Aged Harbor Tea
Harvest: Hand-picked
Season: Aged 10 years

Region: Gangkou, Taiwan.
Elevation: 150m

Oxidation: Medium
Roast: Heavily Roasted

Flavor: Mellowed roasted aroma. Balanced, rich, mature character.
Tangy citrus notes with a touch of smoke in the finish.
BREWING GUIDE:

8g

350mL

95ºC

3 minutes

GARDEN

THE STORY OF THIS TEA

The origin of this tea is truly an anomaly
in Taiwan's overall tea history. Located on
the coast at the very southern tip of the
island, it is the living remnant of a Chinese
sailor/merchant who settled here in the
late 1800's. He brought tea plants from
Wuyi Mountain in Fujian province to
cultivate in his new home, and the
tradition has survived to this day. This
family cures their heirloom Wuyi leaves
similar to Dong Ding Oolong Tea, and
reserves one batch a year to be aged and
intermittently roasted for ten years before
sharing it.

The story of this tea dates back to the
19th century, when a merchant marine
settled on this remote southern coast,
and created an anomaly of a tea
producing village that has survived to this
day. A handful of family-run farms remain
from this local tradition that has been
passed on for several generations. One of
these farmers decided to differentiate his
tea from the local norm of making Green
Tea, and learned to process his tea as a
traditionally made Oolong. He also
adopted the practice of choosing one
batch a year to set aside for aging. After
more than 30 years of perfecting his
self-made style of tea, we get to share in
this 10 year old batch of Aged Harbor Tea.

TASTING NOTES
The flavor profile is an extraordinarily full,
rich character with notes of smokiness
and even peat, but balanced by a clean,
subtle bitter quality and a touch of tangy
sweetness that makes it refreshing as well
as satisfying. It's a distinctive tea in both
its story and its quality.
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The dried tea leaves above were
harvested from heirloom Wuyi Oolong
tea plants and processed in a traditional
fashion — similar to Dong Ding Oolong.
They were then aged for ten years, being
lightly roasted every second year to lock
in the essential compounds in the tea
leaves and depleting them of any
moisture absorbed in the aging process.
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The Zhu family reserves about 60 kg of
their total annual yield (of less than 300
kg) to be aged for approximately 10
years, with multiple roastings over this
time. When we visited last October, they
had just done the final roasting of the
latest batch of aged tea. After discussing
the intricacies of roasting and aging, we
concurred that it was best to wait a few
months for this newly roasted batch to
"resettle" and mellow a bit. Now, five
months later, we think it's at its prime.
Eco-Cha is proud to play its part in
sustaining this truly unique and little
known historical tradition that a new
generation has committed to keeping
alive.
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