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it Cindy HIZEIAIL Kate 28| 5E)RE - Cindy JuEtsith &g
B A AP R IIEE. .

Cindy: 'm so glad you finally made it to Taiwan!

Cindy: FrR LK EEDT |

Kate: Me too. I've always wanted to try Taiwan’s world-famous
oolong tea. I've heard it has been called “the champagne of oolong
tea.”

Kate: Ze1E - %—E IR 58T SRS HEN  §850 E— EL A E
[ BB HER

Cindy: It has indeed. Did you know that Alishan’s success at
producing this type of tea was kinda by accident?

Cindy: ;285 - fFATEITELLZ T B FEA B B T 2

Kate: No, how so?

Kate: FAETS » /8 7

Cindy: In the 1980s, with the help of government experts, locals were
encouraged to start growing tea to boost the economy. It turned out
that Alishan’s high altitude and cool climate produced near-perfect

oolong.

Cindy: 1980 L=/ CiHF 1 -+ MEHIBRTES Al - z?/(&féﬁf@fﬁ AR
HHREIF » BB E LI B R R SR, EEE/XL%// AT HE

Ao

Kate: Awesome! | can’t wait to taste it

Kate: XFET | FESEFRR T ©

Cindy: I've made a reservation at a tea house high up in the
mountains—1,000 meters up! It will take us a while to get there, so
let’s get going.

Cindy: ZEZETRZHAFELLHIFERE + —TF2REHLLLE | B e a2
] ATEAEC T -



(At the tea house)
(7E7EE)

Clerk: Welcome. Before we start brewing some tea, | would like to
give you a bit of an introduction to Taiwanese tea culture.

WA BDEE - 7E BTG A2 BT » BB R e — T 5
BHIFIAL

Kate: Yes, please.

Kate: [iilg T -

Clerk: Tea culture in Taiwan began with aborigines brewing wild tea
leaves. Later on, immigrants from Fujian brought with them wuyi and
oolong teas. In the 1930s, the Japanese encouraged people to start
growing black teas for export—many of which are still available and
highly-prized today.

WA EBETF A LIRTR I OIS MR ZE - BB HFE B AN
[HRH TR TSI < 1930 4510 » HEA SHISHIC R RBITATHE
HIL] » HES HFF X R EN S HEE -

(to be continued)
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oolong tea (n.) SR
WRIRBIGRAVIERE » IB—EAR GBS | BRENATHES
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Oolong tea from Alishan is known for its floral flavors and long,
sweet aftertaste.

PTG HEAR T 2T EHITE B R A B A ER A ©

tea house (n.) ZAE

EBBAHIIRER T BT HRIE ECRHER 24t » SRR AR g R
MERR LA PLESREE » SREERVFOREE - FE(F tea house -

/

.[.

My dad is a bit of a tea connoisseur. He likes to spend his Sundays
sampling different teas at the tea house near where we live.

B ETREmnA © MIIEHT H BB Z R AN TATH A S A A °

brew (v.) /& (%)

brew EEFIEERENREEE - HEMES R - HOE - HIk
AT UFE(ET - SNEET RS FRE e T Y
CIREREE -

| don’t really like coffee. | usually brew myself a cup of tea in the
morning.

BeA TG » Bl 5 5 LA o

TEARIE BB R PR e e R 2 T

Clerk: Before we begin, take a deep breath and relax your minds.

WA FEEANTFHEEE » FERI R — |

(Kate and Cindy take a deep breath)
(Kate #/ Cindy FW—/T57)

Clerk: First, we’ll measure out our tea leaves using a tea spoon. We
then add the leaves fo the teapot along with some hot water to wash
them.

A B BB RANE — RS - FEEIE BN R ZEZ T
ZH|FEGK » T — T -

Kate: Okay.

Kate: #7HY -



Clerk: Then, we pour out the water, before refilling the pot and letting
the leaves steep. The tea is at its most aromatic after the first
steeping, which takes around 3 minutes.

IEE: B IEEROKELIR o EE A BAK BT IEIR—T -
B i KR B 0 M R =7 e

(Three minutes later)

(=7 #1%)

Cindy: Wow, it’s true. You can really taste the floral flavors.
Cindy: I£ » EHIHE « HAYELIEEITEZ5

Clerk: The second steeping takes around 30 seconds. The tea
should now have a slightly different taste.

WA FUTF AR B B ISR G T A 1F -

Kate: Mmm! It's got a sweef aftertaste. | think | like the second
steeping better.

Kate: & ! Ela/lT - Bl E#EE ) -

Clerk: If you enjoyed that, you can buy a tea set and some tea from
our shop so you can try it at home.

WS HIERIOERE B LS a5 A A I ) i — 2o O K
FE

Cindy: Thank you!

Cindy: /!

tea spoon (n.) ZHI

A ERARS - P REERM SR SRR AIERE
B2 AR ERFRERGERTERE | " 2501, f3RR tea
spoon » JERIE BB FRWIET - HE R teaspoon HIIEE
I Z ECIIENT FHAREBFERY/ NARL -

Before making tea, you should measure out the tea leaves using

a tea spoon.

HEHRZH + e AR E A -
teapot (n.) &F

RN I EGERAY RS AL IRFEI | 2R ) WSSO teapot » HAp
pot E&5d » Fon A i VR -



The type of material used to make a teapot can influence the flavor
of the tea.

FEFEHIS B 5] T HE B e YR -

steep (v.) %

FEEPBETEARZ R - TR ERENE— - — ~ = i
HrrhE— T MEERERIE ? FME LA steep E{ETF > steep
fEEBEEDR - For NRE, AER -

How long you steep coffee or tea for has a big influence on its flavor.
IR A [ B I -

aromatic/floral/lsweet (adj.) FHIELELRAYETR

IB5EAS 2 1% » Bl u] AR S E A AR R ENE 7 SR/ V
AR IR = (P a4y Bl aromatic/favorable/sweet » & BT HIESE
HNGEAYERRY - EEFREE O H - v have a sweet aftertaste -
aftertatse fpd45e - BEE TERk, -

This tea has a sweet aftertaste, with hints of strawberries. The other
is very aromatic with floral flavors.
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ERFIENZRAOBIIPECERE (haeiR) -

EFEZ Oolong tea
44 Black tea
4%3% Green tea
BEFE4¢ Long jing tea/Dragon Well tea
EERFESH A P'uli tea/Puer Tea
SEIREZEME S Biluochun

PaiEES Longjing

JEZE5EE Iron Guanyin/Ti kuan yin
1 1F % Maofeng

i EE 4T Big Hongpao



E1LEE$t Silver Needle
A= A 2855 Mugicha

#E T /2545 Boricha

Z 45 Kirara rice tea
Hi%: Steamed green tea/ Sencha
J## Hojicha

7522 AR Guapian

1625 Scented tea

-

=75 yellow tea
[51 4% white tea

{{t%g tribute chrysanthemun

I} & Emei Mountain Maofeng
H=#R&t Bahao Yinzhen
FHPFEE Biluo Xiangxue

i Spring Spiral

ZETHEEE Mengding Huangya
BEFEEAEE Insun Piaoxue

{EM5F2 Xinyang Maojian

H 5L Dark tea

SHTEZ% peppermint tea

milk tea

~
=]

i

2T soapberry tea

i
:

o

£:E#E Ginseng Wulong tea

=

-

SE4E scented tea

& ®
g

HZE 2L lemon glass
FEES Nutritious tea
$2BIESS Marigold tea
&5 E ¥ Blue Blues
Biaf#izs heather tea

7K EFE Fruit tea

TE4R%E Flower tea
HE% Sober-up Tea
fEfE 52t Lemon Tea
s A Rose Lovers
HRZERH Violet

K2 Tianjian Dark Tea
&2k Gongjian Dark Tea
EFERE Jingyang Dark Tea




Bt Official Tea
LSS fu brick tea
##%¢ Laoging Dark Tea

18 Qing Brick Tea

&% Maohe Tea

JFIfE Dong Brick Tea

l<h# Mi Brick Tea

/NI Xiaojing Drick Tea

FFiZ% Qianliang Tea

JiF4% Governmental Tea

FO{REZE Sibao Tribute Tea

T T2 Kuding tea

f&Z5 Lei Tea

RefEhe ki Pailou Brand Mi Brick tea
JII57# Chuanzi Dark tea

[EUE 18 Phoenix Brand Mi Brick Tea
Sk BEpERE K S Locomotive Brand Mi Brick Tea
#ii4% Caky tea

HEHTEZE chaner fu brick tea
A% hezang fu brick tea
AENEREL Taiping Houkui Tea
{Z5F4e Xinyang Maojian Tea
2 Biluochun Tea

E ¢ Maojian Tea

HARIZE Japanese Green Tea

A &L#y Dahongpao Tea/Muyi Mountain Rock Tea

[T B [[EHE Alishan Oolong Tea
EEHEERE Taiwan Dongding Oolong Tea
EE<4E BRE Taiwan Jinxuan Oolong Tea
=8 A\ & 5HE Taiwan Ginsen Oolong Tea
ELLER#T Junshan Silver Needle Tea

< EE White Milli- Silver Needle Tea
SEF{L%E Jasmine Tea

FFIA EZE Jasmine Silver Needle Tea

# F4EEk Peony Jasmine Tea

Z 8L EFE Taiwan Cassia Oolong Tea
[ Aged Pu'er Tea

K E4E%% Darjeeling Tea



{aE=2% Earl Grey Tea
I E5 7 Mint Tea
%4:E % Lvmaofeng Tea
J\E %+ Assorted Chinese Herbal Tea
FECEZE Lavender Tea

FAFFEAS ltalian Orange Tea

(£ FRHT4] 2% Russian Black Tea
W40 % Greengage Black Tea
4g{tZ Chrysanthemum Tea

JKATES Iced Milk Tea

HesU4% Hot Tea, HK Style

1552 J1i% Chocolate Milk Tea

KI5 5377952 Iced Chocolate Milk Tea
EEAN S Strawberry Milk Tea
4445 Peanut Milk Tea

1522 5% Hami Melon Milk Tea
& 2% Coconut Milk Tea

ZEFYNZE Taro Milk Tea

ZfEiZZE Hot Lemon Tea

JKAZ15 2% Iced Lemon Tea

EFLE % Pineapple Tea

BEFL7kZ Iced Pineapple Tea
HEKZ Iced Blackberry Tea
EiEKZ Iced Strawberry Tea
BEEEKIE |ced Blueberry Tea
kS Iced Mango Tea

