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A MingCha Guide to Premium Chinese Tea
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A MingCha Guide to
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Premium Chinese lea
is a quick and easy reference for premium
Chinese tea selection and preparation
Whether you are a veteran, a novice, a Chinese
or not, there are ideas and descriptions worth
discovering or rediscovering. By presenting the
information and basic concepts of Chinese tea
in a simple, clear, and original format, the
author makes a strong statement to demystify
the thick cultural aura around an otherwise
universally understandable drink. This
publication is an attempt to liberate these fine
teas for people of all background and re-
establish the real tradition and truth of Chinese
tea — to appreciate, celebrate and enjoy a
Nature's gift and Human's labour; rather than
to dwell on the external formalities of rituals
and culture. The plentiful and beautiful
photographs add great dimensions and
impression to the verbal description. This
handbook belongs to all those who care about
the finer things in life.

"‘Not just helpful, but
beautifuly written and
enticing. ..

Jane Pettigrew

tea writer and critic, UK
“This elegant little book ... is one of the most
useful and charming books on Chinese teas

that | have ever had the pleasure to possess
and read...”
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Since 2003 | have been providing contents and information to Jane
Pettigrew for her books and magazine articles. Jane is the most
prolific writer in tea in the English language and a famous tea
educator in the UK. When she knew of my book, she read it and
gave me the endorsement for printing on the back cover of this
fourth edition (top).

(Above left) Selfie with Jane at the Royal Academy, 2023

(Above right) This book has also been in the permanent rare book
collection of the Boston Athenaeum in the USA since 2019. In the
picture: the Long Room, 2nd floor, Boston Athenaeum.
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To me, Chinese tea is an important part of gastronomy. The
delicate fragrance and taste of different kinds of fine Chinese
tea are as great delights to the senses as superb cooking. Not
only the environment and tools have to be appropriate for
optimum enjoyment, but the ingredients also, most importantly,
have to be the best. That is why | work with MingCha to
develop the selection for my restaurants and my own brand of
tea. Itis exclusively through quality that we can experience real
tea, explore the variety, and celebrate their difference.

INNTIEL. T

Mr Wakiya is the Executive Chef to the Turandot group of restaurants and the
salon style tea house, lchiemes-charou in Akasaka, Tokyo, Mr Walkiya is the
author to numerous popular cook books, including some titles 0N cookINg
with Chinese tea. He is also the host fo the popular Japanese felevision
orogram, “Pleasures with Chinese Tea™.

Fine Chinese Tea
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(Top) The endorsement display statement signed by Yuji Wkiya

(Left) The co-branded tea packaging we designed and produced for
Wakiya

(Middle) A tea tasting party we held for Wakiya's tea tour group in
Hong Kong

(Right) Working with Wakiya to set up the tea service technical
details for his own teahouse restaurant in Aoyama, Tokyo
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BVLGARI

PARFUMS

Eau Parfumée au thé blanc

for men and women

Silver Needle Supreme

finest white tea

Special promotion March 23 to April 2
These free gifts will be given for purchase
of Bvlgari fragrance products at
over HK$500:
MingCha White Peony Supreme
tea box
over HK$800:
MingCha Silver Needle Supreme
tea paper pack
over HK$1,000:
a course of MingCha tea class in
June at 20% off. All classes will be : : it
3 { 7o arfunm
conducted by MingCha brand creator, : - 1
Mr. Leo Kwan
An additional free Bvlgari Eau Parfumée
au thé blanc miniature will also be part of
the gift for any of the above purchases.
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Photo courtesy MingCha Prem 2 Trade Limited

Seibu Hong Kong approached us to request a joint promotion for
the launch of their unisex new product, Eau Parfumée au thé blanc (
water with the scent of white tea). At that time, the department
store was in the same mall as we were in, so | think it's a natural
partner. | said | had to create the visuals for the promotion and they
agreed. So the photograph and poster were made by myself, and
they liked it.
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In 2002, Kaori Oshima of Hong Kong Post, a local Japanese weekly
paper, approached me asking if | would be interested in a special
column they would create for me on the topic of Chinese tea. |
agreed for 15 posts. There turned out to be a few more and they
subsequently interviewed me for even further reports.



Leo Kwan Specialism inTea Appendix A5 My tea braﬂd S@’@Ct@d fOT the OSCar ﬂlg ht

As seen in

Today Show

CNN and the

Academy
AWards

MingCha is the only tea ever
included in the exclusive
Academy Awards® celebrity
baskets. This year, 125 priveleged
super stars will be sipping the first
ever Hong Kong product sekected
while reading about this premium
oolong in the MingCha Guide to
Premium Chinese Tea. We now
make the same quality level of
enjoyment available to you by
releasing 70 cans of this edition-
numbered Wudong Milan
exclusively at Great Food Hall and
Watson's Wine Cellar.
HK$E50/65 grams
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Deborah Biber, before she was recruited as the Board Director of the
Australian Chamber of Commerce in Hong Kong, was asked by the
Academy of Performance Arts to scout for unique merchandises to
fill the limited edition celebrity gift baskets for the Oscar night. In
2002, she called me and asked if | have anything for her. Coincidently,
| had collected a rare batch of oolong from the famous origin of
Wudong in Fenghuang Shan and had already designed a special
label for it. MingCha had thus became the first ever brand to have a
Chinese or Hong Kong origin to have such honour. The subsequent
press coverage helped sales and marketing tremendously.
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The tea bar may be a familiar sight nowadays, but in the early
2000's it was very new.

