THE BROCHURE

The first cool, refreshing drink with
Japanese artisanal tea, that you
make yourself

It is rumoured in the land of the rising sun that matcha tea is the
secret of Japanese longevity and good health. For matcha tea is in
fact a superfood, with unique nutritional qualities.
It is from this exquisite symbol of Japanese tradition, that Dozo has created
a new, totally natural and preservative-free drink that you make yourself at the
time of drinking. Thanks to a revolutionary new stopper, the tea is mixed with a
particularly mild-tasting spring water.
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Dozo, the miracle of simplicity

Artisanal Japanese tea is combined
with a neutral-tasting mineral water
so as to leave room for the tea to express
itself. But where does this tea come from?
DOZO’s matcha is grown in the heart of the
Shizuoka mountains, near Mount Fuji. It is produced
using an eight-century-old technique called tana, in
which the bushes are shaded by nets, resulting in higher
quality leaves.
From the growing of the tea and the careful picking of the first shoots
in May, to the roasting and drying of the leaves in the tencha-ro oven,
and finally, their grinding with granite mill stones, no stage is neglected
in order to ensure that this green gold develops and retains its exceptional
flavour.

Based in Japan, the Dozo team is able to keep a close eye on the quality of the product
(grown without pesticides), the environmentally-friendly production facilities (hybrid
farms producing solar energy) and the well-being of the producers (application of fair trade
principles).
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A revolutionary stopper and a
French-designed bottle

The fine matcha powder is protected from light, air
and moisture in a hermetically sealed capsule-stopper
designed by Japanese experts. Our experts use a special
process to eliminate all traces of oxygen inside the cap and
thus prevent any risk of oxidation.
The final element in the DOZO concept is a bottle designed in France,
whose shape, colour, and graphics have been meticulously crafted to
complement the quality of its noble contents.
All that remains to do now is to drink the tea, after mixing the powder in the
stopper with the spring water in the bottle. The result explodes on the palate with
all the flavours of Japanese artisanal teas, selected by our team of tea sommeliers!
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A change of pace

The traditional Japanese tea ceremony has many
stages and can last up to four hours... Dozo maintains
the same rigorous standards in terms of quality, but takes a
more modern approach with a somewhat shorter ceremony,
st
more suited to the 21 century lifestyle.
Enjoy our tea «on the go»: in the office, at home, before or after sport.
This natural, premium quality, refreshing drink offers a new approach to
drinking tea, inviting you to participate in a remarkable meeting between
traditional Japanese culture and our modern way of life.
Dozo combines meticulous craftsmanship and the latest technology to create a
delightful blend of Japanese tradition and contemporary western taste.
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Info for buyers

Ingredients: French spring water, Japanese matcha
Sayamakaori tea cultivar (1.4g)
Size: 250 mL
Recommended retail price: best fit for your country/customer
base ( ~20 HKD)
Points of sale: currently in France at Monop’
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DOZO : どうぞ SYNONYM OF
WELCOMING AND GENEROSITY

This illustration is handmade by a Japanese artist,
highlighting our team and makers from the Shizuoka
Province.
It also expresses the will to guarantee a “fair trade” production
at the source of matcha and deliver the best ingredients.
DOZO ! Et bonne dégustation
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JÉRÉMIE VALLÉ
BUSINESS
CONTACT
Jérémie Vallé is the driving force
behind the creation of DOZO. Having been brought up in a family that
has included gourmets, pastry chefs and
restaurateurs for several generations, Jérémie moved to Japan 13 years ago where he met
the young tea producer who would inspire him to
create DOZO. Through this friendship, the doors of the
usually very closed world of tea producers were opened
to him. He began to work with one of the oldest factories in
the Shizuoka region. Jérémie Vallé places particular importance
on sustainable development and human-scale production, and
has always sought to create innovative, high quality products.
DOZO is the realization of his dream: to connect East and West, tradition
with innovation, so that generations old and new can come together in an original product that has its basis in a cultural tradition that dates back more than
eight centuries.
Today, DOZO offers you a delicious first encounter with its matcha tea drink. This is just the
beginning: Jérémie Vallé is already concocting other subtle mixtures of fragrant Japanese artisanal
teas (gyokuro, hojicha, genmaicha, etc), and promises further...
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contact@dozotea.com

COMMUNICATION
CONTACT
welcome@doers.fr

