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CHINESE TEA TASTING GCLASS -

ﬂ Chinais the birthplace of tea. \

e According to legend, tea was discovered by Emperor Shen Nong (#%) around
2737 BCE, when tea leaves accidentally fell into his pot of boiling water.

e In Chinese culture, tea represents calmness, respect, peace, and friendship.

e Serving teais a gesture of politeness and gratitude.

e Offering teais also a traditional part of Chinese weddings, symbolizing family
unity and respect.

e Teaisrich in antioxidants and can help with digestion, relaxation, and focus.

e Insouthern China, people often greet guests with “IFIEA” (qing hé cha - Please

K have some tea). )
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SIX TYPES OF TEA LEAVES

\\

[l.Green Tea (4% - Llcha) \ (Oolong Tea (5% - Wulongch\
Uncooked & Fresh The Perfect Balance
Light, grassy flavor. Partially oxidized; between green
Example: Longjing (ZH %) and black tea.

Example: Tieguanyin
2. White Tea (B% - Baichd)

Delicate & Sweet 5. Black Tea (4I%: - Hongchad)
The least processed; very subtle. "Red Tea" in Chinese for its color.
Example: Silver Needle Strong & Bold

Example: Keemun
3. Yellow Tea (8% - Huédngchd)

Mellow & Rare 6. Pu-erh Tea (E7B% - Pu'érchd)

A smooth, slightly fruity version Aged & Earthy

of green tea. Fermented and often pressed into
Example: Junshan Silver Needle cakes.

/ | ) From: Yunnan Provincg
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VOCAB & SENTENCES
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chdye  tealeaves \
chadhi  teapot
chd bél  teacup

ré shul hot water

pao chd to brew tea

daochd to pour tea

pin chd to to taste tea

he chd to drink tea
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R3#&  héntang
1R 4T 98 hén hdo he

chd dao tea ceremory
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take a sniff
taste (t

try it

be careful

very hot
very tasty
(for drinks)
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616 Spirit of Chinese Tea (F5&E#54# cha dao jing shén) is about much more than drinki@
tea — it reflects a way of life.

Through making and sharing tea, people learn harmony (1 hé), tranquility (8% jing),
respect (88 jing), sincerity (& zhen), and purity (& jié¢). Tea reminds us to slow down,
stay calm, and connect with others in peace.

Every step — from 8% (pao cha, brewing tea) to &% (pin chd, tasting tea) — teaches
@lance, mindfulness, and appreciation. )
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ALL ABOUT H#*K

« China is the birthplace of porcelain (Z2§ ci qi) - known in the West as “china.”

« The first true porcelain appeared during the Tang Dynasty, perfected during the Song
(960-1279) and Ming (1368-1644) dynasties.

« Porcelain cups were valued for being light, thin, strong, and able to hold heat well -
perfect for tea.

. A traditional teacup, called a #F (cha béi), is small and often without handles, allowing
tea drinkers to feel the temperature and connect with the tea.

« In a gongfu tea ceremony (ThX%), each person drinks from a small cup - just a few sips -
to fully appreciate the aroma and flavor.

« Blue and white porcelain (ETE%& qing hua ci) became world-famous during the Ming
Dynasty and remains a symbol of Chinese art today.

« When Chinese porcelain reached Europe in the 16th-17th centuries through trade, it was
considered more valuable than gold.

« European pottery later tried to imitate Chinese porcelain - the reason fine dishes are still
called “china” today!

Common symbols on Chinese tea cups:
« E7E (liadn hua / lotus) - purity and peace
« 1 (I6ng / dragon) - power and good fortune
« 187E (méi hua / plum blossom) - endurance and strength
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COLOR MY TEA

Color the tea leaves and the tea water based on what you see. Label the Chinese name for the tea under each cup.

Order the steps:
Number the steps from 1 to 5 to
show the correct way to make tea.

____f/K, (Dao shul.)

____MFet, (Fang chaye.)

____ B! (Hé chd bal)
___kFT., (Shuikaile.)
F—24%P, (Déng yi fenzhong.)

Practice the conversation with a partner.

Student A: REF! RERBHRE?
Student B: &K@ _____
Student A: A1 — &A% L
Student B: #F! KF 7T,

(—2HE) ZBFT!
Student A: FHHRFR! pS, BA—KILAE,
Student B: &8, E2/DQ, WE! RFE!

Student A: A& 5|
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MAKE AND DRINK TEA

( Younger people often serve tea to elders or guests first.
When serving, hold the cup or teapot with both hands to show politeness
When receiving tea, take the cup with both hands and say #§#35t.

When someone refills your cup, you can tap two fingers lightly on the table.
A small sip shows appreciation. Admire the color and smell (j8l—I[&]) before drinking.
The atmosphere should be calm and pleasant, without loud talking or rushing.

k Pay attention to the color (£ se), aroma (& xiang), and taste (& wei).
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Simple Steps to &% (pao chd)
1. Heat water. Different teas need different water temperatures.
t 3K T, (Shulkaile.) - The water is boiling.
POCKFARE KR, (Lichd bu yao taire.) - Green tea shouldn't be too hot.
P X:

2. Put tea leaves in a cup or teapot.

SR, (Fang chdye.) - Put in the tea leaves.

FCE! XRE&ZE, (Kan! Zhe shi liichd.) - Look! This is green tea.
o 3

3. Pour hot water over the leaves.

th 52 Bl 7k, (Dao shul.) - Pour the water.

t 3 EAR! (Qing xidoxin!) - Please be careful!
P

4. Wait! Let the leaves steep and open up.

FF—2%, (Déng yi fenzhong.)- Wait one minute.
PSR T . (Chdye kaile.) - The tea leaves are opening up.
P 3

5. Drink!

FSCIFBARE! (Qing hé chd bal) - Please drink tea!

P CAREFE!  (Hen haohél) - It's very tasty!

F A, B— &)L, (Xidoxin, you yidian re.) - Be careful, it's a little hot.
h ~




