A way to discover and a new original approach to the
Japanese tea to all world citizens

Products Japanese Flavor Tea

. Products description
Adding Stephane’ s sommelier’ s finesse to highlight Japanese green tea and create new fusions that
enhance ones “eyes, nose and mouth” to embody full enjoyment of deep flavors while using a
sommelier’ s approach to wine to that of tea to send to the world a new refined and enjoyable
beverage.
As written in The Japan Times, “Danton wants to bring to consumers not only the finished product
but the process involved as well, giving faces to the farmers and voices to their tales.”
. Advantages
- We propose the possibility of new soft drinks
- By providing our original flavor Japanese tea, the menu will be differentiated.
- Effective for health and beauty
. Sales Performance
- Domestic share of Japanese flavor tea is about 100% (as of May 2020)
- Customers : about 50 companies including international hotels, major restaurants, and
major jewelry stores.
. Expected customers and partners

- Restaurants - International hotels, Resort hotels. Ryokans
- Interiors goods shop - Airport Duty free shop - O.E.M.
Company QOCHARAKA Inc. https://www.ocharaka.co.jp/english/

Please send your inquiry to: Tokyo SME Support Center
o kyo S M TEL +81-3-5822-7241 FAX +81-3-5822-7240 E-mail ttc@tokyo-kosha.or.jp
URL https://www.tokyo-kosha.or.jp/TTC/en/
SUPPORTCENTER Tokyo SME Support Center is founded by Tokyo Metropolitan Government to assist SMEs in Tokyo.
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