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Tea in Britain

Tea, that most quintessential of® English drinks, is a relative
latecomer to British shores®. Although the custom of drinking tea dates
back to the third millennium BC in China, it was not until the mid-17th
century that the beverage first appeared in England.

The use of tea spread slowly from its Asian homeland, reaching
Europe by way of Venice around 1560, although Portuguese trading
ships may have made contact with the Chinese as early as 1515.

It was the Portuguese and Dutch traders who first imported tea to
Europe, with regular shipments by 1610. England was a latecomer to
the tea trade, as the East India Company® did not capitalize on tea’s
popularity® until the mid-18th century.

Coffee houses

Curiously, it was the London coffee houses that were responsibie
for introducing tea to England. One of the first coffee house merchants
to offer tea® was Thomas Garway, who owned an establishment in
Exchange Alley®. He sold both liquid and dry tea to the public as early
as 16567. Three years later he issued a broadsheet advertising tea at £6
and £10 per pound (ouch!), touting its virtues at “making the body
active and lusty”, and “preserving perfect health until extreme old age”.

Tea gained popularity quickly in the coffee houses, and by 1700
over 500 coffee houses sold it. This distressed the tavern owners®, as
tea cut their sales of ale and gin®, and it was bad news for the
government, who depended upon a steady stream of revenue from taxes
on liquor sales®, By 1750 tea had become the favoured drink of Britain’s
lower classes.

Taxation on tea

Charles II did his bit to counter the growth of tea, with several
acts forbidding its sale in private houses. This measure was designed
to counter sedition® , but it was so unpopular that it was impossible

>>I 2



Tea in Britain | AFIWiA%E

AFIRAY 5

FREESRMBNTE, BEIRREREHBRRIDRK, Fh
E, RFRRISHAFTLLEMEIATTAT 3600 4, (B XA R H B 17 the
7 HHIERE,

REWEZT AN EIRERE 1516 EtMb EA I8, EXNOEE
A3, EEF| 1560 £ MIINEREHTE AR

ME A =B A B RIERFE OB TR, M 1610 EFF 44,
ERREEREN . REEFAMRSTERERE, REVEATHE 18
LS RO R 3R

R e T

AR B IR BAINIEE T RAIER S IA T HE . EhrHR
HUBHE TR A RAEEHT - N, MERSBETFEARAE. F1E 1657
FHBT I HEZOKMRM T o 8 FRMARA T — BT 4,
EREARHAIT 6 EEFE 10 3865, HKERHH “SHUABLHRHE
D7 R R ERERTRGERE" IR

FREREUIHET B IRAT I R 7E 1700 £, At 500 FammET tH
B, BEEERLRERETE, FAZREDT B aBRENEAAF B
B. 55, XIMRBEREREKBIBHIBU R AR AFHE.
1760 £, ZRELRA T EE TENARBEZHRE.

FHAEB
BRI e R SRR U T RNz, AR T LIRER, M
BIERANMHERH . XA HEOMRETITESsREL, (B M6

@ quintessential of &%) &)

@ a relative latecomer to British shores %] i 3 B X K69 ) ) 39 R %

@ the East India Company # #7 2 5

@ capitalize on tea’s popularity M -+t & 4 & & % 4|

® coffee house merchants to offer tea 4t & 4 sk /7 M A

® owned an establishment in Exchange Alley £ % & F L4 £ 4

@ tavern owner H4E £

® cut their sales of ale and gin &,V 7 X & F A iN-T B E

@®@ depended upon a steady stream of revenue from taxes on liquor sales 4% § #8 % &9 7 K HLIK
® counter sedition 31& @3 8.

3 [K<



European Sunshine | &% B g%

to enforce®. A 1676 act taxed tea and required coffee house operators
to apply for a license.

This was just the start of government attempts to control, or at
least, to profit from the popularity of tea in Britain. By the mid-18th
century the duty on tea had reached an absurd 119% . This heavy
taxation had the effect of creating a whole new industry — tea
smuggling.

Smuggling tea

Ships from Holland and Scandinavia brought tea to the British
coast, then stood offshore while smugglers met them and unloaded the
precious cargo in small vessels. The smugglers, often local fishermen,
snuck the tea inland through underground passages and hidden paths to
special hiding places®. One of the best hiding places was in the local
parish church®!

Even smuggled tea was expensive, however, and therefore
extremely profitable, so many smugglers began to adulterate the tea
with other substances, such as willow, licorice, and sloe leaves. Used
tea leaves® were also redried® and added to fresh leaves.

Finally, in 1784 William Pitt the Younger introduced the
Commutation Act, which dropped the tax on tea from 119% to 12. 5% ,
effectively ending smuggling. Adulteration remained a problem,
though, until the Food and Drug Act of 1875 brought in stiff penalties
for the practice.

