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We miss hosting Global Tea Hut trips with all of you. 
Hopefully we will be able to do another one soon. We hope 
to host the next one in Taiwan. Anyway, while we were at 
Phoenix Mountain, we met an amazing scholar, author and 
tea person, Huang Bai Zi (黃柏梓). Many of you will re-
member his smile and the afternoon we spent at his house 
drinking his Dancong and red tea. The world lost a bit of 
tea spirit in 2020 when Mr. Huang passed away. During 
our trip, we discussed translating some excerpts from his 
books in the magazine, and he was thrilled. He said that 
meeting so many tea lovers from around the world was one 
of the highlights of his life, and if his work could inspire a 
deeper appreciation for Dancong tea, especially in so many 
people from so far away, he would be deeply honored. Of 
course, the honor was all ours.

We translated some wonderful parts of his books, but 
we sat on them for a while because we hoped to return to 
Phoenix Mountain to take more photographs and capture 
some of the specific places and trees that Mr. Huang men-
tions in his book. Of course, during the trip, there wasn’t 
time to read all the books and decide which to translate 
and what needed to be photographed. We just assumed 
we would have plenty of time for that at a later time, on 
another trip. The pandemic shut all that down and the in-
formation was shelved. Now that enough time has passed 
and a trip doesn’t feel like it is any closer, we decided to 
just go ahead and share the issue together with a wonder-
ful Dancong tea to drink. Most of the photography comes 
from our trip in 2018. If we do return one day (and what a 
wonderful thing that would be), we will be sure to publish 
a second part to this issue, perhaps translating more from 
Mr. Huang’s book. 

I n June, we reach the zenith of yet another year in 
the Hut. The weather in Taiwan is very hot. This is 
the time of fire element. There are very rare rainy 
days when we may want to add to the fire of this 

time with some woody teas like stem teas (Woodcutter) or 
boiled black tea. However, most of us will want to tame the 
fire with watery teas. These include green tea, young sheng 
puerh and some lightly-oxidized oolongs. The good news 
is that this year’s sheng samples of maocha start arriving 
now, and we also start getting fresh Taiwanese oolong and 
green tea. In Taiwan, we face humidity that can make the 
heat more uncomfortable. The best amelioration for this is 
Liu Bao tea, well known by Chinese doctors for its ability 
to dispel dampness from the body. Some aged Liu Bao on a 
hot and humid afternoon is wonderful.

This month we release Level One of our gongfu course. 
This course represents almost a year of work. I spent several 
months brainstorming how to design this course and what 
to teach. I first decided to divide it into three levels. The first 
and second levels will be online courses that you can watch 
at your own pace like our other courses. Each will have a 
live Q&A as well. The first Q&A for this Level One course 
will be held mid-July, hopefully allowing enough time for 
you to finish the course. You can leave questions in case 
you cannot watch it live. It will be recorded and added to 
the end of the course for later participants to watch as well. 
Hopefully, others will have similar questions to yours in 
case you do take the course at a later date. Topically, the first 
course will cover the context, history, philosophy, standards 
and values of gongfu tea in our tradition. Of course, I didn’t 
want the course to be all information and therefore boring, 
not to mention that it would then be difficult for beginners 
to get started, so I added a lot of practical tools and methods 
to ground the context we will study in this first level. The 
second level will then be focused on the practical details of 
gongfu tea, with some hints back to the context of informa-
tion that we covered in Level One. In that way, the first level 
will start with context and lead into the practical, and the 
second will complete a circle by starting with the practical 
and leading back to the contextual. 

Level Three of the gongfu course will be held live, ei-
ther online or ideally in person at some location around the 
world. It will be for those who have completed the first two 
levels and are ready to meet for a deeper dive into the many 
areas of gongfu tea that must be taught directly in real time 
and ideally in person. In this way, we feel the three levels of 
the course will help people establish a real foundation in our 
Way of gongfu tea. 

In July of 2018, we covered our 2018 Annual Global 
Tea Hut trip to southern China. It was an amazing time, 
and any time we read through those trip issues we are filled 
with the light of all the wonderful memories we made.  

From the editor
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–Further Reading–

Wu De

This month, it is worth rereading the Annual 
Trip issue from July 2018. It includes our trip to 
Chaozhou and Phoenix Mountain and provides a 
helpful background for this issue. It is nice to read 
accounts of the trip from those who were there, 
offering firsthand stories of a trip up the moun-
tains to see the old trees there.
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ver the course of this month, we are returning to 
Phoenix Mountain in Guang Dong to explore the 
wondrous world of Dancong (單叢) tea through 

the eyes of one of its most renowned scholars and local 
legends. Of course, we needed a beautiful Dancong oolong 
to share the journey, inspiring us to put another kettle on.

Phoenix Mountain (鳳凰山) lies to the north of 
Chaozhou in Guang Dong Province. This small tea-grow-
ing region has peaks that reach up to 1,500 meters above 
sea level in a very temperate and tropical region with av-
erage temperatures of 18–22 degrees Celsius. The moun-
tains here are dense and rocky, and the even tempera-
tures during the day and night in the spring and the loose 
gravelly soil are perfect for tea growing. Tea loves loose, 
rocky, mineral-rich soil with constant water flow. It also 
likes humid, consistent temperatures with fog and mist 
rolling in each morning, all of which are present in abun-
dance throughout the Phoenix Mountain area. All of this 
contributes to the rich and healthy trees of the area, with 
thick, juicy, dense, extremely fragrant and slightly larger 
leaves that are perfect for oolong production. 

The history of tea production in this area is ancient and 
rich, straying off the pages of record into legends and lore 
passed down through generations of farmers, merchants 
and tea lovers. Tea cultivation began here during the Song 
Dynasty (960–1279), when the area was called “Chao Shan 
(潮山).” In the middle of the Song Dynasty, the court was 
forced to flee to the south due to the invasion from the 
northern tribes, beginning the Southern Song (1127–
1279). They say that during that time, the August Emperor 
himself visited Phoenix Mountain and was so impressed 
with the green tea there, he wrote a poem about it, com-
paring the small buds to a bird’s beak. Shortly thereafter, 
the tea was called “Bird Beak tea (Niao Zui cha, 鳥嘴茶)” 
throughout the realm. The refreshment it provided him 
on his difficult journey is still recounted locally.

The oldest and most famous varietal of tea from Phoe-
nix Mountain is referred to as “Song Zhong (宋種),” or 
“Song Varietal,” and locals say it is the same type of tree 

the emperor drank. These trees are related to the Shuixian 
(水仙) varietal, which originated in Wuyi. Shuixian trees 
can be found all throughout Fujian, in Anxi and in other 
parts of Quanzhou as well as Guang Dong. The best and 
oldest gardens in the Phoenix area are found on Wudong 
Mountain (烏崬山), which is the origin of tea production 
in the area. 

Whether the emperor really visited the area or not, he 
and his descendants drank Bird Beak tea, as it was a Trib-
ute Tea (貢茶) starting in the Song era. However, it was 
during the Ming Dynasty (1368–1644) that the tea from 
Phoenix Mountain started to grow in fame. In the Qing 
Dynasty (1644–1911) oolong production traveled south-
ward from Wuyi and influenced all of Fujian and Guang 
Dong. At that time, Dancong tea  reached its true potential 
as one of the brightest and best of the dragons to fly. The 
processing from tree to leaf developed uniquely at Phoe-
nix Mountain, eventually becoming like no other oolong.

Dancong literally means “single bush,” because tea 
there was famously harvested and processed from individ-
ual trees. A single tree’s tea was collected and separated, 
processed in its own way and then sold in the quantity it 
produced that year. These separate tree teas became fa-
mous in the tea world. Each tree then had its own name, 
often based on the fragrance of the tea. Eventually, second- 
generation gardens were created from cuttings taken from 
the old and famous tea trees. Our Tea of the Month is not a 
single-tree Dancong, nor is it a second-generation garden 
made from cuttings. 

The Song Zhong varietal is the oldest, and there are 
many of these wild Shuixian trees around Phoenix Moun-
tain. Most of the oldest trees are of this varietal, including 
the ones claimed to be near a millennium old. 

This tea is delicate, fragrant and incredibly uplifting. It 
was harvested in the spring of 2021 from old-growth Song 
Zhong trees. We are fortunate to have this exquisite tea in 
our cups. It is delicate with a flowery orchid aroma that is 
powerful and long-lasting. There is a whole afternoon of 
bliss in this tea.



Song Zhong

Phoenix Mountain, China

Dancong Oolong Tea

Han Chinese
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Brewing Tips
沖泡技巧 完成好茶

烏
龍Oolong tea like Song Zhong is perfect for us to practice our gongfu 

tea. Striped oolongs like Dancong and Cliff Tea are often more delicate 
in terms of preparation, meaning they have a huge range of potential and are 
sensitive to the amount we put in the pot, the water and heat, the teaware and the 
method. And you really know it when you hit the mark, as they unleash their fragrance 
powerfully, rewarding you for finding the mark. In a way, that makes them one of the best 
tools for us as we try to practice and hone our brewing skills, our gongfu. You can drink this 
month’s tea leaves in a bowl, and it will be delicious and wonderful, but its true potential will 
only be found in brewing it gongfu. 

This is a great tea to practice on in the meantime, as it really can shine and then shine more. 
We haven’t found an end to the amount of fragrance we can entice from this month’s tea: each 
step toward improving our water, heat, teaware or method was met with more from this tea. The 
best teas are like that, providing a range that we can grow into. Our teacher often says, “If and 
until you try a fine cup of tea, it is too hard to tell.” And tasting a tea prepared with great water, 
good heat, teaware and technique is indeed incredibly inspiring. When we go to a seasoned tea 
drinker’s place and they prepare a tea that we are familiar with and often brew at home, we are often 
blown away that the tea is so much better. That is exciting because it lets us know that there is much 
more potential in our tea than we are extracting. 

A sensitive tea that can be misbrewed is like a bullseye we can use to hone our gongfu. Our Tea 
of the Month is not as sensitive as some Dancong and many fine Cliff Teas, but it does offer up 
more and more fragrance when prepared well and can be delicate in terms of the amount of leaves 
and the type of water and heat one uses—more so than other teas. One of the starting tips we offer 
in terms of the amount is to cover the bottom of your pot while still being able to see the bottom, 
like the first scattering of leaves in autumn. It is always better to start with less, as we can add tea 
but cannot take it out without wasting it. Oftentimes, brewing the tea a bit light will also teach us 
things about the tea and our brewing. 

