
Ceremonial Matcha - KUZU

Ceremonial Matcha - TSUJIRI
Ceremonial Matcha - SAYAKA

Ceremonial Matcha - SHINSO NO MUKASHI
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LET’S BE PART
OF US

Moto aims to introduce high-quality matcha to the world,
It's not only our desire to provide the highest quality matcha,
but also a vessel to express our creativity.
Let’s collaborate to enjoy and show the world what true matcha tastes like.



SAYAKA
Roasted nuts notes, smooth mouthfeel, less bitterness,
perfect for latte
1st Harvest

Cultivar :  Okumidori & Yabukita 
Origin    :  Yame

(250gr)IDR 1.580.000
(500gr)IDR 3.080.000

Price       :  
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KUZU
Fresh vegetal notes, thick mouthfeel, less bitterness,
perfect for latte
1st Harvest
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Cultivar :  Yabukita
Origin    :  Ogura

(250gr)IDR 1.080.000
(500gr)IDR 2.080.000

Price       :  



SHINSO NO MUKASHI
Organic matcha ( grown without pesticides ) buttery umami notes,
smooth mouthfeel, light body, clean aftertaste, almost no bitterness,
perfect for usucha & koicha
1st Harvest

Cultivar :  Saemidori, Asanoka
Origin    :  Kagoshima

Price       :  
[ 4 ]

* Bulk order offer : Get 5% off with minimum purchase 2kg.
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TSUJIRI
Pistachio & edamame notes, feel complexity with rich umami,
natural sweetness and subtle bitterness.
perfect for usucha & latte
1st Harvest

Cultivar :  Okumidori 
Origin    :  Uji, Kyoto

(250gr)IDR 2.080.000
(500gr)IDR 4.080.000

Price       :  

(250gr)IDR 2.080.000
(500gr)IDR 4.080.000


