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The history of Uji tea

The development of the planting and manufacturing of tea in Japan and the flourishing of tea cullure started at the end of 12 century,
when Eisai introduced the way of tea for Maccha from Sung (China). At that time Maccha was probably a light green color and tasted
bitter. It was changed into Japan's original Maccha, with a dark green color and good taste, through a new method developed in Uji in
the 16" century, where youny tea leqves were grown under a thatched reed and straw cover from April to May. The Japanese style
Maccha gained acceptance among ritlers who loved the way of tea, and was established as a brand under their protection.

Sen no Rikyu, who refined Wabi-cha at the end of the 16" century, became a fea master for Oda Nobunaga and Toyotomi Hideyoshi.
It was Uji as a tea production region and the Cha-shi (tea manufacturers) whe produced Uji tea that supported Wabi-cha. Hideyoshi
prohibited selling any tea produced outside of Uji as Uji tea, and extended special protection to Uji tea and the Kambayashi Family,
one of the cha-shi families in Uji. Afterwards, Rikyu often visited Uji and advanced the regulation of Uji tea industry centered
around the Kambayashi Family. Tokugawa leyasu, who founded the Edo Shogunate after Hideyoshi's death, promoted the
development of Uji tea by designating Uji as his divect control region and by giving the Kambayashi Family the status of local
governor fo rule the city. Later, Uji tea became more ;ﬁapulm’ thanks to the descendants of Rikyu, who created a new approach to tea,
focused on not only the basic policy of the way of tea, but alse Maccha ilself.

In the mid-17% century, the Chinese monk, Ingen, built the Manpuku-ji Temple, and introdiced the way of tea for Sencha from Ming
(China), by using a Kyusu tea pot to make tea. (Until then, tea leaves were added to hot water and decocted. However, in the new Encha
method, ten leaves were put into a Kyusy tea pot and the hot water was poured into it.) In the first half of the 18" century, a farmer from
Ujitawara town is said to have given birth to a new Uji style: the Sencha-producing method where young tea leaves were steamed and
hand-kneaded on a dryer. The Yamashiro region in Kyolo Prefecture developed as the birthplace of Japanese tea, with the spread of high
quality Sencha produced with the Encha method throughout the country, and the creation of Gyokuro made from young lea leaves

grown under a thatched reed and straw cover in the Uji style method during the 19% century.
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This teahouse is designated as a naticnal treasure, and is located at

Myokian Zen temple (Tofukuji School of Rinzai-sect) in Oyamazaki | i
Town. Taian is said to have been built around 1580 by Sen no Rikyu,

the most influential figure on the Japanese Way of Tea and a close aide to (warlord) Toyotomi Hideyoshi who was the
great unifier of that time. The house is believed to be the only remaining structure to have original ideas and tastes of
Sen no Rikyu. Taian Teahouse is connected with Myokian Shoin architecture (an important cultural asset); a
two-tatami mat fea room with the Murodoko alcove, which has plastered walls, and a wooden shingle roofing. Sen
no Rikyu cut the needless ornaments from the two-tatami mat tea room, the smallest of its kind, where a host and a

guest would sit together in a small space.
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From olden days, people started to form a community in Uji, due to its
ideal location to cross over the Uji River, and soon the Uji Bridge was
built. The urban development of Uji dates back to the end of the 10 i
century, when Fujiwara Michinaga, (the highest-ranking aristocrat at o
the time) placed his residence in the town. The residence was taken
over by his son Yorimichi, and was remade into the Byodo-in Temple
in 1052, Later, Uji was built on a grid, and there was a row of

residences of the Fujiwara family. However, in the late 13% century, these residences were gradually brought down
and changed into town houses of the local people. Vast areas of the city were burnt down during the conflict between
Kusunoki Masashige and the Ashikaga army in 1336. In the recovery from this disaster, the Ujibashi street and the
current triangle city blocks were upgraded. It is said that the first production of Uji tea dates back to the end of the
12% century. The tea production developed in the mid-15% century with support from the Muromachi government.
From the 17% to 19t century, Uji flourished as Japan's representative tea-producing district under the patronage of the
shogunate, with large houses of cha-shi (tea manufacturers who were given the equivalent status and privilege as
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samurai warriors).
Today’s Uji city has a unique townscape with many buildings still
related to tea production, including the house of Kambayashi Shunsho,
which retains its cha-shi style house structure, Nakamura Tokichi
Honten, the house of a modern tea seller, and the house of the
Yamamoto Family, traditional tea-producers.
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Shirakawa is located beyond the mountains south-east of Uji city. Itis a

quiet area in urban neighborhood, with large-scale tea fields throughout

the valley. From 17% to 19% century, many tea fields were run by cha-shi
like in Uji. The development of the Shirakawa valley started when