Once we have that experience and realize that our teas could offer us more than what we are 
getting from them now, we can begin to learn and grow. One of the best tips we have to offer for 
that journey is to relax and have fun. If we take the time to drink plenty of casual tea, enjoying 
ourselves, socializing and relaxing, we get more and more comfortable around tea and teaware, 
and that will help us to prepare better tea. It also helps to realize that there are no mistakes as 
long as we are open to learning along the way. If we are learning, then all mistakes are lessons. 
We should not be afraid to make mistakes in order to learn. That makes growing fun and we 
will stay curious, maintaining our beginner’s mind. With a curious and open mind, we explore 
and experiment and learn how to get closer to that great cup we tasted at a seasoned tea lover 
or teacher’s place. And more importantly, we do so without any sense of struggle or tension, 
finding the way happily and having fun along the way.

Gongfu Leaves in a Bowl

Water: spring water or best bottled
Fire: coals, infrared or gas
Heat: medium to high heat, fish-eye, 90–95 °C
Brewing Methods: gongfu or 
leaves in a bowl (gongfu is best)
Steeping: long, single flash, then growing
(for gongfu; simpler for leaves in a bowl)
Patience: 20–30 steepings (gongfu)

Try a flatter teapot with 
a wide opening if possible, 
so we do not damage the 
larger striped leaves. This 
also allows them to open 
properly and release 
their essence at the 
same time.

Tea of  the Month





Dancong
鳳

Phoenix Mountain

單叢凰
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From 1996 to 1998, Huang Bai Zi 
joined a group researching the tea trees 
of Phoenix Mountain. They surveyed 
5,120 of these trees and discovered 123 
unique strains, which they categorized 
based on a variety of characteristics. 
In 2000, Huang Bai Zi and Yang Dai 
Rong (楊帶榮) co-edited a book based 
on the results of their research, which 
they called Chaozhou Phoenix Tea Tree 
Resource Chronicle (潮州鳳凰茶樹資
源志). This book provided a detailed 
basis for the development of Phoenix 
Mountain tea and tea culture research. 

Huang Bai Zi began to organize 
the information on Phoenix Moun-
tain tea that he accumulated over the 
last forty years of his life. In 2003, he 
published another book, titled Chi-
nese Phoenix Tea (Zhongguo Fenghuang 
Cha, 中國鳳凰茶) which became the 
first substantial publication on the 
subject. It is a rare textbook on the in-
dustry of Dancong tea. Many people 
praise Huang Bai Zi’s contributions 
to the preservation and development 
of Phoenix Mountain tea culture. In 
October 2014, he wrote an article on 
Phoenix Mountain and its tea that 
won the gold medal at the Second Chi-
nese Literature Peace Awards. 

Throughout his life, Huang Bai Zi 
fell deeply in love with both the re-
search and dissemination of Dancong 
tea and tea culture, and he dedicated 
himself fully to this field. He was wide-
ly praised for his contributions and 
achievements. He published five books 
and many articles, becoming a local 
guide and legend loved by all.

In some ways, the story of Phoe-
nix Mountain tea is also the story of 
Mr. Huang. “Dancong tea (單叢茶)” 
literally means “single bush.” A very 
unique tea culture developed in Phoe-
nix Mountain long ago that is based 
on a reverence for individual trees. As 
farmers began plucking and process-
ing individual trees on their own and 
this proved to be commercially viable, 
since single-tree tea was as desirable to 
tea lovers of the past as it is to us today, 
the locals developed a respect for indi-
vidual trees, especially ones that pro-
duced delicious teas that exist nowhere 
else in China. There are old, revered 
tea trees in Yunnan, and throughout 
history these teas were sometimes pro-
cessed individually, but nowhere else 
has this become such a widespread and 
celebrated aspect of tea production as 
Phoenix Mountain, where the tea is 
literally named after the fact that it is 
produced a single tree at a time. The 
respect that locals had for individual 
trees meant that tea trees were also al-
lowed to grow old, living out their nat-
ural term of up to hundreds of years 
old. Mr. Huang was held in the same 
regard: unique, wise and respected by 
all as he grew old. As we traveled up 
the mountain and through the village, 
it was easy to see the esteem the locals 
had for Mr. Huang.

Huang Bai Zi passed away in 2021 
at the age of 82 in his hometown. He 
was honored by locals with the title, 
“The First Person of Phoenix Dancong 
Tea (鳳凰單叢第一人).” We raise our 
cups to a legend, Huang Bai Zi!

S ome of you will remember the 
courtesy, kindness and expertise 
of our Phoenix Mountain guide 

on our 2018 Annual Trip, Mr. Huang 
Bai Zi (黃柏梓). He kindly guided us 
around and educated us on the geog-
raphy, soil, trees, processing and more, 
demonstrating a vibrant passion and 
deep knowledge of Dancong tea. He 
then took us all to his home, where 
his daughter served us some of their 
family’s own Dancong and red teas. At 
the end of the trip, many participants 
shared that the tea we had in his home 
was one of the highlights of the trip. 
Though most participants couldn’t 
communicate with Mr. Huang, his tea 
spirit shone in his eyes and the kind-
ness and mutual love of tea were there, 
connecting us in the magical way that 
only Tea can. He later told Wu De 
that he was so grateful to have met us 
all and that translating his work into 
English would be such an honor. We 
feel the honor is all ours. 

In January 1939, Huang Bai Zi 
was born in Funan Village, Chao An 
county, Guang Dong province. His 
ancestors and relatives worked hard 
to produce and sell Phoenix Moun-
tain tea. As a child, Huang Bai Zi was 
influenced and nurtured by his elders 
to cherish Phoenix Mountain tea and 
develop a love for tea culture. When 
he was young, he would join the tea 
farmers in the mountains during the 
holidays to weed the gardens and har-
vest tea. During this time, he learned 
the skills and knowledge to cultivate 
and process tea. 

Huang Bai Zi
1939–2021

黃柏梓
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F enghuang tea is produced in 
Fenghuang Village. The village 
is located on Mount Fenghuang 

(鳳凰山), or Phoenix Mountain, to 
the north of Chaozhou, that famed 
city that has made its mark on the his-
tory and culture of China. Fenghuang 
Village is named after the mountain, 
and so is the tea.

It is said that Mount Fenghuang is 
the birthplace of the She ethnic group. 
During the Sui (581–618), Tang (618–
907) and Song (960–1279) dynasties, 
anywhere the She people settled, they 
would plant oolong tea trees. The She 
people seemed to have an unbreakable 
karmic connection with the oolong 
tea plants; wherever one flourished, 
so too did the other. During the Sui 

Dynasty, all the tea trees surrounding 
Gouwang Hut (狗王寮) on Mount 
Fengniaoji (鳳鳥髻山, the dwelling 
place of the ancestors of the She peo-
ple) died off in a wildfire caused by an 
earthquake, leaving Mount Wudong 
and Mount Daizhao as the only places 
where surviving tea trees still grew. As 
the She people migrated eastward, they 
brought oolong tea along with them 
and began to grow it in places such as 
Fujian Province.

During the Song Dynasty, the in-
habitants of Mount Fenghuang dis-
covered the Hongyin (紅茵) tea tree 
varietal, whose leaves were as pointed 
as a wren’s beak. When they harvested 
the young leaves of these tea trees and 
made them into tea, they found it tast-

ed even better than oolong tea, so they 
began to experiment with cultivating 
Hongyin tea trees. During that period, 
it so happened that the Song emperor 
Zhao Bing (趙昺, 1278–1279) was be-
ing pursued by the Yuan (1271–1368) 
army and fled south to Chaozhou. This 
was the origin of a popular story that 
tells of how Emperor Zhao Bing passed 
through Mount Wudong: he was suf-
fering from a mighty thirst, so the lo-
cal mountain people offered him some 
tea from the Hongyin tea trees. After 
drinking it, the emperor proclaimed it 
to be very good tea indeed. This is why 
later generations called it “Song Tea,” 
and it also gave rise to the legend of 
how Emperor Bing of Song discovered 
and propagated the tea. There’s also 
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a more fantastical legend that tells of 
how the phoenix bird heard that Em-
peror Zhao Bing and his entourage 
were thirsty, so it came bearing some 
tea twigs in its beak to bestow the gift 
of tea upon them. This legend gave rise 
to the name “Bird Beak tea (Niao Zui 
cha, 鳥嘴茶),” which slowly grew in 
use among the local people.

However, legends are but legends; 
in reality, during the Southern Song 
Dynasty, the people of Mount Feng-
huang had already been growing Bird 
Beak tea trees scattered here and there 
around their dwellings. They were al-
ready familiar with the tea’s properties: 
it could quench the thirst, refresh the 
mind, aid digestion, dispel phlegm and 
ease a cough. Because of these uses, ev-

ery household grew it. One venerable 
resident of the area by the name of Mr. 
Li not only grew Bird Beak tea trees, 
but his trees already covered a consid-
erable area. By the Hongzhi era of the 
Ming Dynasty, the Fenghuang tea pro-
duced on Mount Daizhao had become 
a Tribute Tea (貢茶) and was known as 
“Daizhao tea (待詔茶).”

In 1662, the first year of the Qing 
emperor Kangxi’s reign (1661–1722), 
the military commander of Raoping 
County, Wu Liuqi (吳六奇), dis-
patched soldiers and hired civilian 
workers to clear some land and estab-
lish a tea garden halfway up Mount 
Wudong, planting the Dancong va-
rietal known as “Shi Li Xiang (十裡
香)” or “Thousand-Mile Fragrance.”  

Once harvested and processed, the tea 
was not only provided to the residents 
of Taiping Temple on Mount Feng-
huang and to the officials in the county 
government office but was also sold at 
markets in the county town, Xinfeng 
and Mount Neifu.

In the 44th year of the Qing Kangxi 
era (1705), Guo Yufan (郭于蕃), the 
county magistrate of Raoping County, 
made an inspection of Fenghuang and 
encouraged the local people to expand  
tea production. Later, during the Qing 
Guangxu era (1871–1908), people 
from Mount Fenghuang took their 
oolong and Bird Beak tea and jour-
neyed across the sea to Indochina and 
Southeast Asia, setting up tea shops 
where tea culture thrived.

