
 

THE OBJECTIVES: FOR PASSION, AND FOR FUTURE PROFESSIONALS 

Tea is about sharing knowledge and flavours, and a6er ten years since the beginning of our 
journey, first as tea travellers and then as producers, we want to give a solid structure to our 
words: we want to train the future European professionals, educated and knowledgeable people, 
provided with the most suitable tools to build the industry of refined teas. 
We will follow the teachings and programs of the Chinese Tea Academy, officially recognized by 
the Chinese Government at a naGonal level, which will issue an exclusive cerGficate to those who 
complete the course and pass the exam. We will keep both the cornerstones of the Official School 
and those of Eastern Leaves: sharing, conversaGon, seriousness in teaching, and only top-quality 
teas. Furthermore, for each lesson we will add some Chinese language basics to allow you to get a 
grasp of the cultural root of tea through its original character.

LEARNING ABOUT CHINESE TEAS:  
FIRST AND SECOND LEVEL COURSE

With government cer.ficate MOHRSS 

OUR METHOD 

The course is limited in number so that all students can sit at the same tea table, whether physical 
or virtual. We cannot disregard an elementary linguisGc basis, that will be fundamental to travel 
and study with complete independence.  
You will find the same format as our online seminars, and we invite you to contact us as soon as 
possible, expressing your interest in this official course, so as to reserve a place for you. Where 
possible, we will request a first individual meeGng, to learn to understand each other, thus starGng 
the conversaGon that will accompany us throughout the course. We will use Zoom, creaGng a 
virtual tearoom where we will share a presentaGon with text and photos, and we will make 
extensive use of the online chat to take note of the most important concepts.  
In addiGon to Vivian's voice, you will have the support of Lorenzo throughout the whole session, 
and then during the week to follow your study. We will send the tea samples directly to your 
home, and we will infuse them together during our lessons.



 

THE TEACHER 

Vivian Zhang is a tea master who graduated at the highest level from the Chinese Tea Academy, 
a6er aZending courses in Beijing and compleGng her specializaGons in Kunming. She also became 
a tea producer a8er founding her company, Eastern Leaves, on Mount Nannuo in Yunnan.  
Over the years, she has added the various degrees of the official training on tea – from the 
ceremony to the culGvaGon – to her liberal educaGon in Ancient Chinese Literature.  
In 2016 she graduated with a Master degree in Food and Beverage Management, at Bocconi 
University in Milan.  
Together with Eastern Leaves, she divides her life between the mountains of Yunnan, and our 
studio and showroom in Milan, where she shares her experiences and the tea leaves she brings 
from her travels.

THE CERTIFICATE 

Upon passing the exam at the end of the second level course, a unique cerGficate in “Chinese 
Tea Taster and Connoisseur”, legally registered with the Chinese FederaGon, will be issued by 
MOHRSS, Ministry of Human Resources of People’s Republic of China.  
Students in possession of said cerGficate are able to judge and accurately describe teas with 
respect to their own terroir, to brew tea as a professional, to trace the producGon techniques, 
and finally to understand and acGvely parGcipate to market quotaGons.



 

SCHEDULE AND FORMAT 
 
The first level course will start on Thursday, September 10th at 7 pm. 
The dates may vary according to your needs, and we will commit to find the most suitable soluGon 
for everyone. 
The classes are held online, and all the teas shipped to your home, wherever you are. We will use 
audio / video, and a live chat, and we will share a presentaGon with words and photos with your 
private screens. Beside Vivian, the teacher, we always have at least one or two people online to 
write the key-points in the chat and to reply your quesGons. 
A6er each class we shar our presentaGons for self study, the chat log, and some audio files to help 
you to review the most important words and their pronounciaGon. During the week we are always 
available to support you through your individual study both on teas and language. 

PRICES 

The first level course, with 9 lessons, costs € 1,150, including the final test.  
For the first four students who enrols we offer a special rate of 980 € for the basic course. 
Passing the final exam enGtles you to parGcipate in the second level course, which is divided into 10 
lessons, and prepares students for the Chinese tea connoisseur and taster official exam -issued by 
the Chinese Tea Academy, Kunming headquarters, exclusively for Europe. 
The second level course costs € 1,350, the exam (opGonal) which gives access to the official 
cerGficaGon costs € 280. 

DISCOUNTS AND BENEFITS 

All our students can benefit, for the duraGon of 12 months from the date of enrolment, of 10% 
discount on all our events and seminars, whether online or live, because we believe in the 
importance of the exchange of ideas, which should always be alive and not limited in Gme. 
We will occasionally offer other special benefits for our students, to support our group of alumni 
over Eme. 
Finally, each parGcipant will have the opportunity of visiGng our tearoom in Milan with a special 
person, for a tasEng tour offered by us at the end of the course. 





 

FIRST LEVEL COURSE, 

CHINESE TEA CULTURE, LANGUAGE AND TERROIR

MODULE LESSON CONTENT LANGUAGE RUDIMENTS

1 Introduction to Chinese 
tea

The classification of the 6 types of tea 
following the history of tea in China: from 
its origins to today's debate.

Alphabet: 
pronunciation #1;

2 Geography of tea in China:

Trees and Climate

The main production areas according to a 
historical perspective; we will talk about 
terroirs: civilizations, communities, eras, 
and productive districts.

Alphabet: 
pronunciation #1;

basic sentences

3 Teaware and brewing tea

The arrangement of the tea table and the 
correct use of gaiwan, tasting cup, and 
teapot – technique and etiquette.

Alphabet: 
pronunciation #3; 
basic sentences; 
teaware

4 Knowing and processing 
the leaves: white teas

Historical perspective, production, 
maturation and conservation techniques, 
basic infusion and tasting techniques for 
each category of tea.

The names of the teas

5
Knowing and processing 
the leaves: green and 
yellow teas

Pronunciation of the 6 
categories of tea

6

Knowing and processing 
the leaves: Wulong teas, 
Wuyishan teas and 
Dancong from Guangdong

The colours of leaves 
and infusions

7 Knowing and processing 
the leaves: red teas

Describing the 
flavours and 
sensations related to 
tea

8
Knowing and processing 
the leaves: dark and 
fermented teas 

Daily vocabulary

9
Pure teas, blends, and 
scented teas in Chinese 
tradition

Terroir blends and scented teas 
throughout Chinese history and in 
modern society.

Refresher

Exam



 

SECOND LEVEL COURSE,

PROFESSIONAL CHINESE TEA EVALUATION

DATE LESSON CONTENT LANGUAGE RUDIMENTS

1 Basic rules of professional 
tasting.

How to judge the quality of tea 
using sight, touch, smell, and 
taste.

Teaware 

2 Environment and tea trees Elements that influence the quality 
of tea: terroir, technique, trees. The categories of tea

3 The eight elements to judge 
tea

Technique and professional lexicon 
to describe shapes and colours of 
leaves and infusions.

The eight elements

4 In depth: green teas  

 

 

In depth tasting with different 
brewing methods: complete 
understanding and description of 
all tea categories.

 

 

Names, geography, and 
characters for each 
corresponding category

5 In depth: flower teas

6 In depth: pu’er teas

7 In depth: white teas

8 In depth: red teas

9 In depth: wulong and dark 
teas

10
Working with tea: supply 
chain roles, market trends, 
professionalism.

Understanding the context in 
which tea leaves are produced and 
exchanged: how to complete your 
professional profile and find your 
place in the industry.

Refresher

Exam


