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Sichuan is the cradle of tea
culture Chinese
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RS E R R R . eight ranging from a foot to dozens of feet.

-- A quote from The Classic of Tea
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Botanists have long asserted that the place of origin for
Camellia sinensis is around Southeast China’ s Sichuan
province. According to the Classic of Tea, the first known
monograph on tea in the world penned by Chinese
writer Lu Yu between 760 and 762 AD, it would take two
adults holding hands to encircle the trunk of the largest
tea tree on Bashan Mountain, which locates on the
borders of modern-day Shaanxi, Sichuan and Hubei
provinces. This suggests that there were already a lot of
large wild tea trees growing in this region during the
middle of the Tang Dynasty (618-907).
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Lu Yu is respected as the “Sage of Tea” for his contribution to Chinese

tea culture. He is best known for his monumental book the Classic of Tea
the first definitive work on cultivating, making and drinking tea.
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. . Painting of Lu Yu brewing tea
The formation of Chinese tea culture
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Tang Dynasty (618-907): The
incubation period for Chinese
tea culture
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During the Tang Dynasty, tea trees were
being extensively planted across Ching,
and tea began to be used as a beverage
drunk for pleasure on social occasions in
people’ s daily lives.
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Painting of the Ten Tang Concubines drinking tea and wine
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Song Dynasty (960-1279): The start of Chinese tea
culture’ sdevelopment
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The Song Dynasty saw a tfremendous change in the style of tea
preparation. Tea leaves were processed info compressed
cakes and then boiled water was added to the feacakes
placed in teacups.
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Ming and Qing dynasties (1368-1911): The middle stage
of Chinese tea culture’ s development
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/hu Yuanzhang, founder and first emperor of China's Ming Dynasty, issued a
decree in 1391, which demanded that the tribute tea paid to the imperial

court should be changed to bud tea.
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The develonment of tea crilttire in modern China
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There are nearly 1,100 varieties of fea existing in China. With a longer history than other varieties,
green tea is the most popular variety of tea consumed domestically in China.
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Types of Chinese tea

s &3 53
Green tead Yellow tea
=R

‘. BRE. RILEESE

AR S B
Black tea Post-fermented tea
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White tea Oolong tea
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> Longjing tea or Biluochun Tea Huangshan Lushan Clouds Lu'an Melon Seed
3- Dongding Green Maofeng tea and Mist tea tea
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Jun Mountain Silver  Xinyang Maojian Wuyi Mountain Anxi Tieguanyin Keemun Black Tea
Needle Tea Rock or Da Hong tea

Pao (Big Red
Robe) tea
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The four maj
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Jiangnan
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This area lies south of the middle and lower reaches of the Yangtze River, covering the provinces
including Zhejiang, Jiangxi and Hunan.

tea-producing
areq
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Green teq, black teqa, scented teq, as well as other special teas of different qualities.

JTdeZE K Jiangbei

tea-producing
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This area refers to a large area north of the middle and lower reaches of the Yangize River,
consisting of the provinces of Shandong, Anhui, Henan, Shaanxi, Gansu and northern Jiangsu.

ared

Green tea
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Southwest tea-

T EAEFER
The areais considered to be the original birthplace of the tea plant. It embraces the southwestern
provinces of Sichuan, Yunnan, Guizhou and part of the Tibet autonomous region.

producing area
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Black Tea, Green Teq, Tuo, tea and Pu'er Tea etc.

HERHX
South China

TR ERE
This area consists of the southern provinces of Guangdong, Fujian, Taiwan, Hainan and Guangxi
Zhuang autonomous region

tea-producing
area
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Black Teq, oolong Teq, scented teq, white tea and Liu Pao tea
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How to distinguish fresl
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yellow and dull
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bright green and - vivﬁl’ B AR mellow and
shiny stfrong tea refreshing
fragrance
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! deep yellow little fragrance mellow, but

not refreshing

‘“RAEIR”  “MRIRT 23EHA?

Minggian tea and Yugian tea
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Mingqian tea refers to tea leaves
picked before the Qingming Festival
in South China, while Yuqgian tea
refers to tea leaves picked after the
Qingming Festival but before guyu,
the last term of spring in the Chinese
solar calendar, in South China.
Qingming Festival falls in early April
each year.
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A tea tool kit containing the following: shovel, funnel, needle, shuffle, tongs and vase.
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needle Teaspoon funnel
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tong shovel vase
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Tea pot
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Pot
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saucer tea cup covered bowl

t
Fﬁ %_%ﬂl Common tea set

B & ME
fragrance-smelling Coaster
cup
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How to hold a teapot properly

The standard action to hold a teapot is using the
middle finger of one hand against the pot knob and
the thumb, index finger and middle finger of the
other hand to hold the handle, with two hands'
coordination.
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How to use a tea cup properly

1. BUA : i8I ER BIEn BlIEMS 1. Take a tea cup: Hold the tea cup

FEMl , PIFTFEIE. with your thumb and index finger,
with your middle finger supporting

2.8 the bottom of the cup;

QFENE

QRIEE 2. Warm the cup

3. B ARINGEMF , 5= 3. Pour the tea from the teapot into

NOABTE , ERIRZHZEGR,  the cup and finish it in three sips.
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1, Make the water boiling and then wait
the temperature down to 80°C in reserve.
Allocate moderate West Lake Longjing

teain the tea holder.
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2, Pour a little bit of
hot water into the
bowl o make the
cup warm and
smooth, and pour
the water away.
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3, Put the West Lake
Longjing tea with @
teaspoon from the
tea holder info the
bowl.
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4, Pour a small amount of hot water intfo the bowl
which can cover the tea better. Wait till the tfea
leaf stretch out.

S EmHKEEDH. MEBURIM, URFHIE.

5, Pour water from high above till the water fills up 7/10
of the bowl. Incline the lid of the bowl, in case of the
tea leaves have stewed yellow.




Tea Tasting — ~
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Tea is dependent on the mental state of the taster. If you immerse yourself in the sensory
experience of brewing and tasting a cup of teq, every cup of tea can be beautiful. This

could be the essence of Chinese tea culture.
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Smelling the aroma of a tea
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e infused tea leaves
the infused tea leaves l
n the tray or cup lid after

weight of the tea in
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The requirements of tea
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According to traditional Chinese medicine, people
should drink tea according to their physical fithess
and choose the right tea for the time of year.

Generally speaking, scented tea is recommended in
spring, green tea in summer, oolong tea in autumn
and black tea in winter.
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Phoenix three nods

“Phoenix three nods” refers to a
traditional etiquette in the tea ceremony,
in which the tea master or tea server lifts
the kettle high and pours water into the
teapot. Using the power of the wrist, the
server lifts the pot up and down three times
while continuing to pour the teq, to show
respect to the guests and the tea.
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Stretching forward a palm

When the tea server has finished serving the tea, they will raise
themselves slightly and stretch forward their palm (usually with
four fingers outstretched) next to the tea cup to invite their
guests to enjoy the tea.
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Light finger tapping

Light finger tapping is a customary way of thanking the tea
master or tea server for the tea. After one's cup is filled, the bent
index and middle fingers (or some similar combination) are
knocked on the table twice to express gratitude to the person
who served the teaq.
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a cup of tea, but it" s really hard to understand it. For tea
_;;-,_drlnkers twfﬂuit a kind of beverage to alleviate thirst and fatigue. For those
~ who understand tea, drinking tea is a graceful art full of the wisdom of life.
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