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Ever  unique and d is t inct ive ,  the 
Tia  Mar ia  brand is  now offer ing 
a  new taste  idea  that  wi ll  insp i re 
revolut ionary  dr ink ing exper iences . 
A  fresh  l iqueur  in  a  c lass  a ll  of  i ts 
own ,  Tia  Maria  Matcha  holds  the 
particular natural caffeine flavours of 
Japanese  Matcha  green tea  extract . 
Featuring refreshing floral  notes 
complete with a creamy smooth  finish,                       
Tia Maria Matcha is the product of 

innovative research geared to meeting 
global market trends. 
Indeed, today “Matcha” is present in 
coffee shops and similarly popular places 
of business, as a way to enjoy new taste 
experiences.
Of a delicate green hue, Tia Maria Matcha 
has a 17° alcohol content and is ideal both 
for creating a new drinking ritual and for 
giving every occasion a spec ia l  twist . 
For example,  it ’s  great in combination 
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with indulgent foods,  perfect for 
chilling out at home and/or relaxing 
on a sunny day outside. As for that new 
ritual (see below), it’s the way to savor 
the liqueur’s totally unique flavor in 
full. Fine whether served neat or on the 
rocks, Tia Maria Matcha also makes for 
a super base ingredient in surprisingly 
original cocktails, as in the Matcha-Tini.
All info about the new liqueur is 
available online in a dedicated section of 
the Tia Maria website (www.tiamaria.com). 
It ranges from suggestions on how 
to have the best taste experience, to 
specific details about natural Green Tea 
extract, about cultivation and selection 
of the plant. So painstakingly accurate 
that this is precisely what determines 
Tia Maria Matcha ’s intensity of flavor 
and aroma. All for an innovative liqueur, 
really one of a kind.

http://www.tiamaria.com


Spring Edition 2021

TIA MARIA MATCHA 
RITUAL

Preparation:
Mix two teaspoons of sugar and one 
teaspoon of matcha powder in a dish. 
Chill the glass for 10 minutes or until 
moisture forms on it. Dip the rim 
of the glass in the matcha and sugar 
mixture. Lastly, fill the glass with 
ice and add Tia Maria Matcha.

MATCHA-TINI

Ingredients:
40ml Tia Maria Matcha
40ml vodka
Preparation:
Create a perfect rim with matcha 
tea on one half of a martini glass. 
Pour Tia Maria Matcha and vodka
into a shaker. Fill rest of the shaker 
with ice. Shake all ingredients together. 
Strain the contents into the glass.


