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This matcha’s approachable character delivers 
a clean, straightforward flavour with gentle 
sweetness and a smooth, easy-drinking finish.  
With a soft profile, its gentle balanced nature 
makes it universally appealing across diverse 
palates. 

Versatile enough for lattes and iced drinks it 
provides a luxurious, authentic taste; this is 
matcha for everyday enjoyment.

CONTENT 100% MATCHA

POUCH 100G ℮  

TASTING NOTES
Bright and vibrant with a mineral lift that delivers 
fresh vegetal character balanced by natural 
umami depth. Pleasant, rounded sweetness that 
keeps it refined and approachable without being 
grassy or astringent.

Long, savoury finish with lingering mineral notes 
that refresh rather than overwhelm. Smooth 
and easy-drinking, it finishes calm - making it a 
versatile choice for everyday ceremonial serves 
where balance and consistency matter most.
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1.	 Take 1 mini scoop (approx. 1.5g) Zuma Matcha.

2.	 Add 30ml warm or cold water and whisk vigorously.

3.	 Top with warm water (60-70°C) or steamed milk. 
Adjust to taste.
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SERVING SIZE 1.5G
100G POUCH
Approx 66 servings per pack.

1125 kJ /� 
269 kcal

3.0 g

0 g

35 g

2.0 g

32 g

25 g

0 g
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INGREDIENTS
Matcha Green Tea Powder (100%). 

STORAGE
Contents may settle during transport. Store in 
a cool dry place. Reseal pack after use. For best 
results use within six weeks of opening.

RECIPE INSPIRATION
Iced Matcha Latte:  
Just add water to a scoop of matcha and whisk, 
then pour over your milk of choice and ice. No 
sweetener needed (unless you want it). 
 
White Chocolate Layered Iced Matcha:  
Start with white chocolate sauce, ice and milk. 
Then make your matcha (add scoop to water 
and whisk), then pour over.

Matcha Lemonade:  
Fill a glass with ice and lemonade (fresh is best). 
Then make your matcha (add scoop to water 
and whisk), Add it over the top of the  
lemonade. 
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ZUMA DRINKS BRISTOL,  
BS3 2HA, UK

HOW TO MAKE (12oz/355ml)

ABOUT ZUMA DRINKS
At Zuma, we’ve been crafting coffee shop staples 
for over 20 years - trusted by baristas and loved 
by customers. Our collection is made for the 
makers - cafés, coffee shops, and hospitality 
professionals who need drinks that not only  
look the part but deliver every time. No gimmicks, 
just proper ingredients that do their job and taste 
brilliant.
Every Zuma product is easy to use and works 
masterfully with dairy or plant milks.
Just ingredients you’ll be proud to serve and your 
customers will love.

OUR OTHER COLLECTIONS
We keep it simple. Our products do the work; 
the tastes do the talking. From our silky-smooth 
sauces, gorgeous green matchas to our famous 
chocolate blends, there’s something for every 
sipper.

•	 Shade nurtured

•	 Approved by The Vegan Society

•	 Naturally high in Fibre & Protein