Shijo-no-miya-kanshi, a daughter of Fujiwara Yorimichi and empress of

Emperor Goreizei, built Shirakawa Konjikiin Temple in 1102,

This temple was dismantled by the civil movement at the beginning of
the Meiji Fra in order to boycott Buddhism. The large gate from the
16* century and the Hakusan Shrine still remain now. The large former
temple area has now been developed as small-scale tea fields and
woodlands with paddies.
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Tea culture in the village of Kohata, in the vicinity of Uji, was thriving
during the Edo Era (from 17 to 19% century). Kohata mainly supplied
big cities such as Edo rather than producing high quality tea meant
for the Shogun and Daimyo’s family like Uji. In the past, tea fields
stretched over the plains and hills of Kohata. Nowadays, 37 imperial
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graves administered by the Imperial Household Agency can be found in these hills. With the move of the Heian
capital in 794, the graves of the Fujiwara clan started to be built in Kohata’s hills. Also, Jomyoji Temple was founded
by Fujiwara Michinaga in 1005, to pray for the peace of the souls of the clan’s ancestors. The daughters of the
Fujiwara family, who married into the imperial family during the 11% and 12t centuries, such as the Empress Shoshi,
daughter of Michinaga and Emperor Ichijo’s wife, are also buried in this area. During the investigation of imperial
graves that took place during the Meiji Era, the mounds and graves scattered across the tea fields were rearranged to
be like those of Michinaga’s daughters. During the second half of the 12 century, Fujiwara Motofusa’s residence,
Matsudono, was built on top of the mountain, but the tea house of the Sanso Tea School, called Shoden Sanso, was
constructed on top of its remains later on during the Taisho Era, and can still be seen now.
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Obaku-san Manpuku-i Temple is a Zen sect temple, established by Ingen Ryuki, a monk of Obaku-san
Manpuku-jiin Fujian, China, who was asked to come to Japan with the support of the Japanese government in
1661. The Sanmon Gate, Tennoden (Chinese style sanctum housing a Hotei statue), the Daio Hoden (main hall
housing a Shakanyorai statue), and the Hatto (the building where monks study) all lie on a straight line in the large
precinct. It is a temple with a Chinese flavor, with many Buddha statues made by Chinese sculptors. Ingen
introduced some of Chinese culture, including vegetables such as
Ingen beans and the way of tea for Sencha using a Kyusu tea pot. The
way of tea for Sencha became popular throughout Japan, thanks to the
achievements of Baisao, a Buddhist monk of the Obaku sect.
Currently, the headquarters of the National Japanese Sencha
Association is situated in the temple, and a Sencha meeting is held
every year. Furthermore, in front of the gate are the remains of
Komanoashikage-en (a tea field where Myoe taught local people how
to sow tea seeds) which is said to be the birthplace of Uji-tea, opened
in the late 13% century. There is a stone monument to acknowledge his

Manpuku-ji Temple

work.
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Go no Kuchi, located at the west entrance of Ujitawara Town, was the
beginning of the old Tawaramichi road connecting the cities of Nara
and Omi in the past. It was also an important point on the Shigaraki road
linking Uji and Shigaraki. At the beginning of the 19t century, tea producers
from Go no Kuchi and Yuyadani started trading tea with Edo merchants.
They created a tea association called Yamatoku-gumi, made tea offerings to
the Imperial Palace and the Chion-in Temple, and worked for the Kishu
Domain. They also stocked tea for overseas exportation from the late
Tokugawa Shogunate until the beginning of the Meiji Era.