B Hk k% Iced Peach Tea

FH k% Iced Banana Tea

2R BRI lced Kiwi Tea

PR — S AR

HZ  morning tea

T 44 : afternoon tea, high tea
JE2E : strong tea

2Lt hot tea

JKZGE Cice tea




a

?—\;ELQEE i% Tea Research & Extension Station (TRES)

&85 2t Taiwan unique tea EU2% Bi-Lo-Chung

#EH 45 Long-Chin tea 32 LLIEf&E 2 Wenshen Paochong tea

& LI E#E S High-mountain Oolong tea

HEERES: Tongding Oolong tea

R4 Tieh-Kuan-Yin tea 587732 A =t Oriental Beauty tea

Al JEL 25 (% f2l %) Pomfong tea HEZ 5 #E=: White-tip Oolong tea
A EMEZEE Non-fermented tea #1708 i3 Partially fermented tea
£ 85 4E Fully fermented tea #£%5 Green tea

4145 Black tea BRI E1HESE Strip type Paochong tea
HIREVEITESS Semi-ball type Paochong tea

B & BIERES Fragrant type Oolong tea

A E T BESS Heavy roasting Oolong tea

KEEFEALSS Large-leaf black tea /NEFEAT 5 Small-leaf black tea
Zikmn1E Tea cultivar F/0\&5E Chin-Shin-Oolong

&=/ AFT Chin-Shin-Dapan &0\l 1F Chin-Shin-Ganzai

P Sijichun &% 12 (2 E)TTES No.12 (Jhinhsuan)

'1



&% 13 98 (32 5K)TTES No.13 (Cuiyu)

&4k 18 8% (AL-L)TTES No.18 (Ruby)

&%k 21 9% (ALF8)TTES No.21 (Honyun)

JR4-7E111 5% Taiwan indigenous wild tea

BSIE3R 2 Fermentation degree

HERCE faat Tea sensory evaluation

9ME Appearance /K& (5 )Liquor color

& Aroma %R Taste @K Flavor

#7 Honey flavor (or Muscatel flavor)

SRR Mature fruit taste &=k Greenish odor

I\4EEENE Smaller green leafhopper H 2 Pekoe

¥1[0Z£ Banjhi leaf Z£pJ Mesophyll REZE Pectin

H3%6Z 8 Solar withering Z N2 Indoor withering 1+ Stirring
% Panning (or Pan-firing)#4% Rolling fi## Mass breaking

7218 Drying #t)& Roasting 18 #M 2 fE (R = 52 &) Maillard reaction

4% (Ju)ip ¥ Tea polyphenols 5245348 Catechins
F & R (= E ) Theaflavins Z241 E 18 (R AL E #8) Thearubigins
FIB R (FBE ) Theabrownins =214 Theanine

222 Saponin KA (INBEiE)Caffeine




R TIPS
How to Make a Nice Cup of
Taiwanese Specialty Tea

[ g #sa | Hot Steeping

= % i FRAI SR, SR I — I,
@ lea Amount For tes Teaves resenibling ughtly curled balls

(eg. colong teq), loosely cover the botrom of
the put/cup with one layer of tea leaves.

ez B, sliaR.

' For tea leaves resembling dried loose leaves
{eg. black tea, green tea), cover the bottom of the
potfcup with roughly two Liyers of tea leaves,

i ‘eves s
Wl[LI Termperature 95-100 C BY-95«C

; B 1ARE K408,
@ IF i %2 E s, K308,
Steeping Tine i 3-5 8, B ANM30H,
First steeping is most aromatic, raughly 40 sec.
g @«b — Second steeplig is most flavorful, roughly 30 sec.
+30 For third to fifth steeping, increase time by 30 sec

for cach additonal steeping.

[HEEEA ] Cold Brew S O S

3 R ER R SHLVAECRK,
i B 100mi A 1g 37,
Tea Amount

Put tea leaves into a botde of cool or coll drinking water,
1g of tea leaves per 100ml of water, Close batte cap.

‘jl'!ll i R IAST S KTR B8/, Ml SR,
Witer lemperature

Let it sitin shaded area or inside fiidge for 6 1o 8 hours,
B R You may then strain the tea or drink from bottle directly.

Steeping Thine

For more tea stories and tips, visit: www,wolftea.com
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Cindy: I'm so glad you finally made it to Taiwan!Cindy: FCAT-RH T8 &t
Kale: Me too. 've always wanted lo try Taiwan's world-famous oolong tea.
I've heard it has becn called “the thimparim of oolong tea.”
Kate: Fetl » $— E0E & , PR T
Cindy: It has indeed. Did you know that Alishan's success at prc}ducing this

type of tea was kinda by E]C(‘Edg;nff)
Cindy: S28f - SRAGEM L2 Fip L), iy
Kate: No, how s0? KKate: N4 @-_]ﬂ) ,

AR AN ?

Cindy: In the 1980s, with the help of government experts, locals were

encouraged to start growing tea to boost the economy. It turned out that

/\lr:‘h(m h!r;h altitude and cool climate produced near-perfect oolong.

(‘md. ERRVIR lfH » SR O IRFER 2 AT - 5 A P A A 5
%A SRR T R UL T i R A T B A 4 Jz‘.-ﬁ?ﬂ%@m%%

S

BT I RELRT -

Cindy: I've made a reservation at a fea house high up in the mountains—

ifﬂi‘“ Awesomel | can’t wait to taste it. Kate: k&

1,000 meters up! It will take us a while fo gett I‘wa"@, 50 let s get going.

Cindy: FEL TR R EIYEEE » — T2 &m0 L | B0 e 7 2 — SR
B LAFE M

(Al the tea house)(Ti 556E)

Clerk: Welcome. Belore we: siart brewing some tea, | would like to give you a

bit of an introduction to Taiwanesze tea culture.

TARERRIR 48— T &

L'—'

G & EESEER - R MBRAE g
Kate: Yes, please.Kate: ffiJE T -
Clerl: Tea culture in Taiwan began with aborigines brewing wild tea leaves.
Later on, immigrants from Fujian brought with them wuyi and oolong teas. In
the 1930s, the Japanese encouraged people to start growing black teas for
export—many of which are GHH mfrm able fmd l"iuhiy prized today.

ALIRTA R F R R - AR T AT A
v 0 1830 -!T-’-f"\'; * [;_I'?|->i \ Sl g A RO - HES
EH - (to be continued)(E 5% 7

oolong tea (n.) EFEZR

WRITRIGAAVEIE - I ERGRHEEFELE | SREETREAENE
- WA Tﬁzﬁ?ﬁiﬁﬂﬂ\lﬁlml\uﬁ%% SHEASAVIESCEE R oolong tea > EEEE
+;|~J//{\Ifl’] frZ5AE D - green tea (4%:4%) ~ black tea (41%%) ~ Earl Grey ({783

%) - Enqllsh bleakfast tea (FLX FBLL) ~ Masala tea (HIEERIZE)




Oolong tea from Alishan is krmvwn ‘i‘(}r itfv" floral flavors and long, sweet

s JTE IR AT 2 & T

aftertaste, W] LY ESEEZS
tea house (n.) ??@E
B ASHRER 1B TR AR 2 A > ARSI A e S AR R R T

DA - ZREBEFSRGR - HifE tea house -
My dad is a bit of a tea connoisseur. He likes to spend his Sundays sampling
different teas at the tea house near where we live.
e ERE AL o (WFEFF H SRS M TR 28R
brew (v.) J ()
brew & FFEEEE R E N - BERS /D/\ SIS P 2 N Pk
LA EET - S AN EE T R E R TR Y EETEE -
~don't really like coffee. | usually brew myself a cup of tea in the morning.
FRA A - PomEE LV
TEREE)S B —E& T8 - Bl IJF‘EF»L% e E T
Clerk: Before we begin, take a de ep oreath and relax your ninds.
[EE: AETMBAMEEE - SoEepi
(Kate and Cindy take a deep breath)(Kate 1 Cindy 250 —1158)

Clerk: First, we'll measure out our tea leaves using a tea spoon. We then add
the leaves to the teapot along with some hot wﬂic,r to w&ﬁh mmn

JEE: B MERZERIE— ;

A s BRIEMRE—T o

Kate: Okay. Kate: 4/#y -

Clerk: Then, we pour out the water, before refilling the pot and letting the

5,

leaves steep. The tea is at its most aromatic after the first steeping, which

iak@s ‘?n'OL!i‘]d 3 minutes.

JLMJJ\ LE 4\ s AR

(Zindy' Wow, it's true. You can really tas 'the floral flavors.
Cindy: I » EFUHI o BT LLE FH| T :

Clerk: The second steeping takes around 30 seconds. The t2a should now

have a slighily different taste.
G R BOREE=Y > B RE MER T A
Kate: Mmm! It's got a %we—mi aﬁ@r%mﬂfa. I think | like the second steeping

better. Kate: [ 1 d[aH -




Clerk: If you enjoyed that, you can buy a tea set and some tea from our shop

s0 you can fry it at home.
30 U s o LR
Cindy: Thank voulCindy: ';_Elfif-_{";‘fu‘t !

tea spoon (n.) %Al

SHFHE A RE » PRI R M eGP B EE - A
7B FLHEAS T R | DA AV s R tea spoon o R EIEIETE S
R {E T & PfR— (5 teaspoon RISV ZEEUMIGER HH AR -EATD NERRE -

Before making tf:ra vou should measure out the fea leaves using a tea

o LRI ISP S

spoon. (11

teapot (n. )
SR A T B as AR 2SR | TOREE ) WYTESCE: teapot o Hith pot &
i > Fow Ta L EE
The lype of material used fo make a teapot can influence the flavor of the tea.

R B AR ] T A -/t—iilff G -

N=3N

steep (v.) )&
TRIEHTMIR T AR 2R TP SR B TS

C ZH 0 A EECPEE

T TERZETERRUE ? FRMTTLAR] steep E{ET - steep FREBEEDR -
?:E; /f'l_b E]]:L,-wlm £

> or tea for has a big influence on its flavor.

