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

DEFINITION

Tea basics cover the essential knowledge about types, preparation, and enjoyment of tea. Understanding these
fundamentals enhances your tea-drinking experience.

KEY CONCEPTS

Types of Tea

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

Brewing Techniques

Different teas require specific brewing times and temperatures to
achieve the best flavor, so it's essential to follow guidelines.

Tea Tasting

Tea tasting involves evaluating the aroma, flavor, and aftertaste
of tea, enhancing your appreciation and knowledge of different
varieties.

Health Benefits

Many teas offer health benefits, such as antioxidants in green tea
and calming effects of herbal teas, contributing to overall wellness.

Tea Etiquette

Understanding tea etiquette, such as proper serving and
drinking practices, can enhance social experiences and respect
for tea culture.

EXAMPLES

→ Brew green tea at 175°F for 2-3
minutes.
→ Try a tea tasting with different types to
compare flavors.
→ Serve tea in a proper teapot for a
formal gathering.

MEMORY TIPS

★ Remember 'GOBD' for types: Green,
Oolong, Black, Dark.
★ Use 'Brew Time' to recall brewing
techniques: Best Temperature, Right
Time.
★ Think of 'Taste, Smell, Sip' for tea
tasting steps.

COMMON MISTAKES

✗ Oversteeping tea, leading to
bitterness.
✗ Using boiling water for delicate teas
like white or green.
✗ Not considering water quality, which
affects flavor.

QUICK RECAP

Tea basics include understanding types, brewing methods, and health benefits. Mastering these elements enhances your
enjoyment and appreciation of tea.
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