
Harvest: Hand-picked
Season: Winter 2016

Region: Zhangshuhu, Taiwan.
Elevation: 1500m

Oxidation: Light
Roast: Lightly Roasted

Flavor: Soft floral/pastry aroma. Smooth, delicate vegetal character. 
Refreshing, lingering sweet flowery finish.

BREWING GUIDE: 8g 95ºC350mL 3 minutes

GARDEN

This batch of tea was procured from 
perhaps the most esteemed source of 
Alishan High Mountain Tea — 
Zhangshuhu. This village sits at the top of 
the valley on the northern slopes of the 
ridge that leads to Alishan Mountain. Our 
friend achieved both Gold Medal and 
Silver Medal Awards in the Meishan 
Farmers' Association competition from 
four separate batches of winter 2016 
harvest. This month's Tea Club batch is 
the combined remains from these award 
winning entries.

TASTING NOTES

These leaves were chosen by one of 
Taiwan's leading tea professionals who 
used his personal expertise in carefully 
roasting them just enough to stabilize 
their constitution and bring their flavor to 
its fullest profile. This professional works 
with local farmers in the renowned village 
of Zhangshuhu on an annual basis to 
produce batches of tea that win the 
highest awards of the largest Oolong tea 
competitions in the world. The leaves 

must be properly cultivated, and most 
importantly properly oxidized before 
being very slightly roasted for the 
Meishan Farmers' Association 
Competition.

Su�cient and competent oxidation of the 
leaves results in a fuller flavor profile that 
o�ers a more balanced brew. It is also 
necessary for producing optimal results in 
roasting the leaves after they are rolled 
and dried. The level of roasting that these 
leaves have undergone is almost 
undetectable, unless they are compared 
side by side with a brew of unroasted 
leaves. The standard of quality set for this 
competition has evolved in recent years 
to require a subtle roasting process that 
cures and stabilizes the constitution of 
the tea leaves.

This combination of more oxidized leaves 
with a very slight roasting o�ers a more 
balanced flavor profile that transforms 
the fresh green quality into a sweeter, 
softer character that is more complex and 
more substantial. Instead of very a herbal 
aroma of an unroasted High Mountain 
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Oolong, there is a balanced, floral/vegetal 
quality with a touch of fresh pastry in the 
finish. It is more soothing and satisfying 
overall in our experience.

THE STORY OF THIS TEA

This month's batch of tea being shared 
with the Eco-Cha Tea Club is from last 
winter's harvest in Zhangshuhu. Our 
friend, who is the most successful player 
we know in Taiwan's tea competitions, 
sourced 4 batches of tea from this village 
to be prepared for the winter 2016 com-
petition in the Meishan Farmers' Associa-
tion. He achieved awards in the Top Place 
( top 2%), Gold Medal (top 10%), and 
Silver Medal (top 16%) categories. This 
month's Eco-Cha Tea Club batch is a 
combination of the remainder of tea 
leaves that achieved Gold and Silver 
Medal awards in a competition of more 
than 1000 entries.

Eco-Cha has a history of procuring tea 
from Zhangshuhu for almost 20 years. In 
fact it was a motorcycle ride to visit our 
tea farmer friend who has the second 

highest elevation tea farm in the valley 
that planted the seeds of our partnership 
over 10 years ago. Humbly speaking, this 
month's batch of tea that a leading 
Taiwanese tea professional won awards 
with is perhaps the finest we've tasted 
from this village. The Meishan Farmer's 
Association is the largest High Mountain 
Tea competition in Taiwan. It's current 
standard is based on a very minimal 
roasting to stabilize the constitution in 
the leaves and mellow the character 
ever-so-slightly, and to give it a more 
substantial character and preserve its 
freshness.

We are very pleased with the recent 
evolution of the competition standard 
from this association, as it o�ers a more 
full-bodied, smooth, substantial brew 
than the commercial standard of a green-
er, very minimally oxidized, unroasted leaf. 
In fact, this standard of a flavor profile 
warrants a more quality leaf along with 
more labor, care and skill in the making. 
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Harvest: Hand-picked
Season: Winter 2016

Region: Zhangshuhu, Taiwan.
Elevation: 1500m

Oxidation: Light
Roast: Lightly Roasted

Flavor: Soft floral/pastry aroma. Smooth, delicate vegetal character. 
Refreshing, lingering sweet flowery finish.

BREWING GUIDE: 8g 95ºC350mL 3 minutes
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