12
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In 1915, four years after the Repub-
lic of China was established, the Cam-
bodia-based Fenghuang Chunmao Tea 
Company (鳳凰春茂茶行) selected 
and sent a kilogram of Fenghuang 
Shuixian (水仙) tea to be exhibited at 
the Panama International Trade Fair, 
where it was awarded a silver med-
al. This provided a great boost to the 
growth of the tea industry in continen-
tal Southeast Asia. By 1930, many peo-
ple were setting up tea shops overseas, 
with more than twenty tea businesses 
in the Cambodian capital of Phnom 
Penh and more than ten each in Viet-
nam and Thailand. This increased the 
market influence of Fenghuang tea, 
while also promoting the rapid growth 
of the Fenghuang tea production in-
dustry. By 1923, there were already 
more than twenty tea businesses pur-
chasing large volumes of tea leaf and 

shipping it overseas, causing tea prices 
to skyrocket; at that time, one silver 
dollar could buy only a half-kilogram 
of Shuixian tea, and a half-kilogram 
of Dancong tea could cost as much as 
five to six silver dollars. Consequent-
ly, the farmers from villages such as 
Funan, Dongxing, Xiabu, Hutou and 
Shangchun abandoned farming and 
flocked to the mountainsides, setting 
in motion a craze for tea growing. Ac-
cording to historical records, in 1930 
the tea output of the whole of Feng-
huang reached 3,000 dan (擔, around 
150 metric tons), of which more than 
6,000 units (around 2,400 dan or 120 
metric tons) were shipped overseas by 
exporters. The remainder was distrib-
uted and sold around Chaoshan and 
the Xingmei region by small-time trad-
ers selling to local tea lovers in shops 
and tea houses. 

During the Sino-Japanese War 
era, the Chaoshan region was occu-
pied by the Japanese and the seaports 
were closed down, obstructing tea 
trade routes. Tea prices fell rapidly, 
and tea farmers found themselves in 
dire straits, especially in 1943 when 
a severe famine struck Mount Feng-
huang. Tea merchants, on the other 
hand, seized upon the opportunity to 
line their pockets and cruelly exploit-
ed the tea farmers by forcing tea prices 
down. The most classic example of this 
was when they “paid one dou (斗, 10 
liters) of rice to the tea farmers in ex-
change for 80 jin (斤, 40 kilograms) 
of dry maocha (毛茶, semi-processed, 
unfinished “rough tea”); some even 
traded half a jin of rice for 5 jin of mao-
cha. Under these trying circumstances, 
the tea farmers were left destitute and 
homeless, with many having to flee the 

P hoenix Mountain
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region or even dying of starvation.” 
The tea gardens were left to grow wild, 
and the tea trees withered and died.

According to figures from 1949, 
that year the total output of Feng-
huang tea was little more than 900 dan 
(45 metric tons), just 70% of the out-
put prior to the Sino-Japanese War.

After 1949, the people of the Fen-
ghuang tea region began reclaiming 
the overgrown tea gardens as well as 
planting new ones. They employed 
the “cross-shaped tea rule (茶業十字
憲法)” and a host of new production 
methods that continuously increased 
the per-unit area yield and the total tea 
output. Statistics show that in the ten 
years from 1949 to 1959, the tea yield 
per mu of land increased from 20 kilo-
grams to 26.5 kilograms (畝, 1 mu is 
approximately 666 square meters). The 
total output in 1959 was 2,195 dan 

(110 metric tons), and the total area of 
the tea gardens had reached 4,364 mu 
(291 hectares), with a productive area 
of 3,621 mu (241 hectares). The tea 
varietals broadened from the original 
oolong, Hongyin and Shuixian trees to 
include more Shuixian variants, as well 
as the Huangcha (黃茶), Kuzhong (苦
種), Qilan (奇蘭), Minghua (名花), 
Meizhan (梅占) and Huanglou (黃
棪) varietals; Shuixian was established 
as the dominant varietal. A large num-
ber of new tea seedlings were produced 
using asexual propagation methods 
to fulfill production demand. On the 
sales end, the different tea products 
were divided into nine grades, includ-
ing Dancong, Langcai and Shuixian. 

In May of 1964, the Chao’an 
County Committee announced that 
they were sending aids to Mount 
Fenghuang to help clear the land and 

plant more tea, with the slogan “one 
team for every mountaintop.” As a re-
sult, the tea industry of Fenghuang de-
veloped rapidly. Figures show that by 
1966, the total tea-growing area had 
increased to 9,879 mu (659 hectares) 
and the productive area to 5,336 mu 
(356 hectares). By 1969, the total area 
had reached 10,361 mu (691 hect-
ares), with a productive area of 6,740 
mu (449 hectares) and a total tea out-
put of 2,019 dan (101 metric tons).

In 1979, ten large working groups 
and fifty villages from the middle and 
upper slopes of the mountain gradu-
ally replanted all of the rice paddies 
with tea trees over the course of several 
years. As a result, the total tea-growing 
area and tea output of the whole area 
increased substantially, strengthening 
the collective economy and raising the 
average income of the locals. 

The ancient gardens boast many trees that are centuries old. But the slopes leading up to the peak of Mount Wudong are 
covered in terraced gardens that are full of second- and third-generation cuttings. If it is tea season, the whole world seems 
aflush with tea: the gardens are full of ladies picking tea, the roads are covered with withering tea and the houses are bustling 
with the processing of leaves. Everywhere the world smells of tea. We met some lovely trees, workers and even local “tea bugs” 
that were shimmering in psychedelic colors. Walking up the mountain was a joy, and the old trees at the top rule over this 
world. One of the best parts of our Annual Trip is to enter these tea microcosms where lifetimes revolve around tea, and where 
the only true “tea masters” live: the farmers.



15/ A Brief History of Phoenix Mountain

In 1980, locals implemented a pro-
duction responsibility system whereby 
stewardship of the tea land was divided 
between individual households, with 
each household using methods adapt-
ed to the local terrain to gradually con-
vert the rice paddies into tea gardens. 
As a result, the tea-growing area of 
Fenghuang increased rapidly, realizing 
the objective of “converting farmland 
into tea land and establishing special-
ized tea villages.” At the same time, 
with careful management, harvesting 
and processing, the tea farmers select-
ed and cultivated ten different strains 
of fragrant tea originating from the 
Shuixian varietal, providing a rich ar-

ray of different teas to a population 
whose living standards were increasing 
by the day.

Beginning in 1990, the locals 
agreed that “the tea gardens will fo-
cus on Dancong tea, and to optimize 
Dancong varietals.” This began a trend 
of grafting rare, famous and superi-
or-quality tea varietals. By the year 
2000, the tea-growing area had grown 
to more than 30,000 mu (2,000 hect-
ares), with a yearly output of more 
than 1,500 tons and a yearly produc-
tion value of over 60 million yuan, 
making tea the economic mainstay of 
the Fenghuang township, which it re-
mains today.

Over the past twenty years, Feng-
huang tea has won the favor and praise 
of a wide audience of tea drinkers, 
thanks to its distinctive character. It 
is not only sold throughout the Cha-
oshan region and the rest of China, 
but also in more than thirty countries 
and territories all across the world. The 
years since the new millennium have 
seen a steady rise in production. 
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茶人: Huang Bai Zi (黃柏梓)

M ount Fenghuang, or Phoe-
nix Mountain, is oriented 
in a north-south direction, 

and the terrain progresses from moun-
tainous at the top down to hilly areas 
and onward to valleys and plains. It 
faces the South China Sea and is only a 
few dozen kilometers from the ocean, 
meaning that it receives warm, humid 
airstreams from the tropical sea. Situ-
ated in the southern subtropical zone 
with a humid monsoon climate, the 
mountain peaks in the southeast are 
especially low, and have been described 
as follows in On the Topography of Fen-
ghuang (鳳凰地論): “In the southeast, 
the steep peaks of Daizhao (today’s 
Mount Dazhi) rise from the ground; 
auspicious clouds and breezes blow in 
from the east.” This means the warm, 
humid winds from the South China 
Sea can easily reach the mountain, 
which also creates lift, causing the air to 
rise and cool and resulting in an abun-
dance of precipitation—meaning that 
the Mount Fenghuang region receives 
a lot of rainfall. This is the origin of the 
ancient saying that “tall mountains are 
abundant in rain.” Fenghuang town-
ship has an average of 140 rainy days 
per year, with an average annual pre-
cipitation of 2,000–2,200 millimeters. 
Since Mount Fenghuang has a large 
amount of vegetation—with 96.4% 

plant cover—the moisture evaporates 
slowly, maintaining a consistent air 
humidity of over 80%. This provides 
plenty of moisture for the tea plants, 
creating a favorable environment for 
them to grow.

However, each year from March to 
July, the movement of weather fronts 
and troughs causes a prolonged period 
of rain over a large area; for example, 
in April at Mount Wudong, approxi-
mately 80% of days are overcast and 
rainy. In April 1998 and 1999, the 
sun was visible for only three days in 
the month, meaning that very often 
“Daping (‘Great Plain’) Village is good 
for sun-drying tea; Wudong Village 
doesn’t see the sun.” It’s also said that 
“the sun shines on the east side, the 
rain falls on the western slopes.” These 
circumstances have an impact on the 
harvesting and processing of spring 
tea, and on the income of the tea farm-
ers.

Over the course of their long and 
constant struggle to produce tea, the 
tea growers have continuously learned 
from their experience, researching new 
methods and strategies, developing 
their understanding of the laws of Na-
ture and seizing opportune moments. 
They are constantly striving and doing 
their best to reduce their losses. For 
example, in ancient times, our ances-

tors designated the Chaozhou region 
as being governed by the constella-
tion of the Ox, one of the traditional 
28 Constellations (or “28 Mansions, 
二十八星宿”) of traditional Chi-
nese astrology, calling the region “the 
southern seas of the cowherd.” People 
interpreted any meteorological or as-
tronomical phenomena that occurred 
in the position of this constellation 
as good or bad omens for the region. 
Hence, they developed many weath-
er-related proverbs that summed up 
this sentiment, such as: “Clouds ob-
scure the moon at the Mid-Autumn 
Festival; rain dampens the lanterns 
at the Lantern Festival.” Another say-
ing, predicting that the spring rains 
will come early and the tea shoots will 
sprout early and grow quickly, goes, 
“the rain drenches the paper at Qing 
ming (清明, Tomb-Sweeping Day); 
the sun warms the fields at Guyu  
(榖雨, the Grain Rain solar term).” 
(During the Tomb-Sweeping Festival, 
people traditionally burn paper mon-
ey or paper representations of things 
they wish to send to their ancestors 
and deceased family members in the 
afterlife.) It was also certain knowledge 
that “dry weather during Guyu brings 
a good harvest of Guyu tea” and that 
“thunder in the late morning means 
rain after noon (空心雷, 過午雨).” 
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This last saying means that thunder 
around eleven o’clock in the morning 
will bring rain after midday, so the 
weather will be no good for harvesting 
tea. Another proverb states that “rain 
early in the morning means a clear eve-
ning; rain after dark will last all night.” 
Another saying, “After a long rain, the 
weather will turn clear on a geng day,” 
signifies that if the weather becomes 
clear after a long rain on the first or 
fifteenth of a month, then the next day 
will likely also be clear. This confirms 
that the rainy weather has cleared up. 
(Geng, 庚, is one of the ten Heaven-
ly Stems, 天干, used along with the 
twelve Earthly Branches, 地支, to 
count days and years on the tradition-
al Chinese calendar, so every ten days 
was a geng day.) Then there is “When 

the setting sun lights the western hills, 
there’ll be no need to wear your palm-
leaf raincoat tomorrow,” predicting 
fine weather the next day. All these 
sayings were used to help and guide 
the tea production process, to defend 
against and counteract potentially di-
sastrous weather to achieve a successful 
tea harvest. 

