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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
On a par with the best of wine and champagne

The dream of the perfect tea come true
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Certificate JP07/000652HP
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ROYAL BLUE TEA JAPAN CO.,LTD.

238, Honjuku-cho, Chigasaki, Kanagawa Japan

0 0 o 3 eedy e rcurements of

HACCP Codex Alimentarius

Hazard Analysis and Critical Control Point (HACCP)
System and Guidelines for its application
Annex to CACIRCP-1-1869, Rev. 4(2003)
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From Acceptance of Tea Leaf, Non-Heat Extraction,

Non-Heat Filtration sterilization, Aseptic Filling, to Shipment of Products
roduct: Non-Alcoholic Tea Beverage
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This certificate is valid from 3 September 2020 until 28 June 2022
Certified since 28 June 2006
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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
On a par with the best of wine and champagne

The dream of the perfect tea come true

Hand-picked premium tea in a wine bottle, Royal Blue Tea was born from the earnest desire to spread authentic tea. Today most tea
is mechanically harvested, blended, and contains artificial flavors. Most people’s image of premium tea is that it is difficult to brew
by yourself. Determined to create a beverage made with the finest hand-picked FTGFOP tea—the quintessential premium tea—that
people can enjoy without having to prepare it themselves, we got to work on development. In May 2007, we succeeded.

Containing only hand-picked tea leaves to ensure it has the color, aroma, and taste of authentic premium tea, Royal Blue Tea is
produced by a laborious three- to seven-day process in which the leaves are infused in cold water and then the tea is sterilized with a
heatless filter sterilization process before being bottled. Because we do not use artificial additives or preservatives and do not heat
sterilize, the tea is processed by hand in a clean room under rigorous SGS-HACCP hygiene and quality control standards to control
microbes (such as bacteria, mold, yeast, and viruses).

For over 2,000 years, until recently tea has been a high-end luxury item enjoyed only by the upper class. Royal Blue Tea aims to
create a new tea culture through new types of tea gatherings: chaen, in which our tea is paired with a full-course meal of fine
cuisine, and yucha, which offers a more casual experience. With Royal Blue Tea, anyone can enjoy a premium non-alcoholic
beverage that is on par with the finest wines and champagnes, anywhere, at any time, simply by pouring it into a wine glass.

Produced and sold by: Royal Blue Tea Japan Co., Ltd.

2-8 Honjukucho, Chigasaki-shi, Kanagawa, Japan Phone: 0467-50-0806 (main line)

SGS-HACCP and NAHA halal certified

Business licenses: Soft drink manufacturing; food manufacturing; food sales; apparatus, container, packaging, and toy manufacturing
and sales; and restaurant

Detailed description:

Royal Blue Tea is a brand of premium tea bottled in wine bottles in the premium non-alcoholic beverage category that launched in May 2007. It was developed and is
manufactured and sold by Royal Blue Tea Japan Co., Ltd., a company established in May 2006. Its only ingredient is hand-picked tea leaves selected under rigorous standards.
Royal Blue Tea contains no artificial additives or preservatives, and is cold-infused and sterilized with a heatless filter sterilization process before being bottled under strict hygiene
and quality control standards to control microbes. The bulk of processing is carried out by hand in a clean room. Royal Blue Tea is sold in 750 ml bottles that range from 3,800 to
600,000 yen per bottle (tax not included; 5,000-600,000 yen after September 2022 price revision). We offer 20 types of products, manufactured with a unique in-house high-mix,
low-volume production process. We sell every unit we produce under a zero food loss policy.

We have a factory in Chigasaki, Kanagawa and a directly operated shop in Roppongi, Tokyo. Our products have been used as the official nonalcoholic beverage at state banquets
such as the G7 Ise-Shima Summit and G20 Osaka Summit. Royal Blue Tea is carried at well-known department stores like Mitsukoshi Ginza, Sogo Yokohama, and Takashimaya,
and offered at in-room dining services, fine dining restaurants, and bars at prominent hotels and inns in Japan. Since 2011, our tea has been offered in JAL’s first-class international
flights—the first time for an airline to offer an in-flight premium nonalcoholic beverage service. May 2022 marked the service’s 11-year anniversary. When Royal Blue Tea was
launched in 2007, we obtained HACCP" certification from SGS, the world’s leading certification company, to ensure our tea is safe. Since our company’s founding, we have

produced products under strict hygiene and quality control practices.

"HACCP stands for “Hazard Analysis and Critical Control Point.”

HACCP is the international standard for maintaining food safety. It is a food safety management system the Codex Alimentarius Commission, a joint body of the Food and
Agriculture Organization of the United Nations and World Health Organization, urges all countries to adopt. Japan began legally requiring all food-related businesses to adopt
HACCP as of June 2021.

FTGFOP stands for “Fine Tippy Golden Flowery Orange Pekoe,” an internationally recognized classification for black tea. This means the tea includes a large amount of hand-

picked, top-quality new shoots, and the liquor has a beautiful gold color. “Golden” refers to both the color of the leaf and the liquor.
SGS-HACCP certification

Royal Blue Tea Japan has obtained HACCP certification by SGS, demonstrating that we maintain a rigorous food safety management and quality control system. Based in

Switzerland, SGS is the world’s leading testing, inspection, and certification company.

2024 (C) Royal Blue Tea Japan Co., Ltd.



