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Tea drinking through a millennium

Tea is an everlasting plant and an essence of great mountains and rivers. Tea is a drink of the
whole Chinese nation, originating from Shen Nong time, well-known in Lu Zhougong time,
prevalent in Tang Dynasty and flourishing in the Song Dynasty, and then tea has been closely
related to Chinese people.

Tea is a part of and essential to people’s life. “Tea for guests” is kept as a long tradition in China.
All kinds of famous Chinese tea with good taste are widespread. Tea drinking is linked with
virtue and the culture of tea is highly valued. Tea culture, cultivated on such a basis, is more
profound, involving tea lovers, tea things, tea ceremony, tea poetry and tea art.

Chinese tea is amazing. It is both material and spiritual. Tea is parallel with music, chess, essay,
painting, poem, and wine. Tea is not only a cultural symbol, but also a spiritual cleaner. From tea
drinking, Confucian are learnt to be honest, Taoist are learnt to keep quiet, and Buddhists are
learnt to be desireless.

Chinese nation is the first to discover, cultivate and drink tea, and to spread tea seeds, producing
technology and drinking ways all over the world. In Tang Dynasty, tea was exported with silk
and porcelain to foreign countries and more and more foreign people like it. Today, Chinese tea,
with its healthy effects such as promoting visual acuity, refreshing, antiseptic and detoxifying,
and skin care, reset off a worldwide wave.

Chinese tea, through a millennium, gets more exposure to people from various countries.
Increasing countries and people begin to know tea, taste tea soup, and experience a long history

of Chinese tea culture.
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The past and present of tea

The legend of Shennong

Tea, dating from China, has experienced several thousand years. Tea Sage, Lu Yu wrote in his
Tea Sutra, tea as a drink, starts from Shennong and becomes well-known by King Luzhou .So
Shennong was honored the first person to drink tea and discover tea tree.

Speaking of the discovery of tea, it was written in the first pharmacology book Shennong’s
Herbal: Shennong tasted various herbals, and suffered from 72 poisons one day. Fortunately,
he was cured after he took tea. The story goes like this:” Once Shennong got poisoned while
tasting a herbal, feeling dump, tired and collapsed at the foot of a mountain. Finally, he
regained consciousness, found a small tree nearby with light green leaves smelling a faint
fragrance, so Shennong picked several pieces, put them in the mouth, and began to chew.
Though a little bitter, immediately he felt not thirsty and refreshed. He did that repeatedly, and
several hours later, he was free of poisons.

Shennong picked a lot of green leaves and took them home. He got to know the soup was good
for thirst-quenching and peeing. In the first time of tasting the soup, Shennong felt the soup
flowing in the stomach, searching here and there, as if cleaning it up. So, he named it “cha”.
After that, tea is commonly known.

Here is the ballad to admire and memorize Shennong:

In planting and growing, tea is resistant to harsh environment.
Tea was discovered by Shennong, white flowers of tea blossoming among the leaves.

Tender leaves are poison-repellent and loved by all.

@OO® kiS4
Chapter 1 WALK INTO THE LONG HISTORY AND CURRENT SITUATION OF TEA |



14

‘KT FHHRMHEREE

R TP

TP, BOREA A AN SRS A AT — (R S REE IR
IE 7o AT (ARSI TR BRE TR 105 . P (ENEL I T RoA IR, 5 ST
PHRAERIIRE £ QK S 4% b FilE, ke, Seln T RO T, Rt
FUHIFRZ Y A7 SRR, T .

CHRT I L A
RS — K — N — N — R — H

EHPER

Chinese Tea Appreciation



Name story and evolution of the character of tea

The name story of tea
Shennong is said to be born with a stomach as transparent as crystal, therefore anything in his
stomach can be seen .After drinking some tea soup, he could see the liquid flowing in his

stomach, up and down, as if guards searching here and there to clean up the stomach. So he

named it “cha”. Later, the name gradually became “tea”.

Evolution of the charac

oracle — large seal script — the script — printed script — official script — regular script