Mount Fenghuang is situated not 
far north of the Tropic of Cancer, at 
a latitude of 23°21’N. It’s also not far 
from the South China Sea, meaning 
that it feels the effects of the warm, 
humid ocean air. In the average year, 
the winds in spring most often come 
from the southeast, with few north 
winds; in summer, southeast winds are 
still the most common, with few north 
winds—any north winds that do arrive 

tend to herald disastrous weather, as 
expressed in the farmer’s saying, “In 
the third and fourth months (of the 
traditional lunar calendar), the north 
winds are dry; in the fifth and sixth 
months, the north winds bring calam-
ity” (“calamity” meant typhoons and 
heavy rain). Another such saying goes, 
“when a typhoon arrives, it brings 
three days of wind then four days of 
rain.” It is also said that “in the sixth 
month, when the soaring eagle cries, 
the typhoons arrive; when the perched 
eagle calls, the rainstorms come.” In 
the autumn, the winds blow from the 
north, and in winter, from the north-
east. Based on all these factors, the area 
has a southern subtropical monsoon 
climate, mild and pleasantly cool, with 
a yearly average temperature of 17–18 

P hoenix Mountain



20

°C—hence the saying, “The summers 
are not swelteringly hot, and the win-
ters are not bitterly cold.” This climate 
is perfectly suited for tea plants, which 
thrive in mild, humid conditions.

Sometimes the temperature can 
also vary between the individual vil-
lages within the domain of Fenghuang 
township, due to differences in terrain. 
According to data from the Fenghuang 
meteorological observation post, 
Dongxing Village has an average annu-
al temperature of 20 °C, while Dong-
chang Village has an average tempera-
ture of 19.5 °C and Laojunliu Village 
of 18.9 °C—hence the saying, “Every 
ten miles, the weather is different.” 
This is especially clear where it relates 
to differences in altitude—according 
to survey data, for every 100 meters 

in added altitude, the temperature de-
creases by an average of around 0.4–
0.5 °C. In addition, the high mountain 
peaks are often shrouded in clouds and 
fog, reducing the hours of sunlight and 
resulting in a lot of indirect light and 
not much direct sun. The temperature 
difference between day and night is 
around 3–4 °C (or 8–10 °C in winter). 
This all creates favorable conditions for 
the tea trees to accumulate an abun-
dance of nutrient-rich organic matter; 
thus, the superior natural environment 
has formed a Heaven-sent paradise for 
the tea trees to grow in, forming a sol-
id foundation for Mount Fenghuang’s 
Shuixian tea to develop into a famous 
traditional tea of acclaim. The low 
latitude of the region also means that 
frosts do not last long; there are usual-

ly only two or three frosts a year, each 
lasting three to four days. The frosts 
usually fall from the Xiaohan (Lesser 
Cold) to the Dahan (Great Cold) solar 
terms (the 23rd and 24th solar terms, to-
gether spanning January 6 to February 
3) or else between Dahan and Yushui 
(雨水, Rain Water, the second solar 
term, which falls from February nine-
teenth to March fifth). 

According to a report from 1962, 
due to a severe three-day cold snap 
during the Dahan solar term of the 
previous year, the whole area suffered 
frost damage; Fenghuang Creek froze 
over, with ice about fifteen centimeters 
thick. More than 600 mu (畝, 40 hect-
ares) of “winter sweet potato” crops 
were killed off by the frost. The tea trees 
also froze, and their leaves all fell off.  
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However, when the Yushui solar term 
came around, the tea shoots sprout-
ed rapidly and robustly, resulting in a 
bumper harvest of spring tea with 50% 
more superior-quality tea than the pre-
vious year. After the Spring Festival 
of 1962, I walked over to Kuzhukeng 
Village to pay a visit to a venerable tea 
farmer by the name of Wen Jincheng  
(文錦城). While we were chatting, he 
brought up the topic of the big frost 
during Dahan, and told me two farm-
ers’ sayings. The first was, “In the mid-
dle of the month of the Winter Sol-
stice, it takes two people to carry the 
ice.” This saying means that if Dongzhi 
(冬至, Winter Solstice, the 22nd solar 
term), falls on the fifteenth day of the 
eleventh lunar month, the weather will 
turn cold and the land will freeze over, 
forming such big chunks of ice that it 
would take two people to carry them. 
The second saying was, “If the Winter 
Solstice falls at the end of the month, 
frost and snow will arrive in the first or 
second month of the following year.” 
In other words, people could expect a 
cold snap in the new year, with spring 
frosts. He also said that “all the insects 
on the tea trees will have been killed by 
the frost, so we can count on a good 
harvest of spring tea this year.” And 
sure enough, it came to pass just as he 
had predicted. He also mentioned that 
a similar pattern had occurred in both 
1931 and 1942 (the 20th and 31st years 
of the Republic of China), confirm-
ing the accuracy of these two farmers’ 
proverbs. Thirty-eight years later, in 
1999, the Winter Solstice also fell on 
the fifteenth day of the eleventh lu-
nar month. The following evening the 
temperature plummeted to -5 °C and 
Lake Wudong, situated at an altitude 
of 1,325 meters above sea level, froze 
over. The ice was more than a foot 
thick and still hadn’t fully melted three 
days later, on December 26th. Some 
curious tourists managed to hack off a 
large chunk of ice weighing 52.5 kilo-
grams from a shady spot and carried it 
over to Guizhuhu Village just for fun. 
During this big freeze, although the 
ice killed many insects, it also snapped 
many of the tea trees and killed a num-
ber of young tea plants and grafted 
shoots, making it a disastrous spell of 
weather overall. This relates to anoth-
er farmer’s proverb: “Thunder in the 
twelfth month means propping up the 
calves in the third month.” This prov-

erb means that thunder in the twelfth 
lunar month is a bad omen—the 
spring of the following year will be a 
chilly one, and the new calves will get 
so cold that they won’t be able to stand 
up properly by themselves and will 
have to be supported using wooden 
poles. Another saying goes, “Thunder 
before Jingzhe means wearing a rain-
coat to harvest tea in the third month.” 
In other words, thunder before Jingzhe 
(驚蟄, Insects Wake, the third solar 
term that falls from March 6 to 20) 
heralds a rainy harvest season in the 
spring, making palm-fiber raincoats a 
must for harvesting the tea. It’s even 
said to predict forty days of cold, rainy 
and overcast spring weather. All these 
weather patterns are a disaster for the 
tea trees and the tea farmers. However, 
this sort of weather is quite rare when 
all is said and done.

Since ancient times, the clever 
and hardworking people of Feng-
huang have come up with all sorts of 
strategies to combat this kind of cat-
astrophic weather, doing their utmost 
to protect the tea trees and provide 
them with a superior environment 
for their successful growth. And as for 
the tea trees themselves, thanks to the 
careful breeding of the tea farmers, 
they have developed the power to beat 
the odds—the tenacity to keep grow-
ing, healthy and robust, whatever the 
weather may bring. The strength to 
outlive the changes of time makes a 
tree stronger and helps it develop char-
acter.

Each step in tea production is 
born out of the previous: The envi-
ronment creates the varietal, and 
the climate and varietal determine 
when and how the tea is harvested. 
This continues through all the steps 
of skillful production, and if Heav-
en, Earth and Human cooperate, 
the tea will be fine quality. Most 
farmers only get such a fine vintage 
of tea once every seven to ten years.
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茶人: Huang Bai Zi (黃柏梓)

I n ancient times, there were only 
two Fenghuang tea tree vari-
etals: one was what is now called 

“oolong,” and the other was Hongyin 
(紅茵, the ancestor of Niao Zui or 
Bird Beak tea). By the Ming Dynasty 
(1368–1644), after a long period of 
careful breeding and selection, tea 
growers gradually cultivated the orig-
inal Hongyin varietal into the Niao 
Zui tea varietal (“Bird Beak,” which 
was later known as Shuixian or “Nar-
cissus”) and the Huangcha varietal (黃
茶種, “Yellow Tea,” also called Xicha, 
細茶, or “Slender Tea,” and today 
known as “Huangchapi, 黄茶丕,” or 
“Grand Yellow”). During the Qing 
Guangxu era (1875–1908) in particu-
lar, they bred a large number of supe-
rior-quality strains from Niao Zui tea 
variants—these were the “Fenghuang 
Dancong varietals.” This increased the 
selection of available Fenghuang tea 
tree varietals, spurring ongoing growth 
in the tea production industry. There 
are a wealth of varietals in this area 
with many subtle distinctions.

According to the Record of Fa-
mous Chinese Teas (中國名茶志), “in 
1964, the Tea Research Institute at 
the Chinese Academy of Agricultural 
Sciences conducted a study into the 
classification of Fenghuang Shuixian 
tea varietals, dividing them into thir-
teen categories; most were classified 
as either ‘Black-leaf (wu ye, 烏葉)’ or 
‘White-leaf (bai ye, 白葉)’ varietals. 
Not long afterward, the Tea Research 
Institute at the Guang Dong Acade-
my of Agricultural Sciences bred two 
varietals that gained recognition at the 
provincial level as superior varietals, 
namely ‘Yellow-leaf (huang ye, 黃葉)’ 
Shuixian and ‘Black-leaf (hei ye, 黑葉)’ 
Shuixian.” The book also states that 
“in 1988, Fenghuang Dancong was of-
ficially designated by the Guang Dong 
Province Crop Variety Approval Com-
mittee as a superior tea tree varietal.” 
Mutations in the color of the leaves 
cause the buds to have hues when they 
emerge. Some trees retain these colors 
in the mature leaves as well, though 
this is less common.

The Record of Famous Chinese Teas 
also describes Fenghuang Shuixian as 
“a regional community varietal, with a 
complex system of classification, vary-
ing harvest timelines and an array of 
different leaf shapes.”

In summary, the tea trees can be 
classified as oolong, Hongyin, Shuix-
ian, Huangcha and the colored vari-
etals (with leaves of various hues based 
on mutation). If we want to go one 
step further, we can classify them into 
different strains within these groups.

