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second to water, tea s the most popular drink in the world, but in the western world, we're drinking
the dregs. Can the tea industry ever gain the momentum of coffee’s high?

Words Kate Preece Photos John MeCombe

In the same way & colfes connolsseur woukdn't dream of buying
irsant coffea, & tea porist wolddn | towh a teabag. & wisil to
Chinstoharch's specialty 1ea sellers will show vou why i=ing loose-leat
tea isa sion of good 1aste, redefining the mearng of & good brew

*PecplE [ {ea o Bitter; 1% nof, New Dealanders i Been 1old
this, whath 5 why we add milk and segar to our {ea = because it's so
awtul,® Kartm Phelan, who oams The T Shopin Menvala, 5305,

A litelong lorrer of the bevarage, Martin says 95 per cent of the tea
drumk in the eastemn world & full-leaf tea, but B5% of tea drunk in
tha weertern wiorld = brewed from teabags. The majorty of us are
commmitting & terrible tea sin, but it not our impatent dunking ar
ruthless squishing that is killing our cuppa; it's what 5 in the bag

Have woa ever baen told teabags ane filled with sweepngs off the
factory floor? That's-a myth with marit. Once tea leaves are plcked,
thay must be dried, and fans once played a significant role in the
process. To ensure tea leaves don't compost, the air must be kapt
circulatng, but the fans used to do this knocked small bits of leaf or
dust off the drymg tables and o to the floor These became Enown as
fannings and were taken home by the workers

There is more tea drunk in a nlngle, ,
day than there is coffee drunk in a
week.

Bdurtic Phalas

*It's thie stuff that was QIvEn dvedy 10 The peatants, baciusa the tea
drirkers woukan't have i1, Martn s

Wt beatpags wens invenied, & new use lor lanmings amse, Ful tea
leereies expand & bl water and Bresi teabags ouf o they're cot inkg
Pleces, expanscn §ng ioger @ problern, The graga of tea used m
teabags & still called tannings, but it's no longer remrant: off tha floor
Instead, it's tha mudchings of machines driven through she tea plants
shretding leaves into small particias. It's a process that leaves a bittar
taste in tha mowth

*Ini a nutshell, a cup ot full-leat tea, made correcily, carmies
anticxidants |1|1I:.'|'|I'.r_'n:|I-5. taste and s a posthve Fluid, and 1= banedicial
1o your systern, Teabangs, because of the vy the faad mout | oreate
#od. |55 a bittarness. The momant you hawe any batierness, thera are
no antioxidanis or polyphanok, bacausae they can't surviva in acid
Thara is no flavour, because tha acad has burst it off, and what peopéa
mistake for flavour 5 tannec acid,” Marbn axplains.

He stopped dunking after kearning this kessom from s doctoe, but 10

years aga, he couldn't find guality loose-leat tea in Mew Zealand.

Tey Bl the - chpanus woid and to satisty hes cwm drinhn:_] hatbes, Martmn
began wwurcing kxxeleal tea from argund the world. He mada his
firsd sade af tha Dunedin Farmers Markat five years ago and ioday his
hierivale kosk stocks 1200 to 130 tea varietias. & third are from singie
fea estaies, a third arriee blended, and the rest are blended by Martin
and his partner, Kim Haming. Each week, they hand-béend 50kg to
80kg of tea, adapting tha recpes 1o keep flavours consistent

All tea comes from the sarma plant, Camella shransis, so, in theory,
tea can be produced anpwhere a cameliia grows wel, Mew Zealand
has & successful grovwer i the Weskato. Vincent Chen's 35 heclares
bpast & million plants, producing oolong tea that's sold for as muoch as
49 & gram, Martin 583 it's 18ken Vincent mose than 10 years to reach
commersal growing status and medh of hiz produce heads straight to
Shamghai, where the prae is mare palatsble

fea & affectad by dimatic faciors such as rainfall and sunshine hodrs,
making each season's crop sliohitly differant. i its a bad season for &
particular terd, Marin won't stock i, 1 your favoenie Derjeeling is
going threugh a rough paich, try a Efferent ane, he suggests,

*It's like, diooyou like chardonnay, oF do you like Oyster Bay
chardarmay !  there = no Oysier Bay in the pub you go e, do yau stil
drink chardannay?”

Aalan imrregrants and the wel-iravelied are bnnomg an apprecation
af 1ea 1o Chastchurch. Howeser, t8a remans a grossly overaoked
beserage, sccarding to Marting “There 6omane 1ea drunk inoa :.|r||:;I|:
day 1han there 5 cofise drunk g osweek,” but the tea indistry in Mew
fepland ramans where the coftes industry was 20 years ago

Shih-Yen Chen ook & punl on bed when b operned ke Riccarton
shop Tea'sme Specialty Teas SEwral ysard ago

“When | firs came t0 New Zealand in "33, you pay 33 for filter
coffer and now, it people soid Biter cofbes, pesple wowrd be
disappoinied,” he says " They sell 10 cups of coffes to one cup of
tea.” Itk 3 statistc that made people scaptical about his idea fora tea
shop i Chizch Cormer Mall, at ba saw infinite potential

“attime (20071 it wasn't so much Bee this, but | hoped i wiould
becoma the nagt China Town,®

Zwer the past faw years, the Eurcpean-run shops have slowly
been replaced by Asancwmed and operated ones, boostng Shib-
van's busmess. Many Asian students fom Riccarton, Burnside and
Ayponkead arop in after school for 3 cup of butble tea.

