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P R E M I U M  J A P A N E S E



Pure Matcha, Crafted for the Modern Café
                                                                                      From the heart of Japan, Matcha Rio begins in Kagoshima,
a region known for producing beautiful, vibrant matcha. Guided with in-house oversight from cultivation
through stone milling, Barista Blend is crafted for a smooth, clean foundation that stays true in the cup
and dependable behind the bar.

Co-Founder, Rio Miura helped build David Rio in San Francisco with
a simple belief: great drinks should make life easier for café operators 
- and feel welcoming for every guest. Inspired by Omotenashi, the
Japanese spirit of wholehearted hospitality, Matcha Rio brings
premium Japanese matcha into the modern café with sincerity,
respect, and barista-ready performance.

Matcha

•  Place 1 tsp. (2 g) matcha powder in cup

•  Add 2.5 oz (74 ml) hot water

•  Whisk until frothy and matcha powder is
   fully dissolved

Matcha Latte (8 oz)

• Prepare matcha portion, per above.

• Add steamed milk to fill cup.

• Adjust matcha to taste. For stronger flavor,
   use 1.5 tsp. (3 g) matcha powder.

Recipes Specifications
Matcha Rio - Barista Blend Matcha

Product Code: MRBB500

Unit UPC: 658564 310006

Case UPC: 658564 953005

Unit Weight: 17.64 oz. (500 g) (1.1 lbs)

Units per Case: 4

Servings per Unit: 250, 8oz servings

Shelf Life: 18 month from production
                        if unopened

Where Craft Meets Creativity.

HOW TO ORDER: Contact our sales team chai@davidrio.com   I   415-543-2733   I   Davidrio.comIngredients: matcha green tea powder