To present traditional tea in a modern context, yet refraining
from the conceptual trap of following the model of sugary
tea drinks like those of Taiwanese style bubble tea
operations, | blended the idea of an old style teashop with a
modern bar design tea tasting table, plus a cosmetic shop
style presentation, complete with an interactive computer
interface. A test operation was executed in Selfridges,
London in 2003 by invitation. Jane Pettigrew, the prolific tea
writer, came by for tea (top picture, seated). Despite the bare
bone setup and minimal training that | was able to deliver to
the temporary staff in two days for only a few hours, the test
operation went on for over a year and laid down the
foundation for a better educated market, and a number of
new clients

(3rd photo from top) Tea bar set up and training for Bamford
Organic Farm Shop, Gloucestershire, UK, 2004

Learning from that operation, | further developed the idea, as
illustrated in the sketch below, for later setups in Hong Kong
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Noboru Ishi
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MingCha Evangelist
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MingCha Tea Bar at Great Food Hall
Floor Plan

MingCha Tea
interior side e
A
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U s200% e o
v
| wawessns Nick Reitmeier who used to work in Harrods in London saw my
o . experimental tea bar in Selfridges in 2003 before he came over to
—— ] Hong Kong as the director of the Great Food Hall in Pacific Place. He
° invited me to setup a tea bar there, with construction paid for. |
v swat designed the setup and recruited a new team to operate there.

(Above) Chef Noboru Ishii came from Japan in his own expense to
take my tea evangelist test and to help us in one of the opening
events

(Middle) Subsequently a number of Japanese, aspiring to be tea
evangelists, came to study. In this picture, three of them discuss the
about the final test | asked them to perform in order to pass my
requirements
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In 2004, | was invited to pick a small party of tea farmers to
participate in the first international convention of F&B producers of
traditional practices organised by Slow Food, the Terra Madre. One
from Wuyi Shan, one from Anxi, and one from Fenghuang Shan
were picked. | presented a talk on how smart marketing can help
traditional small stake farming, and also a tea demonstration at the
event's Taste Workshop. Slow Food International President, Giacomo
Mojoli, as seen in the far right in the top picture, co-hosted the
presentation. Prince Charles of UK delivered one of the opening
speeches on the topic of balancing organic farming and the need
for enough food to feed the world's population
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By the end of 2004, Swire Properties persuaded us to open a shop as
a key anchor tenant in their new rejuvenation project for a section
of Wanchai. | developed the design of this as the flagship shop for
the tea brand. Additional efforts in merchandising, recruitment,
food menu and administration, were rewarded with a very high
market profile that attracted a lot of press coverage, such as this
from East Weekly (bottom right), a space for regular tea classes on
the loft floor of the shop (middle row right), a space for exhibitions
(bottom row left & middle) and of course, more sales.
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"Design in Progress IE7E&%&T" was a TV series by RTHK HEER,
the public broadcast station of Hong Kong. My efforts in tea was the
feature in episode 7 FhEXERETXHEIZR. This is a CD version of the
program. Also accessible here (permission needed) » https://
edvideo.lib.eduhk.hk/en/channels/rthk/series/b15052874/videos/
b15052874_7

The crew followed me for a few months in 2004, covering all aspects
of my work, these are a few screenshots from the program

(Middle row left) They asked customers for comments about us
(Middle row middle) A visit to a tea farm in Fujian

(Middle row right) Discussing cooperation with a retailer in London
(Bottom left) The camera crew was photographed here while | was

receiving a group of primary school children for an education
program that we contributed to
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Since 2000, particularly between 2005 to 2006, there
had been a large number of newspaper and magazine
coverage of my tea brand and myself that were not
paid for nor in any other way exchanged for. | have
selected a few that are of higher journalistic quality to
present here. Some are scans of the copy of a copy, so
the visual quality is not ideal.
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eokwan specisminea appenaixar2 | NE 163 Guardian, an educational site for all topics in tea

How much is 3 grams of tea?

To blanch, or not
olanch?

Gongfu Infusion: the Basics

one cup

‘ TeaGuardian.com is a self-funded ongoing project that aims at
g “a r Ia n delivering authentic and unbiased information to the tea trade and
public alike. It covers topics in history, science, health, culture,
etiquette, basic knowledge, market conditions, and social-
i: g":i tea O economical issues. Scholarly information is presented in a simple
_,’ ﬁlﬁ language for easy reading but with reference footnotes for the more
serious reader. There is also a Teashop Finder section for any tea
-# L companies to list their information for free.
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@ TEAHONG

Which is an authentic
Tieguanyin oolong?

