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Introduction

With its potential for unique flavours, energy boosting 
properties, and amazing antioxidant profile, matcha is one 
of those rare things that appeals to a broad set of people. 

But whether you are interested in matcha because you 
want a better source of energy, something to add to your 
rotation of health foods, or are just looking for another 
type of tea to appreciate, starting out can prove tricky.

Most blogs and matcha companies don’t do a terrific job 
of teaching you the different ways to enjoy matcha. With 
this guide, we hope that you will learn how to make 
and enjoy tasty matcha tea without adding sweeteners.
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What is matcha tea, really?

When we say “matcha tea”, we refer 
to beverages made with only matcha 
and water. What this means is you 
have many types of matcha tea.

There is traditional matcha tea, 
comprising usucha and koicha. 
And there are other forms of non-
traditional matcha tea, such as Cold 
Brew Matcha, the Matcha Shot, and 
our very own version of Matcha Tea.

Even so, this list is not exhaustive. The 
pupose of this guide is to allow you 
to test and discover your favourite 
type of matcha tea. Experiment with 
different blends, tweak the water 
temperature and matcha ratios, learn 
your likes and dislikes.

Debunking some common misconceptions
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The short answer is no. However, there is a “proper way” 
to make usucha and koicha because these are part of 
Japan’s ancient tea heritage and culture. To be respectful 
of this culture, you should try to follow the standard 
recipes if you want to make usucha or koicha.

Is there a proper way to 
make matcha tea?
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Why usucha should not be 
your first taste of matcha.

Most matcha companies will refer 
to usucha as “thin tea” and koicha 
as “thick tea”. This is true but 
misleading. Usucha is certainly a lot 
thinner than koicha, but it is not 
thin by most objective standards. 

A standard serving of usucha calls for 
approximately 1 teaspoon of matcha 
with 2.5 to 3.5 ounces (75 to 100 ml) 
of hot water. This is actually quite 
intense if you have never sampled 
Japanese green tea, let alone matcha. 

A standard double espresso shot 
is about 2.5 ounces. If you drink 
coffee, try to recall the first time you 
tried coffee. You probably did not 
start with a double espresso.

We know of many people who tried 
making usucha as their first matcha 
tea. But most found the combination 
of earthy, bittersweet flavours and 
umami too much, too soon. They 
then gave up on matcha entirely 
because it was just too intense for 
them to appreciate at that stage of 
their journey.

Now, we enjoy usucha very much 
when we have the time to prepare 
it. However, this was after months 
of tasting different matcha blends 
and enjoying their different flavors. 
And all of this was done only after 
growing up drinking various types of 
teas from Japan and China.

Otherwise, we are not sure if we 
would have enjoyed usucha if it was 
our first experience with matcha.
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Begin with lighter matcha teas 
instead.

Why is matcha tea a better alternative if you have never 
tried any form of matcha or even Japanese green tea? 

Matcha tea tastes great whether your are a complete 
beginner or a seasoned matcha enthusiast. The 
intensity is greatly reduced and it is a much lighter 
beverage. Assuming you use quality matcha, what is 
left are subtle flavors which are very easy to enjoy. For 
enthusiasts, we can discover different facets of a matcha 
blend by trying out new ways of preparing it.

Matcha tea is also much easier to prepare. You will not 
require a bamboo whisk, nor will you need any special 
techniques. To make matcha tea, you just need a closable 
bottle or jar. Add water, add matcha and shake it until 
there are no more clumps. That is all!
 
You can easily customise matcha tea to your individual 
preference. Choose hot or cold water, either is fine.  
Decide the amount of water you want to add.

You get the same health benefits or energy boost if 
that is your priority.  Matcha is a suspension which 
does not dissolve in water. If you stick to the same 
amount of powder for any matcha beverage you prepare, 
the amount of caffeine and antioxidant are exactly the 
same. Drinking matcha tea or usucha will still provide 
that same lasting energy boost.
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The tea ceremony, or chanoyu, is 
a formal Japanese ceremony that 
is an important cultural tradition. 
It has it’s own set of correct tools, 
mannerisms and attire. 

If you like traditional forms of 
matcha tea, it is not a requirement 
to prepare it in accordance with the 
tea ceremony procedures. It’s really 
a social event in which a host serves 
tea to his or her guests as a gesture of 
hospitality. The techniques involved 
in making traditional matcha tea 
and the tea ceremony are completely 
different!

The tea ceremony may appear 
simple and straightforward if you’re 
watching one that is performed on 
YouTube. However,  its steps embody 
cultural significance with prescribed 
tools and procedures to follow. 

What about the tea ceremony? 

Many Japanese will tell you that they 
have no idea about the extent of these 
rituals, and no Japanese tea master 
would expect a foreigner to follow or 
even understand this traditional way 
of preparing and enjoying matcha. 

If you are new to matcha, please 
do not worry that you need to 
understand the tea ceremony in 
order to make traditional matcha 
tea. However, if you are genuinely 
interested in the art of the Japanese 
tea ceremony, there are local chapters 
of Japanese tea schools in large cities 
outside of Japan. 

77



Directions

1. Measure out your matcha and 
water. Combine them into a bottle 
or jar.

2. Close it and shake vigorously until 
you no longer see clumps.

3. Pour it out and enjoy!

Our favourite matcha tea recipes

These are easy to enjoy and just as 
easy to prepare.

