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Synopsis

Water in the Shihe River gives life to tea on the Cheyun Mountain.

With green hills and clear waters, Xinyang gave birth to outstanding figures,
glorious places, and generous culture...Xinyang Maojian Tea, one of China’s ten
famous tea, grows here.

In this book, you can trace back to the history of Xinyang Maojian Tea, find
out the distribution of tea varieties in Xinyang tea areas, comprehend the connotation
of Xinyang tea culture, see and appreciate its picking and processing technology ,
read extensively about tea custom and tea art, listen respectfully to famous experts’
and celebrities’ appraisal and appreciation. The spirits of tea method like harmony,
beauty, pureness, politeness, and elegance are all in this book.

Xinyang’ s water is good . Xinyang’ s tea is fragrant.
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Preface
Wang Tie Mayor of Xinyang City

Tea, originating from and peculiar to China, is a green gem. It
was discovered by Shennong (a legendary person in ancient China)
that tea is of value to human body. Springing up in Tang Dynasty, it
was most popular in Song Dynasty. First used as medicine and
afterwards as food and drink with the passage of time, it has covered
thousands of years. Now, tea is not only the most popular drink in
China , but also one of the three non.alcohol drinks —tea, coffee
and cocoa— all the vogue in the world. Chinese tea culture is the
most glittering and incomparable landscape, dazzling the eyes and
amazing the common people.

It is the natural environment and climate that give birth to the distinctive
culture and native produce. Xinyang is home to Xinyang Maojian Tea.
Both the everlasting Huaihe River and the vast Dabie Mountain rear
hardworking, kindhearted sons and daughters of Xinyang, and nourish
emerald green tea trees as well. Tea is something Xinyangers cannot do
without even for a moment. It is essential for Xinyangers’ daily life and
economy. It” s the only road to development. Not only is it looked on as
the glittering name card and the insignia of Xinyangers, but also it is their
forever pride.

With a long history, Xinyang Maojian Tea has forged rapidly ahead
in the new historical period. Since the founding of the People’s Republic
of China, especially the reform and opening up, and the system of
contracted responsibility linking remuneration to output, Xinyang people
have transformed old tea gardens vigorously, reclaimed new tea gardens,
improved and introduced new varieties of tea by means of scientific
cultivation and management, picking and making elaborately, and
developing “green ” products. Therefore, Xinyang Maojian Tea has
been commended by the mass of consumers for its high quality. By
2004, the tea-growing area amounts to 620 000 mu, the annual output




is 15 million kg, and the output value is 844 million RMB yuan. The
tea sells well on 25 provinces’ markets in our country and is exported
to 20 countries and regions such as America, Britain, Japan, Australia,
Singapore, Malaysia, etc. In the public appraisal through exhibition
and comparison, Xinyang Maojian Tea repeatedly won special honours
and was awarded the gold medal of national high-quality products and
a series of medals, enjoying great prestige both at home and abroad.
At present, with lots of honours it deserves, Xinyang Maojian
Tea is scaling new heights of world tea.

We are shouldering heavy responsibilities for developing Xinyang
tea. The burden is heavy and the road is long. There are a series of
problems before us, such as restructuring tea industry, developing
“green” varieties of tea, accelerating the process on the basis of
enterprise, etc. in order to meet the needs of consumers from home
and abroad. We must grasp the opportunity, speed up development,
strive to build Xinyang tea areas into the base of high.quality “green”
Green Tea in China, breeding ground of tea varieties and distribution
center for all kinds of tea from all over the country. Our age has
entrusted to us the sacred duty of building a tea city, developing a
tea base, expanding tea economy, blending culture with tea, and
making Xinyang a famous “Tea Capital” of China.

History should be a warning to us. It’ s very important to review
and sum up the history of Xinyang tea in an all.round way, to look
forward to the future, and to work out new strategies. Xinyang Maojian
Tea, one of China’ s Famous Tea Series, makes textual criticism
systematically of the history and culture of Xinyang tea, introduces
comprehensively the producing, picking, processing and making of
Xinyang tea, so it’ s of great readability and can be used as Xinyang
Tea Sutra. The publication of this book will make valuable
contributions to the development of Xinyang tea. It will soon be the
13th China Xinyang Tea Festival. On the occasion of this forthcoming
grand gathering, I express cheerfully what I think of this book. This
is my preface.
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