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Teapot of sunflower shape

Seal of ‘Chen Mingyuan’
Carved mark Mingyuan

ZEAEFEE S The K.S. Lo Collection
C1981.0503

Records of tea, as found in various historic writings and the day-to-day diets of Chinese, date
back to the Han dynasty. When Buddhism became widely popular in the Tang dynasty, monks
advocated the notion that tea-drinking could help meditators to stay awake. The publication of
Lu Yu’s Classic of Iea substantially facilitated the establishment and dissemination of Chinese tea
culture. As the trend of tea-drinking took both northern and southern China by storm, items of
tea ware also became more delicate and sophisticated, and slowly evolved into treasured vessels

that were both functional and aesthetic.

Chinese ceramic tea ware developed with brilliance and in a multitude of varieties after the Tang
dynasty. In particular, Zisha teapots produced in Yixing (Yangxian) were critically acclaimed for
their extraordinary features, which worked well in tea preparation and helped in bringing out
the aroma of tea. Zzsha ware flourished in the Ming and Qing dynasties. After the late Ming, more
literati participated directly in the production of Zisha teapots, creating a specialism that
comprised shaping, poems and lyrics, calligraphy, painting, seal engraving and sculpture in a

single form factor.

Dr. K.S. Lo began collecting tea ware in the 1950s. The elegant and graceful charm of ancient
Zisha teapots enticed Dr. Lo to embark on a journey of Zisha collecting. He generously donated
his collection to the ex-Urban Council of Hong Kong in 1981, which prompted the founding of
the Flagstaff House Museum of Tea Ware. In this exhibition, 115 sets of Zisha ware from the Dr.
K.S. Lo Collection of the Flagstaft House Museum of Tea Ware have been selected to showcase
the works of the renowned teapot makers of the Ming and Qing dynasties and the 20" century,

as well as to demonstrate the diverse aspects of the art of Zzsha pottery.

Mr. CHENG Woon Tong
Curator (Art) Chinese Antiquities
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Teapot with overhead handle and ox-snout cover
Seals of ‘(Chen) Guangming’, ‘Feng’

Late 19 century

ZEFETEE S, The K.S. Lo Collection :'{
C1981.0362

Yixing, also referred to as Jingxi and Yangxian, is known as the Pottery Capital of China. Situated
at the western end of Lake Tai, the small county in Jiangsu province has been famous for its

production of Zisha ware for several centuries.

Zisha is a common name for the clay material excavated from the mountains in Yixing. The area
from Dingshan to Shushan is the centre for the production of Zisha ware, currently known as
Dingshuzhen. Shushan produces fine clay for tea vessels while Dingshan is known for the
production of large items such as basins and jars. The clay is fine grained and highly malleable.
It has a very high iron content of over 9% and boasts remarkable plasticity, which is perfect for

the minute, precise modelling of tea ware.

Zisha can be divided into zzsha (purple clay), zbusha (cinnabar or orange red clay) and benshanlu ni
(vellow buff-coloured clay, also known as duan niz). These clay materials can be used
independently or mixed together with mineral colours to achieve a wide range of earth colours
in different tones of brown, red and yellow. Dark green and blackish-purple are early 20

century innovations.
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CHEN Hongshou (1598-1652)
Tasting Tea

Not dated

Ink and colour on silk

JiE 758k i Xubaizhai Collection
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Tea has many health benefits. It helps to keep your mind sharp and clear, provide inspiration for
writing and refine one’s temperament. After the mid-Tang period, tea gatherings became a
popular social activity for men of letters. Tea drinking was regarded as an integral part of
self-cultivation. In ancient China, a number of famous scholars were known for their love of tea.
Accounts or celebrations of Yangxian tea and Yixing can be commonly found in their literary

works.

The tea grown in Yixing is called Yangxian tea, a title taken from the ancient name of the county
where the tea is produced. The tea is renowned for its clear infusion, refreshing aroma and
mellow taste. It became a selected local produce for the royals from as early as the Tang dynasty
(618 -907) and the tea connoisseur, Lu Yu (active between 760 and 800) gave it high acclaim in
his classic Chajing (Classic of Tea).

Lu Tong (circa 795 - 835), a poet of the Tang dynasty, was best remembered for his love of tea. In
his poem A Message of Thanks to Imperial Censor Meng for the Giff of Freshly Picked Iéa, he recorded
how Yangxian tea was picked, roasted and offered to the emperor: “The emperor must taste the
Yangxian tea; all other plants delay their bloom.” He then wrote about drinking seven bowls of

tea in a row and vividly described the marvellous feeling after each bowl.

Su Shi (1037 - 1101), a great scholar of the Song dynasty (960 - 1279), was also passionate about
tea. He appreciated Yangxian tea so much that he wrote: “The Yangxian snow bud is what I
desire; for spring water choose Huishan and no other.” Su was an expert in making tea. He even
designed a special purple clay kettle with an overhead handle which was later dubbed the
“Dongpo Teapot” or “Dongpo Tilianghu” (teapot with overhead handle). Su visited all corners of
Yixing with his friends. Captivated by the local landscape, he expressed his wish to retire to
Yixing in many of his verses. For instance, in 70 the Tune of Pusa Man, he wrote: “Iwill buy a piece
of land in Yixing to spend my latter years, where I can enjoy a life surrounded by beautiful

mountains and streams.”