WB5EA 2 1% » T o] DAV LL S T2 B aa s B A0 ENE 2 SR/ V ERERE

= {U]I”%Zﬂ’r}flj,\;; aromatic/favorable/sweet » & E 435 'Jﬂz%clﬁl’jl,ﬁﬂ’]/ﬂ;lﬁ’j

“‘%E% wdErolH > LA have a sweet aftertaste » aftertatse 445 0 EEE
@f%”ilj o

This tea has a sweet aftertasie, with hints of strawberries. The other is

\/er‘y aromatic with floral flavors.
A G o BB - Y TR T BT -

E?ﬁﬁﬁmTwT J?C“ ﬁthEJJHJ fife » SRR T AHEASESCHARTRIE ?

AR NS A AT E EAL T A GBS |

EL\ fﬂu




SERHRS ~ SR~ I

Chapter One
Tea Cultivation »  Tea Harvesting -

and Primary Processing

1.0. 4 KES: organic tea

1.1. 58621 organic agriculture

1.2 81, conventional agriculture
1.3 1-E 084 chemical fertilizer

1.4 [#E08 herbicide

1.5. 2 4E pesticide

TR RS e R B T A L organic agriculture” - /D YET T L conventional
agﬂcuituie"”‘ FAHTEE2BEFR) chemical fertilizer” ~ “EE2| herbicide” 2" &%

pesticide”

1.6. [ #44: fE natural ecology
1.7 14 I IR geographic environment

- H 284 R natural ecology” /Yy i HRE geographic environment” 5 2L s

SIS -

1.8 i HE I fertilizer type
1.9 A4 B organic fertilizer

‘T RS fertilizer type” & 5/ 28 g 250 5 E - ([T TR organic fertilizer {2
M EERAEE] -

1.10. 4554 tea plant  (tea tree »  tea shrub)
1.11. 455 tea plantation  (tea garden )

s PR Aol tea plant™/Y2F0E Ry )5
plantation”

LR - S PR E AR AT T A tea




1.12.?—? I tree type
L0 bush type

HEEREE - i oo EERS - AE AL tree type” | L HIIEIHEE
PRTFEAE 0 T A SEATY bush type” -

1.15. A
1.16. 1| e

5 N SR AN ETE small-leaf variety” S 4FBIARRIRR & R

{&# large-leaf variety” » &5 A /NG B pEEfE medium-leaf variety” »
1.17 5565 tea plant variety

“FA L AE tea plant variety” B & E (7 B SESSEIYE R - S22 Ay mEE A -
1.18.Fil s tree age

“filti tree age™fy A LGB INGLE - (ZEE R EATEIRE ~ HOAOK -
1.19. {8+ seeding propagation
1.20. 12 cuiting propagation

1.21. 45 1E%5E natural propagation  ( gamogenesis )
1.22 29 clonal propagation  ( agamogenesis )

SR L e AR Y B TE L seeding propagation” i B ik cutting
propagation” - i & & T 14 EE natural propagation” » & & I E5E clonal
propagation” -

1.23.3EfZ shading

ERAETR SSATIERL - (PRSI EE shading Y G

FeM'TE TIEEERITAE - AR S BRI APIESAY S - AR
“IEFI TR shoanng ea plantation” - (£ 5 28R £ 69 42 BRI A IR E 8T LA E

PP R R D




non-shearing tea plantation”

1.26.75 1 5HE Green Tip Oolong Variety

1.27 iy A0 Firm Stem Red Tip Variety

1.28. 55513 Iron Goddess Variety ( Tieguanyin Variety )

1.29.7KAllf Narcissus Variety

1.30. 45 (&% 29F) Jinxuan “Golden Daylily” Variety » ( Taiwan Tea var.
12)

1.31.38 L (H4-1=5F) Cuiyu “Green Jade" Variety »  ( Taiwan Tea var. 13)
1.32.41 % (Z4+/\3%) Hongyu “Black Jade” Variety »  ( Taiwan Tea var. 18)
1.33. P[> 4EE Assam

1.34 334 Iron Goddess Tea  (Tieguanyin Tea )

1.35. /K114 Narcissus Tea

af DU SR B R o R RN A TR SR ¢ L ERE Green Tip
Oolong Variety” ~ “lififE 400 Firm Stem Red Tip Variety” ~ “i#i# & lron Goddess
Variety” ~ “7K{ll| Narcissus Variety"2 ; @ EL147H 5 & S s Jinxuan
Variety” - “227% Cuiyu Variety” ~ “ZI' = Hongyu Variety” 5§ o 355 5l 558 0 fHm 1
Wk o o DL AEA (R AR ES 2R - 40 SiEE ron Goddess Tea” ~ “/K{IlI:
Narcissus Tea &

1.36.41% delicate
1.37 1fH1% robust

AL

LI R By TBURRAYAS > FRPERLI AlEY delicate”  DASRCSE” Ky 1= BIRCAYHS
i FH 4 robust” -

1.38.%: ‘tip

1.40. I[i ﬁ fresh leaves
1.41 7 tea harvesting

..ll[

(e T2 tlp” “BE leaf™ {1 BB R - B MU B " 457 fresh leaves™ » i
(e S TG A 138 tea harvesting”

1.42 P pl e plucking maturity
1.43. 554540 tip-tea type

1.44 5500 leaf-tea type

\7



((l

5 fresh leaves” (19 440 R #4E plucking

(e RS E L tea raw material [l

Chroo

M;ip—i:ea type" Bl “tEE leaf-tea type”

maturlty v ERS

1.45. 350, all-tip
1.46.—.,—2E one-tip one-leaf

1.47 — 15 one-tip two-leaf
148, 1% one-tip three-leaf
1.49 . PUEE one-tip four-leaf

20 all-tip” - “#:[jfi‘%é one-tip one-leaf” ~ “—,[, 1% one-
one-tip three-leaf” ~ “—,JU%E one-tip four-leaf" =35 -

E RS (s

tip two-leaf” -
50.TH "ﬁf“
51 .51 inert bud

1. terminal bud

s

1 .52.;1#[’! I ferminal facing-leaf
1.

1

B3O 1
54 300 =1 terminal facing three-leaf

1% terminal facing two-leaf

L SR TE terminal bud” S TEHIE - i EELE inert bud"if - TENRRH IO
terminal facing-leaf” [1JIEHEA$E - (R 5 R0 ¥ 0 38 terminal facing two-
leaf” » “Bf1=1

% terminal facing three-leaf" =5 5 -
1.55 FLé% insect

1.66. 55/ a1l tea leathopper

1.57 ghtfntgss 2 [ilok ripe fruit and honey flavor

S S A —TENL 5 VR ik tea leafhopper” Y EL &k insect’ VT » BIFINHER
E 2y B SR nIg s 7 RS ripe fruit and honey flavor” -

1.58 551 S harvest quality

1.59 2% Fi.i harvest climate

1.60 35716 JK harvest time

1.61. a7 uE 27 HEr insect bitten determination

SEE IR E TR season” ~ HE G E climate” ~ #E IR time” 0 DL
]‘ % jer—:J[ insect bitten judgement” < 41 /& S &MY harvest quality”1YEg
PECEERL AR SL T




4% tea making

1.63. 5 raw material

1.64. @ fe climate

1.65.1 i1 technique

1.66. 41 A_heaven-earth-mankind

1.67. #8435 47 i production technique
#5 tea making" &5 J5UR raw material ~ E & climate ~ i technique” S EE
“SHl A heaven—earth—mankind"fj\"{:EJ:‘?'* Fopfy R production

| =

technique” 2 i 28508 VB I i R = -

1.68.4%4 fine hair
1.69. 5 £ white fuzz
1.70. %28 exposed fuzz

& unexposed fuzz

B VEEET A fine hair” > VA tea pt'OdUC‘t”}f‘jﬂ 1“2 white fuzz” « {BRHIF
)70 W EZEE exposed fuzz"B“Z (5 unexposed fuzz” 7 4y -

1.72. 25 1 withering

1.73.7[f, water pore  ( hydathode )
1.74 5571 air pore  ( stomal/stomata )
1.75.7E 7K moisture evaporation

1.76.5 57 sun drying ( sun-parched )
1.77 3EEE dead-leaf

“Z2JH withering’ iu?ﬂ/‘if A7 ST E B AT R 28 - 4 E /K TL water pore” 8" 7L

g |l |n+l—-

air pore” [41 5% » 79 ARG T BB /K moisture evaporation” » B3 {542 sun-
parched”~[d] » UJ%T HRERZ & S B A B SR A 7L 4L dead-leaf” «

1.78 FEF setting

1.79. 381 E & tossing

1.80.{f7& lay leaf (includes setting and tossing )
“HE setting" EFEAFICE B - fii,\, Fe—E4y Ay » BEAS BIERE
tossing” EANENER + (A HATS » FLINFEF IR LR R St - 2 FITEE)
PERE I METT - &GS lay leaf” -

Bl




1.81. 2% farmentation

1.82. 4. oxidase
1.83 .44 (1 oxidation

"L

fr T s o [ Y fermentation” - ZL15i% 2l 1 S (LIE oxidase {FllIHT" &

{l; oxidation”##4{% -

Ag

1.84.55%75 fixation

==

ul)ift%_?% fl}(atiOH” e )I’]”—H e 'J/m! {T ” T I j WJ" 7

1.85.5E 4 rolling

1.86 LMY EEAN T crumpling leaf cells

1.87.54 12 shaping

1.88. 15 45N G il i create different characters of tea

FERE = KIhA © 1R R EEAIAE crumpling leaf cells” » DIFE - R 5OF
Shaplng W ASTERR LTSN » DLIFIERTT » =525 iR R A3 B Y s A TR [ i

Itk create dilferent characters of tea”

7\

1.89. 440 unravel

1.90.)/b75 stir fixation
1.91.8% 0 pan fixation
1.92 5B 7085751 roller fixation machine

[ {3

Wb stir fixation™ i FHY-—TE )73 (E&E Sl pan fixation” - IRALRHTE
EFUaE5HE roller fixation maching”

37575 steam fixation

25 blanch fixation
1.95 HEF5 hot air fixation
1.96.1E 75 sun fixation

it e

“Ii 75 steam fixation™ L] » I E blanch fix ahon";LHj,}“I Kiea » M

=
hot zurﬂxat!cm"H FHE T ‘II?E sun fixation"F FHE G E -

D



1.97.H %ZE R sun withering

1.98. =935
1.99. 24l Z2 K hot air withering

indoor withering

/)

