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DISCOVER THE ART OF CHINESE TEA WITH GOOTEA

INTRODUCTION

Welcome to the
World of Chinese Tea

Welcome, tea lovers! Whether you're a
seasoned tea connoisseur or a curious
beginner, this eBook is your gateway to the
rich and diverse world of Chinese tea. With
over 30 years of experience in enjoying
and studying Chinese tea, | am thrilled to
share with you the history, culture, and
intricate details of this ancient beverage.
Join me on this journey to explore the
fascinating world of Chinese tea and
discover how each sip can bring you closer
to the essence of China's profound tea
heritage.

"Tea Creates Harmony

and Balance"

— Ganltry Wy
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CHAPTER I

The History and
Culture of Chinese Tea

A Legacy of Over 5000 Years

Chinese tea culture dates back more than 5,000 years, originating from the era of Emperor
Shen Nong. Legend has it that the Emperor discovered tea when leaves from a wild tea tree
blew into his pot of boiling water. Since then, tea has evolved from a medicinal herb to a
daily beverage, symbolizing harmony, respect, and tranquility in Chinese culture.

Tea is deeply intertwined with Chinese
traditions, influencing art, literature, and
philosophy. The practice of tea drinking
embodies the principles of Zen Buddhism
and Taoism, emphasizing mindfulness and
harmony with nature. Ceremonial tea P iy : :
gatherings, known as "Gongfu Cha," e o iRE :
highlight the importance of preparation R
and presentation, transforming tea drinking
into a meditative and artistic experience.
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CHAPTER II

The Chinese Tea Map

China boasts several renowned tea-producing regions, each contributing to the unique
diversity of Chinese tea.

Here are some key areas:

e Fujian Province: Famous for Oolong tea (Tie Guan Yin) and White tea (Bai Mu Dan).

¢ Yunnan Province: Known for Pu erh tea and Dian Hong tea.

¢ Zhejiang Province: Home to the celebrated Longjing green tea.

¢ Anhui Province: Renowned for Keemun black tea and Huangshan Maofeng green tea.
e Guangdong Province: Recognized for Feng Huang Dan Cong Oolong tea.

e Taiwan: Known for its high mountain Oolong teas (Frozen Top).
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CHAPTER III

Types of Chinese Tea

Chinese tea is categorized into six main types, each with its unique
characteristics and processing methods:

Green Tea

Unfermented, preserving the natural green color and fresh
flavor.

White Tea

Minimally processed, known for its delicate taste and health
benefits.

Oolong Tea

Semi-fermented, offering a balance between green and
black tea flavors.

Black Tea

Fully fermented, with a rich and robust flavor.

Puerh Tea

Fermented and aged, known for its earthy taste and health
benefits.
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CHAPTER IV

Green Tea

Introduction

Green tea is the most popular and widely consumed type of tea in China. It is known for its
fresh, delicate flavor and numerous health benefits.

Characteristics

¢ Fresh, vegetal taste
e Light green or yellowish liquor
e High in antioxidants and vitamins

Processing Method

Green tea is made from unfermented leaves, which are quickly steamed or pan-fired to
prevent oxidation. This process preserves the natural green color and fresh flavor of the
leaves.

Health Benefits

e Rich in antioxidants
e Boosts metabolism and aids in weight loss
e Enhances brain function and mental alertness

Recommended Green Teas

e LongJing

e Biluo Chun

e _LuShan Yun Wu_(high mountain tea)
e Jasmine Green Tea
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GGreen Tea

Brewing Guide

Using a Teapot: /AN

<7

1. Use 2-3 grams of tea leaves per 200ml of water.
2. Heat water to 80-85°C (176-185°F).
3. Steep for 2-3 minutes.

Using Gongfu Tea Sets: @__;,

1. Use 5 grams of tea leaves in a small gaiwan or teapot.
2. Rinse leaves with hot water to awaken the flavor.

3. Steep for 15-30 seconds for multiple infusions, gradually increasing the steeping time.
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CHAPTER V

White Tea

Introduction

White tea is the least processed of all tea types, offering a delicate and subtle flavor
profile.

Characteristics

¢ Light, sweet flavor with a hint of floral notes
e Pale yellow or light green liquor
¢ High in antioxidants and low in caffeine

Processing Method

White tea is made from young tea leaves and buds that are simply withered and dried,
preserving the natural compounds in the leaves.

Health Benefits

e Anti-aging properties due to high antioxidant content
e Promotes healthy skin
e Supports immune function

Recommended White Teas

e Baihao Yinzhen

e Shoumei

e Chenpi White Tea

e Bai Mu Dan (White Peony)

WWW.GOOTEA.SE 09


https://www.gootea.se/product-page/baihao-yinzhen-vitt-te
https://www.gootea.se/product-page/shoumei-vitt-te
https://www.gootea.se/product-page/shoumei-vitt-te
https://www.gootea.se/product-page/chenpi-vitt-te

DISCOVER THE ART OF CHINESE TEA WITH GOOTEA

White Tea

Brewing Guide
(2
Using a Teapot: U

1. Use 2-3 grams of tea leaves per 200ml of water.
2. Heat water to 75-80°C (167-176°F).
3. Steep for 3-5 minutes.

Using Gongfu Tea Sets: &

1. Use 5 grams of tea leaves in a small gaiwan or teapot.
2. Rinse leaves with hot water to awaken the flavor.

3. Steep for 30-60 seconds for multiple infusions, gradually increasing the steeping time.

WWW.GOOTEA.SE
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CHAPTER VI

Oolong Tea

Introduction

Oolong tea is partially fermented, offering a unique flavor that lies between green and black
tea.

