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The Brand Story of ROYAL BLUE TEA

If this is tea, what was | drinking before?

The finest, hand-picked, naturally grown tea leaves
To be enjoyed anywhere, at any time, by anybody T o
On a par with the best of wine and champagne ROYAL BLUE TEA JAPAN CO.LTD.

23 Honjuky-cr0, Chigasaki Kanagawa Japan
The dream of the perfect tea come true : @ <
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Product: ROYAL BLUE TEA QUEEN OF BLUE, ROYAL BLUE TEA FALL INLOVE.
ROYAL BLUE TEA REAL HONEY, ROYAL BLUE TEA KING OF GREEN.
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This certificate is valid from 28 June 2019 until 28 June 2022

Certified since 28 June 2006
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