The above verses reflect the special fondness which the Chinese literati had for Yixing. Not only
was Yixing the home of top grade tea, its lyrical natural vistas also provided inspiration for many

outstanding literary works.
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According to a piece of writing about Yangxian (ancient name of Yixing) teapots by
Zhou Gaoqi in the Ming dynasty, the originator of Zisha teapots was a nameless
monk who lived in Jinsha Temple, Yixing during the Ming dynasty. The monk
selected some fine Zzsha and moulded it into a round earthen base. Then he added
a spout, a handle and a lid onto it, and fired it in a kiln to create a pot. The same
piece of writing also made reference to the fact that between the reigns of Jiajing
and Wanli (1522 - 1620) in the Ming dynasty, there was a brilliant Zzsha craftsman
called Gong Chun. Clever and eager to learn, Gong was the servant of a scholar
named Wu Yishan when he was young. He accompanied his master to study at the
Jinsha Temple in Yixing, and often helped the old monks there to make teapots in
his free time. It is said that there was a towering ginkgo tree with entwined roots,
gnarled branches and beautiful burls in the courtyard of the temple. Gong spent day
and night admiring the beauty of the tree, and then imitated the shape of tree burls
to make a tree-burl pot. The old monk greatly appreciated this unique and lifelike
teapot and decided to teach Gong everything he knew about pot-making, which
consequently helped to turn Gong into a renowned teapot master. Through
practical experience, Gong Chun gradually improved on the original method of
moulding Zisha pots purely by hand. He threw the clay with a wooden board and
decorated his pots using a bamboo knife. His Zzsha pots were novel and ingenious in
style, with thinner and harder walls. Gong Chun became so famous that the pots

made by him were considered as valuable as gold and jade at that time.
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Lu Yu was born in the reign of Kaiyuan in the Tang dynasty (AD 733) in Jingling,
Fuzhou (present-day Tianmen County in Hubei Province). An orphan abandoned
by his parents under a stone bridge, Lu Yu was brought up in a temple by a
Buddhist monk called Zhi Ji. Little Lu Yu learned how to read and was taught the
Buddhist classics and how to make tea by Zhi Ji and, with time, gradually became

an expert in tea, poetry and calligraphy.

Lu Yu left the Longgai Temple and became an actor when he was 12 years old.
Although Lu Yu was not particularly exceptional in terms of both his appearance
and speech, his diligence and sense of humour won the recognition of Li Qiwu,
the Prefect of Jingling, who helped him to go to the Mount Tianmen to learn from
scholar Zhou during the reign of Tianbao (AD 746). Besides studying, he often
picked wild tea leaves and prepared tea for his teacher. In order to enrich his own
knowledge of tea, Lu Yu made trips into the wilderness as well as to different
provinces along the Yangtze River to collect information about famous mountains,
tea gardens and water springs. In addition to making field trips, Lu Yu also made
friends with some of the most famous scholars and monks of the period through
their mutual love of tea. Subsequently he compiled the “Classic of Tea”, the
world's first treatise on tea and tea culture. Thanks to his exceptional contribution
to the development of Chinese tea, Lu Yu has been honoured as the “Saint of Tea”

and “God of Tea” by later generations.
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Smaller tea pots were produced in Yixing as curios for connoisseurs as early as the turn of the
16™ century. Tea enthusiasts were particularly fond of Yixing teapots because they cleverly
overcame a major shortcoming of larger pots, in which tea loses its freshness owing to
over-brewing. These smaller tea pots are an essential element of the gongfir tea ceremony of the
Chaozhou and Shantou regions. In the late Qing dynasty, the literati of the Jiangnan area were
keen to merge their various tastes for Zzsha ware. As they integrated calligraphy, painting and
seal engraving with tea pots during Qianlong's reign, the culture of the “gongfu tea ceremony”
was developed in Minnan and eastern Guangdong, which is distant from Yixing. Yuan Mei
described the fascinating ceremony well in his writing Suzpuan Shidan (Recipes from Sui
Garden): “Each cup is as small as a walnut and the teapot is no bigger than a citron; no more
than one tael of tea can be held in each pouring. Placing a cup in front of my lips, I held back
from swallowing it - I appreciated its aroma before tasting its flavour. I slowly drank the beverage
and savoured the fragrant experience, then the aftertaste with a hint of bitterness came along. I
finished one cup before tasting another. I was completely relaxed and at peace, basking in joy

and contentment.”

The gongfu teapot has gradually taken on a style in its own: small in size, usually pear-shaped
with a recessed mouth to keep the fragrance of tea inside. More importantly, gongfu teapots bear
the name of Hui Mengchen (renowned Zisha potter in the mid 17 century), Hui Yigong, Siting,

etc., all of whom became synonymous with gongfi teapots.
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