Matcha Tea
12 oz hot water (175F or 80C)
1 tsp matcha powder

Cold Brew Matcha
8 oz cold water
1 tsp matcha powder

Matcha Shot
3-4 oz hot water (175F or 80C)
1  tsp matcha powder

Our recommended recipes
How to make Matcha Tea
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Using a standard teaspoon matcha made preparation 
much simpler for us. A teaspoon of matcha is also how 
much matcha is used to prepare usucha. 

A teaspoon of matcha has about 70mg of caffeine. This 
is the same amount of caffeine in a single espresso shot.

In Japan, the chashuku is a bamboo scoop used to scoop 
matcha, and measures approximately half a teaspoon 
of matcha powder. It looks great, but we recommend 
starting with the standard measuring spoon. A chashuku 
takes some getting used to before you can easily eyeball 
the correct quantity.

Why do we use only 1 teaspoon 
of matcha?
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Our approach is simple. You start 
with a very light matcha tea to 
understand the base flavor profile of 
matcha. Then you gradually reduce 
the amount of water to try various 
styles and discover your preferences.

We break it down into 3 phases. 

Phase 1
Discovery

Phase 2 
Refine your preferences

Phase 3
Go deeper!

Each of the recipes in Phase 1 are 
meant to follow our easy “shake” 
method of preparing matcha tea (see 
page 8 above).

We love it because it is so easy and 
allows us to save so much time on 
preparation and cleanup.

Our unique approach
Experience Matcha Tea

10



Day 1

Try a Cold Brew Matcha with 12 oz 
of cold water and 1 tsp of matcha 
powder. 

Day 2

Try a Matcha Tea with 12 oz of 
175F hot water and 1 tsp of matcha 
powder.

Day 3

Try a Cold Brew Matcha with 8oz 
of cold water and 1 tsp of matcha 
powder.

Day 4

Try a Cold Brew Matcha with 8oz 
of cold coconut water and 1 tsp of 
matcha powder.

Day 5

Try a Matcha Tea with 8 oz of 175F 
hot water and 1 teaspoon of matcha 
powder.

Day 6

Try a Matcha Tea with 6 oz of 175F 
hot water and 1 teaspoon of matcha 
powder.

Day 7

Try a Matcha Tea with 4 oz of 175F 
hot water and 1 teaspoon of matcha 
powder.

This 7-day programme lets you 
discover a good range of matcha’s 
tastes and flavors. Even though they 
are just different mixes of matcha 
and water, each recipe is unique 
because matcha is very sensitive to 
little variations in how it is prepared. 
Once completed, you will better 
understand what you like about 
matcha and perhaps find some new 
favourite recipes. 

Phase 1 - Discovery
Experience Matcha Tea
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Based on your notes, identify 
your favourite styles for cold brew 
and hot matcha tea. Try different 
temperatures, or different matcha 
blends. For example, try using 140F 
hot water instead. The results may be 
quite different!

The taste of matcha is greatly 
affected by how you prepare it. So 
tweaking these details will give you 
new experiences that may lead you 
to discover a new favourite. Even 
today, we constantly try different 
blends of matcha at various water 
concentrations and temperatures to 
find new combinations we like. 

Phase 2 - Refine your preferences
Experience Matcha Tea
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Phase 3 - Go deeper!

By trying a matcha shot, you have 
essentially sampled an usucha with 
no foam. If you found it enjoyable, 
consider trying traditional forms of 
matcha tea!

If usucha and our matcha shot is 
made using similar amounts of 
water and matcha, will they taste 
any different?

The answer is yes! Whisking usucha 
creates a a foamy layer that adds 
a slightly creamy texture to the 
beverage, altering the overall taste 
and mouthfeel of matcha. This is 
just one example of how the taste 
of matcha is affected by how you 
prepare it.

Experience Matcha Tea
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Some common questions, answered

What matcha should I get?

You should purchase a blend that 
is meant for making matcha for 
drinking. If you intend to use Naoki 
Matcha, we recommend that you 
use our Fragrant Yame Ceremonial 
Matcha for this experience. It is our 
best blend for everyday matcha tea 
and has many nuanced flavors that 
we are confident you will enjoy 
discovering.

Do I need to follow the guidance 
on temperatures?

Generally, yes. Using water hotter 
than 175F or 80C tends to make 
matcha bitter. Lower temperatures 
are fine and worth exploring. The 
taste of your matcha greatly depends 
on how you prepare it. To avoid 
disappointment, we recommend 
following recipes closely since 
someone else has already done the 
work of testing it out.

Do you have more resources on 
how to prepare matcha? 

Yes. We have a series of articles and 
guides on our website that can help 

with that. If not, we are more than 
happy to take queries by emails which 
we read and answer individually!

How much caffeine does matcha 
have?

A standard teaspoon of matcha 
has about 70mg of caffeine. For 
comparison purposes, here is how 
much caffeine there is in common 
coffee and tea drinks

Item                         Caffeine (mg)
Brewed coffee, 1 cup    100 
Espresso, single shot     60
Regular green tea, 1cup     35
Matcha, 1 tsp                70

Even though matcha tea is likely 
to have less caffeine than a cup of 
brewed coffee, the caffeine boost 
from matcha lasts longer. We find 
that a matcha drink prepared with 
a teaspoon of matcha keeps us alert 
and focused for about 4 hours. For 
more information, read our article 
about matcha and caffeine. 
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What’s next?

Try different matcha 
blends and recipes with 
confidence
Naoki Matcha offers unique matcha blends, each suited 
for different tastes and preferences. 

Now that you know what you like, consider visiting our 
website or talking to us to learn which blends you may 
want to try. 

Whether its a latte, some form of matcha tea, or some 
combination of both - we have a recommended blend 
that will suit your needs.
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