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TEA ETIQUETTE
5! KWt
Good moming! {or Good afternoon, Good evening) Welcome to our tea

house. . .

(L9 28N bl F 2,

RS (ZME ) UL
Can I help you?
LTI Ho

This way, please.
E9% ThbN\ IhbN K¥HF,

WL ERBERER KT
You want a separate room or sit in the hall?

BB FE T FNELEBBOBICAZIETH?

EEANMFEHD? NXEITUERZINRE,
How about seats near the window? You can see beautiful scenes outside.

BEDOBEZCDPHTTP . IHELPLADREBHERIETHE,

RERARIEHIRE, EEEE,

This is our tea menu, please make your choices.

ZHEA=ZZ—TITEET, ¥ %7,




XA , B BAE AT LURUE ST E e A g
Excuse me, *would you please tell me which kind of tea you prefer?

EAGRBENFEIHALOTT N EALBENBEFETT

RGN HEFMMNBRA B EHE, BB FY,

I would recommend to you the most famous tea in Hangzhou — Longjing tea.
What do you think?
M TOBIZAERLD o EE2BTTHLET,

AR, ERITASE T X RIRITA B AL BT, E i,
Sorry for having kept you waiting for so long. Here is Kathua Longding you

ordered . 1 hope you’ll like it.
BRFELE L CEXOBREEETY. £)28Z0-<1,

PR 14, AR A RE PRSI
Hello, everybody. Now, I’'m preparing Oolong tea for you.
b Lo Et A, ST—0 L EEBARLET .

B HRIEY T ESAIEMA,
The first infusion is ready. I hope you’ll like it.
ZHUI—FIHOBHRTT .S %,

RREGEMNEKE, EEHATER, HIERH,

Here are the refreshments you want. If you want something else, please feel
free to let me know.

BER IEXDBRETFTTAIPLIAPIL DB N £ L
726 ) FBHLET I v,

AR, FTH—T , KT E MK
[ A



Excuse me, it’s better to add some water.

FALET,

HITERLHERERE LF T, #1818 Mm%,
Here are all the tea refreshments you've ordered. Enjoy yourself.

CHEXDERFIIINTERTY . LLEITW-<Y,

MAR, Bk, FERRE, FREARLEE.
Excuse me, Sir, you are wanted on the phone. Would you please go to the

counter?

BERBEFETT. W78 —~EIF \ BAINE ) 2,

SRS 4, =00 150 T, o 200 %, #1450 7T,
Well, 150 yuan in total. 200 yuan, thank you. Here is your change, 50

yuan.
BEHETT» IV 3B TH ) 150 T T 200 TEEMY
LT .50 TnBH) T,

PR RO 6 , XK R IR
Thanks for coming. Hope to see you again.
HNHWE)TZF L, F2EIFBRLTR W,

— F 2
TEA ART

HLEF— PR BEMEIRE UK O 880, 3 a HR,
'To prepare a good cup of tea, you need fine tea, good water, proper tempera-

ture and suitable tea sets. Each of these four elements is indispensable.
BOLOBREANLLDITIZ F K K-BPL NI EHBRET
o INEZWEHEDFI NEODDENZL ) LENET,
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Bkt —B N BIR", "B IR, BRI R

There are three stages when water is boiling. At the first stage, the bubbles
look like crab eyes; at the second, the bubbles look like fish eyes; finally,
they look like surging waves.

BEBEBIrT LS BEVBET 2 RELIHIC—BIR" AR
ZUREBIRTEEVET . D VB CIRNE L RTFOHD
B3A=DB ZNP LT ATOENL ) IR BBRIIEL 32
EIIOL ) BRTY .

HERRAKIRK, — i BIR T R4 e BT,
The water boiling between the crab-eye stage and the fish-eye stage is the best

for preparing tea.

BEREANLBERER L AR DB NTOBEFWHITA W
W,

Bk B ENTE KRAL
We should use big fire to make water boil quickly.
BEEHr TR BATECHEPLET.

KE(RC B SIRER ) AEE,
The water that has been boiling for a long time is not good.
RORBRLTELBBELLWTT,

FRAETII NN,
A cup of good tea requires skills in preparing.
BOLOLBREANSIZEBEMOF ) EFLANTPRYITT,

MR, AR R IR KA Lo

Natural mountain spring water is best for tea.

