
All About Tea  
 

Camellia Sinensis – The Tea Plant.  Sinensis literally means “From 
China”.  Whether it’s black, white, green, or oolong, all tea comes from 
the same plant.  Although tea was first discovered in China, the tea 
plant thrives in other countries like India and Japan.  Growing a wide 
range from 9-15 feet tall, the tea plant can live up to 100 years and 
withstand fairly cold temperatures.   
 
Tea Grades – There are many grades or quality levels to tea.  

Although its not critical to know all of the grades, it is important to be aware that they exist.   
 
Processing – The different types of processing is what makes the different types of teas.  
Tonight we will be comparing and tasting a variety of tea types including some from a “bag”.  

 
 
Production of Tea – the Sinensis is an evergreen plant of the Camillia family.  The plant produces 
dark green shiny leathery leaves and delicate small white blossoms.  Tea plants grow best in hot 
and humid conditions.  As with wine, the final taste and quality of 
the product are influenced by many important contributory factors 
– climate, soil, altitude, conditions when and how it is plucked and 
processed, the blending, packaging, transportation and storage.   

The plants are pruned to waist height to allow for easy plucking.  
This is still typically done by hand, but in some places and for 
some types of tea it has been mechanized.  
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White Tea:  

White teas are the least processed of all the teas. Generally, white teas are divided into 
two varieties. The first are downy buds like Yin Zhen and Silver Needles, which are more 
highly prized as they are just the buds. The second variety is comprised of a mixture of buds 
and leaves like Pai Mu Tan and Shou Mei. White tea is the specialty of the Fujian Province; 
however, estates in Darjeeling are now producing white tea and this trend seems to be 
spreading to other countries as well. Traditionally, white tea is produced from precious 
harvests that only last about two weeks in the spring. In China, white teas are consumed 
mainly during the summer and were once reserved only for emperors and high-ranking 
officials. Today, anyone can enjoy a delicate and refreshing cup that white tea leaves 
produce. 

  

Green Tea:  

Fresh leaves of the camellia sinensis are dehydrated after being picked from the plant to 
prevent any possibility of oxidation. This sustains the green character of the leaves both in 
terms of their color and taste. Green tea is mainly produced in China and Japan where over 
1,500 varieties can be found. In China, over 70% of tea production is green. Major growing 
regions include Fujian, Zhejiang, Anhui, Hunan, Jiangsu, and Jiangxi. In Japan, the terroir and 
origin of the tea is less important as batches are blended to create a balanced flavor. 
There are 8 different types of Japanese teas: sencha, bancha, hojicha, genmaicha, 
tamaryokucha, gyokuro, kabusecha, and matcha. Green tea is often characterized as being 
grassy, vegetal, sweet, seaweed-like, or toasty when pan fired. 

  

 
Oolong Tea:  

Oolong tea undergoes partial oxidation according to tradition which dates back 300 years. 
The Chinese and Taiwanese produce this tea in two different varieties. Oolong teas that 
undergo 10-30% oxidation produce a cup that is slightly sweet and floral that is similar to 
green tea, like our Ti Kuan Yin. Oolong teas that undergo 40-70% oxidation produce a cup 
that is woody and slightly fruity and generally tends to taste closer to a black tea, like 
our Formosa Oolong. Oolong tea goes through several stages of processing: picking, 
withering, oxidation, heating, rolling, and then drying and firing. The rolled leaves that oolong 
teas are comprised of make them great for multiple infusions. 

  

Purple Tea:  

https://www.figmentsteashop.com/Pai-Mu-Tan-White-Tea-p/tl4922.htm
https://www.figmentsteashop.com/Ti-Kuan-Yin-Oolong-Tea-p/tl586.htm
https://www.figmentsteashop.com/Formosa-Oolong-Tea-p/tl585.htm


Purple tea has been 25 years in the making. Kenyan farmers found their tea was becoming 
less competitive on the market because of the saturation of CTC (crush, tear, curl) tea on 
the market. First discovered in the gardens of Assam, India, the wild purple plant was given 
to the Tea Research Foundation of Kenya (TRFK) who spent 25 years studying and 
creating a genetic clone of the plant. This new purple cultivar was successfully developed 
by naturally crossbreeding camellia sinensis with its anthocyanin-rich cousin, camellia 
irrawadiensis. Thus, purple tea was born! It grows in cooler conditions at high elevations 
between 4,500 to 7,500 feet and sustains more intense sun rays which cause the plant 
to produce higher levels of anthocyanins and polyphenols. The leaves are generally left 
unoxidized but are slightly withered to create a cup that is delicate and woodsy. It is similar 
in taste to a green but does not have any grassy notes, astringency, or tannin bitterness. 

