
This free seminar is ideal for chefs, beverage professionals 
and other people in of high-end tea salons, hotels, restaurants 
and cafés. While Japanese Green Tea has been touted for a 
variety of qualities in the West for decades, practical 
knowledge revolving around what makes it so beneficial has 
been vague at best. Even more importantly, a majority of 
consumers are misinformed about the many subtleties 
between Japanese Green Tea types, and how cultivation, 
processing and brewing can present a range of aromas and 
flavors. Brekell will change all this by providing his insight 
into the history, science, traditions, and techniques, from 
understanding the catechin, caffeine, and amino acid 
contents of Green Tea to getting to smell, feel and taste a 
variety of teas. Attendees will get a hands-on education, and 
experience that was previously only available in Japan.

When: OCTOBER 30, 2018
Session Ⅰ: 9:30am – 10:30am
Session Ⅱ: 3:00pm - 4:00pm
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