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Olive Leaf Tea
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Olive Matcha Green Tea Roasted Tea
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We cultivate olives organically in Japan. We process these olive leaves using traditional
Japanese tea-making methods. Green tea has a bitterness. Roasted tea has a sweetness.
Olive matcha (powdered tea) can be used in various food processing.
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URL https://jungledelivery.co.jp/ Mail info@jungledelivery.co.jp

Our purpose Creating the earth that lasts for a thousand years.
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We are cultivating olives through organic farming. We are turning coffee chain's coffee grounds into compost. g - __ . . T N 1) — R TR
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Olive Matcha
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Organic Olive Harves Olive oil extraction

Cooperation with welfare workshops. All the olive residue becomes cattle feed. & 1) — 7 M ey
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