  

 
Black Tea:  

Black teas undergo full oxidation. They typically contain more caffeine than white, green, or 
oolong teas. The color they produce in the cup can be golden, coppery, burgundy, or even a 
rich brown color. Taste also varies greatly depending on where the tea was grown and in 
what conditions. Black teas are mainly produced in China, India, Sri Lanka, and Africa. In China, 
the provinces of Yunnan, Anhui, and Fujian produce black tea. Most Chinese black teas go 
through a process of withering, rolling, oxidation, drying, and sorting. In India, the regions where 
tea is produced are Darjeeling, Assam, Nilgiri, and Sikkim. Darjeeling teas are highly prized 
and often referred to as the champagne of teas. In Sri Lanka, the three major quality 
growing areas are Nuwara Eliya, Dimbula, and Uva. Though they are now known as the 
Democratic Socialist Republic of Sri Lanka, the tea they produce is still referred to as 
the country’s previous name, Ceylon. The two major regions for African black tea production 
are Kenya and Malawi. Kenya ranks third in tea production and does both orthodox and CTC 
processing methods. Malawan teas, on the other hand, are still relatively unknown on the 
world market as most of their plantations are owned by foreign companies that export the 
tea mainly to Europe. Under the umbrella of black tea, there are many varieties to enjoy 
from different parts of the world. 

  

 
Pu-Erh Tea: 

Pu-erh are post-fermented teas whose oxidation is not enzyme related. First the tea goes 
through a process of picking, withering, heating, rolling, second heating, drying, and sorting. 



Depending on the processing that comes next, the pu-erh falls into one of two categories. 
Sheng pu-erh tea is compressed into cakes and left to slowly oxidize. Sheng pu-erh will 
ferment over a period of 10-50 years. 30 years is considered fully mature and any number 
of years after that, the pu-erh is considered vintage. Shou pu-erh goes through an 
accelerated fermentation process where the leaves are exposed to high heat and humidity 
for 45-65 days. After they finish this accelerated fermentation, the leaves are sorted and 
compressed. The shou method of making pu-erh was developed in the 1980s to meet 
demand, which was much faster and greater than the traditional aging process could keep up 
with. Sheng pu-erh generally produces a cup that is woodsy and earthy and even a bit fruity. 
The longer the pu-erh ages the more depth and body develops rather than specific flavors. 
Shou pu-erh tends to be less complex but still boasts those earthy notes that pu-erh is 
known for. 

  

 
Decaffeinated Tea: 

Our decaffeinated teas are a wonderful way to enjoy the depth and flavor of a black or 
green tea with less caffeine. The tea leaves are flushed with CO2 to gently remove 
caffeine. This all-natural process means that the environmental footprint is small, so you 
can sip without worry. It is important to note that decaffeinated does not mean caffeine free. 
All our decaffeinated teas will still contain a small amount of caffeine. If you cannot have 
any caffeine, we recommend enjoying a rooibos or herbal option instead. 

  

 
Rooibos Tea: 

Grown exclusively in South Africa, rooibos comes from aspalathus linearis, a plant that is 
part of the legume family. It is indigenous to the region of Cederberg which is a dry, 
mountainous region that also experiences periods of significant rainfall. Having grown in 
popularity, commercially grown rooibos plants have been transplanted in other regions of 
South Africa but are not grown anywhere else in the world. Aspalathus linearis is 
harvested and processed in a similar way to camellia sinensis. The plant is cut by hand, its 
stems and leaves are bound into bundles, and they’re sorted and cut or bruised to encourage 
oxidation. The more oxidized the rooibos, the redder in color and sweeter and richer in flavor 
it becomes. Green rooibos is processed by steaming and immediately drying the stems and 
leaves instead of oxidizing them. This creates a cup that is grassy and mineral-like. 

  

 

https://www.figmentsteashop.com/category-s/159.htm
https://www.figmentsteashop.com/category-s/160.htm


Herbal Tea:  

Herbal tea dates back to Ancient Egypt and China where it was used both for its health 
benefits and great taste. Any infusion or blend of leaves, fruits, bark, roots, or flowers that 
do not come from the camellia sinensis plant are considered an herbal tea or a tisane. Most 
herbal teas are caffeine free with the exception of yerba mate, which is a caffeinated drink 
whose leaves come from a South American plant. Under the umbrella of herbal teas, there 
are a wide variety of flavors and colors that can grace your cup. 

  

 
 