Shuixian
In olden times, the Fenghuang 

Shuixian tea varietal used to be known 
as “Niao Zui (Bird Beak) tea.” (To-
day, some people still use this name. 
Qing Dynasty poet Qiu Fengjia, 丘逢
甲, refers to it in a poem as “Crane’s 
Beak tea” or “Hezui Cha, 鷦嘴茶”). 
This strain of tea tree was bred from 
the Hongyin varietal. Its descendants 
survive today. 
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There are many different opinions 
as to the origin of the name “Bird Beak 
tea (Nio Zui cha, 鳥嘴茶),” but they 
can all be summarized in two main 
theories. The first is that it derives from 
the pointed shape of the fresh tea leaves, 
which bear a striking resemblance to a 
Bird beak when viewed from the side. 
The second theory is based on a legend 
that tells of how Emperor Zhao Bing  
(趙昺, reign 1278–1279) of the Song 
Dynasty (960–1279) fled south when 
pursued by the Yuan (1271–1368) 
army and arrived at Mount Wudong. 
By this time he was very thirsty and 
was hankering for some tea, making 
such a clamor that a phoenix bird 
heard him and arrived with tea twigs in 
its beak as a gift to the emperor. After 

he had quenched his thirst, Emperor 
Zhao Bing of Song later went on to 
propagate the tea, calling it “Bird Beak 
tea.” Legends are legends, after all, so 
if we ground our thinking in tangible 
facts, we can conclude that the name 
was likely derived from the shape of 
the leaves.

Regarding the origin of the tea’s 
modern name, Fenghuang Shuixian  
(鳳凰水仙), the Record of Chaozhou 
Tea (潮州茶葉志) has this to say: “A 
long time ago, people called it ‘Bird 
Beak tea.’ It wasn’t until 1956, after the 
People’s Republic of China was estab-
lished, that the nation’s tea experts offi-
cially named it Fenghuang Shuixian, or 
‘Phoenix Narcissus.’ This was because 
the phoenix is a legendary bird that is 

considered a good omen, the king of 
all birds, and used to be known as sim-
ply ‘Auspicious Bird.’ The narcissus is a 
famous flower in China, which grows 
in the cold of spring, sending forth its 
arresting fragrance. Its Chinese name, 
‘Shuixian,’ means ‘Water Spirit.’ It is 
as lofty as an immortal, known also by 
the lovely name of ‘Lingbo Xianzi (凌
波仙子),’ ‘fairy of the rippling waters.’ 
So, putting the two honorable names 
‘Phoenix’ and ‘Narcissus’ together and 
bestowing them on this tea tree vari-
etal clearly shows how precious and 
esteemed it is. The significance of the 
name is both profound and very fit-
ting.” 

In fact, the name Fenghuang 
Shuixian existed and was already in 
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use prior to the tea’s official naming in 
1956. According to a study, the name 
existed as early as 1915 (the fourth 
year of the Republic of China). A re-
cord from 1943 (the 32nd year of the 
Republic era) appearing in the Feng-
shun County Annals (豐順縣誌, the 
edition by Liu Yulun, 劉禹輪, and Li 
Tang, 李唐), states that “Fenghuang 
tea, alias ‘Shuixian tea,’ is also known 
as ‘Bird Beak tea.’” The Technical Tea 
Production Manual (茶葉生產技術
手冊) published in 1954 by the Ra-
oping County Agro-technical Station 
also contains several references to Fen-
ghuang Shuixian tea, such as on page 
3: “If the tea seedlings you are planting 
are Shuixian tea (also known as ‘Bird 
Beak tea’), you may prune off a small 

portion of the main root and the top-
most branch, according to the height 
of the sapling...” It appears again on 
page 6 of the same publication: “If 
you discover a serious infestation of tea 
borer (茶蛀蟲/茶天牛; tea beetles) in 
your Fenghuang Shuixian tea plants...” 
What’s more, in 1955 the Fenghuang 
tea leaf purchasing station had divided 
the tea into grades such as “Dancong,” 
“Langcai (浪菜)” and “Shuixian” on 
its pricing signage. All of these records 
provide ample evidence that the name 
“Fenghuang Shuixian” was not invent-
ed by the national tea experts who of-
ficially named it in 1956, but was al-
ready in existence.

At the national tea conference held 
in the city of Xiamen in Fujian Prov-

ince in 1984, the National Crop Va-
riety Approval Committee designated 
the traditional Fenghuang Shuixian tea 
varietal as a national-level superior tea 
varietal and entered it in the Record of 
Chinese Tea Tree Varietals (中國茶樹
品種志).

On March 25th, 1985, the Nation-
al Crop Variety Approval Committee 
(an organization that was founded in 
1981, and in 1989 was succeeded by 
the Specialized Tea Committee of the 
National Crop Variety Approval Com-
mittee) issued an approval certificate 
for the varietal. Since then, Fenghuang 
Shuixian has taken its place among 
China’s many excellent tea tree vari-
etals, becoming a distinguished figure 
among famous teas.
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The Record of Famous Chinese Teas 
points out in the text quoted above: 
“Fenghuang Shuixian is a regional va-
rietal, with a complex system of clas-
sification, varying harvest timelines 
and an array of different leaf shapes.” 
It is very adaptable, resilient and well 
suited to making various types of tea, 
including tea leaves in the form of 
long “stripes” as well as densely rolled 
tea “grains” or powdered tea. The raw 
tea leaf can also be processed into red 
tea, green tea or oolong. The finished 
tea is characterized by its natural flo-
ral fragrance, orange-yellow colored 
liquor, fresh mellow flavor, noticeable 
sweet aftertaste and patience when 
brewed. Finished tea that is skillfully 
processed using raw leaf from superi-
or-quality Shuixian strain tea plants 

growing above 800 meters in altitude 
has a unique fragrance reminiscent of 
honey; this sort of tea is what we call 
“Dancong,” and the trees are called 
“Dancong tea trees.” As the Record 
of Famous Chinese Teas puts it, “Fen-
ghuang Dancong teas are superior 
single-bush strains of the Fenghuang 
Shuixian varietal, with each individu-
al tea plant displaying its own distinct 
characteristics and forming its own 
strain. Hence, the tea leaf from each 
tea tree is harvested and processed sep-
arately, giving rise to the name ‘Dan-
cong (單叢),’ which literally means 
‘single bush.’ So in fact, Fenghuang 
Dancong is a collective name for a 
large number of wonderful individual 
teas, each with its own special flavor 
and aroma.” 

To make it easier to distinguish 
these teas during harvesting and pro-
cessing, and for the tea merchants 
to purchase them, each well-known 
Dancong tea has its own name—to 
date, there are more than eighty Feng- 
huang Dancong tea strains. Some of 
them are named after the appearance 
of their leaves. There are around twen-
ty-five of these, including Shanqie  
(山茄葉, “Mountain Eggplant”) Leaf, 
Tuan Tree Leaf (團樹葉), Tangerine 
Leaf (桔仔葉), Golden Edge (金邊
仔), Persimmon Leaf (柿葉), Pome-
lo Leaf (柚葉) and Bamboo Leaf (竹
葉). Some are named after a certain 
flower that their fragrance resembles, 
such as Gardenia Fragrance (Huang-
zhi Xiang, 如黄栀香), Osmanthus 
Fragrance (Guihua Xiang, 桂花香),  
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Chinese Perfume Plant Fragrance (Mi-
lan Xiang, 米蘭香, Aglaia odorata), 
Orchid Fragrance (Zhilan Xiang, 芝蘭
香), Jasmine Fragrance (Moli Xiang, 
茉莉香), Magnolia Fragrance (Yulan 
Xiang, 玉蘭香), Ginger Lily Fragrance 
(Jiangmu Xiang, 薑母香), Chinese 
Cinnamon Fragrance (Rougui Xiang, 
肉桂香), Tuberose Fragrance (Yelai 
Xiang, 夜来香等) and Almond Fra-
grance (Xingren Xiang, 杏仁香). These 
form the “Ten Signature Fragrances  
(十大香型)” of Fenghuang Dancong. 
Each broader fragrance category also 
contains a number of subtypes that 
vary in terms of their leaf shape, how 
early they mature, the strength of their 
fragrance, and so on. Then there are 
fifteen further strains that are named 
after things the trees resemble, such 
as Rocky Cave (石堀種), Mother’s 
Umbrella (娘傘種) and Golden Lion 
(金獅子種), plus twenty-six strains 
that are named for the appearance of 
the finished tea leaves, such as Rocky 
Thread (石絲綫茶), Large Bone Of-
fering (大骨貢), Immature Bones (幼
骨仔), Large Black Leaf (大鳥葉) and 
Large White Leaf (大白葉). There are 
also some with quite unique names, 
such as Eight Immortals Crossing the 
Sea (八仙過海), Song (Dynasty) Va-
rietal (宋種, Song Zhong, our Tea of 
the Month), Fishing a Needle from the 
Sea (海底撈針) and Brothers’ Tea (兄
弟茶). 

In 1989, after I began staying at the 
Banyun Lou guesthouse in the Tian-
chi Scenic Area, I conducted some 
interviews on the topic of tea names 
in Wudong Village and recorded my 
findings. By 1999, I had collected 136 
different tea names. I was astonished 
by this, and also a little dismayed—
how could a person possibly taste all 
these different fragrant Fenghuang teas 
or record all their names?! Because of 
this, I believe we must differentiate 
carefully between each strain according 
to its shape and distinguishing charac-
teristics; no matter how innumerable 
the variations, we must gather them 
into an orderly system of classification; 
we must simplify things, avoid over-
complication, and make all this easy 
to absorb, remember and understand. 
The finished teas should be blended 
in a way that makes sense; we must 
achieve consistent quality and help 
each tea become one of the region’s 
truly famous, excellent and rare teas, 

bringing out its inner strengths to full 
advantage so that it can develop into a 
superior, well-known tea in the global 
market.

Over the past ten years or so, a 
large number of tea lovers, growers, 
merchants and experts have collec-
tively sorted Fenghuang Dancong teas 
into ten overarching categories based 
on their fragrance type. It’s a first step 
toward standardizing Dancong tea 
strains, but it is not yet very precise or 
comprehensive. We still have a great 
amount of effort to put into investigat-
ing, researching and summarizing our 
knowledge of Dancong teas.