-4 -



(BERD)KIZWUDRD 6T 5 RABDKIELETT

S REANTIERR R EHRK,
Today, we prepare tea with water from Hupao spring.
SGHECZTDIRIREROKTT,

1. &%
GREEN TEA
SRBARFK @RI
Today, I'll prepare Longjing tea for you.
SHALIFICANE BRI L VKT,

HELUGE BB KB I EER

Longjing tea is famous for its green color, delicate aroma, mellow taste and
beautiful shape.

Oy rGFRIIERP LREFIEIL 2B FELKR . ELY
BTEATT.

RHRWINER SR R P H, ISR,
The appearance of Longjing tea is characterized by smoothness, flatness,

straightness and its jade-green color.
0Py ROREDFRIZ ORI H ) T2 TS THEE
T“a_‘ (o]

“FFE SRBEIKFR UM B XA iE G R R K
Longjing tea and Hupao spring water are known as “the double best” of
Hangzhou. Please help yourself to some Hupao spring water.

Ty YR ERBUKETUND Z DR E EbIL T T,




T H IR AR MR — ARG 2~ 3 K,

Usually, Ibning tea and other kinds of tender green tea can he drawn for
only two or three times.

0y PR EDERLRKIESDI2~3ELPANEEA,

SHTRERA N TR OFRMRITHRE,

First, soak the tealeaves with a little boiling water. The soaking process can
make the leaves unfold and make it easy to infuse.
FTBHEAND—IIT XX ELLEED L FKDOENES DK
DESFHHERT AN F TS

1 SEX— MR 50 ZFHH 7K mhi
Usually we use 50 milliliters of water for 1 gram of tea.

EFHIINT T LADBEEVccNDBETANE T,

s — MLl 80 TR E A AT KN H .
Water at 80 degres centigrade is preferred for tender green tea.

BRGBRIIESHVDBETANLEIDFVNTT,

RN, EREE, NG ERMENRIEES, BERBER
When you drink Longjing tea, it’s better to enjoy the aroma first, then appre-
ciate the liquor color and the moveing of tealeaves in the glass and finally
taste the liquor.

DrYCRFETEIENVRELD.Z L’C:%@@tﬁﬂ)ﬁé’ﬁﬁ
B.2hhoBEEPERbVET,

HUZRET , ANARAE FUKROIRBE I B , SR R, RARRER.
If the water for making tea is too hot, tea leaves will be spoiled and tea liquor

will turn to dark yellow very quickly.
. 6 .



BREANLK BENDBENRYT &5 &L FRDREDCHIEAL
L.BENTCEACL-TLEVET,

HIRE, MR AVKKBE K, R A BB, B ERTF LT
i
If the water is not hot enough, tea will be not easy to infuse and the leaves

will float on the surface of the water.
BRPANIFEF.BEODBENETEL L KOBESDPBAHT .
EL LB TkA T A

— IR E W A A — TR ' =
It usually takes two or three minutes to make a cup of tea.

BEEPFFNIZHE2-3HSLWTEHAF T,

BB, BT DURK B 2 S0 e BEh UL (R I & 2
When we make tea in a glass, we can appreciate the beautiful dancing of the

tender tea leaves and buds.
HFZAD AT TREEL FELHPWERDENID-H Y L FERAT
LBELVWEEELDHT T,

F S5 BB R AT W MO A, AN AR = R L

It’s better not to cover the tea cups when we make tea with tender teas.
Eoho b BR2ZANLSFI BDOLVEDIEI L,
L B R T 2 P S AR T

Usually, we can use a teacup with a lid for preparing ordinary green tea.

EEDBRRBBEDH LR EE ST I LI &TT,

LR BT PN B k2




Usually, we use a zisha teapot to prepare ordinary tea.
LBENBREANSRIEBELE-TLr L EEA,

2. EHEX
JASMINE TEA
TR S BB Rk , XA ESR BRI RAEE,

Jasmine tea is characterized by tea flavor as well as the fragrance of jasmine

flowers. It is popular among tea lovers in the north of China.
TERDBHIBRDORETLDE ) 7 dH ) JFIZILDHED ANIZA
LrHNET,

HZRUIEF SR FOREBERH A .
Top-grade Jasmine tea always has enduring fragrance and unforgettable after-

taste .

