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BREWING GUIDE: 9g 95ºC300ml 3 minutes

Flavor:  Plum cobbler, mild smoky aroma. Dried apricot, pineapple,
toasted cashew notes. Floral, campfire, lasting finish.

Harvest: Machine-harvested,
small batch

Season: Spring 2020
Region: Songboling, Taiwan

Elevation: 400m

TEA CLUB
Eco-Farmed Special Roast Oolong Tea

GARDEN

The producers of this tea are the most 
progressive and sustainable tea farmers 
we've met. This husband and wife team 
employ completely natural farming 
methods. They are also conducting 
ongoing experimentation in their 
processing methods to maximize the 
quality and value of their produce. This 
special roast tea is the most recent 
addition to their simple, yet distinctly 
varied line of teas.

TASTING NOTES:

Batch 60 of the Eco-Cha Tea Club 
brings us to a full five years of o�ering 
monthly editions of specialty Taiwanese 
teas! This month's edition was 
cultivated and crafted by one of our 
most respected sources of naturally 
farmed tea. He not only employs the 
most radical natural farming methods 
we know of, he also is continually 
refining processing methods to bring 
his produce to its fullest potential, 
based on the growing conditions of 
each season. Mr. Xie also produces our 
GABA Oolong Tea, which, like this 

month's batch, is one of his signature 
products.

Beyond his natural farming methods, 
there are two main reasons we sourced 
this batch of tea for the Tea Club. The 
first is that it's rare to find a 
medium-heavy roast Oolong made from 
Four Seasons Spring cultivar. The 
second is the roasting methods used — 
namely an oven designed for roasting 
co�ee beans, and supposedly there are 
only 13 of these ovens in existence! Of 
course, it was the aroma and flavor 
profile of ths tea that initially caught our 
attention and proved worthy of sharing 
with our Tea Club members! 

Four Seasons Spring is most known for 
its distinct floral notes, as it is most 
commonly produced as a lightly 
oxidized unroasted Oolong, or a Black 
Tea. We think that this character comes 
through in the tangy fruity profile that 
this batch of tea o�ers. This sweet/sour 
fruity flavor integrated with bold 
roasted notes o�ers a unique character 
of tea. It's a bit reminiscent of an aged 
tea, but with much more roast. It's also 
a bit similar to Pomelo Tea - meaning 

roasted tea leaves that have been 
stu�ed in pomelo rinds and roasted 
again. The hearty yet complex 
combination tart fruitiness and smoky 
roasted notes makes it stand on its own 
as distinctive Oolong Tea.

The most obvious di�erence between 
last month's batch and this month's is in 
the processing methods. This batch of 
tea that was harvested at 500m higher 
elevation, and in a much more remote 
mountainous region, was processed 
similarly to a High Mountain Tea, but 
with a bit more oxidation. The oxidation 
level is the result of more outdoor and 
indoor withering, as well as shu�ing of 
the leaves. These leaves require this 
extra manipulation due to their natural 
"toughness" as a result of not being the 
tender new growth immediately 
following a previous harvest or pruning.

What these leaves have to o�er as a 
result of the relatively slow, natural 
growing phase is their substance. They 
simply have a lot more constitution. So 
while they do not o�er the fresh, 
fragrant, and delicate profile of a 
standard High Mountain Oolong when 

brewed, they have much more 
composition. And this composition 
brews slowly and steadily, with 
significantly more endurance. We 
suggest a 1:16 ratio of leaf to water. We 
used about 12g of tea in the above 
200mL gaiwan style teapot.

It starts o� with a warming spices/mild 
savory aroma, and brews a smooth, 
thick texture, with floral, honey, and 
tangy notes, and ends with a balanced, 
sweet/dry, lasting finish. It brews 
steadily and consistently for several 
brews. Don't be surprised if the first and 
second brew are a bit timid. These 
leaves take a bit of steeping to open up. 
But those first brews o�er their own 
special introduction into the character 
of these leaves. The lighter more subtle 
notes are revealed before the more 
substantial constitution issues forth.

These leaves were baked at low 
temperature (80*C) for three separate 
intervals of six hours each — for a total 
of 18 hours. While this doesn't really 
qualify as "roasting", it has a significant 
e�ect on the flavor profile in terms of 
transforming any green, grassy 

character into a more mild, sweeter, 
pastry-like flavor profile. It also ensures 
that any remaining moisture in the 
leaves, and especially stems is removed, 
which in e�ect cures the leaves. This 
means that the flavor profile and nature 
of the leaves is much more stable, and 
able to maintain their character over 
time. Watch the tasting video for the 
full review!

THE STORY OF THIS TEA

Our friend Mr. Xie, who is a pioneer in 
natural farming methods, leased this 
farm four years ago. Initially, he just let 
the tea trees be for over a year. Then he 
gradually began pruning and harvesting 
minimal crops. He uses no fertilizers, 
pest control, or irrigation. The trees are 
healthier now than when he took over 
the farm four years ago.

Four Seasons Spring is a cultivar that 
has become increasingly popular at 
lower elevations and for natural farming. 
It was discovered and propagated by a 
farmer about 30 years ago, when he 
noticed that one tree in his tea garden 
was significantly more prolific in its leaf 

growth. So he began to clone this plant, 
and it rapidly spread in the industry 
here. It is not only prolific, but is also  
more hardy and able to flourish with 
natural farming methods.

This plot of tea is situated behind a 
temple and is surrounded by forest and 
a retired betelnut farm which o�ers 
some shade as well as obstructin g any 
overspray from nearby conventional 
farms. The flat terrain is conducive to 
machine harvesting when the crop is 
su�ciently abundant, which is a needed 
cost e�ective method to compensate 
for the much lower yield than 
commercial farming. At this time of the 
year, the leaves will not grow much 
more than the new growth seen above, 
and will be harvested by hand as 
immature leaf, and processed as "Dong 
Pian" — a name given to late winter 
produce.

This batch of tea was harvested last 
spring, and processed as a medium 
oxidized Oolong. The stems were then 
removed in preparation for extensive 
roasting. Mr. Xie proceeded to roast 
these leaves four times in total. The first 

roasting was done in the standard 
convection type oven to remove all 
remaining moisture from the leaves. The 
following 3 roastings were done in an 
oven designed for roasting co�ee 
beans! This is truly an anomaly to our 
knowledge of the tea roasting practices 
here in Taiwan! As is shown in the photo 
below, this oven has ceramic coated 
heating elements in the front (behind 
the metal bracket) and back, with a 
rotisserie design made of five cylinders 
that rotate on their own while the 
rotisserie slowly rotates the whole 
"wheel".  This is why this batch of tea 
earned the name "specialty roast"!
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