“H 52 sun withering™ 2] 52 4N EBLEIGE {7228 - “FNZE M indoor
wnthermg"f’ =N f‘f?z-réﬁ l S5 A n] L (i R S 25 8 hot air withering” (7 H
HEERM o A EANZEA

1.100.15 77 fresh leaf airing
AT P2 I 25 /K B R PR A2 8 R B 1517 fresh leaf airing” -

1. 101 FEEE light rolling
1.102. 8 £E heavy rolling

‘iR light rolling” B B2 1 heavy rolling™ - FEHE PARS FITHEEE 7R 7o/ R Y &
¥ e

1.103.5245 drying

1.104. b7 stir drying

1.105.4L57 hot air drying

1.106.1# 57 sun drying

LI W) drying™ T AEi 2 W0RZ stir drying” » H R ZUEHEZ hot air
drying” » FHIE RS @Rz sun drying” -

1.107 [ sweltering

1.108.#5 4 vellow tea

1.109. 5 Z 50T White Tip Silver Needle
1.110. 841 White Peony

1.111.2J5 Long Brow

YIS E R AR I R & sweltering”/EITR » St al T 4L vellow tea” -

e

1. 112 72 M~ 4% no withering-no fermentation
1.113.
1.194.¢
1.115. 532 H 5 5% heavy withering-heavy fermentation

= Hﬂ light withering-light fermentation
T2 L EEEE medium withering-medium fermentation



1.116.E j"f fﬂr”’ sifllis hecwy wﬁheunq light fermentation

W R R NS T no withering-no

gl hght WIthI’II’]C} light fermentation” ~ “th = oh &%
medium Wllheunq -medium fermentation” [ 5 #5i% heavy withering-heavy
R SEN heavy wrthermq light fermentation” ~ "8 3 i 4= 35

wl f Rk

fermentation” ~ “§i3

heavy withering-complete fermentation™=
1.118.4= 7] excessive evaporation
1.119.& /K insufficient evaporation

G K S E AR R - AN R E N Sl i TS 0 A K excessive
evapora‘ilon o MHEZHY » K GTH S 8 BETFPU RERE S5 sea]  SIE G R E
FE AN KRR - fil kTS 7K insufficient evaporation” -

1.120.4: 73 % vellowish green

FEFFAE SR AR P yellowish green™(N5 (-

1.121. A T LS processed flavor

aslemnEE o “ AT (LR processed flavor' g g -
1.122 &Ik twist shapa

1.123.2
1.124. ¢ Ek tight ball shape

“E5R loose ball shape

RIEIR LY S5 R (G twist shape” » TR IZAY 5 S EERIR loose ball shape” » B
THRENT SR TR tight ball shape”

1.125 141 cloth rolling

PR 255 PRI IR A TR 05 U 2™k cloth rolling” -
1126813217 light rolling

1.127 PR medium rolling
1.128. &

48 heavy rolling

P



¢

FRbE S By e < “Hi[Z7 heavy rolling” «
1.129. 430
1.130.$1/1EEE needle rolling
1.131.1&5EEE: circular rolling
1.132 |87 FE round rolling

1.133. 5K EE ball rolling

2145 light rolling” ~ “"PEEZE medium rolling”

7 straight-flat rolling

EERI (g R A PR E 8] 5y B R R BEEE straight-flat rolling” ~ “$1REEEE needle
rolling” ~ “BJiE circular rolling” ~ “F] 517 round rolling” ~ “FlA 4 ball rolling 2 -

1.134 38242780 multiple rolling-roasting
TR E A T AR R R T multiple rolling-roasting” -

1.135.;54 light taste
1.136.I5;)[ heavy tasie

ERERPAIN S » FRMEEEE BT light taste” © BRERIARTZE - SRIECDECEIL heavy
taste” -

1.137 24 ripe scent

HERY SHASHE DR ~ R SEATHERS - AR & AL #E ripe scent” ¢

1.138. 5% high fragrance

1.139.{KHEATHEE deep notes of candy scent

1.140. S 5HAY LT sharp notes of ripe fruit scent

H 2208 v] LUSELL J.ﬁﬁ'é-]"-%"%PH F B high fragrance™ AR - TR H A ;T“F}E’ji
P4 ST ] DL L L AT A ﬂiﬁg deep notes of candy scent” » ]z

EPE Y [IONEE R /ﬁﬁ%§£ﬁ+”'5 PUSEELH A I 2 " ST & sharp notes of

ripe fruit scent” «

1.141. 32 & 1) vegetal scent type

[y -\

LIEEE I vegetal scent type”(1h) 458

Ffj

R

1.142 {t5& 4 floral scent type

>3




1! floral scent type™y 44 -
1. 143 BLETR nutty scent type

M S IR SR KN 2 B LY nutty scent type”
1.144 355 F T ripe fruit scent type

54

file 5 L BRI U ripe fruit scent type” (1) 4518 -

i

1. 1450175 1Y candy scent type

ﬂ,L-r

FrE IR B ST candy scent type”fiyEs

AT E A TR close to plant flavor
1 AAT sk = 2R E s far away from plant flavor

i DA A R ) 25 PRI close to plant flavor” ;
2T ’JV’JHEI “J far away from plant flavor”

1.148 (& HHZEE L ambient drying
1. 149 HEZS flake tea

#zJ*"*H%‘épﬂ.f’Eﬂi“f (,].%2; g0/ ambient drying” » WREAS (%7FF

1150328035 lowland tea
1.151. 11155 Alpine Tea  ( High Mountain Oolong )

N R ¢ FEETENE o CEIE— BRI AR
He Ty 0 s SRR AT A B e L g /\lpme Toa’

1.152.4354% Green Tea

1.153. 747 4% Oolong Tea
1.154 VUK 5558 The Four Tea Types
1.155.47 4% Black Tea

1.156.75% 145 Puerh Tea

>4



s [ i 4 B U #5858 The Four Tea TypeS”v Bl 4= 481 4% completely

fermented tea” 4 7[ B4 4 Black Tea” » & asiz4s post-fermented tea”4i i &

i Puerh Tea I- GBS pmtmilywmentnd tea L lii B B HESE
non-fermented tea"4ffii & " 475, Green Tea -

Oolong Tea" » B A Sl 5:

1.157 R -4k press-flat shape
1.158.§HIk needle shape

EARAEIRERE » S5EHIRE) - EVSELAC TR press-flat shape'iiy
HIZ& sk e $Hk needle shape™iv7% -

1.159.F ik flat shape

1.160.Z5K tip shape

PR S ORISR EEE)— T - R EER BRI S B R [ IR flat shape i35
EHAZF L TEINEE T = BT A 2K tip shape iy -

1.161.4% curl
1.162.£¢ roll
1.163. 21K pearl shape

PRI SR A B8 curlBC—E » A 2EE rollpe—E - AR sk szt il "Bk
peatrl shape” -

1.164. j5f& /) volume size
1.165. 548 tight

1.166.5°E compact

1.167 4J|{5 thin strip
1.168.5%45: loose curled

i

1

1

169. &Ik twist shape
70255 pufiy
A71.0H%Z course and loose

Al RS0 » HBSFEA0)s volume size" o] 7R EYE tight” -
compact” ~ “4li{FE thin strip” ~ “§32%& loose curled” ~ "k twist”
“[H%% course and loose” S {[

o



1.172 %4519 tightness degree

3.h0k granular tightness
1.174 Bk ball tightness
1.175.%21R block piece tightness
1176455k fanning tightness
1.177 .18 F IR broken leaf tightness
1.178. 18]

1.179 5280 K loose block tiqhtnerss
1.180 &tk curl tightn

1.1871. 51 5 Ak ¢ ,Wordfsghtn@ss

1.182. 5 250K natural twist tighthess
1.183. 5 78

1.184.[4 25 i1k natural flat tighthess

K twist needle tightness

natural curve tighiness

FE A 0 (EESETRIE tightness degree”HY S 0] 4 EE Kk granular
tightness” - “f:;]:_ﬂj}( ball tightness” ‘%fﬁﬁAk block piece tightness” ~ “4ll A&k flake
tightness” ~ “B:H Ik chip piece fightness” ~ “[&lfi& ik twist needle tightness” ~ "2
itk loose block tightness” ~ “SRik curl tfghmess ~ B R sword
tightness” ~ "HZAE: natural twist tighthass” ~ “[F 2i&# i natural curve
tightness” ~ “"H 74 1% natural flat tightness” -

1.185. ({2 B4 12 1 leaf twist tightness
1.186. 457310l fresh leaf maturity
TR leaf twist tightness” il 2575 24l fresh leaf maturity” 5% Ry A28 -

4 ﬂ{*ﬁ.ﬁz,

;-)\

1187 5V 5540 K /) finished leaf size
1.188 1T plucking maturity
1189 0 FERE crumbling degree

,’r R A AN R finished leaf size” =2 9l md% ~ ERf -~ EE - AR R
& plucking maturity”~ B445 « Hr PEBURY 14 Bl iR e crumblmg dc,gree”Tﬁf;J

1.190. %45 compressed tea
1.191 §l5 4% loose tea

PR AR R R A S B EESY compressed tea” » AR EEEAV AT B B EE loose

1

tea” -



1.192. {{\4,1 HIZEER AT 4740 classify by harvest season
1933455 spring tea

1.1 94.%:%1% summer tea
1.195.Fk 4% autumn tea
1.196.74 4% winter tea

“({CERBUZREAT A5 58 classify by harvest season” » {458 770 & 45 spring
tea” ~ "E & summer tea” ~ "Bk autumn tea” B AL

winter tea”

1.197 g1z period

1.198.;%0HER Ching Ming Festival ( Apr. 4-6)
1.199.8HF745 Pre-Ching Ming Tea

1.200.%577 Grain Rain  (Apr.19-21)

1.201. 555745 Grain Rain Tea

FEERE period” 47 » FER O] 47 a8 = (WP EE - PR ELE"FEAER Ching Ming
Day”l?,' AIERBAI 538 - (6 A BH RT3 Pre-Ching Ming Tea” « 55 S EE R B HHET L
‘r’TJEIW R IS SO o B = PR ESELSTT Grain Rain” DL BBy sye i &y