In March of 1996, the Chao’an 
County Agricultural Bureau (潮安
縣農業辦公室) and the Fenghuang 
Township People’s Government joint-
ly established the Fenghuang Tea Tree 
Resource Research Group (鳳凰茶樹
資源調查課題組), which conducted 
a survey of the tea plants in the Feng-
huang Township area. The study lasted 
eighteen months and identified 123 
representative tea trees across twelve 
administrative areas and thirty-four 
villages. In my opinion, the trees sur-
veyed could be classified into eigh-
teen different types according to their 
fragrance: eight with natural floral 
fragrances, four with medicinal fra-
grances, three with fruit aromas and 
three with other types of fragrance. 
Although strains from eight of these 
fragrance types were growing over rel-
atively smaller areas, the trees surveyed 
more or less represented the complete 
range of Fenghuang Dancong tea va-
rietals and sub-strains. It’s no wonder 
indeed that Fenghuang Dancong teas 
are known by their fragrances; they are 
truly among the finest and most aro-
matic of teas. From the 5,120 tea trees 
that were surveyed, the researchers se-
lected the most representative tea trees 
and classified them according to the 
fragrance type of the finished Dancong 
tea. 

This is one of the oldest mother 
trees in the Phoenix Mountain area. 
It is centuries old.

P hoenix Mountain





The Processing
of Dancong Tea

茶人: Huang Bai Zi (黃柏梓)

F enghuang tea leaves come in 
a myriad of different shapes 
and forms and are beautiful to 

behold; they are quite unusual and 
stand out from other types of tea. 
The tea growers process this tea using 
a unique traditional method. Feng-
huang tea is usually processed by hand 
or using a combination of hand-pro-
cessing and machine-processing. The 
whole method consists of six basic 
steps: harvesting the fresh leaves,  with-
ering, oxidation, kill-green, rolling and 
drying.

Harvesting (採摘鮮葉)
Tea processing begins with picking 

the fresh leaves. The leaves are the raw 
material for making the tea. Whether 
or not the tea leaves are harvested at 
the right time and according to the 
right standards has a direct impact on 
the quality of the final product. To 
produce the most exceptional oolong 
tea, Dancong farmers often prune off 

the outermost leaf from the tip of each 
tea shoot two days before harvesting 
the tea. This encourages every leaf on 
the shoot to grow evenly and means 
that the leaves will wither, oxidize and 
so forth at an equal pace. The pruned 
leaves can then be used to make green 
tea.

Withering (萎凋)
1) Sun-drying 
    (pu qing, 曝青 or shai qing, 曬青)

The sun-drying step involves 
spreading out the freshly harvested tea 
leaf and laying it out to wither under 
sunlight of a suitable temperature. This 
causes the fresh leaf to lose some of its 
moisture and become soft and with-
ered. In 1965, after local schools be-
gan teaching classes and tea knowledge 
spread, communal discussion resulted 
in some people starting to call this step 
“shai qing” like most tea-growing areas 
instead of the local “pu qing.”

The sun-drying step generally lasts 
around ten to twenty minutes, but the 
timing is adjusted based on the season, 
weather, sunlight, tea varietal and the 
water content of the leaves. Spring tea 
has a high water content, so it needs to 
be sun-dried for a longer time; sum-
mer, late summer and autumn teas 
need a shorter time.

The usual indicators that the leaves 
have been sufficiently sun-dried are 
that they lose their luster and turn 
dark green in color, the leaf veins be-
come soft and flexible, and the leaves 
stick to the tea sieve. If the leaves are 
not sun-dried for long enough, they’ll 
be a bit soft, and it will be difficult for 
the shaking step to dissipate the water 
content (zou shui, 走水); this situation 
is usually referred to as being “unable 
to shake the tea (浪不起菜).” Conse-
quently, it’s very important to spread 
the leaves out thinly and evenly during 
the sun-drying step to make sure they 
are exposed to enough sunlight and 
heat. Otherwise, it will affect the qual-
ity of the finished tea. Every detail is 
important.
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2) Airing (liang qing, 晾青)

After sun-drying, the tea leaves are 
moved indoors and placed in an area 
with good airflow so that the heat can 
dissipate from the leaves, allowing 
them to cool down and some of the 
moisture to evaporate. This is called 
airing or air-drying the tea leaf. 

If the leaves were insufficiently sun-
dried prior to airing, then they need to 
be placed in a high, dry and well-venti-
lated spot so the moisture can contin-
ue evaporating; if they were sun-dried 
for too long, then the tea sieves that 
the leaves are spread out in should be 
placed on the ground—perhaps sprin-
kling some water on the ground—
and then left to rest on the ground at 

a slanted angle so the tea leaves can 
re-absorb some moisture, regulating 
the water content and “reviving (還
魂返活)” the leaves. The airing time 
is usually decided based on the prac-
tical demands of the tea-making pro-
cess and can be long or short. After the 
tea has been sufficiently aired, the leaf 
from two to three tea sieves is com-
bined into one tea sieve and is gently 
flipped over to get ready for the next 
step—shaking the leaf.

Oxidation (fa xiao, 發酵)
This step consists of three phases: 

“shaking” and “rocking” the tea leaf, 
then letting it rest. This is an import-

ant part of the process and determines 
whether or not the final tea will have a 
good color, flavor and aroma. 

1) Shaking
    (peng qing, 碰青 or lang qing, 浪青)

This involves grasping the tea sieve 
with both hands and shaking it, caus-
ing the tea leaves to bump against each 
other and promoting oxidation, turn-
ing the edges of the leaves a bright red 
color and releasing a strong floral fra-
grance. This process is known as “peng 
qing (碰青)” or “zuo qing (做青)” and 
is also commonly called “lang cha (浪
茶)” or “lang qing (浪青).” It is the de-
fining step in oolong production.
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For the shaking process, it’s cru-
cial to “shake the leaf according to the 
leaf,” meaning that one must be flexi-
ble and adapt the shaking process de-
pending on the specific tea varietal, the 
degree to which the leaf was sun-dried 
and the present weather conditions. 
During this process, the leaves should 
generally be shaken gently at first, then 
more vigorously; the number of shak-
ings should be fewer at first and more 
later on; and the leaf should be spread 
thinly at first and more thickly later 
on.

The tea leaf is usually shaken five 
times, with two hours between each in-
stance. The first and second times, the 
leaves are shaken gently, causing them 
to regain their green color (known 

as “reviving” the leaves or “bringing 
them back to life”), promoting activ-
ity of the enzymes within the leaf, and 
breaking down and releasing aromat-
ic compounds. The third, fourth and 
fifth times, the strength of the shaking 
gradually increases, as does the num-
ber of times the leaves are shaken; this 
continues to increase the temperature 
of the tea leaf, promote oxidation and 
release fragrance. From 1961 to 1974, 
the “rapid oxidation (快速發酵)” 
method was popularized among the 
working groups; this method consisted 
of shaking the tea leaf once every thir-
ty minutes, a total of six times. This is 
one of the techniques that makes Dan-
cong tea different from other types of 
oolong tea.

2) Rocking (yao qing, 搖青)

After the fourth and fifth rounds of 
shaking, the tea sieve is grasped firmly 
in both hands and moved vigorously 
in circular and up-and-down motions, 
causing the tea leaves to swirl around 
and jump up and down; the leaves col-
lide with each other, and their surfac-
es rub against the sieve. This is called 
“rocking the leaf (yao qing, 搖青)” or 
“rocking the sieve (yao shai, 搖篩).”

3) Letting the leaf sit (jing zhi, 靜置)

After each round of shaking or 
rocking, the leaf is placed in tea sieves 
or trays and left to rest for some time.  

As we arrive from the distant locations trying to under-
stand the mastery that goes into tea processing, we pull out 
our notebooks and ask questions of the masters. We want to 
know how long the tea withers outdoors, how long indoors 
and how many times they shake the tea during indoor with-
ering. But they don’t really work this way. They answer that 
the withering is six to eight hours if they are used to city slick-
ers and their questions, though the truth is that they don’t 
really work that way; they use their senses. They let the tea 
wither “until it smells like this” or “until it looks like this” and 
they adapt the processing based on the humidity, the amount 
of sun and the moisture content of the leaves, amongst other 
factors. Watching them do so is a joy and highlights that the 
farmers are the only real “tea masters.”
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This allows the moisture to evaporate 
and raising the temperature of the leaf, 
provoking cellular activity within the 
leaves. 

Since 1986, most tea farmers have 
done the first two rounds of shaking by 
hand, after which they switch to using 
a machine for three rounds of rocking; 
or they use machines right from the 
beginning and perform five rounds of 
rocking to complete the oxidation.

The following signs indicate that 
the tea has been sufficiently shaken and 
rocked: a red line will appear around 
the edges of the leaves; the leaf veins 
will become transparent; the leaves will 
appear “revived,” regaining their bright 
green color; they will become stiff, curl 
into spoon-like shapes and release a 
sweet fragrance. After the shaking and 
rocking process is completed satisfac-
torily, the leaves must be left to sit for 
two to four hours, or even six to eight 

hours, before they are ready for the 
kill-green step. Farmers use their sens-
es, not their watches.

Kill-green 
 (sha qing, 殺青)

Once the tea leaf is sufficiently ox-
idized, it is put into a very hot pan or 
barrel-shaped kill-green machine for 
firing, which halts the oxidation of 
the leaves and gets rid of their vegetal 
“green aroma,” evaporating the mois-
ture from the leaves and boosting their 
fragrance. In addition, it matures the 
leaves, softening them to prepare for 
the rolling step. This process is called 
sha qing, literally “kill-green,” and is 
also commonly known as “chao cha  
(炒茶),” “firing” or “pan-frying” the 
leaves. 

The traditional method of pan-fir-
ing the leaves by hand is generally done 
according to the principle of “first 
tightly packed, then tossed, then tight-
ly packed again.” However, it’s also 
important to control the temperature 
of the fire throughout this process, to 
make sure the leaves are heated evenly, 
thoroughly and to just the right degree. 
This is described in the Raoping County 
Annals (饒平縣誌), published in 1686 
(the 25th reign year of the Qing Kangxi 
emperor): “When firing the tea leaves, 
the strength of the fire must be kept in 
balance; the tea should be rolled well 
to let the steam rise; the pan must be 
clean; the tea must be stored in a sealed 
container. If you are able to accomplish 
all these things, there is no need for the 
luxury of having the neighborhood 
women help!” (Women made up a sig-
nificant portion of the tea workforce in 
the Qing Dyansty, 1644–1911.)

The rolling of the tea breaks down the cells, allowing the juices to come and further oxidizes the tea. Like every other step, it 
looks easy when you watch someone skilled do it, but is actually very hard, requiring a lot of muscle and coordination to push 
the leaves across the ridged bamboo trays with the proper amount of force—neither too soft, leaving the leaves intact, nor too 
forceful, which would break them. This is an area of tea production where the machines may seem to do a better job. As shown 
above, they spin the leaves across raised ridges with a stopper that plunges down and is set at the correct degree of pressure. 
There is a consistency to this, but it is not the same as handmade tea. The oils of the farmer’s hand, their mindset and balance 
all contribute to differences between producers. Like in Taichi, the masters draw energy up from the Earth and utilize their 
entire body to roll the tea. They do not constrict any muscles, but rather move soft and willowy from feet to hands, rolling the 
tea gracefully across the tray. This imparts energy and spirit to the tea.
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Generally speaking, the kill-green 
step takes about fifteen minutes. Prior 
to 1958, when tea makers employed 
the method of firing twice and roll-
ing twice, the time for each firing was 
shorter; from 1994 onward, people 
took to using “rolling barrel” style ma-
chines for the kill-green step, which 
required a longer time per firing.

