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A Visit to the Ancient Tea
Trees in the Remote
Mountains
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ncient tea trees more than 800 years old in Nannuo Mountain

You have to visit the virgin forests in southwestYunnan to see the
original ancient tea trees. Oblivious to the changing market economy,
these trees remain unmoved, watching the mountain fog gathering
and clearing all year round. Unlike young trees which flourish every
season padding the tea farmers’ wallets, ancient trees slow down
their growth, showing dignity.The phrase “tea from wild ancient trees”
touches your heart, transporting you to the vast fields and remote
mountains, offering tranquility.



Young 20-30-year-old tea
¥ trees at the foot of ancient
R 400-500-year-old tea trees
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“Crab pincers” of ancient

saves of ancient tea trees in  Leaves of ancient tea treesin  arbor tea trees in Nannuo
wu Yibang Mountain




Blossoms of the ancient tea trees in Gaoshan Village of Yiwu

Where can you find ancient tea gardens but in the
mountains? Unlike the tender and light green tea trees found

south of the Yangtze River, tea trees here are as sturdy and high

as ancient pines, with tough dark green leaves.The rough leaves
reflect strength accumulated with age.The tea blossoms are as
delicate as they were when the tree first budded. Amid such
breathtaking surroundings, one cannot but bow in reverence.

-

A Hani tea farmer of Bangzha Community in Pu-erh




Learning about
Pu-erh Tea from
Its Processing
Techniques

The increasing popularity of
Pu-erh tea arouses people’s
interest in it. To know Pu-erh
tea, you must first learn about
its processing techniques.
Many mysteries are rooted

in its processing procedures.
Learning about them and their
techniques will help unveil the
mysteries.







I. Chinese Tea Classifications
and Pu-erh Tea

Pu-erh tea is not just dark tea but the most famous type of dark tea
today.

(1) Classifications of Chinese Tea

China produces various kinds of tea. According to incomplete statistics,
China has over 1,000 varieties of famous teas. Tea is classified
according to different standards, including processing technique, place
of origin, production season, quality grade, shape and sales.

Classification methods of Chinese tea:

Processing Green tea, black tea, cyan tea, yellow tea, white tea,
technique: dark tea, etc.

Place of origin: Zhejiang tea, Fujian tea, Taiwan tea, Yunnan tea,
Jiangxi tea, Anhui tea, etc. .

Production Spring tea (picked before April 19-21, or April 4-5,

season: according to the Chinese calendar), Summer tea, Shu
tea (picked from August 7-9 to August 23—24 according
to the Chinese calendar), Autumn tea, Winter tea, etc.

Quality grade:  Superfine, first grade, second grade, third grade,
fourth grade, fifth grade, etc.

Shape: Needle-shaped, spiral-shaped, chip-shaped, orchid-
shaped, bar-shaped, etc.

Sales: Export, domestic sales, boundary sales, overseas, etc.

Processing: Unprocessed, processed, instant black tea, etc.

Fermentation: = Non-fermented, slightly fermented, half-fermented,
completely fermented, etc.

In modern tea studies, tea is classified into basic tea
and reprocessed tea. Basic tea includes green tea,
black tea, cyan tea, yellow tea, white tea and dark tea.
Reprocessed tea includes jasmine tea, compressed
tea, teabag, instant tea, tea drink, etc.

10 »



The most commonly used classification of tea:

Tea

Types
of
basic
tea

Types of
reprocessed
tea

White
tea

Cyan
tea

Black
tea

Dark
tea
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Non-fermented tea (Long Jing
tea, Bi Luo Chun, etc.) with
green leaves and clear tea
liquid. Tender sprouts are used.

Slightly fermented tea
(Baimudan, etc.) with apricot
yellow tea liquid.

Slightly fermented tea
(Junshanyinzhen, etc.) with
yellow leaves and tea liquid.

Half-fermented tea (Tieguanyin,
Dahongpao, etc.) with golden
to orange-red tea liquid, the
fragrance of green tea and the
mellowness of black tea.

Completely fermented tea
(Yunnan Dianhong black tea,
Qihong Keemun Black Tea,
Lapsang Souchong Black Tea,
etc.) with sweet red tea liquor
and red brewed leaf. Dry tea is
dark red or even black.

Post-fermented tea (Pu-erh tea,
etc.) with orange or reddish-
brown tea liquid and black or
brown green tea leaves.

Jasmine tea, compressed tea, teabag, instant tea,
tea drink, etc.

f dark tea
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(1) Dark Tea—Pu-erh Tea

Besides Pu-erh tea, there are other types of dark tea which are well-
known.

Dark tea is mainly produced in Yunnan, Guangxi, Sichuan, Hubei,
Hunan, etc.

1. Dark tea from Hunan

Hunan produces Xiangjian tea, Qianliang tea, Fu brick (Fuzhuan),
Black brick (Heizhuan), Flowery brick (Huazhuan), etc. Fu brick is
characterized by its growth of fungus spores, which gives it a unique
fragrance.

A Hunan Qianliang tea

A Inside of the Fuzhuan tea with
fungus spores

A Hunan Qianliang tea packed A Packaged Fuzhuan tea
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2. Dark tea from Sichuan

Dark tea from Sichuan is classified into south-road brick tea and west-
road brick tea. Samples include Kangzhuan, Jinjian, etc.

A Dark tea from Sichuan A Jinjian tea

3. Dark tea from Guangxi

Originally produced in the Liubao township in Cangwu County, it is
dark brown and glossy. The tea liquid is dark red and sweet with a
betel nut fragrance and a sweet aftertaste. The tea is characterized by
its red color, strength, mellowness and age. The best Liubao tea that
is old is the one with golden fungus spores. This once commanded
the largest market share of dark tea in Hong Kong and the Southeast
Asian countries.

A Dark colored Liubao tea A Liubao tea
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