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Turning a New Tealeaf
Stéphane Danton, who hails from France and is based in Kichijoji in the suburbs of
Tokyo, is spreading the word about the allure of Japanese tea from a completely new
perspective to those in Japan and around the world. Masaki Yamada interviewed
Danton over one of his original teas.
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From Hokkaido in the north down to Okinawa in the south, Danton deepened his
knowledge of Japanese tea by venturing to tea
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farms across the country, speaking directly
with the producers and witnessing the conditions of tealeaves and trees on the plantations
with his own eyes. This is how he happened
A glass of cold Kyoho grape-flavored Japanese tea
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upon Kawane tea, which is harvested in
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K awane-cho in Shizuoka Prefecture, one of
the leading tea-growing regions in Japan.
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In fact, I tried the Kyoho grape flavored
tea. The subtle sweet and sour aroma of the
grapes and the refreshing sensation were indeed something I had not experienced before
in a Japanese tea.
“We sell flavored teas overseas on the Internet now, but orders from abroad only
amount to around 10% of overall sales. I think
there are various ways to grow sales. I am focusing on direct sales because I would like to
communicate the stories behind Japanese teas
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peaches and blackcurrants. He opened Ocharaka in 2005 as a base for his overseas busi-

Masako Yamada is a freelance writer.
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