The signs that the kill-green step is 
complete are as follows: the leaf surfac-
es are slightly wrinkled and lose their 
glossy luster, they turn yellow-green 
in color, become slightly sticky to the 
touch and clump into a ball if you 
grasp a handful of them; they lose 
their vegetal “green” scent and give off 
a sweet fragrance; and the tea stems 
bend and do not break. Knowing 
when each step is complete requires 
a tremendous amount of training and 
no small amount of sensitivity and skill 
to do well.

Rolling (rou nian, 揉捻) & 
Separating (jie kuai, 解塊)

Once the kill-green step is com-
plete, the tea leaves are rolled using the 
hands or feet, or using a tea-rolling ma-
chine. This step gradually shapes the 
tea leaves into tightly curled strips and 
spreads the tea juices evenly across the 
surfaces of the leaves. This process is 
known as rolling and is also commonly 
called “zuo cha (做茶),” or “making/
working the tea.”

Rolling methods have changed over 
the years: during the Ming Dynasty 
(1368–1644), rolling was carried out 
using the hands; from the Qing Dy-
nasty until 1985, it was done using 
the feet; and from 1985 onward it be-
came usual to use small-scale wooden 
tea-rolling machines, which could be 
either electric or hand-pushed. From 

1994 onward, people began using 
model-40 iron tea-rolling machines. 
But no matter which method is used, 
rolling is always done according to 
the principle “Roll lightly at first, 
then heavily later.” This causes the tea 
leaves to gradually roll up into round-
ed shapes and squeezes out the juice 
from the leaves so it sticks to the leaf 
surfaces. 

The rolling time depends on the age 
of the leaves and the volume of leaves 
to be rolled. In any case, the rolling 
process is complete when the tea leaves 
are tightly coiled into round, well-pro-
portioned shapes. 

To increase the quality of the roll-
ing process, tea makers can choose 
the method of firing twice and rolling 
twice. Separating or de-clumping the 
leaves is divided into two stages: sep-
arating during the rolling process and 
separating after rolling is finished. 
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Separating the leaf during the roll-
ing process is done to prevent the tea 
from oxidizing if it is rolled for too 
long, guarding against changes in the 
leaf that would affect the quality of 
the final tea and ensuring that the tea 
leaves are all rolled evenly. This is a cru-
cial step when choosing to fire and roll 
the leaf twice.

The purpose of separating the leaf 
after the rolling process is to loosen up 
the tea leaves so they don’t remain in a 
ball or clump, thus allowing the heat 
and moisture from the leaves to dissi-
pate and halting oxidation.

Drying/Roasting 
 (hongbei, 烘焙)

The rolled tea is then placed on 
roasting frames and roasted over a slow 
wood-charcoal fire, or using the heat 

from a roasting kiln, to gradually dry 
the tea. This process is also called “bei 
cha (焙茶),” or “roasting the tea.”

The purpose of this step is to con-
tinue evaporating the remaining mois-
ture from the tea leaf, drying it out and 
preventing mold from forming. It also 
causes the tea leaves to twist even more 
tightly, boosting their aesthetic appeal, 
fully bringing out their fragrance and 
stabilizing the quality of the tea. 

The roasting process is divided into 
three phases: first roast, cooling and 
second roast. The whole process usual-
ly takes about three hours to complete. 
When the roasting process is complete, 
the dry maocha (semi-finished tea) will 
crumble when pinched between the 
fingers, and the tea stems will snap eas-
ily. The moisture content of sufficient-
ly roasted maocha should be below 9%. 
This is required to “fix” or stabilize the 
quality of the tea to prepare it for stor-
age.

Conclusion
The six steps described above are 

all closely interconnected, and each 
one is important. If you succeed in 
following every step and process the 
leaf with the utmost care, the finished 
tea will certainly qualify as Dancong. 
If you are even a little bit careless in 
one of the steps, then the finished tea 
will instead be langcai-grade tea (浪
菜). Langcai tea is processed accord-
ing to the steps of sun-drying, airing, 
shaking, rocking and so on. After lang-
cai comes shuixian-grade tea (水仙). 
So it’s important to be flexible during 
the tea manufacturing process, not just 
mechanically following a prescribed 
formula, but adapting your method 
to the time, place and tea varietal, and 
even reforming and innovating on ex-
isting techniques. In 1986, some tea 
growers from Dingtang Village in the 
Fengguang administrative area adopt-
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ed a method involving a light degree 
of shaking and oxidation, creating 
what they called “Youthful Fragrance 
Tea (qingxiang cha, 青香茶),” which 
was particularly suited to the tastes of 
young people. When it hit the market, 
it found favor with first-time tea drink-
ers and was quite popular for a while. 

In July of 2000, Mr. Ye Hanzhong 
(葉漢鐘), a tea master from the 
Chaozhou City Tea Company, suc-
cessfully experimented with making 
steamed tea at the household of Huang 
Wenge (黃文革). This technique in-
volved steaming the tea leaf for the 
kill-green step instead of pan-firing 
it, which preserved the freshness and 
bright green color of the leaf, elimi-
nating its astringency and retaining 
its sweet fragrance and mellow, fresh 
flavor. This old method was preserved 
and refined in Japan, and reimporting 
it added variety to the existing offer-
ings of Fenghuang tea.

From this overview of the produc-
tion process, we can see that Feng-
huang Dancong and Langcai teas un-
dergo sun-drying, airing, shaking and 
rocking to bring about a light degree 
of oxidation; then they undergo the 
kill-green (firing), rolling, roasting and 
drying steps to halt oxidation within 
the leaf, making the final product a 
semi-oxidized tea. This is the differ-
ence between Fenghuang tea and green 
or red tea. That said, it does share some 
characteristics with green and red tea, 
but it also has its own distinctive style.

Throughout their long experi-
ence of tea production, tea growers 
have been continually reforming and 
innovating their tea harvesting and 
processing methods, technology and 
tools. Since 1958 in particular, they 
have achieved some notable success-
es. However, a few shortcomings still 
remain in terms of the quality of the 
final product. Yet once the cause is 

identified, these shortcomings can cer-
tainly be overcome. A return to tradi-
tional processing methods, including 
preserving the hand-processing of fine 
oolong, is important to the quality and 
heritage of Dancong tea. These days, 
more and more farmers are choosing 
to use machinery to process tea, which 
is convenient and helps standardize 
production, but let us hope that the 
traditional processing methods are pre-
served as they are a part of the heritage 
of Dancong tea. Many tea lovers also 
appreciate the character of handmade 
tea and feel that oolong tea made by 
the hands of a skilled tea master will al-
ways be better than that made by even 
the most regulated machine.
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茶人: Liva Olina

Tea TraveLs

I met tea for the first time while 
traveling, then I traveled for tea 
and now tea also travels with me. 

From something that I could expe-
rience only in faraway lands, tea has 
become a part of my life and helps to 
carry a feeling of home wherever I go. 

It all started in the Joshua Tree des-
ert many moons ago with that very first 
life-changing bowl of tea in my hands. 
Every sip I took was guiding me deeper 
into my heart till I dissolved into the 
tea and the Universe. It was like re-
ceiving a big, loving hug that had been 
waiting there for me since before I was 
born. It was like coming home. Even 
though tea touched my deepest layers, 
I walked many miles to bring tea into 
my daily life. I didn’t think of serving 
tea to others or even myself. It was 
something I subconsciously related to 
spending time with one of my dear 
friends. I would literally cross half the 
planet to sit for tea with her in New 
York or in the jungles of Mexico, and 
she would do the same to visit me. For 
years, tea was something that I could 
experience only if one of us took that 
twelve-hour flight. Then one day she 

put a kettle in my hands, and I mind-
fully poured water over leaves for the 
very first time on my own. I flew home 
with a gifted almost empty Global Tea 
Hut jar of traditional oolong that was 
a jar full of new beginnings. And I have 
been trying to sit with tea every day 
since. Even when traveling, which is a 
big part of my job and family life, even 
in these crazy times, I still sit for tea ev-
ery day. Perhaps I should rephrase that 
for the purpose of this article: I sit for 
tea  especially when traveling! 

It was only later that I realized how 
essential tea had become to a moving 
lifestyle in which travel is a big part 
of my career. With the speed at which 
the world is spinning right now, and 
with the renewed possibility of moving 
between countries within hours, our 
bodies are often traveling faster than 
our souls. I believe that is what caus-
es that feeling of confusion and emp-
tiness when we arrive at a new place. 
And there is no better way to ground 
oneself and give time to fully arrive 
than raising a few bowls of tea. Daily 
tea ceremony as a ritual is familiar to 
us—it’s part of us, something we tru-

ly know. When everything else is new 
or changing, there is this centuries-old 
practice we can hold on to. It’s some-
thing our body and mind recognizes, 
and it gives us a feeling of safety, a 
sense of belonging. 

I spend a few months a year chang-
ing hotel rooms every week. And just 
placing teaware out in the room makes 
the space feel cozier, more mine. It’s 
like taking a little piece of home on 
the road with me. Having tea with me 
feels like traveling with a dear friend. 
When I come “home” after a long day 
of work and feel like putting my head 
in a loved one’s lap or asking for a hug, 
tea is always there to listen, to warm 
my heart and calm my mind. Tea is a 
real friend that makes sure I am not 
lonely. I am sure many of you feel like 
you “know” a tea, and I mean some-
thing beyond just remembering what 
it tastes like, smells like or even feels 
like. “I know that tea” means some-
thing more—something difficult to 
describe, like the familiarity we have 
with friends. And it is great to carry 
that feeling of friendliness with me 
when I travel.
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So many of us have faced challenging times these past two years. Now, as things open up again, 
many of us are beginning to travel again for work and for personal reasons. In this article, Liva 
discusses how and why she started bringing tea with her when she traveled for work, which con-
tinued even during the pandemic. There are a lot of great reasons to bring tea with us when we 
travel, and Liva’s story left us feeling inspired to do so more often!

If you would like to contribute some writing to Voices from the Hut or have an idea for an inter-
esting topic,  email voicesfromthehut@gmail.com. We cannot wait to read all the exciting articles 
to come!
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Tea also inspires me to go out and 
look for spring water wherever I am—a 
quest that usually takes me out into 
Nature, to locations I wouldn’t nor-
mally end up visiting, and I therefore 
see more of the places I am working in. 

