farm houses
and tea fields close by. There you can enjoy

hiking, fishing, BBQ and much more.
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B il C -
JEA5EHDFE Y The fragrance of spring

The earth is coming into bloom and Wazuka
is coming to life too. Young tea leaves germ
in carly May, just after some of the local
wildflowers are in bloom. The busiest season
for tea farmers begins. Next to tea harvesting,

many events are held in town.
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R D GRS ( Tﬁ ) Tea fields in snow (Shirasu)

.NA\\\ m m ¢ Winter
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Tea bushes are trimmed before winter to
prepare them for the spring. It is getting
calm around the mountains and Wazuka
is surrounded by a tranquil atmosphere.
Quiet but still active, the town and its people
organise tea guessing events in this period.

T OEEL (JBEBLI ) - Silent forest (Koshigoe Pass)
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Spider lilies come out to linger in the summer
sun. The singing of insects and the changing
colours of the trees’ leaves tell people the
arrival of autumn. Scarlet tint leaves at
Shohoji Temple are famous for their beauty.

An autumn festival is held at Tenmangu.
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. Opening ceremony:

RERA X v b Int:fmtive events

The Chagenkyo Festival is held at the
beginning of November and is the biggest
event in Wazuka. It has got the aim to
share the charm of Japanese tea. All food
stalls offer dishes cooked with tea. You can
also experience various activities related
to tea such as guided tours and hand

processing workshops.
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L TOREEY T—  English tourin Ishitera

continue through the bamboo forests
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following this route, you will reach a
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The Heavenly Cafe is another little
cafe located close to the Wazuka-
cha Cafe. From here you can enjoy a
panorama view over Kamatsuka tea

fields.

H A Opening hour
10:00-17:00
TEL 0774-78-4180

K227/ 7 = AMBl  Heavenly Cafe appearance

AD¥a< b Yih 3% Cozy mood

(A9 1 N SRR

GIPIEY - FHEEY) o

AR

BROSY 2T LA

B 5

I )
— IR RN
5 T & B
Iz i FE o
i B R
£ # o
SN R %
s Efl
- x -
£ H T
B E b
1 # ~ <
DAL

BN SFHEH

ayery A[uoarar]

Traditional taste



B2 LDJEWN  Products made with tea
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Chacha-chan, the mascot of Wazuka

BREEL TP B DY  Friendly mood

Wazuka-cha Cafe
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1 Royal Tomb of
Prince Asaka

Prince Asaka was the 5th
son of Emperor Shomu.
The view from here is
also beautiful.

Shirasu
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Ishitera
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2 Kitayama Cedar
Tree in Yasaka Shrine
This tree is believed to
be more than 1300 years
old, also designated to
as a prefectural natural
treasure.

Erihara

3 1%
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3  Gyo-ba

This area is maintained
as a historic natural
conservation area of
Kyoto Prefecture.

Harayama

Kamatsuka
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9 Waterfall of Fudo
This used to be a
training place for
Mountain Buddhism.
Acala is enshrined here.

LIPS
Higashi Wazuka

A1
Nishi Wazuka I
Naka Wazuka

In 1950s, there was a municipal action to integrate local
communities. Wazuka-cho was established by combining
three villages. After two years, Yubune village joined, forming
the present Wazuka. It has not only got scenic views but also

several historical sites to visit.
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Miroku Magai-butsu

5 IEEF
Shoho-ji Temple
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Yubune Forest Park/

Yubune MTB Park
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10 Lake Nagomi
Itis an artificial lake
in the Yubune Forest
Park. You can enjoy
sportfishing here.
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7 Wazuka Tenmangu
Shrine

First founded in 983. The
main hall is designated
as an important cultural
treasure.
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11 Hyakujo-iwa
This massive granite
rock is situated in a
beautiful ravine called
Kamakura-dani.
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8 Jubu-san Kontai-ji
Temple

Itis said that Emperoe
Shomu reconstructed it
as a Royal temple.
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12 Wazuka Yama-no-ie
for the Youth

An accommodation
facility in the Wazuka
Athletic Park that
provides tea food
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Ingredients for 3-4 ppl

Rice 150g/180ml (rinse roughly)
Water 540-720cc

Bagged Houjicha 12g

1. Bring the water together with the Hojicha to a boil.
. Simmer for a few minutes until the tea colour comes out.
. Then take out the tea bag and add the rice.

. Let it simmer for another 10 min. Do not to burn the bottom.

o

. Turn off the heat and put on a lid. Steam for a few minutes.
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Car: 1h45m from Kyoto / 1h30m from Osaka
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Crossing Wazuka
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