RE o (BT ERER A Grain Rain Tea”

1.202. 55 RIS degree of fermentation
1.203. 4547 (5 dry tea color

1.204 4575 green tea

1.205.%5 4% yellow tea

1.206. 8455 dark tea

1.207. 14 white tea

1.208.75 5% celadon tea

1.209.4] %5 black tea

BRI AEEAE ~ B~ B - A B S NIRRR SRS degree of

fermentation” 81" 4547 52 dry tea color” [ (SAY 5548 -

1.210. R &4 non-fermented tea
12113
1.21 2.-f e {_H_[H,E:’f\‘ completely fermented tea

VPSS partially fermented tea

1.213. 1% 5 1755 post fermented tea
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Chapter Two
Tea Refining +  Added Processing »
and Packaging

2.0 #)EL primary processing
2 1 refining

2l
2.3 fiii%7 screening
2.4 BilT] cutting
2.5 1 de-stemming
2.6. 5]}

2.7 JT 5 winnowing
2.8 {iH blending
2.9.75 >k re-drying

7B stabilizo quality

R

shaping

Seasfh) s refining” i T 2 (LAMF - EA"TEENE stabilize quality” - BEHE"E 7
screening” ~ "BI1T] cutting” ~ “PifE de-stemming” -~ “#47F7 shaping” ~ “Jil 75
winnowing” ~ “BHiC blending” ~ “75 X re-drying” -

2.10.1F%% primary tea product
211,55 tea byproduct

2.12 75F) tea stem

2.13. 45 tea fannings

2.14 753K tea dust

HREE T E AL primary tea product” ~ “FII%E tea byproduct’fy 7% » BIGSESHY

d

» “EH tea fannings” 4 qL tea dust”

it tea stem”

ij, stem and leaf joint

ik stem and leaf disjoint

>8R



7 Sl SRR A ~ BN OTRE - JWPHTE — A4S A R =hlm4 L34
M stern and leaf joint” 5 f7HERY T HIJZ By~ BESSEE J{Iirg IR (=AY SAC A
stem and leaf disjoint” » SFFHITE - “FAEHRE stem and leaf loml”E AR -

217 85 leaf base
218 fH; stem

P T A, BB Aa “UEEE |eaf base B 4 stem i AT Y,

2. 19 #7855 R stern and leaf separation point

SRR B A o PRSP S BE oy BERS stem and leaf separation
point” » FIETRATIE T Iy SE RS -

2.20.11T. added processing
2.21 % roasting
2.22 8 ([ scenting
2.23.74k spicing

2.24. [ i aging

“SLHYIN T, added processing” LK roasting - L scenting - 3k spicing -
i aging ™ -

2.25. 1>k roasting
2.26.;80% warm nature
2.27 3 ripe scent
2.28.%% 4 cool nature
2.29.3hk E5HE Roast Oolong

%:“}rﬁ’.{rf warm nature” H H“”%Lg? ripe
nature'é,l_f;é ) ?ﬁll“”it\}\%ﬁﬁ Roast Ooionj

2.30. 575 charcoal roasting
2.31. 18k machine roasting

Bk BRI R A9 7 =057 R Rk charcoal roasting”Bil“FE)% machine roasting”

>4



2.32 {7k storing
2.33 [T aged scent
2.34 455 old tea
2.35 [#H%: stored tea

L EF

“TEHY storing” B4 AT 3% » 4558 B2 1@ aged scent”AELE - I T/
A oldtea” - “W”mmﬂ@a=UEWEﬁ%*ﬁ%%MﬂEn\K

FhAS R T

2.36. F5FZ0 D GEIE dry tea luster degree

Z[t

paraVin ol

F(
i
K
3

[l i e R B R HZHCRE dry tea luster degree” » [T AT 45,

2.37 JEHE piling

2.38.5% 31 generate heating

2.39. 09 4 microbe growth
2.40 [ degradation

ORI pllmq”r‘“" "_L,j;‘ gonerato heatmg H?'“téh"’"’igﬂfi}ﬁ’##ﬁ microbe
gmwth » SERCET AR T SN TR

2.41 5% L7 finished iea

SERY sl o FVE R R E IS TE Y AR B p i AS finished tea”

{
243 1 7545 =45(E seven paris tea and three parts fragrance

T'fscenthmf¥%ﬂ%f£%§ﬂn?ﬂ%?%%  BEETAYRE - (BRI AL - AR T
= {6 seven parts tea and three parts flower” -

2.44 3k spicing
2.45 [z 11 blending

2.46. 41 cinnamon

2.47 45 (5 chrysanthemum
2.A8 L osmanthus

<D



2 21 blending”{F—FE L it H slsk -« “PIiE
cinnamon”Bil" 45 (2 chry anthenrmm”%jii?“} Sl blending /Y4 > “FE(E

“EHIcE spicing” R LA E P B

osmanthus” i3 EL SRk (1 1RE -

2.49 lEEE aftertaste

2.50.[0]H sweet aftertaste

FEIGE T 1% o (I REEE |8 1 T BT By i T aftertaste” o HfT M [EH

sweet aftertaste” -
2.51. 22 FR 4L compressed tea
2528

2.53. 7H8[Z square compress shape

_ ::,\ﬂ

[E#if7k round compress shape

2.54 fgik bowl compress shape
2.55 BKIK ball compress shape
2.56.F 1K roll compress shape

“EUERAS compressed tea (I IRE [EIEHIL round compress shape” ~ TR
square compress shape” ~ “gi,[k bowl compress shape” ~ “EEiI% ball compress
shape” ~ “#15ik roll compress shape”<df -

2.57 #ifik disk shape
2.58. 1k bowl shape
2.59 181 brick shape
2.60.5H ball shape

KL L

gtk disk shape” ~ “Bifk bowl shape” » “t&H# brick shape” ~ “ERIfZ

——t
FARE (DR
WAL A

ba]i shape"55F -

1.5 stir fry
Z.BZ%J_I?;& stew

JRIEK AR 2R AN B R stir fry”0NEE o AR AT AN AL EE stew /TSR -

2.63. & &E ] rich mellow

E I EEIE T rich mellow” -

':Lm:uf,'\_- 5%

2]



2.64./\535%5 tea bag

FIF NS5 shredded-tea bag

2.66. 77 fu LS4 triangular tea bag
2.67 )5 1 [ 255 whole-leaf tea bag

FLHERY — AOE—0Y IR 45 - ALY tea bag” - LAY R
il BRI G555 shredded-tea bag o NS EER A M R s ﬁ‘c\ rRIAE 4TI TEST
FE - Ri*17 88485 iangular tea bag” - /NSZE QLR R ASETUIRYRIF 45 5"
i L5455 whole-leaf tea bag” -

2.68 7 tea leaf
2.69.455 tea liquid

2.70 (10K 4% tea beveraqe
2. 71 HER (F9HF
2.72 7550, tea snacks

2. 73. 555 tea cuisine

1Ak tea leal =R 445 tea liquid™ - FH LUK BEERFHAT AT B B0kl tea
beverage”

2.74 (15 storage

2.75 fitgiE: no odors
2.76. 11 opaqgue

2.77 .55 /774 stored method

(A

IR no orders” ~ “FRIESE opaque” ~ H EEIEERE ELIFATHY

ﬁﬁ@%$hw‘Fh,ﬁmMmaMdﬁmT&ﬁmhmﬁ
i o
JEE

2.78.6 45 packaging
2.79. 751 vacuum packaging
2.80.7 Z 4L nitrogen packaging

Bk RS RO EE (| 0 “E8E Packaging”iEF Al DAFEET 2L 6145 vacuum
G fm fm

packaging”oV 75 B 1L mtr packagmg "B HE -

2.81.5 054 {7 freezer storage

32



UL ARG s H R TR S T freezer storage”

2.82 0455 product name
2.83. 54 iHER tea name description
2 .84 F- 1[50 tea character description

i

FLEE B P R4 product name” ) » [ERE =552 i sR tea name description” il

T

“SEMEMEER tea character description” -

2.85.44 45 old tea (aged tea )
2.86.J1FA1 mild

2.87.[4% aged scent
2.88. 5 HH[E i shori-term aging
2.89. tp HA#E Y medium-term aging
2.90.EHH[# i long-term aging

H A EE 2 aged tea” - 4

scent” o T,—_T;ﬂ)\ - B ST HHP short-term aging” AT P AR
medium-term aging” » 1L EA" S8 |0ﬁg“1'9"l'ﬂ aging”

S mild” [{‘H"&“‘— frrdi s aged

S

2.91.[Z tea competition
2.92 ZE 4,5 bR tea product competition
2.93 I Z5 LR tea producing competition

“F4% tea competition”f th BE SR (U R — S U 5E L » AV S THREE tea
competition™ &8 {5 45 pg 5 b0 tea product competition”#il" l] SR tea
producing competition”

Chapter Three
Tea Classification and Recognition

22



3.1 45013 Marketing Tea Classification

“Wiks27 55 550 Marketing Tea Classification” 75 it &5 fermentation” ~ “BEik

rolling” ~ "5k roasting” ~ “[F#| L E tea leaf maturity” 2 27 &l 47 -

o R
Classification Name\&jrg % & TH 2 1)

Product Name Examples\&

Green Tea

(including Yellow Tea ) \&3.2 §R G440
Silver Needle
Green Tea\&3.3 45458 %} Green Needle -

FLSRE Jun Mountain Silver Needle\&

3.5. l.!—?{ﬂ'.’?éﬁ% =
Lightly Rubbed
Green Tea\&3.6.75% )L Livan Leaf ~ 3.7.275 545 Anji White Leaf - 3.8, & SE 1
ik Taiping Monkey ~ 3.9. 81 L# % Huoshan Yellow Bud\&
30 FEEsE 4
Curled Green Tea\&3.11. &% Green Spiral
3.12. {1145 Jing Mountain Tea -
3.13.%= Coil Curly Hair -

including Yellow Tea ) \&3.14 %15 414

Sword Shaped

Green Tea\&3.15. 521 Dragon Well -

3165175 Green Blade (Sencha) -~ 1% Zhuming Tea\&

3T MRIER

Twisted Green Tea\&3.18.Fi {4 Rain Flower Tea ~ 3.19.E & Jade Dew - 3.20.
& F Jasmine Tea ~ 3.21.J8% Brow Tea\&

-



3.22. |BlEER S
Pearled Green Tea\&3.23.2 4~ Gunpowder -

3.24 0 -] Shrimp Eye -

5.465k Silk Balh&

3.26. 25 kAT
Steamed Green Tea\& 3% Jade Dew ~
4% Green Blade Sencha\&
W HAS
Puerh Tea\&3.27 17 H Stored Puerh\&3.28.75 717 Celadon Bowl Puerh - 3.29.
FHeir Celadon Cake Puerh\&
3.30. 7 H Pile Puerh Tea

(BE ) Dark Tea \&3.31. =713 Palace Puerh - 3.32.1 F§f Seven Stack
Puerh » 3.33.F# Kang Brick Tea + 3.34.7E55 Liubao Tea\d.