I am grateful for every bowl of tea 
I have shared on the road with people 
I have met. I hold you dearly in my 
heart: Yoyo from our sunrise tea at Tu-
lum’s beach; Nitsa from our magical 
birthday tea for Greg, drinking his Ga-
lactivation Serum in Paris; all the beau-
tiful people who woke up for an early 
morning tea in Portugal; and Ria and 
Romie in Berlin are some of the mem-
ories that stand out as I write this. As 
many of you know, tea has a magical 

ability to connect people instantly. We 
spend these bowls in silence together 
and yet feel like we have shared some-
thing so intimate, a feeling that con-
nects us more strongly than a moun-
tain of words spoken over many years. 

When it comes to the practical 
side of traveling with tea, I guess we 
all know it is possible to make nice tea 
on the road. Yes, it asks for some extra 
care when packing your luggage, but 
through taking care of tea and teaware, 
we are also taking care of ourselves. 
Besides all the teaware I have at home, 
I have a little infrared stove, a kettle, 
a teapot and two bowls in my second 
home, so I don’t need to carry pottery 
while traveling back and forth. And 

this is also the bare minimum I take 
on trips. When carefully wrapped, this 
all fits in a small carry-on suitcase. I al-
ways add a few fabric bags on top in 
case I need to fly in a small plane that 
asks to check cabin suitcases so that 
I can take everything fragile out. Tea 
also doesn’t like to be thrown around 
the airport, so I always keep that in my 
handbag. One extra bag while travel-
ing may seem a lot, but the benefits 
are invaluable. Evaluating all of what 
makes me feel good while traveling 
and in my daily life in general, I have 
come to understand that it’s not really 
about the few pairs of shoes or some 
clothes that I am leaving home to take 
tea with me instead. It’s not just tea I 
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am taking along; it is my daily practice, 
which is, of course, more valuable than 
extra clothes, especially if you travel 
often. 

A ceremony is just the small tip of 
a life with tea. We all know that once 
you start to discover tea, it slowly 
changes your diet, your habits, your 
aesthetics, and therefore the space 
around you, the way you treat Nature 
and the things you own. And travel-
ing with tea allows you to carry that 
mindset wherever you go. You may 
organize your hotel room to have a 
clean space for a tea ceremony. You 
may bring flowers there from your 
search for the best water possible. And 
as I discovered this year while travel-

ing in lockdown times, having a stove 
in your hotel room for tea will inspire 
you and give you a chance to eat clean-
er and healthier food, especially when 
everything is closed and ordering fast 
food is the only other option. What 
started as cooking for myself became 
cooking for my colleagues, and I ended 
up showing one of them how different 
our body feels when we eat healthy and 
clean whole foods. He said he wouldn’t 
eat junk food ever again! 

My heart goes out to all those who 
have suffered in the pandemic, though 
a big part of me is grateful for the 
world slowing down because it gave 
us all a chance to reflect on ourselves 
more. That’s the best gift I have re-

ceived from an otherwise challenging 
situation. And even though tea always 
travels with me now, I would definitely 
travel for tea again. I hope to go on a 
Global Tea Hut Annual Trip soon or 
to visit a brand new Light Meets Life 
Center in Taiwan and meet you there. 
I’d also like to visit all of you and share 
tea. Until then, let’s not leave tea be-
hind. Let’s enjoy the adventure mind-
fully and carefully together, meeting in 
the bowls we raise each day... 



seemed like a fine alternative. “Perhaps I could check out 
Tea Sage Hut,” I thought. Alas, I learned that the course was 
already fully occupied during my trip.

Tea was patiently waiting for me… Two years ago, I met 
my now close tea friend William Pousar at an event here in 
Gothenburg, and he promptly invited me for a tea ceremo-
ny he was hosting the next day. As I was sipping the 1970s 
Liu Bao he was serving, my conception of Tea expanded yet 
again, and from that day my relationship with Tea finally 
deepened. Having mostly been hanging out in the green 
pastures of the tea world, I enthusiastically ventured into 
oolong, black and puerh territory and rediscovered red tea.

Tea meets several needs I have. It is ceremony, it is mind-
fulness practice and it is medicine. I have learned that Tea 
is very generous, but that I need to give it my time and 
attention, which is at times a very precious resource in my 
life. Despite not being able to stay at the Hut, I still did 
visit Taiwan that time, and (among other things) I loved the 
hospitality of the people, the amazing fruit and the unique 
culture. I hope to be able to go there again, to meet fellow 
Chajin, drink tea and serve at the Center, perhaps even at 
Light Meets Life! In the meantime, if you happen to pass by 
the west coast of Sweden, let’s share some bowls!

I t took quite some time for me to genuinely meet Tea, 
but looking back I can see that there were three encoun-
ters that guided my way. In 2003, I was an exchange 

student in Switzerland and through peculiar circumstances I 
became good friends with a medical student named Keiko. I 
can vividly recall my memories of us drinking sencha when I 
visited her in Zurich. It was a totally new experience, unlike 
any other in my life. Perhaps like your first kiss, it seems 
that many Chajin remember their first encounter with Tea 
and have a soft spot in their heart for their first tea love. 
I spent my following academic year in Japan and favoring 
living with host families. I quickly came to appreciate our 
after-dinner hojicha (my second tea love), and on hot sum-
mer days cold-brewed mugicha (that’s barley tea, so tech-
nically not “tea”). I thrived in Japan and felt very much at 
home there.

Some months after returning home to Sweden from Ja-
pan, my life rapidly started going downhill. Ambitious as 
always, I was taking onerous numbers of extra credits at uni-
versity and was in the process of starting a company with a 
friend, all while continuing to devote a lot of time to Japa-
nese language studies. Long story short: my mind could not 
cope anymore, and after a few doctors’ visits, the realization 
that I had been leading a very unbalanced life finally dawned 
on me. While I cannot neglect to say that changing deeply 
internalized patterns and behaviors took time, this episode 
was a turning point in my life. Could it be okay to spend 
time on things just because I enjoy them, despite them not 
adding value to my resume? I took a break from university 
and moved in with my parents again. One day I noticed a 
book lying on my mother’s bedside table. It was a book on 
meditation, and while I do not think my mother ever got 
around to reading it, I did. Sometime after, I decided to 
spend a few days at a nearby Zen temple. Initially, medi-
tation was not a very pleasant experience, but today I can’t 
envision a life without it.

Some ten years after that first cup of sencha, I spent the 
better part of a summer in Plum Village in France. One day, 
my new friend Jasper (“Jing Ren, 靜仁”) asked me if I want-
ed to have tea with him. As Jasper silently laid out the sim-
ple chaxi I immediately realized that I was in for something 
special. This was my first leaves in a bowl ceremony, and it 
made quite an impression on me. After the ceremony, Jasper 
introduced me to Global Tea Hut.

A couple of years later, I was back in Japan apprentic-
ing in a traditional Japanese noodle restaurant. I needed to 
go overseas to be eligible for a visa extension, and Taiwan 
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茶人: Tobias Gerdin, Sweden

Each month, we introduce one of the Global Tea Hut members to you in order to help you get to know more people 
in this growing international community. It’s also to pay homage to the many manifestations that all this wonder-
ful spirit and Tea are becoming as the Tea is drunk and becomes human. The energy of Tea fuels some great work 
in this world, and we are so honored to share glimpses of such beautiful people and their Tea. This month, we would 
like to introduce Tobias Gerdin.

TeaWayfarer



介
紹Am I too loose or flippant with my prac-

tice? Perhaps I am too tight. I maintain a 
value in every detail while staying loose, 
relaxed and free.

June Affirmation

Center News

The Gongfu Course Level One will go live on 
the fifteenth of this month. We are so excited for you to 
join us. We hope the course is rewarding for you and 
that it helps to improve your understanding of gongfu 
tea and your brewing skills. Most importantly, we hope 
it inspires you to love tea more, brew more tea and ap-
preciate the skills involved in making a fine cup of tea. 
There will be a live Q&A around mid-July for course 
participants. It will be recorded and you can submit 
questions early in the course.

We have tentatively set some dates for the 
not-so-annual Zen & Tea Retreat at Casa Cuadrau: 
October 17–26. You can learn more about the retreat at 
their website. Wu De will be joined by his friend, Chi-
nese doctor and Qigong teacher Dave Melladew. We 
are hoping there is more possibility for travel and open 
borders by then so that we can all gather once again 
in the stunning Spanish mountains for some great tea, 
meditation, hiking and Qigong. Many of us have been 
looking forward to this for years!

We have some new gongfu teaware that is very 
exciting, including a new pot and kettle as well as an-
tique cups that should be up on the site very soon. We 
will also create some discounted sets. 

We have a beautiful new sheng cake from He 
Kai village in Menghai County called White Elephant. 
It is made from old-growth trees near the village. The 
cakes are small to make them more affordable. Such 
young sheng is amazing at this time of year.

Dragonheart is a 7638 “Little Green” shou 
brick from the 1980s. It was named in honor of Bar-
bara and Abraham, who were married in April at the 
Dragonheart Cove in Hawaii.

We have some amazing news to share. After 
more than two years, we have finally received 
our nonprofit status in the United States. Every-
thing was delayed due to the pandemic. We are 
still working out the details of what this means, 
hiring the right accountant and opening the 
proper accounts to make the transition. There 
are a lot of details to be shared in the future. We 
will be making more announcements as we learn 
more about what this means for all of us. We 
want to take you with us through this wonderful 
new chapter of our journey. For now, we are very 
proud to finally pass this hurdle.

We are still discussing what it would look 
like to open a teahouse or teahouses in the West, 
especially in the States but maybe in Europe as 
well. We hope to create even more community 
hubs for tea lovers as the world starts to re-open. 
It would be great to have places where old stu-
dents can stay for a month, serve tea and share 
in the support of local tea communities. We also 
hope that these spaces provide all the faces of 
tea: community and social connection through a 
teahouse, ceremonial space for meditation, and 
tea shops to provide wholesome tea and teaware.

Inside the Hut
Coming Soon to Global Tea Hut Magazine

Chaxi II Tea & Music

Rou Shen CupsClassics of Tea

茶主题:

茶主题:

茶主题:

茶主题:

Every detail matters



The most fragrant tea magazine in the world!  
Sharing rare organic teas, a magazine full of tea his-
tory, lore, translations, processing techniques and 
heritage, as well as the spiritual aspects of Cha Dao. 
And through it all, we make friends with fellow tea 
lovers from around the world.

www.globalteahut.org
Tea & Tao Magazine
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