EREIFYHESHE K BET ﬁku’%t’rﬁm%ﬁ 3D
Ry Ty,

HERBEEFRHESKERSEH MR,

Jasmine tea is made through scenting tea with fresh flower buds.
ERIIEIREL T EROBICRBE T EY) 2 RARZET
EN£9,

FHARMAEUBI ERNE, ¥ RN EFIER
Baked green tea mainly selected for jasmine tea scenting, Jasmine tea is the

most popular flower-scented tea.
BRI BFEIBELIBENETT . L HHDIIEFFIERT
K

KBATRBENT, CHREP R, MBI,
. 8 .



Rose tea is something different. The tea used for scentiug is not green tea but
black tea.
O—ARIFARLBRTT BETII L AR EECF T,

AR, ERRMH &K, REFEE T,

To enjoy Jasmine tea is to enjoy its fragrance. Please smell it.
TERBELENZELAZ T )L ETHEYRRLATE
Sy,

R —BRAEZREMMEZR R, LUIFRRE,
Jasmine tea is usually prepared in a covered porcelain cup or other kinds of
cups with lid in order to keep its aroma.

EREEY) 2 &3 L E TSI BT ENEB2HE T,

FEZH 90 B E R FFK M N L,
The best water temperature is 90 degrees centigrade for infusing jasmine tea

leaves.

EEIINEDOBETAN LD ATT,

FEZR— AT AT 2 ~ 3 K
Usually jasmine tea can be drawn two or three times.

EFIIZDHI2~-3EBE P ANL LB TEET,

RIEZ I, BREZR GBS, BT R EE .

When enjoying Jasmine tea, one can smell not only the fragrance of the tea
liquor but also the fragrance on the lid.

ER 2RO RKOBDFENIZTTL FEICOWLE) bELA
7




3. BE¥
OOLONG TEA
SRR R AT LA 2F

Oolong tea is a kind of semi-fermented tea. People describe it as “green
leaves with red edges” .

T—0 CRIEREBETT, RELSEL O ) BRI
BOBIENIIREBL THEL T LEbNE T,

B RRERFENEE, NEAFHWHEE,
Oolong tea has both the delicate fragrance of green tea and the sweetness and

mellowness of black tea.

70 X RIIERDI ORI LEN £ ARKOBAPH Y T,

BWE " THRELER, BT, AUEY, AR CEAERE,
Tie Guanyin Oolong tea is from Anxi, Fujian Province. It has a high quality
and has a “Guanyin” flavor. It is said that it is still fragrant after seven infu-

S10NS .

BETIEBERECEESNET. RENVL LR TEAR
THLILENDHDLEELNIT.

RBAKAU T HRE%E .
“Phoenix Narcissus” Oolong tea is from Chao’an, Guangdong Province.

BEKINIEREMETEEEINE T,

RBAKAL & B S B AR EH JEK B RRIEF, Wb,
“Phoenix Narcissus” is characterized by its straight and plump leaves and
natural flower aroma. The tea can endure repeated infusions.
RBKIUIDFRIIERDEN E >T S TRE V£ LTRRDTED
BB AELBBEEANDL LW TEET,

.10 -



HIE ™ T EBHTLL,
Dongding Oolong tea grows in Dongding Mountain in Taiwan Province .
HE7—v I IEBORBELTEEINET,

B R BR, BAH K BB 2 RS,

Dongding Oclong is slightly fermented and it has five characteristics: fra-
grant, mellow, fermentative, rhythmic and beautiful .
RERESEBEIER E)-ZOCBE-AK/ ELEX"OED
DFEEZTVET,

S RRKR AR RS, FENHPOKE KT KM%
o
Besides some supplementary tea wares, the main tools used to prepare Oolong

tea are kettle, teapot, teacup and pitcher.
REREANDEENT L LI, “BikE K& ZH FEM T
T

P 105 v S e 2R B, 3 ) AR R AR
To make Oolong tea in Taiwan style, we need two more tools: a cup for

smelling fragrance and a gongdao mug (or a fair for everybody mug) .
BBRADBERDANT L ZOEI,ICEER & ABH" 2 H
ESENS

