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Beginner lessons for Green Tea
Unlock the World of Green Tea: A Beginner's Guide

DEFINITION

Green tea is a type of tea made from unoxidized leaves, known for its health benefits and unique flavors. It is one of the
least processed tea varieties, preserving its natural antioxidants.

KEY CONCEPTS

Types of Green Tea

Popular varieties include Sencha, Matcha, and Gyokuro, each
with distinct flavors and preparation methods.

Brewing Techniques

Green tea requires cooler water and shorter steeping times
compared to black tea to avoid bitterness.

Health Benefits

Rich in antioxidants, green tea may boost metabolism, improve
brain function, and reduce the risk of certain diseases.

Flavor Profile

Green tea can range from grassy and vegetal to sweet and floral,
influenced by its origin and processing.

Serving Suggestions

Green tea can be enjoyed plain or with additions like lemon,
honey, or mint for enhanced flavor.

EXAMPLES

→ Brewing Sencha at 175°F for 2
minutes.
→ Enjoying Matcha in a traditional tea
ceremony.
→ Pairing green tea with light snacks like
sushi.

MEMORY TIPS

★ Remember 'Green = Gentle': Use lower
temperatures for brewing.
★ Think 'Matcha = Whisk': Matcha
requires whisking for a frothy texture.
★ Associate 'Sencha = Steep' for its quick
brewing time.

COMMON MISTAKES

✗ Using boiling water, which can make
the tea bitter.
✗ Steeping for too long, leading to
astringency.
✗ Confusing green tea with black tea in
terms of preparation.

QUICK RECAP

Green tea is a minimally processed tea known for its health benefits and diverse flavors. Key aspects include proper brewing
techniques and understanding different types. Remember to avoid boiling water to enjoy its delicate taste.
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