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here |s an old Chinese proverh

that poes: “Tea & bener than

alcohal, With alcohol, people

behave badly bul with tea,

pveryone become clegand and
refined in manner.”

Indleed the ritualistic aspect of drinking
iea has been celebrated for cemurbes — the
proCcess, 1S implements and sccoutrements,
and of course, the tea iisell. For the aficie-
nada, the most prived of peas is the ‘e,
a strong, aromatic brew from the remcle
south-western province of Yunnan which
has long been esteemed in China for its
meedicinal qualities.

Mamed tor ihe town thidt was a ceiitre
for fts trade in the early 1710 contary, the
ed leaves are droed i B son, then el
tr age for weeks, months, years or even
decades, The aged valise of pu'er tea has
the same concepd as a well-aged bottle of
whisky or wine, and Increasingly, similas
monctisation - in 2013, a bundle of 2,083
of pu'er tea from the 1900s was auctioned
off fur a cool USS] Smil {RME.4 mil)

Pu'er that has been siored in Malaysia
is now prized by tea connoisseurs. as wi
have thie ekt ideal conditions kn the woeld
to store the ea, Cur humidity allows the
e to manme differently, creating a betoer
taste and experience campared with the
same 1ea stored efsewhere,

Carmle Tan™s motherein=low disoovered
this firsthand, being a collector of pu’er
since the lae 19708, Her large wea col-
lection became the catalyst of Teaspec,
Ton"s company, which carries a range of
teas geared towards introducing tea entha-
slasts 0o the delights and many beaefis of
pu'er

“Shar crysalised my decision 1o an
Tewipee was the realisation that even
though many of my friends have been
airinkireg pu'er sinoe they were young, they
aid ot kneosw bow 1o pry of loosen a piece
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ol compressed puer tea, ow 1o properly
brew the tea, and have no knowledge of
wita is raw and ripe pacer. Amongsr them
are Chinese families who do not read Chi-
mirser, For those who are Chinese educsted,
their pu“er knowledpe may codme from the
tea shop they buy it (rom, whose owner
may have gained some knowledpge abauw
puer from his f{ather or grandiather,”
explalns Tan.

"Theere is no source in the market where
proper pacer knowledge can be leamisd,
Sinoe we e the sode distribaior of !I:i.ap__u.m.
Tuocha in many coumries and therefore
have 1otal acoess 1o the albdess and most
repulable pua'er producer, which no other
mirchants have, | decided that it was tine
I wqquitred the proper know ledge and from
it collecter’s point of view. | wanted to
b able 1o taltk #hois puer in a chear and
concise manmer 1o the pabdic.”

The name Teaspec was chosen because
the “spec” suffix {derived from the wornd
“specification”™) denotes the precise classi-
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Hipping Up Pw’er Tea

ficaiion of thedr ipas J:'u.‘l'l'L-\.Lh|!~: "% elisine (o
sef the standand for pu'er and cber Chinese
il

Since [t was established in 2015, the
Singapore-based company has grown iis
ramge of products slowly bist deliberatsly.
Froam the Jade range, an impeccably pack-
aped sebection of aged 1205 that s pow
sold in Harrods, to the Discovery range,
cusboam blemded puer discs that will grow
more precious with storage. (o loose ted
canisters of pu'er and pu'er teabags,
Teaspec has been true to jits mission of
hringing the beawmy of tea drinking o a
wider audience.

In fact, thelr teaware Tange even has a
Laey Powir teapod, o glass reapot designed
especially for easy brewing and getting
ihe best owt of your pu'er. “Most people’s
impression of pu'er B the dark, moualdy
flavoured ones they drnk at Chinese res
taurangs, The opposite 1s oue. | want them
1o know that there are Pfao calegaries ol
pu'er — raw and ripe = ard that both have
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varkos vimages.”

She ackits: “Puer has many distinctive
Hawours and tastes, We recommend they
try from different producers as each may
have its distinct Havours, aromas, and
pited, Most important is akso o leam
brew the proper way — for instance, with
water hieated 1o 100MC. Steep to faste anmd
o miod steep hertweren inlusions, ™ alvises
Tan 1o all tea neophytes,

With the current surge in ;u.'ululurllg,' al
pia‘er, there is still a lack of regulation of
the market and suflicient knowledge abou
how to buy or appreciate the precious
tra. Teaspec b5 helping the uniniclated
navigate unfamiliar waters with complete
coffidence by offering only genulne pu ‘e
of thi best quality, while at the Lame time
demystifying the tea.

“ ghve talks and asting sessions where
1 explain the basics of pu'erso p.].r:i:_'ip.anﬁ
willk away wihth the knowledge and con-
ficlence when they po and bay it I'.:l||ri.|1g
these tlks, the paricipants get o aste
pu'er of different vimiages, raw a5 well 2
i, They will be less intimidated by the
amay of pu'er tea when they enter a Lea
shap.”

“I"we also introduced my Lazy Pour
teapet which makes brewing so moch
easier, The traditional :_'||,1||;_.: Fie Cha [ea sel
is reserved for the weekends or when you
have a Lot of tme. On regubar davs, Lazy
Four is best suited for our busy lifestyle
Cepod tasting tea can be made the conven-
it way,” eathuses Tan

Twio years no the business, it is evi-
dent that bver passion Fod 1ea is what drives
Teaspec. “1"ve leamt so much since start=
g Teaspec and it has been very enriching
while broadening my horizons. Also,
seeang peophe’s appreciation af pa’er afer
the talks glves me great satisfaction.” @
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