
Brewing GUIDE



Brewing tea is a simple process that involves just a 

few ingredients - water, tea leaves, and a teapot. Yet, 

even if you measure the ingredients and follow the 

same process every time, the aroma and taste of 

the tea can still vary slightly. This is what makes tea 

enjoyable every day, as you never know exactly what 

you will get. To ensure that you get the most out of 

your tea, we can provide you with a guide to help you 

control the three key factors of tea brewing: water 

temperature, steeping time, and tea-to-water ratio. 

We guarantee the quality of our tea by carefully 

sourcing it from trusted suppliers with whom we 

have personal connections. You can be assured of the 

quality of the tea and the experience you will enjoy 

with each cup. Not only will you taste the delicious 

flavour of the tea, but you will also experience the 

culture that we bring with it.
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Water Temp. (ºC)

Infusion Time (mins.)

GRAMS per Bulang Teapot 
(350 ml)

t - teaspoon / Tb - table spoon / 
hTb - Heaped teaspoon
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English Breakfast 3 1 t 95 1’55”

Irish Breakfast 3 1 t 94 2’30”

Earl Grey 3 1 t 93 1’50”

Roseville Grey 3 1 t 93 1’50”

Bombay Dry Chai 3 1 t 95 1’45”

Golden Goose 3 1 t 91 2’25”

Golden Monkey 3 1 t 90 2’25”

Dianhong Mt Black 3 1 t 94 2’20”

Orange Pekoe 3 1 hTb 93 2’35”

Keemun Ancient 
Black

2.5 1 t 91 2’25”

Lapsang Souchong 2.5 1 t 91 2’20”

Mountain Green 3 1 t 78 1’50”

Maojian Tips Green 3 1 t 78 1’50”

Dragon Well Green 3 1 hTb 82 2’15”

Gunpowder Green 3 1 t 85 2’20”

Fragrant Jasmine 3 1 t 78 1’50”

Yunnan Green 3 1 t 78 1’50”

Sencha Green 4 1 hTb 84 0’55”

Genmaicha Green 4 1 t 85 1’05”

Hojicha Green 4 1 hTb 89 1’10”

Iron Goddess of 
Mercy

3 1 t 90 2’35”

Oriental Red Robe 3 1 hTb 91 2’25”

Asia Beauty 3 1 hTb 90 2’25”

Honey Pheonix 3 1 t 95 2’00”

Bulang Mt Pu’er 3 1 t 93 2’10”

Yiwu Raw Pu’er 3 1 t 93 2’10”

Hunan Emperor 
Yellow

3 1 t 95 2’00”

Peony King White 3 1 t 95 3’00”

Siesta Me Silly 3 1 hTb 93 2’10”

Peppermint 3 1 Tb 85 2’20”

Chamomile 3 1 Tb 93 2’20”

Lemongrass and 
Ginger

3 1 hTb 95 2’25”

Lemon Zinger 3 1 hTb 95 2’25”

Roasted Rooibos 3 1 t 95 2’30”

Caramel Rooibos 3 1 t 95 2’30”

Ruby Tickle 3 1 hTb 93 2’10”

Black Magic 3 1 t 93 2’20”

Oolong Rage 3 1 t 91 2’20”

Mint Fennel Blush 3 1 Tb 87 2’20”

Healthy Habits 3 1 hTb 89 2’20”

Urban Calm 3 1 hTb 93 2’20”

Mullien Herb 3 1 hTb 93 2’20”

Calm-A-Sutra 3 1 hTb 93 2’20”

Pillar of Strength 3 1 hTb 89 2’20”

Sunset Blaze 3 1 hTb 95 2’25”

Intensitea 3 1 hTb 89 2’20”

DRINKING POWDERS

For best results mix 1 heaped tablespoon (25gm) of your 
favourite drinking powder with 25-30ml of boiled water. Stir 
untill the powder has dissolved and has a syrup consistency, 

then add 200ml of heated milk and enjoy.

Water 
(ml)

Milk 
(ml)

Kakaoda 25 1 hTb 20 200

Kick 'n Kakaoda 25 1 hTb 20 200

Urban Chai 20 1 hTb 30 200

Tina Turmer 20 1 hTb 30 200

Matcha Man 20 1 hTb 20 200

White Snow 15 1 hTb 15 200

Stickichai 20 1 hTb -- 200
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Enjoy!

Brewing Parameters


