'P' J Green }t SOME GREEN TEAS ARE BAD
A FOR HEALTH !

oBi-carbonates are added to sustain the
green color.

sVery few are truly Organic certified.

Beeline Organic Green Tea is cultivated on the
mountain slopes of Japan’s Mie Prefecture,
known the world over as 3 tea growing region
for the past 100 years.

1. Use of pesticides is prohibited.
2. The soil here has never been tainted with chemical

T ine
fertilizers. Bereglanic
3. Grown on lush pristine mountain slopes, promoting a %reen Te I§n
natural run-off irrigation, thus maintaining the Qrown only !

reputation of this superb crop. Japan
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Harvesting |
Beeline Organic Green Tea is harvested | 48
twice 3 year --- once in springand
once in summer. Immediately after
the crop is harvested, the leaves are
steam cleaned at a controlled
temperature. Unlike most green tea
available in the market, the leaves that
do into Beeline Organic Green Tea are
never subjected to any forms of
chemical wash.
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Processing ore

After the steaming process, the leaves are
dried and undergo a compression process.
This coaxes the delicate aroma to manifest itself from the leaves.

The leaves are then subjected to micro pulverization, resulting
in its final state of a fine powder of 20 microns.

This allows the tea to become fully soluble in
water whilst maintaining the flavor and
quality of Beeline Organic Green Teg,

| delivered to you in its original flavor with
J maximum health benefits.




Certification

Beeline Organic Green te3 is certified Organic by
respectable independent Organic bodies globally in
compliance with their stringent certification standards.

Japan Ordanic and Natural Foods Association
(JONA)

Ordanic Crop Improvement Association
(OCIA International)

United States Department of Agriculture Organic Certified
(USDA)




