T E A C LU B

Traditional Hong Shui Oolong Tea
Harvest: Hand picked
Season: Winter 2017

Region: Fenghuang, Taiwan.
Elevation: 750m

Oxidation: Heavy
Roast: Dry roasted

Flavor: Tangy, nutty aroma. Balanced, dried fruit character.
Dry, yet heady finish.
BREWING GUIDE:

8g

300mL

GARDEN
This batch of tea comes from Phoenix
Village, just above Dong Ding Mountain
in Lugu, Nantou County. This village is
renowned for its traditional tea making,
and is home to the densest population
of Taiwan's traditional Oolong artisans.
Among this population is a handful of
traditional tea makers who specialize in
Hong Shui Oolong, a descendant of
traditional Oolongs from mainland
China. This tea type is regaining
popularity only in the last several years
here in Taiwan.

TASTING NOTES
Hong Shui Oolong has a slightly milder
and sweeter character than Dong Ding,
with a tangy, fruity profile that is
reminiscent of fruit pastries or dried
fruit. It has a robust, complex aroma,
with a mild, sweet flavor profile. It also
carries enough substance to offer a
heady, yet clean finish. It's a character
that, once it's familiar, it never gets old
or boring.
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Traditional processing methods are
indicated in the appearance of the dried
leaves in two easily recognizable ways.
A significant degree of oxidation is
noticed by the light-brown hues on the
stems and outer edges of the leaves.
Secondly, the leaves are not as tightly
rolled as the more modern versions of
High Mountain Tea and competition
grade Dong Ding Oolong. The size of
the dried leaves also shows that they
were allowed to mature on the plant
before being harvested. Modern
commercial tea production typically
harvests the leaves when they are
younger.
The rich reddish-amber hue of the
brewed tea is also a clear indication of
substantially oxidized tea leaves,
especially since they were left
unroasted. Hong Shui Oolong tea leaves
are more heavily oxidized than its close
cousin, Dong Ding Oolong. Dong Ding
Oolong reaches a comparative level of
rich, robust character due to the
additional roasting process. Hong Shui
is a more pure character in that the
flavor profile is derived directly from the
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constituents in the leaves, whereas
roasting is a type of "flavor enhancer",
just as it is in the culinary world.

THE STORY OF THIS TEA
The villages of Fenghuang and Yonglong,
along with nearby Dong Ding Mountain
are the three most renowned place
names for traditionally made Taiwanese
Oolong Tea. Along with the roasted Dong
Ding Oolong, its close cousin, the
unroasted Hong Shui Oolong is only
recently seeing a revival in popularity.
Most traditional tea artisans have
refrained from producing Hong Shui
Oolong in recent decades due to their
perceived lack of consumer demand for
it. Dong Ding Oolong has largely
maintained its popularity throughout the
"age of High Mountain Tea" due to the
effectiveness of local competitions that
preserve the quality and promote the
value of this traditionally made tea. It is
only the recent new age renaissance of
tea culture in Taiwan that is creating a
new demand for other traditional
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Taiwanese teas, and Hong Shui Oolong is
one of the most popular in this trend.
We met Mr. Chen when we spent the
night in our Lishan High Mountain Tea
source's factory last spring. We learned
that he specializes in making Hong Shui
Oolong in Fenghuang Village, where he
was born and raised. It is only with this
year's spring harvest that we got the
opportunity to procure a small amount of
this tea type to share with our Eco-Cha
Tea Club members.
We now know that he and a handful of
relatives and friends in his village have
committed to representing their local
traditional specialty of Hong Shui Oolong.
This is yet one more door of inspiration
that has been opened to us as a result of
our continuous effort to delve deep into
Taiwan's tea culture and share the
treasures that we find. And after decades
of exploration, our experience has shown
us that these villages above Dong Ding
Mountain most significantly represent
traditionally made Taiwanese specialty
tea.
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