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Beginner lessons for Tea Basics

Unlock the World of Tea: Your Essential Beginner's Guide

DEFINITION

Tea basics encompass the fundamental knowledge about types, preparation, and enjoyment of tea. Understanding these

elements enhances your tea-drinking experience.
KEY CONCEPTS

Types of Tea

Tea is categorized into six main types: white, green, oolong,
black, dark, and herbal, each with unique flavors and health
benefits.

Tea Tasting

Tea tasting is an art that involves evaluating aroma, flavor, and

mouthfeel, enhancing appreciation for different teas.

Tea Etiquette

Understanding tea etiquette, such as serving and drinking

practices, enriches social experiences around tea.

Brewing Techniques

Proper brewing involves the right water temperature and steeping
time to extract optimal flavor from the tea leaves.

Health Benefits

Many teas contain antioxidants and other compounds that can

promote health, such as improved digestion and relaxation.

EXAMPLES MEMORY TIPS COMMON MISTAKES

- Steep green tea at 175°F for 2-3 * Remember the acronym 'W.G.0.B.D.H." X Using boiling water for delicate green
minutes. for White, Green, Oolong, Black, Dark, teas.

- Try a tea tasting with friends to Herbal. X Not measuring tea leaves for
compare flavors. * Use 'Hot Water, Right Time' to recall consistent flavor.

- Serve black tea with milk for a classic brewing basics. X Oversteeping tea, leading to
experience. * Think of 'Taste, Smell, Sip' for tea bitterness.

tasting steps.

QUICK RECAP

Tea basics cover types, brewing, tasting, health benefits, and etiquette. Mastering these elements will enhance your tea

appreciation and enjoyment.
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