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l'he Interview

wiTH TEA MASTER & BARISTA
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Crafted for connoisseurs, The St. Regis Osaka offers only the best to our
guests, and offer Ronnefeldt tea and illy coffee at our dining establishments.
Hear from our 5 tea masters and a barista who are passionate about their

crafts.

Dron, one of the tea masters, comes from Nepal which is famous for its vast
plantations of tea leaves. He says; “tea is drunk and enjoyed all over the world
and has a way of creating quiet moments of pleasure.” Intrigued by Japanese
tea drinking culture, he studied in Japan and got his qualification as a tea
master. His personal motto to educate guests on not only the tastes and
aromas of tea, but also how its production areas, history and combination

with food, makes teas much more enjoyable.

Our barista Nakajima says; “a cup of espresso may play a vital role in
enhancing a meal and leaving a lingering last impression, or it may come as
an unexpected yet pleasant surprise to the diner.” He is committed to making
each cup of coffee a delicious one for his guest. Paying close attention to
elements like coffee bean granularity, hot water temperature, the weather of
the day, Nakajima practices daily to get the right balance so as to deliver an

exquisite cup every time.

Both Dron and Nakajima agree; “what makes us happy is that a cup of tea or
coffee is an avenue for us to expand conversations with our guests. We
welcome your questions and requests and look forward to offering a cup that

exceeds your expectations.”
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DRON RAJ RAUT
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KUNIMOTO NAKAIJIMA
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nooooooooooood Fill the portafilter with coffee

Ensure the tea pot is warm and powder and with a tamper, use
pour in hot water of an consistent pressure in the tamp to

appropriate temperature compress the coffee grinds.
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Start pulling the espresso shot. Even

L] ooooao with a machine, it makes a difference
‘ Add tea leaves into the hot water depending on the barista’s skill.
and steep for 3-5minutes.
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Tilt the cup and pour in steamed milk

Pour tea into a tea cup and enjoy slowly, and once the cup is half full,

while its hot hold the cup straight to the top,

keeping the crema of the espresso.
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Design your own coffee with

a Latte Art of your choice. :"*,_b

Allow us to assist you in
selecting a tea based on

your taste and preference.

Tea Connoisseur Seminar OO0OO0OO0OOOOOOOO
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Expand your interest in teas with a seminar by masters of tea Ronnefeldt, one of the most celebrated a tea brands favored by

5-star hotels and restaurants all over the world. Delighted in elegant scones and petit fours with samplings from the

Ronnefeldt Tea Series after the seminar.
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