Tea clippers

In the early 1800’s ships carrying tea from the Far East to Britain
could take over a year to bring home their precious cargo. When the
East India Company was given a monopoly on the tea trade in 1832,
they realized the need to cut the time of this journey. The Americans
actually designed the first “clippers”®, or streamlined, tall-masted
vessels, but the British were close behind. These clippers sped along at
nearly 18 knots® by contemporary accounts®— nearly as fast as a
modern ocean liner®.

So great was the race for speed that an annual competition was
begun for clippers to race from the Canton River to the London Docks.
The first ship to unload its cargo won the captain and crew a hefty bonus.

>>| 4
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The most famous of the clipper ships was the Cutty Sark, built in
1868. It only made the tea run eight times, but for its era it was a
remarkable ship. The Cutty Sark is now on exhibition at Greenwich.

Tea customs

Afternoon tea is said to have originated with one person: Anna,
7th Duchess of Bedford. In the early 1800’s she launched the idea of
having tea in the late afternoon to bridge the gap between luncheon and
dinner, which in fashionable circles might not be served until 8 o’clock
at night. This fashionable custom soon evolved into high tea among the
working classes, where this late afternoon repast became the main
meal of the day.

Tea gardens :

The popula.r pleasure gardens of Ranelagh and Vauxhall in London
began serving tea around 1730. An evening of dancing and watching
fireworks would be capped by tea. The concept caught on, and soon
Tea Gardens opened all over Britain. Usually the gardens were opened
on Saturday and Sunday, and an afternoon of entertainment and
dancing would be highlighted® by serving tea.

http ;://www. britainexpress. com/History/tea-in-britain. htm
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Portuguese Wine

Portuguese wine is part of the ancient traditions introduced to the
region by ancient civilizations such as the Phoenicians® , Carthaginians®,
Greeks, and mostly the Romans.

It started to export its wines to Rome during the Roman Empire.
Modern exports developed with trade to England after a treaty in 1703.

Portugal has the oldest appellation® system in the world, the
Douro Valley. This region and Vinho Verde region, in the Northwest
produce some of the world’s finest, unique and highest value-added
wines. Alentejo and Ddo regions produce fruitful flavour wines,
suitable for a casual wine drinker.

Portugal has two wine producing regions protected by UNESCO®
as World Heritage: the Douro Valley Wine Region ( Douro Vinhateiro)
and Pico Island Wine Region (Ilha do Pico Vinhateira).

Portugal has a large variety of native breeds ( about 500 ),
producing a very wide variety of different wines with distinctive
personality. The Oxford Companion to Wine® describes the country as
having “a treasure trove of indigenous® grape varieties”. With the
quality and uniqueness of its wines, the country is a sizable and
growing player in wine production, being in the top 10, with 4% of the
world market (2003). The country is considered a traditional wine
grower with 8% of its continental land dedicated to vineyards®. Only
the highest mountain peaks are unable to support viticulture. Portugal
produces some of the world’s best wines, as reflected in its success in
international competitions.

History

In mythology, Luso was son or companion of Bacchus, the god of
winery and feast. Mythically, Lusitania gained its name from Luso.
Lusitania was an ancient Roman province in the present day Portugal.

There are some theories that the Tartessians first cultivated vineyards
in the Iberian Peninsula in the Tagus Valley about 2000 BC. Later in the
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10th century BC, the Phoenicians introduced vineyards in the region.
But it was in the 7th century BC, when the Greeks installed in the
Peninsula that the wine making art developed. In Alcacer do Sal, a
cratera was found; the cratera is a vase used by the Ancient Greeks to
drink and dilute wine with water, showing that the Ancient Greeks also
drank Portuguese wines.

During the Roman rule over Portugal, the vineyard culture greatly
developed, as the region supplied Rome with its wines. The wines
became popular in Rome, leading to the demand being superior to®
wine production.

Due to historical reasons, England was to where Portuguese wines
were most exported. Exports of Portuguese wines from Northern
Portugal to England are known since the 12th century. From this
commerce a wide variety of wines started to be grown in Portugal.
And, in 1758, the first wine-producing region of the world, the Regido
Demarcada do Douro® was created under the orientation of Marquis of
Pombal®, in the Douro Valley. The demarcated® region had the aim to
guarantee the production of excellent quality wines.

In the reign of King Charles, the Regifio Demarcada do Vinho
Verde and the Regido Demarcada do Ddo among Colares, Carcavelos,
Setubal, and Madeira were created. These wines were already famous
before the creation of the demarcated region. In 1979, Bairrada was
added and in 1980 the Algarve region (Lagoa, Lagos, Portimio, and
Tavira) was finally demarcated. In 1998, the Alentejo region was
demarked by gathering several smaller demarked regions created in 1995.

Grapes

The type of grapes (castas) is as important as the type of soil and
climate, creating the different Portuguese wine breeds, the Castas —
grape varieties.

It produces distinctive wines from the Northern regions to Madeira
Islands, passing by the Algarve and the Azores.

In Portugal only some varieties of castas are authorized in the
demarcated regions:

Vinhos Verdes — white and red castas

Porto — white and red castas

Douro — white and red castas
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