Even now, tea fields, temples and traditional townhouses such as tea
producers and merchants’ houses are lined up along the 1.3km of the road
between Shimomachi and Neda in Go no Kuchi.
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Obukudani and Yuyadani, in the east of Ujitawara Town and along the

Shigaraki road, are located in one of the folds of the valleys created by

the hills surrounding the Jubusen Mountain.

Obukudani, bordering Yuyadani and Okuyamada, is said to have been

the birthplace of Ujitawara tea. It is said that the monk Koken, who

lived in Kidaibo Temple in the village of Okuyamada received tea
seeds from Ko-on, the disciple of the Buddhist monk Myoe of Kozan-ji

Temple in Toganoo, and planted them in a field in Obukudani. With

both ground and climate being perfect for the growing of tea, it

developed an excellent taste and has been praised as having “the
deepest tea flavor” since the olden days. This taste can still be found
in today’s tea fields.

Yuyadani is located west of Obukudani. Famous in the past for its

onsen (hot springs), the source still exists. Villages with farmers” and

tea producers’ houses built upon piled stone platforms line up along
both sides of the valley, creating a very particular scenery. It is said
that Nagatani Soen, a farmer from Yuyadani, studied and improved

the processing method of tea leaves during his era, giving birth to a

new Uji style, the Sencha producing method, in the first half of the 18 century. The Sencha produced was superior
both in terms of flavor and aroma. You can still see an early modern dryer for tea leaves inside his native house.

Later on, it was sold through a tea merchant in Nihonbashi, Edo, called Yamamoto Kahei, and was recognized as
very high quality tea. Soon, the Uji style Sencha producing method was known through the country as the Nagatani
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style Sencha producing method, and is now the main technique used in the processing of tea leaves for Japanese
green tea such as Sencha and Gyokuro.
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Yubune is located upstream of Wazuka River in the valleys of eastern Wazuka Town. Most of the area is covered by
hills, along with scattered villages and tea fields. Yubune is along the Shigaraki road that links Asamiya of
Shigaraki-cho in Shiga Prefecture and other tea production sites in the Minami-Wazuka District to the Kizu River.
Although the area’s main industry is forestry, the district has been one of the symbolic production sites for
high-quality tea in the Yamashiro Region and actively promoted tea export since Meiji Era (in1867 and afterward).
As flat areas with mild climate that can produce early tea harvests became major production sites after World War 11,
the production volume of Yubune has never grown significantly.As a result, the landscape of old days where
small-scaled tea fields are located near residences still remains in the district. The tea fields next to living quarters

and tea factories built on small spaces of land on hillsides at the foot of the mountains reminds us of the original
landscape of the tea field before the Meiji Period.
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Ogura developed as a result of the improvement of Yamato Kaido (a road connecting Nara and Kyoto) when

Toyotomi Hideyoshi upgraded the embankments of Ogura Lake (located between Uji and Fushimi) in 1594. Ogura

Shrine, situated in the center of the village, is said to have been built as a branch shrine of Kasuga-sha in Nara, which

was the shrine of the guardian gods of the Fujiwara family, when their manors were placed in Ogura during the

Heian Kra. In the Edo Era, when Ogura was under the direct control of the Shogunate, like Uji, fisheries in Ogura

Lake and tea production prospered. High quality Gyokuro tea is said to have originated and been sold by Eguchi

Mojuro in Ogura in 1841,

Although Ogura Lake was drained to create fertile rice paddies in 1941, Ogura still keeps the mood of the olden days,

with houses of tea wholesalers along the streets and large tea fields.
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Wazukacha tea is said to have originated in Harayama. It is also said that “Wazuka tea production started with
5,700nt of field in Harayama , dating back to the end of the 16% century... people invited tea production experts to
improve tea manufacturing techniques and sell the products to tea merchants from Uji ... more people joined the tea
production as it proved to be a profitable business. While planting rice on small alluvial plains to secure their own
food, people succeeded in the commercial production of the fine quality Sencha tea with good taste and flavor, as
growing on hillsides at high altitudes, and the area’s mountain fog and temperature difference between day and
night create the ideal natural conditions for the cultivation of tea leaves.
At present, Wazuka Town remains a major production site for Uji tea, producing over 40 % of the total prefectural tea
production amount.
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