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1. Pre-heat the teapot by pouring hot water over it. This will add to the flavor of the teq.

2. Steeping time starts from the moment you pour the hot water.

3. Steeping time may vary with temperature and humidity.
The cooler or damper the climate, the longer it tfakes to steep.
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. Adjust the steeping fime to taste to make the perfect cup of tea. Enjoy!
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Water Amount of Steeping Time
Tea Ware Temperature Tea Leaves 1stbrew 2nd brew 3rd brew 4th brew 5th brew
De Chuan 0
lidded Teacup 90 c.c. 95C 59 65 Secs 40 Secs 50 Secs 60 Secs 70 Secs
De Chuan 10g 70Secs 60Secs 60Secs 90Secs 100 Secs
Yixing Teapot 150 c.c.
Mug The ratio of tea leaves fo water s 1:50. Adjust the steeping time to taste.
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Water Amount of Steeping Time
Tea Ware Temperature Tea Leaves Ist brew 2nd brew 3rd brew 4th brew 5th brew
De Chuan 8
lidded Teacup 90 c.c. 95°C 59 65 Secs 45 Secs 60 Secs 70 Secs 80 Secs
De Chuan
Yixing Teapot 150 c.c. 10g /0 Secs 60 Secs 60 Secs 90 Secs 100 Secs
Mug The ratio of tea leaves to water s 1:50. Adjust the steeping time to taste.
BiGZENTHBORE
R mE REOE 171H 2R1H 3r1H 4F1H  5FIH
ST ERmE Y 90 cc 95°C og 65 45 ) 60 # 70 ¥ 80 #
EEEEEDZHE 150 cc 10g 70 ¥ 60 60 # 0% 100

B ADIBSICE DR R 2T UL, ST L > TmD— RO AT T,

#E45 BEE | Formosan Specialty Oolong Teas / & AY—0 %%

= dialisd ]
ZRon w=E 7K@ BERE F18 FE28  FE3IW F4E  FoHHE
X|LeEiE {B{E&M 90c.c. 95°C 59 50 40 40% sS0% 60 R
EEEE 150c.c. 109 70 60% 60F 90F 100%
HRIBREE ={FZEM 90c.c. 95°C 59 55 % 408 408 508 60F
E{FEEEREE 150c.c. 10g 70 60% 60% 90F 100%
HEE R ={HEEM 90c.c. 95°C 59 75 508 508 60% TOR
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Water Amount of Steeping Time
TeaType Tea Ware Temperature Tea Leaves Ist brew 2nd brew 3rd brew 4th brew 5th brew
Wenshan Baozhong  Lidded Teacup 90 c.c. 95°C 5g 50 Secs 40Secs 40 Secs 50 Secs 60 Secs
Oolong Tea Yixing Teapot 150 c.c. 10g 70Secs 60Secs 60Secs  90Secs 100 Secs
Dongding Lidded Teacup 90 c.c. 95°C Sle 555ecs  40Secs 40 Secs 50Secs 60 Secs
Oolong Tea Yixing Teapot 150 c.c. 10g /0Secs 60Secs 60 Secs 90 Secs 100 Secs
Tieguanyin Lidded Teacup 90 c.c. 95°C 59 75Secs 50Secs 50Secs 60 Secs 70 Secs
Oolong Tea Series Yixing Teapot 150 c.c. 109 70Secs 60Secs 60Secs 90Secs 100 Secs
Oriental Beauty Lidded Teacup 90 c.c. 85°C 59 50Secs 40Secs 40Secs 50 Secs 60 Secs
Oolong Tea Series Yixing Teapot 150 c.c. 10g 50Secs 45Secs 45Secs  55Secs 60 Secs
Mug 95°C  Theratio of fea leaves to water is 1:50. Adjust the steeping time to taste.
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Water Amount of Steeping Time
TeaTlype Tea Ware Temperature  Tea Leaves Ist brew 2nd brew 3rd brew 4th brew 5th brew
Anshang Oolong Lidded Teacup 90 c.c. 95°C 5g 55 Secs 40 Secs 40 Secs 50 Secs 60 Secs
Tea Series Yixing Teapot 150 c.c. 10g /0 Secs 60 Sces 60 Secs 90 Secs 100 Secs
Oolong Tea - Charcoal  Lidded Teacup 90 c.c. 95°C Sle /0Secs 50Secs 50 Secs 65Secs 80 Secs
Baked Series Yixing Teapot 150 c.c. 10g 7/0Secs 60 Secs 60 Secs 90 Secs 100 Secs
Mug 95°C  Theratio of fealeaves to water s 1:50. Adjust the steeping time to taste.
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Water Amount of Steeping Time
Tea Ware Temperature  Tea Leaves Istbrew 2ndbrew 3rd brew 4th brew 5th brew
De Chuan 3
lidded Teacup 90 c.c. 95°C 59 65 Secs 45 Secs 60 Secs 70 Secs 80 Secs
De Chuan
Yixing Teapot 150 c.c. 10g 70 Secs 60 Secs 60 Secs 9?0 Secs 100 Secs
Mug The ratio of tea leaves to water s 1:50. Adjust the steeping time to taste.
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Water Amount of Steeping Time
Tea Type Tea Ware Temperature Tea Leaves Istbrew 2ndbrew 3rd brew 4th brew  5th brew
Black Tea - Honey Lidded Teacup 90 c.c. 85C 59 50 Secs 40 Secs 40Secs 50 Secs 60 Secs
E@g;ﬁgﬁg& Black Teg  YXing Teapot 150 c.c. 10g 40Secs  40Secs  40Secs 50Secs 60 Secs
E'GCK.TGO -Ruby 18/ |idded Teacup 90c.c. 85°C 59 40Secs  30Secs 30Secs 40Secs 50 Secs
co-friendly Black Tea - _ ..
Ruby 18 Yixing Teapot 150 c.c. 10g 35 Secs 35 Secs 35 Secs 45 Secs 60 Secs
Mug 95°C The ratio of tea leaves to water is 1:50. Adjust the steeping time to taste.
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Water Amount of Steeping Time
Tea Ware Temperature  Tea Leaves Istbrew 2ndbrew 3rdbrew 4thbrew  5th brew
De Chuan 9
Lidded Teacup 90 c.c. 85C 59 50 Secs 40 Secs 40 Secs 50 Secs 60 Secs
De Chuan
Yixing Teapot 150 c.c. 10g 60 Secs 50 Secs 60 Secs /70 Secs 75 Secs
Mug 95°C  Theratio of fealeaves to water is 1:50. Adjust the steeping time to taste.
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