HII

C -% Fi AR

Oolong Tea

(including White Tea

and Celadon
Tea) \&3.35. (5~ EHE
White Qolong\&3.36. H £t White Tip Needle ~ 3.37.H5[-F} White Peony -
3.38.Z ) Long Brow Tea\&
3.39 {2 e

Twisted Oolong\&3.40.;% 45 ( EfE 45 ) Light Oolong  ( Pouchong ) ~ 3.41. K41 #
Red Robe Tea - 3.42 JE| /8 85 Fenghuang Unique Bush\&
3.43 BTN ERE

Pelleted Oolong\&3.44 ;1] Dong Ding Oolong ~ 34581 fron Goddess -
3.46.{#5F Finger Citron

\&3.47 ok BHE

Roasted Oolong

\&3.48. 20k i Roast lron Goddess ~ 3.49 30k 5 4 Roast Rock Tea\&
3.50. A ZHHE

White Tipped

Oolong\& [ % 55#E White Tip Oolong  (3.51.8 /53 A Oriental Beauty ) \&
Black Tea\&3.52 (&4

Unshredded Black

35



Tea\&3.53. 174 Keemun Black -

r--

K4, EL4] Dian Black -

5.1 11| \E# Lapsang Souchong \&
GRES e

Shredded Black

Tea\&3.57.41 /L5 % Black Tea Flake

CJ‘!

3.
[
3,
o]
&,

b“!

3.58. 75 8EE S Xihu Dragon Well
3.59. %1104 Yellow Mountain Fuzz Tip

b g DL E EERY B - 0 PEEE L Xihu Dragon Well” ~ “S5111=E & Yellow
Mountain Fuzz Tip &5 -

0.00.3) ?I{ =1 Pile Puerh
L Dark Tea

0.00. (T-_f;_yi-;i%-; 1 Siored Puerh
3.62. 9% Green Puarh
3.63.55% Celadon Puerh
3.64./Lfif Green Cake

“EHELEH Pile Puerh "B A Dark Tea™d » Wim -8 AR Dark Puerh "gk
‘=it Dark Cake" ; “fElir%H Stored Puerh” R @ E - il B AFfG 4% Green
Puerh”o" &35 Celadon Puerh "ali“4:6jf Green Cake”

0.00. K401 Red Robe
3.65. 5 EE%F White Comb
3.66. K425k Gold Turtle
367 858 ron Monk
3.68.i

s Wuyi Rock

[ 7

“k4IHi Red Robe Tea” - “[-1287% White Comb” » “7K4:4 Gold Turtle” » a5
i Iron Monk” » # 2 i EE 4455 Wuyi Rock 1y —7& - i35 Wuyi = @RS —
AR LI £ -

b



0.00.{&14] 4 Unshredded Black Tea
0.00.1¢) 41 4 Shredded Black Tea
3.69. T 4414 Gongfu Black Tea

it G ARRR AL 240 Ay AL 4= Unshredded Black Tea” » 1) -j!ZE-"i’?ff!FHiEF‘JT"'"“
“wrp&rSE Shredded Black Tea” « {74 S| B4 [ 5] LIS HIRG A" 1 404
Gongfu Black Tea" -

i ~$,’|— stir dried tea
Y sun dried tea

steam fixed green tea

4= blanch fixed green tea
et stir fixed green tea
EET4F4E sun fixed green tea
3.76.1E 4 flake tea
b B ER] R T R ]r:J 7 7E 544 steam fixed ¢ JI@PH tea” ~ B 4E4S blanch
fixed green tea” - “VhE &S stir fixed green tea” ~ “IETF4ESE sun fixed green tea”
SEFEER - TR ﬂc“if"t Fine Powder Tea [ TE4: flake tea” B 2t 744 45 steam fixed
green tea”

3.77 57K 27 Fh well mixed
3.78.87% froth

SEE (A ESE Fine Powder Tea™ S {F i P FZ/ 8 82 22 A5/l 22 Fil well mixed”
TR SR froth™{&ER] -

0.00. 1% E#E White Tip Oolong
0.00.82 772 A Oriental Beauty
3.79.75 1k 4% Bitten Tea

3.80. 5 m 45 Boast Tea

3.81. =45 Motley Tea

3.82. 714 Motley Tea

‘2 EHE White Tip Oolong” 3 A & 817522 A Oriental Beauty” ~ “F L7 Bitten
Tea” ~ “lli 4% Boast Tea” ~ " = @46 B 4% Motley Tea” -

0.00.4:4% green tea



83 seedling

W 5GP seedling” o a1 IRIE RRIRET -

0.00.;% 4 (Hf#E %) Light Oolong  ( Pouchong)
3.84 & |5 grassland

SERG R B grassland” « TR -

0.00.71TE Dong Ding Oolong
3.85. 4 forest

JHTE S —F Fpk forest” » GEfTEEE AT -

D.OO.-.’[;*L {322 Jron Goddess Tea
3.86.521 1% 45 lofty mountains

ST Tron Goddess Tea [ 22111558 lofty mountains” » S SRIIEATEE -

7 XS E sea of lO’-’ie%

0.00. 1= E#E White Tip Oolong
8

‘192 = White Tip Oolong"{§:— F “IX WL {5 sea of roses” » RIETHATNATE -

0.00.7%HA4S Puerh Tea
3.88. 7251 15l deep mountain ancient temple

W45 Puerh Tea (@ BT8RN - VB THZS A T 4Lt #] deep mountain
ancient temple”

3.89. A HEL Y large-leaf black tea

3.90. /LT 5 small-leaf black tea

3.91 5 - Smokad Black Tea ( Lapsang Souchong )
3.92 Pl

% Assam Black Tea

USRI RRATAL A 1 Ry AIELL S large-leaf black tea” » Fil/ NSRRIV ST
BN AT AT small-leaf black tea” » FH% G EL AN A ST A B EE AT 4 smoked
black tea" - FPufiia it G R B AT & A gh T Ry P RIET 2 Assam Black Tea”

Y4



3.93. 44 Tea Powder
3.94 35 Fine Powder Tea ( Matcha )

RIS ZHG 2" A4 Tea Powder” » ELHVRENIEESZE S8 FLEE R Al - HER
&) G FH R A TRES Fine Powder Tea”

3.95 f15E%S foam tea  (bubble tea )
3.96.:{07:41 %% Foam Black Tea

HAE 2 AL 4S5 BEREER » TR IR S » 1 BSR4 Foam Black
1ea o

0.00.41 7% Black Tea

3.97 BORERLT Ty ER AL autumn maple forest

&

_’,l——H L P

(FETAEAT -

[T AIREEEE autumn maple forest” » (%7

3.98. 5 L35 scenled tea
3.99. 5 {14

';%' scented green tea

—yd

4= scented puerh tea

3.101 . Eit i g% scented oolong tea
3.102. L 4] 4 scented black tea

AN ASEBRLRE FLIE2E scented tea” » DUEASINEL(E B2 T {E4R4: scented

green tea” LL%T}H-*—"-‘JJI]EE'M?'?JETE"-?&-J"-:”i“‘-H scented puerh tea” LL EsFEASINER
L& LR T RS HES R scented oolong tea” » LAXIZRIZEfE B RE"BALLL 5

scented black tea”

3103 FEF1%E45 Jasmine Scented Green Tea
3.104 FE{CESBESS Osmanthus Oolong

3.105. 354 (L 45 Jasmine Tea
3. 106 L7 4EER Rose Bulb Tea

B A R AR C - i A b SE 45 Jasmine Scented Green Tea” »
“KET ]

ot
TEEH ;’5 Osmanthus Oolong” - vile—é R SEFHIC 4 Jasmine Tea ol T B 4m Bk
e Bulb Tea" » JlahR LASRH(EeGE O TE R B Bk 45
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3.1 0?.;3].5‘!“%": 4 spiced tea

08. 4445 spicad green tea
3.109.;:“‘1%5: i H spiced Puerh tea
3110341k E5FE spiced oolong tea
3111

= spiced black tea

e -

3.112. k@ FE 51
3.113. 4, Cassia Tea

> Ginseng Oolong

i spiced tea fi: BLHA & ’f’f}fffi SRR — R0 S - S FAASET AT DAAD A B
By ikt 4% spiced green tea” ~ "k spiced puerh tea” - “FHLk EH#E spiced
oolong tea” ~ “HHILELT 5 spiced black tea” - {OHDLA S SHEIERES, - HIFE A A

%+ Ginseng Oolong” » DL ER%YaY 4 - WG B A RES: Cassia Tea”

Chapter Four
Tea Brewing Principlas

4 1. HilZ5E 77 be friends with tea
SRR [E B 5 B be friends with tea”

A2 055 E 5-Keys of Brewing

4.3 78 water temperature

4.4 /K8 water quality

4.5 55K L {F tea to water ratio (g : cc)

4.6. 15 infusion time

4.7 451088 brewing vessel

“JICH water temperaiure” ~ /[ water quality” - “457KEE{7] tea to water ratio”
‘IR infusion time” ~ “JJ{ 5% brewing vessel” » & &% 3 5-Keys of

Brewing” -

20



£

4.8 BrEE Y heat dissipation rate

4.9 =15 = high density

4100554 thin body

411 5B 50 5 heat preservation effect
4.12 35151 low density

4. 13 555 thick body

5 SRR B T AR RN Y heat dissipation rate” > “E S
high density" - “HA£FH thin body"# » BEEIE T » BT " FRORBGER heat
preservation effect’#: ; “Z & (K low density’# » “Hair e thick body”& » BzEAEE
12 BIETES 2 s AT -

