THE KOREAN WAY OF TEA
With Tea Master, Ms. Eun Jung Kim

1. Definition of TEA
-TEA is an eastern Asian evergreen shrub or small tree (Camellia sinensis) having 
fragrant, nodding, cup-shaped white flowers and glossy leaves.
-The young, dried leaves of this plant, prepared by various processes and used to make a hot beverage.
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2. TEA Classification
- Tea tastes different depending on the way it is brewed.
- Tea is classified in 6 ways by color. 
(White Tea, Yellow Tea, Green Tea, Jade Green Tea, Red Tea, Black Tea, FermentTea)
-Ha-Dong(South Gyeongsang Province), Bo-Sung(South Jeolla Province), Jeju Island make it favorable 
for growing high quality Green Tea plants in Korea.
3. Korean GREEN TEA
-Roast Tea: Tea roast by boiling in a caldron at a high temperature.
/Ha-Dong(South Gyeongsang Province), Mt. Jiri.  

-Steam Tea: Tea steamed at 100 degree for 30-40 seconds. 
/Bo-Sung(South Jeolla Province), Jeju Island)
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4. 5 Standards Grading TEA Quality
-Shape/Grade/Color/Refinement(Leaf Broken Parts) 
-Infused Tea Leaf  

-Fragrance 
-Taste(Concentration)
-Leaves Moist 
5. Golden Rule in TEA Tasting
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-Tea Leaf Amount: 2.5g
-Water Amount: 150ml
-Water Temperature: 80ºC

-Infuse Tea Leaf Time: 2 minutes
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