Characteristics

e Complex, rich flavor with floral or fruity notes
e Golden to dark amber liquor
e Known for its weight loss and metabolism-boosting

Processing Method

Oolong tea leaves are withered, partially fermented, and then twisted or rolled before being
dried. This intricate process creates its distinctive flavor.

Health Benefits

e Aids in digestion and weight loss
e Lowers cholesterol levels
e Enhances mental alertness

Recommended Oolong Teas

e Tie Guan Yin
¢ Dong Ding Oolong (Taiwan "Frozen Top")
e DaHong Pao
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Oolong Tea

Brewing Guide

Using a Teapot: @

1. Use 2-3 grams of tea leaves per 200ml of water.
2. Heat water to 90-95°C (194-203°F).
3. Steep for 2-3 minutes.

Using Gongfu Tea Sets: &

1. Use 5 grams of tea leaves in a small gaiwan or teapot.
2. Rinse leaves with hot water to awaken the flavor.

3. Steep for 20-30 seconds for multiple infusions, gradually increasing the steeping time.

WWW.GOOTEA.SE
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CHAPTER VII

Black Tea

Introduction

Black tea is fully fermented, resulting in a bold and robust flavor.

Characteristics

e Rich, malty flavor
e Dark amber to red liquor
¢ High in caffeine

Processing Method

Black tea leaves are fully oxidized, which gives them their dark color and rich flavor.

Health Benefits

¢ Boosts heart health
e Improves gut health
¢ Enhances alertness and energy

Recommended Black Teas

e Keemun

e Zheng Shan Xiao Zhong (Lapsang_Souchong)
* Yunnan Dian Hong

e Jin Jun Mei

¢ Zheng Shan Xiao Zhong (Lapsang_Souchong)
e Osmanthus Svart Te
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Black Tea

Brewing Guide

()
Using a Teapot: U

1. Use 2-3 grams of tea leaves per 200ml of water.
2. Heat water to 95-100°C (203-212°F).
3. Steep for 3-5 minutes.

Using Gongfu Tea Sets: j&_%

1. Use 5 grams of tea leaves in a small gaiwan or teapot.
2. Rinse leaves with hot water to awaken the flavor.

3. Steep for 20-30 seconds for multiple infusions, gradually increasing the steeping time.
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CHAPTER VIII

Puerh Tea

Introduction

Puerh tea is a unique fermented tea known for its earthy flavor and health benefits.

Characteristics

e Earthy, rich flavor
e Dark, deep amber to almost black liquor
¢ Improves with age, like fine wine

Processing Method

Puerh tea is made from large-leaf tea varieties and undergoes a microbial fermentation
process after the leaves are dried and rolled.

Health Benefits

¢ Aids in digestion and weight loss
e |owers cholesterol levels
e Promotes cardiovascular health

Recommended Pu erh Teas

e Royal Brown Shou Pu erh Te
e Laobanzhang Pu erh Te

e Xiao Qing Gan Pu erh Te

e Palace Shou Pu erh Te
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Puerh Tea

Brewing Guide

Using a Teapot: @

1. Use 3-4 grams of tea leaves per 200ml of water.
2. Heat water to 95-100°C (203-212°F).
3. Steep for 3-5 minutes.

Using Gongfu Tea Sets: &

1. Use 5 grams of tea leaves in a small gaiwan or teapot.
2. Rinse leaves with hot water to awaken the flavor.

3. Steep for 20-30 seconds for multiple infusions, gradually increasing the steeping time.
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CONCLUSION

Embark on Your
Tea Journey

We hope this eBook has provided you with
a comprehensive overview of the
fascinating world of Chinese tea. From its
rich history and cultural significance to the
diverse types of tea and their unique
characteristics, Chinese tea offers an
unparalleled journey of discovery and
enjoyment.

As you explore the flavors and aromas of
different teas, you'll begin to appreciate the
artistry and craftsmanship that go into
producing each leaf. The practice of
brewing and savoring tea can become a
daily ritual, bringing moments of peace and
mindfulness to your busy life. Whether you
choose the fresh, grassy notes of green tea,
the delicate sweetness of white tea, the
complex flavors of oolong, the robust
richness of black tea, or the earthy depth
of puerh, there's a tea for every palate and
occasion.

We encourage you to experiment with
different brewing methods, from the
simplicity of a Western teapot to the
traditional elegance of Gongfu Cha (F13k
#X). Each method reveals different aspects
of the tea's character, allowing you to fully
experience its depth and complexity.

WWW.GOOTEA.SE

Remember, tea is not just a beverage—it's a

connection to nature, a celebration of
tradition, and a way to enhance your well-

being. As you continue your tea journey, we

invite you to visit our website to explore
our carefully curated selection of teas.
Each variety is chosen for its exceptional
quality and unique story, ensuring you
receive the best that Chinese tea culture
has to offer.

Thank you for joining us on this exploration
of Chinese tea. We look forward to sharing
more tea moments with you and helping
you discover the endless delights that this
ancient beverage can bring to your life.

Happy sipping!
--gootea