4 14 K P EY)E &5 dissolved mineral content
4 15 5K hard water
4.16.# /K soft water

EK s E &8 dissolved mineral content” AE » — i 5 /K hard
water” » fHSZHY » &N S o B A K soft water” - Bl ’Jlf'i LA BT

K e
417 w0553 5K reverse osmosis water filtration

PR /K TP E ) Srhg - af DA 028453 /) reverse osmosis water

filiration”

418300595 5 /K43 reverse osmosis water filter (RO water filier )
4 195540 active carbon
4.20.392 5 /K reverse osmosis (RO)

‘it e K ER RO water filter” o] DI E/KATIERE © /G140 active carbon”n LS

ziizn| disinfectant
4.22 &% chlorine
0.00.;H 05 active carbon

HoRKpes AT S sER disinfectant” » 41“&( chlorine” » uf DL{#E ] ENE active

e

41



carbon”& g -

4.23. KL
4241 vibrant
4.25..%% flat

i water air solubility

T HE

“Jjorpre S water air solubility” 23 - gioie O R ELSEYE vibrant i SRl

flat” -

A4.26 'S impurity
4.27 5 bacteria quantity

AT EEE impurity "B 5 & bacteria quantity” gl Dl -

4.28 ¢4 residual chlorine

A 29 itk off-flavor
4.30. /& E EENE 4 B harmful heavy metals
A4.31. 5 H & bacteria quantity

s T H A &6 & residual chlorine” % B 1= 5k off-
N B harmﬁjl heavy metals's¢"ZF it bacteria quantity”

ESIE Rl
flavor” « &G E (ER
KE LA ?-’H—EI’J

Al FATE 5 K mineral water” B2 g FH 7 drinking water" & 288 2 KE - &
ol DIFZCEREY - S REYE SRS - DRFREE -
4.34 77K spring waier

“FoK spring water" RE A - R REWEYE - fE  SEEN RV

iy

iE o
4.35 5[ 12 electric conductivity

R Sy &0 L BRI electric conductivity" A2 < 0 100ppm LA

AR TR A 5 A1 -

4)



4.36. i /[ impermanent hard water
4.37 DL AR reduce hardness by boiling
4.38. 5 2 HE /K permanent hard water

SR E /[ impermanent hard water” a[“LLE Ry L {(ERERE reduce hardness

by boiling” » "7 Z A/ permanent hard water" g (77T -

4.39 570525 deep wellspring

% 1E.' .

SR deep wellspring” (9 5 /KEE R 52 H AT/ 2

4.40. 7 water temperature

4. 41 {55 low temperature (70°C~80°C )
4.42 1135 medium temperature  (80°C~90°C)
4.43. =% high temperature  (90°C~100°C)

(70°C~80°C) "f7K » LI 3 medium temperature  (80°C~90°C) ”
(7K SIS0 high temperature (90°C~100°C ) "RYZK -

HAEHY/KGE water temperature”/REEEE - HELZLEEFAMGH low iemperature

4 44 F5E TR EZACR 2 FETERSIN the dissolving parameters of tea
leaf main ingredients in various water temperatures

JEARIF DY B AR F R R EACR . MITEREIRIL the dissolving
parameters of tea leaf main ingredients in various water temperatures” -

4.45 8228GR AZE factors of changing water temperature

IR

a4 B R BRI 2 factors of changing water temperature” > — o

LS

4.46 /AGHITHET determine water temperature

“SICEIYEIET determine water temperature” B2 577 B SRR -

4 47 FEZANENINY steam emitting condition

ESEESNEIIGT steam emitting condition” & [ HE /KT 5

4>



”;r;

A A8 BN % AR TR 20 leaves cool down after pouring the liguid

T EL leaves cool down after pouring

ljf #Dl J\/m \-JH] ’ HIJ:” 11
the liquid" R340/ -]".f'}';‘i';_"f";‘-—

A4.49 /G ELESE F P water temperature and tea liquid quality

ICRELES S S water temperature and tea liquid quality” 5-F5 4 [BI097K 0 B LU

‘ul*f {fﬁ:;‘/‘f]dJ ]”J“rﬁ”l{HjuM_

4.50. 8 4+ i tea amount

2

A4 puffy form tea
4.52 BHERTEE tight form tea

A4S compact form tea
4. 54 4G A 8 number of brews

INEESEA B S tea amount” IR H BB R TR A puffy form tea” - B R AR
FEHTES (:on'apact form tea” » F A EAYZCE number

4= tight form tea”

of brews 25 L iE B4

4 .55 2 FEIEE degrers of compression
4 56§ degree of flaked size

LRSS B SR BRI degree of compression” B #I iR E degree of

:

flaking size”

WM multiple brew method
4. '3? 5] D F50 % possible number of brews
4 59 4 /KEEM] tea to water ratio

Ly
<47

€ s 1’ 2 multiple brew method™(17" 0] ;{1 4570 E; possible number of brews™ 22

o, %8
}—.

(B R B SR L] tea to water ratio”ffij 7E -

4.60. B8R 54 single brew method
4.617KE (eccliy) = 1.5%05%& (g% 1.5% tea to waterratio (g :cc )

ERLBEIUMER 55 single brew method” - {EH“/[&E (cc#f) 22 1.5%075%

n

m (g#r) 1.5% teatowaterratio (g :cc)
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4.62.;5H# stemless
4,634 partially stemless
4.64 27 with stems

SIS B IME > T stemless” ~ 14T partially stemless” Bl H5 1H

with stems” 25 F I -

4.65.fifttg flaking
4.66. 1 flakes with lumps

IU/LP

PR M B Y o A A ﬂdkmg
SRS E S flakes with lumps™f7</]s -

4.67 FE L spread

4.68. 4570075 water soluble substances of tea

FREE L spread (S B &R A 50K 0 A water soluble substances of tea” /7
SpAryER S -

4 .69 FEPATE E degree of rolling
4.70 TERR LML ATEE I leaf crumple degree
4.71. 30T brewed leaves

FITRE"EEIAIVILER degree of rolling™ 25" %Jiﬁ-’iﬁﬁﬁi%‘-'fﬂﬁﬁfﬁ% leaf crumple
degree” - ML (EEBHEAT IR brewed leaves” n| LETE IS

4.72 F W fresh leaf tenderness degree
4.73. ﬁz,ﬁﬂ-ﬁﬁﬁ%‘ withering degree

L EHERE TS tea shape tightness

4.75. f*‘i%'?if"éhfx tea leaf tightness

4.76 %% K IV EE roasting degree

4.77. el T AT E insect bitten condition
4.78 F HEEMEYIFI stem and stemless degree
A4.79 FIEMT RN tea leaf size

4. 80. [ storing time

4.81. B HEELA piling or non-piling

4 .82 /Ka[7EY) & &) 25 water soluble substance quantity
4.83.;2;10F#E infusion time

45



|L HV _!_:_'l
Al IJJJI

j] I 7—JJLT

economical quantity style

abundant quantity style

J;lfijJ ‘‘‘‘‘ =/ Li]j Uli‘ﬂ:]ﬁ:_; jﬂb(ﬂ AT %
abundant quantity siyle””7 73 - Hij& (tF)\

e

LU % D6 L S B fﬁf”'}f

A4.87 al;mFE T S solubility rate
4.88. 1[5 PHEH S solubility proportion

EEKE g B

B B \/lﬂl =S

s solubility ra

proportion”

4,89 JFLASE L] minimum brewing time

NEE SR AR — A Pl O A2 R mini

il ARSI IR Ay o [HA IR S S5 EE -

A A IE S infusion time 1A 2

 compress tightness degree”f Ay 74 5 -

te"8 o] A5 solubility

mum brewing time” » /D52 ([FHFE]

490 [BIEIRE] brew interval time ( hetween brews )

Hii & T AR S brew interval time” [+ 50 & 82 20 FT B 2GRS -

491 [ERiEE RS RS forward counting timer
4.92 FIBLTIEHE 22 countdown timer ( backward timer )

17l 57 I e TR e R DTt i R e
15 &% countdown timer" {~ & -

4 .93 {#lFZFEREE drain drying degree

forward counting timer” » “FI$HYET

SEIEE I 555 FRZTPEE drain drying degree” &85 20 B AGHL T —E 5SS 0EE -
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 brewed tea strength influsnce on the

4.94 Fij— RIS T A
following brewing

ol

[ et}

o
~

SR brewed tea strength

J‘/lri

LA YA A o TR i E %
|nfluence on the following brewing”

4.95 75527 tea appraisal  (tea tasting )
4.96. 55 E tea appreciation

CGLEETE tea appraisal’B“ L E tea appreciation” S —R20T N A > HEETEEY ©
4.97 VS EFE Tea Appraisal Brewing Method

4 98 EMEE L TE Tea senory appraisal

4.99 225 554l tea appraisal set

4.100. ;48 i tea apprasial brewing cup

4101 4501 tea apprasial bow!

