Dong Ding Tieguanyin Oolong Tea
Harvest: Hand-picked in
small batches winter 2015

Region: Yonglong, Lugu.
Taiwan
Elevation: 700m

Batch Size: Small
Medium-heavy Oxidation.
Medium Roast.

Flavor: Full-bodied, fruity, tangy. Hints of citrus, roasted squash, pastry.
Fragrant, sweet, clean aftertaste.
THE UNIQUE CHARACTER OF
THIS BATCH OF TEA
In our experience, the flavor profile of this tea
is wholly new character of traditional Oolong
Tea. It is similar to a Dong Ding Oolong in that
it is hearty, well-balanced and complex in its
medium roasted flavor and aroma. But these
well-oxidized Tieguanyin Oolong leaves offer a
distinctly tangy, fruity note that is balanced
well by a sweet and rich baked butternut
squash/sweet potato flavor. This substantial
character followed by a floral bouquet in the
lingering aftertaste provides a soothing yet
tantalizing experience.

GARDEN:
This plot of an heirloom strain of Tieguanyin
Oolong Tea was planted about four years ago
by a a local elder craftsman of Dong Ding
Oolong Tea. At 77, he continues to be fully
active as a master roaster and authority on
traditional Oolong Tea processing. His home
and nearby plots of tea are on the historical
tea producing ridge in the Fenghuang/Yonglong Village Community of Lugu, Taiwan.
This new source of Tieguanyin tea leaf is a
pioneering presence in the local tea production of Central Taiwan. It is a regional hybrid in
the sense that the craftsman combines
Tieguanyin tea making methods from Northern Taiwan with Central Taiwan's Dong Ding
Oolong. This results in a Tieguanyin that
embodies a fresher, vibrant flavor that stands
alone in its mellowed, full-bodied character

resulting from a higher degree of oxidation
combined with a lighter, cleaner roasted
effect.
This locale is our favorite source of Dong Ding
Oolong Tea due the climate, soil, and traditional expertise of this community. It is replete
with master craftsmen of this specialty tea.
This elder craftsman is among the top representatives of this local expertise. We are
excited to see his continuing work as a
pioneer of traditionally made Taiwanese
Oolong teas.

ABOUT THE TEA:
We were introduced to Mr. Su several years
ago through a local friend who has purchased
tea from him for 30 years. Recognizing our
deep interest in traditional Taiwan tea culture,
this friend introduced us. Since then, we have
continually visited Mr. Su and his son, Su Yin
Di — who has inherited the family farm and
tea expertise.
Two years ago, we spent the night in the
factory (as is the case in almost every season)
on the final day of the winter harvest of their
high mountain tea farm. Along with their final
batch of high mountain tea being processed
was a very small amount of tea leaves on
bamboo trays and draped in tarps for extended oxidation, tucked away in the corner of the
factory. This was the first harvest of a new
crop of Tieguanyin tea plants that were being
cultivated on their family land that is basically
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the backyard of the home where Mr. Su grew
up. Given that there are decades-old, loyal
local customers who are very keen on getting
first dibs on this source of tea, this is the first
season that our timing was right in procuring a
small portion. Serendipitously, this year is
when the plants are just reaching maturity and
have begun producing in their prime.

where his newly built factory is located. He has
also provided his farmer friends with cuttings
from his new plants to begin cultivating their
own crops of Tieguanyin in Dong Ding Oolong
Tea Country. This is a very inspiring trend in
the making, and we are extremely grateful to
witness its occurrence as well as share in its
bounty.

There is something very poignant about that
fact that this new crop of a Tieguanyin tea
strain which is a singular novelty in this tea
growing region is being cultivated on a plot of
land that Mr. Su's father first planted tea on
more than 70 years ago. We just can't get
enough of the detailed stories and comprehensive embodiment of traditional tea making that
Mr. Su freely shares in our ongoing visits to his
living relic of a residential tea farm in the heart
of Dong Ding Oolong tea country. It is only on
these small plots of tea located in and around
these early settlements of the mountainous
regions of Taiwan where true traditional tea is
produced.
This recent harvest of Tieguanyin tea made in
a hybrid traditional fashion yielded a total of
90kg of tea. So in its fully mature phase, this
plot will produce only about 100kg per seasonal harvest. This minimal amount, combined
with innovative, integrated traditional processing methods makes this an anomaly batch of
tea. Due to its unanimous positive response
from old and new customers alike, Mr. Su has
consequently begun planting small amounts of
this tea strain on his high mountain tea farm
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