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Company Profile

Anshun Royal Tea Village Company 
was established in 2007 as a key leading 
enterprise in comprehensive 
agricultural industrialization, 
integrating tea cultivation, processing, 
trade, and tea culture. It operates 3,000 
acres of organic tea gardens and 
produces over 1,000 tons of matcha 
annually.



Company Profile

Global Premium Matcha 
Supplier Core Value Proposition

  
Guided by the principle “Trust 

Built on Strength,” Lvyin Food is 
committed to empowering 

clients to develop differentiated 
matcha products and enhance 

market competitiveness through 
large-scale production, global 

standards, and customized 
services.

Integrated Full-Industry-Chain 
Advantages

       
From cultivating our own organic 
tea gardens and precision 
processing to global export, we 
deliver one-stop management. This 
ensures consistent batch quality and 
cost advantages, providing clients 
with reliable assurance from source 
to end-user.

Anshun Royal Tea Village 
specializes in the production 
and supply of premium matcha, 
serving as a strategic partner 
for global markets. Leveraging 
its full-industry-chain 
advantages and authoritative 
certifications, it delivers high-
quality matcha products to 
customers worldwide.



Anshun Royal Tea Village adheres to high standards 
for product safety and stringent requirements for 
quality control. It has established organic tea 
gardens, equipped organic tea production facilities, 
and implemented an organic tea production 
management system.

Since 2012, the company has successively obtained 
dual registrations for export tea bases and export 
tea production, pollution-free agricultural product 
origin certificate, HACCP certificate, HALAL 
certificate, ISO9000 quality management system 
certificate, EU and Japanese organic certificate, as 
well as certificate of the Rainforest Alliance in the 
United States. It has also established a scientific 
traceable quality management system.



Matcha Core Advantages

Mass production
Over 3,000 mu of organic tea gardens, with an 
annual production capacity exceeding 1,000 tons, 
ensuring stable supply.

Global Market
Our products are exported to premium 
markets in the US, Europe, and Japan, 
meeting the most stringent global quality 
standards.

Full Industry Chain Integration
From cultivation and processing to export, we 
implement one-stop management to ensure 
consistent batch quality and cost advantages.



Authoritative Certification



Superior Color 
Smooth Taste

#S3 (Ceremonial Grade)

MOQ:100KG

Characteristic:
-Made from the youngest first-harvest shade-grown 
green tea leaves.
-Bright and jade green
-Unique "coved" aroma & sweet smell
-Silky smooth taste & umami and creamy flavor

Recommended Use:
-Tea ceremonies;
-Enjoying it's purest just mix with water without 
additional sweeteners or milk.



Superior Color 
Smooth Taste

#S2 (Ceremonial Grade)

MOQ:100KG

Characteristic:
-Made from the youngest first-harvest shade-grown 
green tea leaves.
-Bright and vibrant green
-Fresh & pleasant aroma
-Smooth and fine texture with natural sweetness

Recommended Use:
-Tea ceremonies;
-Enjoying it's purest just mix with water without 
additional sweeteners or milk.
-Latte



Superior Color 
Smooth Taste

#S1 (Premium Grade)

MOQ:100KG

Characteristic:
-Made from the first-harvest shade-grown green tea 
leaves.
-Bright and deep green
-Fresh & Creamy aroma
-Slightly more potent flavor than ceremonial, but not 
by too much
-Perfect for a variety of Matcha-flavored beverages

Recommended Use:
-Daily Pure Drinks, Lattes, Cold shakes, Smoothies, 
choclate, ice-cream etc.



Superior Color 
Smooth Taste

#A (Premium Grade)

MOQ: 100KG
Characteristic:
-Bright and green
-Fresh & Sweet aroma
-Stronger Tea flavor
-Perfect balance of natural sweetness & slight bitterness

Recommended Use:
-Daily Drinks, Lattes, Smoothies, choclate, ice-cream etc.



Superior Color 
Smooth Taste

#B (Culinary Grade)

MOQ:100KG
Characteristic:
-Green
-A nice blend of grassy, savoury, sweet and 
slightly bitter notes.
-Stronger Matcha tea flavor and after taste 
allowing it to be used with numerous food and 
beverage recipes.

Recommended use:
For numerous food and baking recipes such as 
cookies, biscuits, cake, bread etc.



Superior Color 
Smooth Taste

#C (Culinary Grade)

MOQ: 200KG
Characteristic:
-Green
-A nice blend of grassy, savoury, sweet andslightly bitter 
notes.
-Mixed with tea leaves from different harvest, that have 
stronger flavors, and also help give it more of a thicker 
consistency.
-High cost-effctive

Recommended use:
-ldeal for using in recipes that contain dairy products, 
like ice cream, butter cream, and the like.
-Commercial baked goods, food production,solid 
beverage production, supplements or skincare products. 



Clean Processing Line

ORGANIC CERTIFICATION

Leaf SortingQuality & Control

Processing Workshop Packaging & Dispatch Refining Operations



Japan-Style Processing Line
Refined processing line 
imported from Japan, with a 
daily capacity of 3 tons of 
raw tea. The product 
undergoes assembly line 
processing, ensuring stable 
and reliable quality.

Nitencha Processing Line
Domestically nitencha 
production line developed by 
ourself, capable of processing 
nitencha equivalent to 6000 kgs 
of fresh leaves daily.

Matcha Processing Line
Class 100,000 clean 
grinding workshop 
equipped with 50 matcha 
ball mills, producing 5,000 
kg of finished matcha daily.





Vibrant Color, 
Consistent Flavor
Exceptional performance engineered 
specifically for manufacturing

Great Value for Money

Ideal for mass production, 
effectively reducing costs.

Heat-Resistant Stability

Suitable for baking processes, performs 
exceptionally well at high temperatures.

Strong Color Retention
The product maintains its vibrant 
appearance, retaining its bright 
green color.



We are committed to helping your 
brand stand out in the marketplace 
through personalized packaging 
solutions. Whether you are a retail 
brand, restaurant chain, or gift 
channel, we provide comprehensive 
support from visual design to 
finished product delivery.

Custom Packaging



Join Hands to Build a Shared Future

We cordially invite beverage chains, importers, bakery 
brands, and e-commerce sellers to collaborate with us. We 
offer complimentary samples, recipe recommendations, and 
market data support.

Email: sales@matchasourcing.com

WhatsApp/WeChat: +86 193 8550 5682

Website: matchasourcing.com


