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The Brand Story of ROYAL BLUE TEA

If this is tea, what was I drinking before?
Cartificate JROTNO0062HP

The finest, hand-picked, naturally grown tea leaves

To be enjoyed anywhere, at any time, by anybody e mgnatsn
ROYAL BLUE TEA JAPAN CO.,LTD.

28, Honjuku-cho, Chigasal, Kanagaua Japan

On a par with the best of wine and champagne
The dream of the perfect tea come true
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