Irvented by tha Taiwanese 20 years ago, bubble taa & a brew of
loose-taat 123 mixed with fruit axiract, ceamer or flaveured syrup,
cambined waih ie and shaken in 3 cockiail shaker. Shib-ven says
the drink was probably named atter the swest potato ard carsenel
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Taa conncissaur Marin Frslan desan't dunk, but saamches the ward far muslily oss-lnal bea

tapiaca pearts that can be agced to the mix and sucked up rough &
wide strawy. U pernaps 115 the way the drink froths e 3%7ed 1's been
shaken

From a blackioard tull of flawours, | chose Carameal Bilk Tea and was
Measandly surpnsad, Black Formasa tea - Shik-Yen's "house black™ -
weas Dlendéd with dreamen carame! Syruprand (o8 and sened ina oud
segier with a plastic conar with cute Agan cartonns, i tasted deldius
ardd left e wondernng o Strawderry Black or Chocolate Earl Grey
oLl comparg

The novel drink. Bar complemends the Dose-lea! 12a side ot the
pusaess, which dEls tead from 13 countoes. Marny af the teas kail fram
Taiwan, with e ookong saneted grissn an Sih-Yens tamily 18a lamm

Wl 1A i the young Bud of The tea leal, peckeed m tha GirsT week o
10 alays ol the seston, e eqpaing, Leanss ke Lalar Beconme grsen
and black vaneties, Green and white bea ledves are reither coidised
nor weathersd, while Giack tea feaves ane completaly weathered by
thie sun and fully oxidmed . Anything in batween is an oolong tea

&l tea comes from the same plant, but s not created equal. For
axample, its mpossible to get The Great White Rope blend, which
onginally came from just teo plants, Shih-Yen says “ it used o go o
the emparors; nowy probakly the presiants,

Shih-Yen has been @ Maw Zealand for 18 years, but his passion for
tea hazn'i faded, *'We lve and breathe with ths.*

i [ry a 1d annk a5 mabch Qreen and Wiiie [Ba &
poasible, for health benefits. Afier sport, I'll drink a
rasphermy-leaf 1ea, wiich & good for rruscles,” he
Sys, poirting 1o fhe herbal fead he sourcas Freem
L medicine supphiers
The perldermance elerment of prepanng bea ik attan
kel in wektern Sultures, Shik=Yen's gemonstration
ol a4 Chinese way af seriing tea turns a simple

vop inkoan miricate series of mosemenis. Onoe
s tracitional teapat is filled with hod water, it is
rotated 15 fimes n ora direction and then 15 times
the ather way to not only min the favour but o get
tha timing ':-:';|1-‘ for the perfect braw

Tea is never poured from the teapot directly into
cups, Bt estead into 3 tea vassel - a bowl & simidar
SIZE 1o tha teapot = EnSUn ng Ime feas EDnij51Enfr' I%

mitorm. The first pour inte the tea vessalis tipped
cart, to filter oud dust and reduce cafieine. Guests
might RECeive one Nand a-lass cup, or 2 small irey
nodding two cups, one from whech to drink and a
tall skinmy ore to smeall. " The aroma gets trapped
and you can always smell i1 when you're danking
& power corstantly 1ops up his guests’ liny cups, ensuring the
ofl & nevar intermupted and the teg drmk 1S ﬂ|'-'.lé'|-':.

Thet

Tioee it arsat

el

| try and drink as much green and , ,
white tea as possible, for health
benefits. After sport, I'll drink a
raspberry-leaf tea, which Is good for
muscles.

Ehit-Yan Chen

lasrrne Pat was quick 1o get an the 1ea wagon After meoognisng s
Beaulifying properses. Haung long battled skin aliengaes, she becams
taccrkon] Gt & Ereduly rancge Lhal ulihsed whibe (e and sold icose
wal tea dlongside s creams and deansers. She established bar owm
cornparny, Ching | = ardl batgan importng crgani: white tea leawes
througl A00E

71 agent m 006
Warled sellimg thraugh friends and family and paople | kness,

ind then through word of mouth, inmy hest month, | scid over 100

LA,

Poach bossom burst tea, befors and after; rosebad tea.
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e Gheery, of Taa'sm 3 trean converting peapls 1o

Habsla 5: Chan, Jonathan Lok &l Arei Chén arjoy o tea brask




