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Tea



The Production of Tea 
Picking the tea: The leaves are usually picked twice a year 
during early spring and early summer. Traditionally tea was 
picked by hand and put into bamboo baskets. The bamboo 
baskets allow circulation of air and prevent the fresh tea 
leaves getting too hot. 

A fun way to remember the character for tea is to break it up into its three 
different parts:

grass or plant

ֺ to gather or collect

small

Gather the tea plant for a small cup of tea. 

chá

Wilting: The tea leaves will begin to wilt soon after picking. 
The leaves can be either put under the sun or left in a cool 
room to remove moisture from them. 

Bruising: The leaves are lightly bruised or torn by shaking 
and tossing. The bruising breaks down the structures inside 
and outside of the leaf cells and allows oxidation. Oxidation 
is a chemical process where the leaves change because of 
the addition of oxygen. 

Rolling: The tea leaves are then rolled to form wrinkled 
strips. The rolling also causes some of the sap, essential oils, 
and juices inside the leaves to ooze out. 

Drying: The drying can be done in many ways but baking is 
the most common. Great care is taken not to over -cook 
the leaves. 



The Tea Ceremony

- a tea tray to drain the used water or tea. 

1. The water should be 90 oC and not boiling. 
2. Show the tea leaves to the guests and allow them to look at the colour and smell the tea.
3. Heat the tea bowl and the cups by filling with the hot water and then pouring out. Lift the tea 

cups with the tea tweezers. 
4. Put the tea into the gàiw n (tea bowl). Wash the tea by pouring the hot water into the tea 

bowl with the tea leaves. This first infusion is not drunk, drain the water, keeping the tea 
leaves. 

5. Pour the hot water into the tea bowl. Count for about 10 seconds. Strain the tea into a jug.
6. Serve the tea into the tea cups. Each cup should be about two-thirds full. Each cup is poured 

one at a time, bringing the tea jug back to be dried on a tea cloth after each pouring. 

The Tea Ceremony

ƈutensils

∑ chá zé tea measure

cháhgûtea tweezers

chá chí teaspoon  

ƈtea pot

- a bowl with lid, used to infuse the tea.  

- tea cups 

chá rsŇpán

chá qì

chá hú

gài w n

chá `čg



Drinking the Tea

Å After the tea has been poured, thank the host by 
lightly tapping the table with the index and 
middle finger, three times.

Å Hold the tea cup with the thumb and index finger 
around the rim and middle finger under the cup.

Å Drink the tea in three sips. The first is a little sip, 
the second is the main sip and the last is to finally 
feel the taste. 

Emperor Qián Lóng used to travel among the people 
in disguise to see how everyday people were living. 
One time he went to a restaurant with one of his 
servants and poured his servant a cup of tea. This is 
very unusual for an Emperor. 

Rfc qcpt_lr f_b rm qfmu fc u_q ep_rcdsj* `sr fc bgblƋr 
want to kneel to bow because people would know he 
was with the Emperor. Instead the servant tapped the 
table with bent fingers to show his thanks. 

The bent fingers represent a bowing servant. 

Tapping the Fingers

Emperor QiánLóng ԃ
Ruled 1735 - 1796

Lù (733 804) was a Chinese tea master and writer. 
chá

, the first book written about making and drinking tea.

History



1. Weigh the tea leaves. This will depend on the quality of the tea and the 
number of people you are serving. For good quality tea, 6g will provide 
enough for four and be able to be infused about 20 times. Lesser quality tea 
may only be infused about 6 times. 

2. It is important to display the items for the guests. Pass the measured tea 
around all the guests for them to look and smell. 



3. Heat all the pots and cups with hot water first.

4. Place the tea into the gàiw n. 



5. Pour the 90o water (not boiling water) into the ƎŁƛǿẹƴ. 

6. Infuse for only 10 seconds. 



7. Pour from theƎŁƛǿẹƴinto the jug. Throw away this first   
infusion. Note the way the lid of the ƎŁƛǿẹƴis held. 

8. Repeat. The second and further infusions are ready to 
drink. 