PRAIRES , BB R T RS AR P IR R M R AR
FTHRGEBEITRERG R, FHALINE,

When pouring water, hold the kettle high, so the down-pouring water can
make tea leaves stirring in the pot and speed up the process of dissolving,
and, keep the teapot close to the tea cup in order to prevent the loss of tea

fragrance and the splashing of tea water.
c 11 -
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BEEPECEB B »LFFE BELANET . B D25 E
EOEPBOHTETF L KORAFBNRIZEITRLT ¢ MELA
NAEDIIFEYHHIT 20 F 2B IITN 20T,

NEWRER, EES ERTHEE T OERE -, 2 FF
Ao
The fair mug ensures that every guest can drink the Oolong tea with same con-

centration, same aroma and same color. So it is fair to everybody.
NEHREFRBELE T, BREENRI F) BEH—ICL.
BEREATFIZLTRLET,

S AR RAEEME R
Warm up the teacup, and clean the tea sets before you making Oolong tea.

RHEREANLE I THRMLES REEERICLET,

K HE—-BATEN 02—,
Usually, the dose of tealeaves is in one-third of the teapot’s volume.
ARDEDER(L 70 ) REDZD—CHVANE T,

F—WRBER, MK
The first infusion is for washing the tea leaves and it’s not for drinking.

—FEHNBRIIRAZEA. ERELEVFT.

HE—MZKIEE, MFFE,
The first infusion is used for moistening the teapot. We call this “warming up

the teapot” .
—MEHORG TRELET L2 BELEVET,

8, BN ZIE
. 12 .
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The second infusion is called “actual infusion” .
ZRE» LR ENTEE T,

anZRH, — AR E, B RK,
When people drink tea, uvsually they smell the tea fragrance first and then

taste the flavor.

BRERDOOIK ZTEN EZ0PVT ENPLREELAE T,

PEE R, BN UFAS, ME SRR, U=Z0 8%
The Chinese character “pin”, which means “to taste”, is made up of three
“kou” (mouth) . When tasting Oolong tea, you won’t feel its excellence be-

fore three sips.
CERTDERTE V) FRE20OTT BRXEFKRDLIK=0T
RN EWEEbNET,

LS ERETZ )G, O EA LSRR,

Top-grade Oolong tea will bring a marvelous and enduring aftertaste into your
mouth.

LEFENRBRERIRAKR DL -72H L ODOHFITDE T L REHLTE
NETY

B E I REER e 2 5 B HRF A

Tie Guanyin of high quality tastes mellow and the sweet aftertaste lasts long.
FOHEBEEWRIZ2 7D BRARDbST2HE DO FTHHRIZ
HADHED 9.

FEFERS EBREZE BOEE, FART,
A sip of high-quality Dongding Oolong will bring aroma to your mouth and

nose, and sweetness to your tongue.

.13-




FEOHERBIIRALZSH & FLEFN)PEC FICHANREST
CHELDHNFT,

M B ek, K AR e i 4
Water that just reaches the boiling point is best for infusing Oolong tea.
BHERIL B LI D OBBETAN LD VWTT,

BRI B Je 2K, IE LAY it B[R] K 29 7€ 45 ~ 60 BF 2 1]

The first actual infusion of “half-ball” Oolong tea should last about 45 to 60
éeconds.

EREOBEFII—ME 2B T . _MEDOBE £ AN TH < K
(345~ 60 B < 5T

BRI 5 M 2%, IE 2 J5 B P B ) 78 B — 5 B9 o v B ] B30 15
L LR, LA EHE,
For “half-ball” Qolong tea, the infusion after the first actual infusion should

last about 15 seconds longer than the previous infusion.

EREDOEERIMENH E T LIS BT >RILET,

FRELIAR, RPN 45 B EA N H.

As for strip-shaped Oolong tea, it is better that the first actual infusion last
about 45 seconds.

ROBORBERII. CHEBSEEZAN TS B 0BLDNL
Va,

HERAH PR GHRE T IE A MER P, RR R DBIR”

You pour tea into the guests’ teacups one by one and this act has a nickname,

that is, “the fabled Lord Guan making an inspection of the city” .

BEREENTNDFEMIIRZ2 AN T 2 & 2 “BAKIH O
. 14 .



