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Beginner lessons for Green Tea
Unlock the Secrets of Green Tea for Beginners!

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

There are various types, including Sencha, Matcha, and
Gyokuro, each with distinct flavors and preparation methods.

Health Benefits

Green tea is rich in antioxidants, which can improve brain function,
aid weight loss, and lower the risk of certain diseases.

Brewing Techniques

Proper brewing involves using water at the right temperature
(about 175°F) and steeping for 2-3 minutes.

Flavor Profiles

Green tea can have grassy, sweet, or vegetal flavors, influenced by
the type of leaves and growing conditions.

Caffeine Content

Green tea contains less caffeine than black tea, providing a
gentle energy boost without jitters.

EXAMPLES

→ Brew Sencha at 175°F for 2 minutes.
→ Enjoy Matcha in smoothies or lattes.
→ Taste different varieties to find your
favorite flavor.

MEMORY TIPS

★ Remember 'Green = Good' for health
benefits.
★ Think 'Steep it right' for brewing
temperature and time.
★ Use 'Matcha Magic' to recall its unique
preparation.

COMMON MISTAKES

✗ Using boiling water, which can make
tea bitter.
✗ Steeping for too long, leading to
astringency.
✗ Not tasting different varieties to
explore flavors.

QUICK RECAP

Green tea is a minimally processed tea with numerous health benefits. Understanding types, brewing techniques, and flavor
profiles is essential for appreciation. Avoid common mistakes to enjoy the best experience.
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