In our online teashop, where over 100 varieties are available, the teas
AL NG are grouped not only by the standard academic categories of green,
NG &2 s oolong, black or white etc, but also by tea region, taste characters and
S~ - - TCM inclinations. All categories and regions are explained in separate
@ / \ ¢ posts or pages. Since we source directly from producers, there are also
f T \\ LS different stories behind the teas. Basic concepts, market conditions,
K, \, ‘ and demystification of unethical marketing are presented. A more
s, o educated market is a better market in the long run
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Der Teekultivar

englische Hoheitsgebiet, wo sie spiter auf seinen Vater
traf, auch er ein Fliichtling, aber vor der kommunistischen
Machtiibernahme 1949. In der Kronkolonie kommt Leo
zur Welt, durchliuft die Grundschule, dann eine kunst-
gewerbliche Ausbildung. An der University of Illinois in
Chicago erwirbt er den Masterabschluss in Fine Arts. Er
ist dort journalistisch titig, schreibt iiber Ausstellungen
chinesischer Kiinstler in den USA. Das erklirt sein ausge-
zeichnetes Englisch. 1994 kehrt er zuriick nach Hongkong,
wird Creative Director in einer international titigen Wer-
beagentur und lernt Wang Xinjun kennen, bei dem er
seinen Tee besorgt. 1996 macht er sich selbstindig und be-
ginnt, junge Leute zu beraten, die ein Teegeschift eroffnen
wollen. Er sieht das Potenzial dieser alten Kulturpflanze
und die Notwendigkeit, diesem in der modernen Wer-
bung einen Platz einzurdumen. Design sei zwar wichtig,
meint er, in den Vordergrund aber stelle er die Idee der
Pflege dieser Kultur, zu der so viel iiberliefertes Manu-
fakturwissen gehort. Dieses soll nicht zur Beute werden
von Marketingleuten, die daraus Qualititsbegriffe fiir die
Bewerbung von Massentee entlehnen. Soll altes Wissen
bewahrt und weiterhin fruchtbar bleiben, muss es in Men-
schen fortleben, sowohl in der Produktion wie auch bei
Teeliebhabern in aller Welt. Ich frage ihn, wie er zu dieser
in unserer so durchkommerzialisierten Welt doch etwas
idealistischen Uberzeugung gekommen sei.

Da erzihlt er von seinen Besuchen als Kind auf dem
Hof der Grof8eltern in Shenzhen, damals noch hiigeliges
Agrarland und erst seit 1980 die am schnellsten wachsende
Millionenstadt der Welt, und wie dort damals seine Neugier
fiir die Pflanzenwelt geweckt wurde. In seiner Beschiftigung
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Hongkong

Leo Kwan
Auf der Stadtmauer von Chaozhou (Seite 211)

»Not all teas are created equal®

mit Tee hat er etwas vom Entdecken und Staunen seiner
Kindheit wiedergefunden. Wie ist es méglich, fragt er, dass
aus einem so unscheinbaren Blatt an einem Busch durch
Pflege und Verarbeitung ein Aufguss gewonnen werden
kann von so hochdifferenzierter Aromatik und von einer
Kraft, dass er seit Jahrtausenden das Arbeits- und Geistesle-
ben aller Gesellschaftsschichten prigt?

Auf der Suche nach Antworten reist er regelméig
in die hochgelegenen Teegirten driiben auf dem Fest-
land, besonders in die Phoenix- und Wuyi-Berge, beides
Herkunftsorte klassischer Oolong-Tees. Er praktiziert das
learning by doing, diskutiert und dokumentiert in Wort
und Bild und baut auf diese Weise ein Netz auf zu Tee-
bauern, die ihn begriiflen und respektieren wie einen von
ihnen. Sie schétzen ihn nicht nur als Kéufer, sondern auch
als Ratgeber, denn die Vielfalt seiner Beziehungen erméog-
licht das Vergleichen, diese grundlegende Voraussetzung
fiir das Einstufen von Qualitit. Das so gewonnene Wissen
gibt er weiter. Nicht als Beruf - als Berufung empfindet er
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Hanspeter Reichmuth is a renowned wine master and critic in
Switzerland who has turned to love and write about tea in the early
2000's. He has since published several tea books in German.

| have been working with Hanspeter (the tall, thin gentleman) since
2002, and then with his successor until now. When he began to
travel to China, | had taken him to different regions and followed up
with content information.

(Far left) Zhong Xin Yan, Wuyi Shan, Fujian, 2003
(Middle) Danhu, Wudong, Fenghuang Shan, Guangdong, 2008

(Far right) Hanspeter's most serious tea book Der Teekultivar, with
myself mentioned as a key reference source, 2017



