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Honey Pearl Pekoe 9%/ 4
Young tea Ie.:ues from near Fujian, Hand rol.ed into small
beads and infused six times with jasmine flowers, A light
drink, with a natural fragrance. 37 B8N T B LL
FHEAMHE  PRE AR - PRSI ERERE -

GRISE AR R -

€ il green tea in China.

Wik Ir|e\i by hcmd the taste is warming with a malty

aroma, HEHHEFEMFER - FHCAFEEPLHTA
FIEW A EFHIFE -

The importance of tea cannot be overstated: an empire AT P O, Th.
was built on it and entire countries have based their  sweet iy tea fom Chaozhou Tist quenching, win
o ” - = i a good balance of complexity, ideal for those starting to
economies on it. Without it, the boys in Boston couldn't learn more about teas. I EMMATEN - FEET -
: £ peir il HHME kS BETREOWEERE -
have had their party and George W. Bush might be singing

- g
"God Save the Queen". 3

TEZN  ZHNENEEEANRE  EERUAXTES T 58
ERUFRANE  MARFHEBIM - REE » £ RAMNEEGaT
EEHBEZK - TEES -

gn China, accounts of the history of tea vary wildly. One Chinese legend tells of how
: Shennong, a Chinese emperor, stumbled upon tea and brewed it to drink about five thou- 5
sand years ago. China certainly has the first historical records of tea drinking, some time i Ranreiec o with:a milkow and et tashs:

during the first millennium BC, and drinking tea has been a central feature of Chinese cul-  thanks to good ageing, Ideal for those with weaker stom
. achs or watching thair weight, 48 BEEH « 1FHEMHE
ture ever since. B WEREEET - HETEEERAILA LG «

Hong Kongers also enjoy the drink of emperors, as it’s sometimes called, and tea drink-
ing is still a major pastime for much of the population. With so much history behind it, Rory
Boland made his way to Ming Cha Tea House to find out what teas are on offer and how to
make the perfect brew.

BHECK - REZTSAFEEY  HARRLHE - ARSETEFEN  tRSBEE
F MREAIESN  FERATERNAE -l PEERARYRLEF P RERENE
B Bt FRAHHTERERRET & -

EXMEAR  LUNERT  FEEAGEEBR  MEETHNAZHABRBEAILREL

B8 - Rory BolandT{REH# A EEZWNEET—HEERE BRI A TP - iR — Light fermented tea rrc;\r.n Fujian. Scientifically proven to
. ) . ] e & 7 s help with oxidization and mutation of body cells. R BiEE
HINAFEHRRENEA -
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The secret to enjoying a good brew is all in the preparation, according to Humphrey
Yuerfrom Ming Cha Tea House: “Preparing the tea correctly is extremely important, as you
can have excellent leaves, but if the preparation is wrong, the flavour will be lost”, The traci-
tional preparation method in southern China is the Gungfu approach, which is specially
designed to bring out the maximum flavour in a tea.  “The Gungfu approach is excellent for
bringing out the best of each tea’s aromas and flavours. The Gungfu approach has many lit-
tle elements which all add up to excellent tea,” says Yuen.

The most striking feature of the Gungfu approach is the use of miniature teapots and
teacups. These are used for several reasons, explains Yuen. “Tea should be drunk quickly,
while it's still hot, as this is when the flavour is fullest. That is why we only use smaller
teacups. The Gungfu approach also stresses the importance of different infusions. The small
teapots allows us to enjoy different infusions, which all have very distinct tastes. In fact it is
very rare that the first cup is the best but more likely the third or fourth.” Other important ele-
ments in Gungfu include specific temperatures for different teas and warming all of the
instruments involved in preparation. This delicate procedure is fascinating to watch and
impressive on the palate.

If you want to sample tea as it truly should be tasted, make your way to Ming Cha on
Star Street in"Wan Chai. A pot of tea there costs between $45 -$100, which isn't cheap, but
as an opportunity to experience both the atmosphere and the taste, it's a bargain.

Ming Cha, 7 Star Street, Wan Chai. Tel: 2520 2116. Open Daily; 12:00 -21:00, except
Sundays 12:00 - 19:00, and closed Tuesdays
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With all the teas out there, it's
hard to know where to begin,
but just like wine, tea can be split
into some distinct categories.
Humphrey Yuen, a 'tea evangel-
ist' from Ming Cha Tea House
takes us through the basics.

RHEMENRS  BERBE  TA
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"ls the strongest of the tea family, usually double
fermanted, Just like wine, black tea can benefit
from storage and gains taste over the years,
Excellent for digestion.”
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thy weaker than black tea, red tea is still
strong after a single fermentation. This is the lea
that most Westerners consider black tea - the
name comes from the leaves which are black,
Good after a main meal, especially for those who
don't enjoy the strength of black teas.”
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“Maaning ‘black dragon’, colong was the tea of
empercrs in China's past and was once consid-
ered the best tea available. Only half farmented,
50 weaker than red tea.”
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"Often considered the healthiest tea, green tea cer
tainky has many health benefits thanks to its mary
antioxidants. Mo ferrmentation for green tea, so it's
very weak. Because it hasn't been termented it
should be consumed as quickly as possible and
refrigerated where stored for maximum flavour”
MR HEnRRENE  SHARASLYDE 55
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“Similar to green tea, but even weaker and
packed with anticxidants making it doctor's
choice. Processed extremely quickly to keep it
fresh. and should be refrigerated when stored.,
White tea can be expensive,”

| BR AL IREEEN SR AERELWE -
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"Not strictly its own category as most of the above
and can come in many types, although floral teas
are usually types of oolong. One of the most pop-
ular flavourings is o add jasming, with the laste
ranging anywhera from mild to intoxicating,”
[EATRSERMLEFEMAY BEZHLES
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