4102 5451 tea apprasial saucer

?,'\,‘_’Tiﬁ,“#ji“@ TE 44 tea apprasial set”qlfE © “a g tea apprasial brewing
cup” ~ " tea apprasial bow!” - “SEASHE tea apprasial saucer”

4.103.% }{l‘“’ 1 observe tea liguid color

4104 [ 20E smell hot aroma

4.105. €75 observe tea flavor

4106 & smell warm aroma

4.107.414 % smell cool aroma

4.108 55LE ) observe brewed leaves

4.109. &7 observe appearance

F 7 EREEEREES S E observe tea liquid color” - “BIELVE smell hot
aroma” ~ "& %L} observe tea flavor” ~ ‘(& smell warm aroma” ~ ‘B4 E smell
cool aroma” ~ “FFLENT observe brewed leaves 8“4 observe appearance” -

411055 2 ]EI Y proper strength
4 111 oo AR B total brews of vessel

4.112. Tn&_

27 ovE which brew of vessel

SR B A ‘% m‘-“‘ ﬁﬁz%fl?ff\]:‘ﬂ*—'ﬁf proper strength” » BIFE oA E] total brews of

vessel" Y S 420 27 duE which brew of vessel”

4y



4.113 551 tea character
4. 114, 5515 bitterness
A5, 0 astringency

=

;‘ij'%’%’l‘ﬂ-l%tﬁ% i £ \H*J"'”l 1 tea Cliamvlmu—m(_'—ﬂrff%f{-]-’- AT ARG o DU g9 25 S0

bk bitterness” » 4RO LI FEG7: astringency” -

4 116. k% too fight tasting
A 117728 too heavy tasting

e

O A B AR L D TR IS 555 B ok too light tasting” » 45 0[5
B FRIMT AR too heavy tasting”

411858 strength
4119 45T CIERI TS
4.120. 58 quality

2 mouth intenseness

T METROE AAT e strength”] L}H\ B ERE IR S T O T 2R

mouth intenseness” - ~i&7"“5E quality” By EFEIE -

A 421 38 richness
AA22 K aEMINAE T TDS-total dissolved solids
A 23451 sharpness degree

2H+
ol
P>

FLE R richness™ 55 7K T &0 43 H1 TDS-total dissolved solids”

e

EhrEny filE M sharpness degree” R[5 -
4.124 11185 stereo feeling

WS L R E B AR richness” » T HELEHL" T8 stereo feeling” » Jf
[_E_. "Mk tea character ”

A 1258 EFFCER - tea liquid volume changes per brew

=

[EFE e - BHES I BRI R S B RO L
liquid volume Change.ﬁ; per brew” -

]
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4,126 4555 B TS Bl 1l s tea liquid temperature and mouthifeel relationship

AR S i R A LR > B RS R I S B L R (% tea liquid temperature

and mouthfeel relatlonshnp

1275717 pre-brew scent
128.5% ‘{? post-brew scent

FEEE O 2 AP BRFRAYE S B USRI pre-brew scent” » E 7 IETESTSEHEER
I BRI AY B RN A5 (75 post brew scent”

0.000.7K a7 water soluble substances
4 129 ARFAFT I ELFIEL (7 555 Y expected proportion and quantities to

dissolve

S SEEE RSB TE AR S o YR S K )5 water soluble
substances” “(KEL M ERIELFIEE (5 {55, expected proportion and quantities to

dissolve”

r[ﬁJ‘]T'A

4.1 30, 7K 0] B A i R e Ef’]l?i uz,‘; waier TDS dissolved rate intrinsic factors
4131 KB Y R

2 water TDS dissolved rate exdrinsic factors

A TERR /K] A YA EREITNTERE water TDS dissolved rate inirinsic
factors” Bl 7K B )AL A fig S E 1N AMERZE water TDS dissolved rate extrinsic
factors”

4132.% f;trH(,JL optimum condition

4 133 AR Y standard strength

EEAR I A

E}é,’? (SR 2 A NS I e TR optimum condition”
BRI FIrEE 22 AR standard strength” -

\n-.

4 134 F I EZE0Y3E appreciate tea objectively
4 135 IR (RS AGER AV E S H AR express your idea
4136 %5014 culiivate one’s character

S B B R R SR TUE ALAYEE appreciate tea objectively” » [ EE L
AR R IR I P IR BN S B [ A express your idea” = JE4 ~ SR ,%%'Ej‘i‘)\

“T& 40004 cultivate one’s character”
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A 137 AR S Tea Master Maxim :
AN AR T A AGEE 73Nl ~ Foinsk 2R - FIEEE 2 AR - Improve
Brewing is advancinig the ability of’f.he Tea Artist > is the way to the Spirit of

Tea » is the enlightenment of the Tea World.

/t, AT H[i’r.:’f—[ Tea Maoier i\ﬂd){lm!u‘r‘j [PJ i j_rrTrf = “/JH]ijf 3] [N ",ﬁﬁj J,—; f}g‘ﬁti’_
Allag ~ FaE iR R 2R FHERVE 2 A ES Improve Brewmq is aclvancmg the ability
of the Tea Artist - is the way to the Spmt of Tea » is the enlightenment of the

Tea world.”

Chapter Five
The Ten Tea Methods

5.1 k%% The Ten Tea Methods :

5.2 /@5 45 Small Pot Tea Methodology
5.3. 25454 Cover Bowl Tea Method
5.4 454 Whisking Tea Method

5.5. ;45 ‘4> -_‘\ Concenirated Tea Method
5.6. KfW4% 2 Large Capacity Tea Method
5.7.48855 Nonstrained Tea Method
5.8,k (1457 Travel Tea Method
5.9.5:{15558 Cold Tea Method

15445 Foam Tea Method
511.%F3%]

> Boiling Tea Method

H & TER RS E R4 BRI - fif B K555 The Ten Tea Methods”
BA2 B P NFE 458 24 HI) Lu-Yu Small Pot Tea Laws © (24 Rules)
5.13.ffH. Prepare tea ware

5.14. fEEFEEFE)ES from still to ready position



15/ prepare water

5.16.; 54 warm pot
517 (#5745 prepare tea
5.18.5%4% recognize tea
5.19. 84 appreciate tea
5.20.; & 5 warm pitcher
5.21. 845 putin tea
5.22. 57 smell fragrance
5.23. e —3E2E first infusion
5.24 5 timing
5.25 % warm cups

5.26. {4 5 pour tea
5.27 {HFF prepare cups
5.28. 477 divide tea
5.&9.&;“/[\%:&%"}{5 serve tea by cups
5.30. 455 —iE4S second infusion

5315 [%1754 serve tea by pitcher
532,
5 33 454 take out brewed leaves

BT appreciate leaves  ( not necessary )
35 00EE

B, ﬁﬁﬁﬁ return to seat
3

3

FLEALEDL S supply shacks or water  (not necessary )

3
w
4;~h

o
‘.*_"

T rinse pot

7 .35 5 rinse pitcher

(SIS B 6) )

8.U%FF collect cups

ST A B e LR SA) NEEHA y T N R  » ELIR (s TRk A | T 16
“g3) J/Jm Fk 24 HIl Lu-Yu Small Pot Tea Laws” «

L

3984 A5 pour tea into holder
A0 F55 AT guide tea into holder

1 G

{50 BRE IS EI5E ATET pour tea into holder’fy )izt » 1%
Afaf guide tea into holder"f#y /5L -

5.41. 00 554 from methodical to free form

SRR ] LR TGRS - (B84 fr T i 5 inE from methodical to free

form” -

%l



K42 55 savor wator

h.43, nu‘ 1“ savor tea

5.44 7% [ 77 3% beauty of white space

ST o TR G A— v'ff:fen:ﬂ-fr il ki 5 appreciate water” » J&fciE" 25

(27 % beauty of white space”[1JJEF -

5.45 7% tea brewer

5.46.813 brewer assistant

A [ F sy A0 B S5 tea brewer” - TF20HZE INEZi I e o
fii—fr“Bh=F brewer assistant”

5.47 k7

=545 pot passing manner

R R E N AL TR 5 RYIERE L pot passing manner”

5.48 ;5B pre-brew

L A S H’Ji', A IR R RS - F k"5 RE W pre-brew” » BEEEHE K - o
FLEE—E Y - ,.f;;,,m (5T LLAENE DY » G S IE SREIR S -
5.49 5745954554 equal liquid division

I SRR 5 B S B B PRI+ B ST 43 %65 equial division” 4 B
rFff” %ijf!lr"j ][j r

I serve tea

J
5.51 5518 4% please have some fea

FoElinFR 22 4s serve tea” - TAEHT  “HEUS L please have some tea” - #5EFFHLZ

B DA R

Ei -bien

EHUE A

5.52.4{i/; cold brewing

Sz T PUERLS /K - i R4 154 cold brewing” -
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5.53. 05k 4% Gongfu Tea

he 4t Gongfu Tea S P B H 0 —1E /s 550 -

5.54 J 7% teapot grip styles

5.55. 5 FR{MBLA one hand pinch handle and touch knob grip
5.56 EEFHE LJE’EVH two hand pinch handle and touch knob grip
5.57 g MELE) two hand grasp handle and touch knob grips
5.58 I k7S I‘fJL,'_;‘} wing handle grip

“rET ) teapot grip styles™ 4 2" BTG one hand pinch handle and touch
knob grip” » “EEFFEINELAH two hand pinch handle and touch knob gi'ip” ~ R
[HEBLATE two hand grasp handle and touch knob grip”Bil“T18 A 55 555 2 wing handle
grip"# Jd -

5.59 3135 pot moving manner

5.60.555% gripping manner

- FFERE R CADEHE ) BRI (4
P18 IIJL) 4 0 R pot gripping m«:irlrwf”HJ%i;tE%‘i?ﬂ 5B IR Fk -

5.61.fk% foam tea  (bubble tea )

o n

B2 fE4AT 45 foam black tea

SR foam lea RABMEBBAI: + “HH fine powdcr te’

A RSN » B

5.63. 75 A5 S R A E 4S5 brew method for control tea liquid strength

effectively

Fﬁf #=4 concentrated brew method” ~ “AffiZs: large capacity brew method”Fi

f—-.‘ b = | uj]

<4 non-strained brew method" & &2 A HEI55 5 R LR L 45E brew

_l’F

method for control tea liquid strength effectively”

£F

Hr=A

GG 2 SE AR ET R U EE single brew” Bl I multiple brew”>7 47 ©

53



0.00./\Z5557: Small Pot Tea Method

5.66. M ‘4\ leaf tea

5.67 1544 powder tea

EEES L Small Pot Tea Method ™5t L /WU ES ELUS R EETLZ leaf tea” (FEF A4

powder tea” ) fYF;/))

LA = -

“% whisking iea
¢ brewing fea

T'BEEE whisking tea” » ZA1E AR T4 brewing tea”

7

5.70.1%%=\ shaking style

5.71 3887t whisking

style

5.72. 7 58 pulling style

45250 shaking style” ~ “J@#8)50 whisking style”#2 755t pulling style” 825 i% 48

AN =R A

= 3

5. 73K ST

TR L ﬁa'I { i
P&l IR

JetiE water TDS dissolved completely

e g water TDS dissolved completely”% » 7%

5.74.:{555HT tea masier

5 Z-J , ,[‘ [_Tmf‘;ﬁﬁ:’i; r1]'

[ Tea Master Certification Exam
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