
VARIETALS AND BLENDS:

GREEN & WHITE
full leaf teas

BLENDS:

HERBAL INFUSIONS
caffeine-free, herbal blends

VARIETALS AND BLENDS:

BLACK
full leaf teas

FEZ • No.39
Rare green spring-harvested tea from China combined 
with aromatic spearmint and lemon myrtle. Artfully 
evokes old Morocco.

JASMINE SILVER TIP • No.96
Tender green tea leaves wedded with freshly picked 
Jasmine buds. Hailing from Fujian Province in China, 
this tea is considered the perfect marriage.

MAO FENG SHUI • No.8
Spring-harvested Mao Feng tea from the Zhejiang 
Province in China that has a lightly sweet, fresh flavor 
and aroma. Brings your tea pot and cup into perfect 
alignment.

WHITE PETAL • No.72
Delicate, shade-dried white tea from China with rare 
osmanthus flowers and chamomile. Fragrant and 
creamy with a sweet bloom of flavor.

BIG HIBISCUS • No.24
The cabernet of hibiscus teas. Luscious red hibiscus 
flowers, sarsaparilla, ginger, and elderflowers. Almost 
needs a corkscrew.

MEADOW • No.67
Golden chamomile flowers from Egypt with mildly 
stimulating fragrant hyssop, rooibos, rose petals, and 
linden flowers. Like a Renoir painting you can drink.

PEPPERMINT LEAVES • No.45
The world’s most flavorful peppermint comes from the 
Pacific Northwest. Rich with distinct notes of chocolate 
and an intense, refreshing finish.

RED NECTAR • No.13
A unique infusion of South African rooibos and the 
peachy taste of honeybush. Lightly sweet and 
medium-bodied. Highly quaffable hot or iced.

BRAHMIN • No.18
A rich blend of full-bodied Indian Assam and Ceylon 
teas elevated above typical breakfast tea. Excellent in 
pajamas or fully dressed.

BUNGALOW • No.47
Organic Darjeeling tea grown in the foothills of the 
Himalayas with the aroma of nuts, fruits, and flowers. 
Reminds us of tea garden visits.

KANDY • No.23
Named for the beautiful city in Sri Lanka. Blends three 
unique Ceylon teas that create a floral character with 
balanced astringency with hints of fruit and minerality.

LORD BERGAMOT • No.55
Superior to the typical Earl Grey. Fragrant Ceylon 
Dimbulla and Uva with select Indian Assam teas 
scented with essence of Italian bergamot fruit make up 
this tea.

MASALA CHAI • No.33
A rich and masterful chai of second flush Indian Assam 
black teas enlivened by sweet and aromatic spices. Best 
when served with milk and sugar while listening to 
Sitar music.

PRODUCTION & MANUFACTURING METHODS

green teas are often called unfermented teas. Green teas are heated 
after harvesting the top two leaves and bud of the Camellia sinensis plant to 
neutralize an oxidizing enzyme. white teas are made from the top of the 
leaf and bud and are carefully handled and dried in the shade.

black teas are made from the top two leaves and bud of Camellia sinensis. 
The leaves are plucked by hand and then allowed to partially dry in elevated 
racks. After, the leaves are rolled, stimulating a natural enzyme that starts 
fermentation and oxidation of the leaf.

herbal infusions are combinations of leaves, flowers, seeds, peels, 
roots, and tree barks that are all caffeine-free. Herbal ingredients are 
both collected in the wild and are cultivated. Herbal 
ingredients are often kept in their whole state and 
processed to be the appropriate size until just prior to 
blending. This releases their essential oils which are 
major contributors to flavor and aroma.


