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An introduction of the six major
tea types and the scented teg
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Chinese tea culture has a long history.
How much do you know about tea?

PERRDRGETNRBRIELEDBRER
BR 8% B {IRNBRAKE -
/ Chinese tea can be classified into six major types according

to the different processes, namely, green tea, white tea,
\/ yellow tea, Oolong tea, black tea and Pu'er.
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Do you love tea?
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Although scented tea is very popular, it does not belong to
any of the six major tea types. Scented tea, like jasmine tea
can be made by blending the flowers with the tea embryos
for further processing. The tea will carry aroma of the
flowers while drinking. So appealing!
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How to differentiate the six major tea types?

You can look at the tea leaves carefully. Their colours,
shapes and infusions to tell the different types.

Differentiating the S
Tea Types of the infusion.
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Qi Hong Long Jing Jun Shan Needle Bai Haoc Needle Pu‘er
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Are the shapes of tea leaves interesting? They can be in any shape, like spheres, needles,
spirals, or eyebrows. You can go to the corridor along with the exhibition galleries at the
ground floor to take a look at the different tea leaves before you start matching!
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The proper steps in brewing tea
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Brewing tea is relaxing and one needs to slow down to enjoy the process!
Do you know how to brew a cup of tea?
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Warm the teapot and the teacups first. It can clean the tea ware
and also enable the tea leaves to give its best flavour. When
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Warming  warming the teapot and the teacups, one should:

the teapot
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teacups Put the teapot and the teacups on fire to heat them up directly
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Put hot water into the teapot and teacups and let them warm
up gradually
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When we pour the hot water into the teapot again
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The hotter, the better
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Depending on the characteristics of the tea leaves
and pour water with the appropriate temperature

ing tea
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Tips: Please visit Gallery 3 at the ground floor to see how Dr. Tong brewed the Gongfu teal!
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Please try to match the tea type by the characteristics of the tea leaves and the colour
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Matching of tea ware
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Gallery 3 at the ground floor!
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The tea is poured into it and then from there into
the teacups.This prevents the tea from getting too

concentrated at first and then diluted later
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is convenient and hygienic

LHNRHEPIBIREEESROIRTESLSE
tea leaves that block the flow of the teapot
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Comprise the base, the flow, the handle and
the spout
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To take the right amount of tea leaves from the
tea caddy
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Its inside is white and is good for appreciation
of the colour of infusion
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You can touch the tea ware displayed on the table in

The tapered end of the tail is used to clean up the

Put the tea leaves inside for appreciation and smelling
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Besides teapot and teacups, there are so many utensils for matching in a
tea set. Can you tell me their names and purposes?
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Teacup Tea scoop
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Tea leave holder
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To hold the teacups during washing with hot water.It
saves the hands from being burned during washing and
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Tea caddy
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Tea clips Tea towel
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Tea spoon
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Tea jug
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Teapot
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Tea needle

Its flat shape with a slightly pout for ease of cleaning

of the tea leaves after soaking
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Keep the tea table clean and tidy
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Store the tea leaves in order to safeguard its quality
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Why are the teapots so small, only enough to brew
two cups of tea?
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Only by doing this can the tea be kept in its best condition.
The size of teapot normally depends on the number of
drinkers, and also in tally with the size of teacups, to avoid

soaking the tea leaves for too long and lose its aroma.
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When one puts the right amount of tea leaves into S ae / .IIB. =1 BENREZE 2
the teapot, one should: O/ L\}x | Firstbrew  After pouring the hot water into the teapot, we usually sweep
d ﬁ,i‘t aside the bubble with the rim of the teapot’s cover and throw
O BRABEREMAER ~\ away the first brew as well. Why should we throw away the
Use the tea scoop to put the tea leaves into the 'm\“\ \lvﬁ I first brew?

teapot
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Use your hands to take the tea leaves from the
tea caddy and put them into the teapot
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To divide the tea equally, we can:
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Arrange the teacups side by side and serve the tea
into the several teacups almost at the same time and
pour the rest of the tea into the cups until it finishes
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Pour the tea into the tea jug, let it settle and then
divide the tea amongst the teacups
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All of the above
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The first brew consists of impurities of the tea
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The aroma and flavour of the tea are not released
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All of the above
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The ways of brewing tea are very similar but the actual amount
of tea leaves, the temperature of water and the amount of time
for soaking will vary according to the different types of tea. For
Pu’er tea and Oolong tea, water needs to be boiled at about
98°C; green tea should not be scaked for too long, etc. Brewing

tea in the right way and one will be able to taste the best!
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