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GYOKURO, high-grade green tea is a special product of Kyotanabe city. Why don’t you

learn its history and the best way to make a cup of green tea? We will also make rice balls

with tea leaves. If you join this event, you can get a certificate of Ujicha specialist!
* The lecture will be held in Japanese. (We can provide English handouts.)
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SIED X International Exchange Association Kyotanabe presents
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Let’s be an Ujicha Specialist!
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Date: Oc’rober 20th (Safe) 13:00=16:00

AT REAX YV XAEBRATVYY (RERIF)

Place: Internationah Community Lounge (Shigyo-kan1F, Kyotanabe)
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Capacity: 20 Doshishasstudents (Participants will be picked by lot.)

2 mE Fee: ¥ 300
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How to apply: Please scan'the QR code or.go fo the link below.

[ Contact Info] Tl ﬁiy&%#i%ﬁaw b 3 ki 107 15 5. 1 7:00

‘ 0 o6 of International S"Tudems SIED: jt-sied@mail.doshisha.ac. jp App. Deadline: October. 15th (Mon.) 17:00 https://g00.gl/viXcGS
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SEDLEART sHIESFEY)ZEFE WL E T, We manage personal information appropriately based on Doshisha sbasic poliey.
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