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LET'S TEA

A Special Exhibit of Chinese and Japanese Tea Ceremony

Location Pinglin Tea Museum, New Taipei City (Theme Hall)
Time May 18 to Aug. 25, 2013

Address No.19-1, Shuisonggikeng, Pinglin Dist., New Taipei City

Opening Hours 09:00-17:00 (weekdays) 9:00-18:00 (weekends)
(closed on the first Monday of each month)
Phone Pinglin Tea Museum (02)2665-6035 ext. 301
Guided Tour 10 am and 3 pm every day
Please schedule tour guides for groups of 20 or more by phone

Details Cultural Affairs Department, New Taipei City
www.culture.ntpc.gov.tw
Facebook Pinglin Tea Museum
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Drinking tea is a way of life. Brewing a pot of BT BB A ©
good tea and reading a good story are simple

enjoyments in a simple life. Public Transit Take the MRT to Xindian station, transfer to bus 923 or Green 12

Unigue tea protocols developed in countries A = E :l: to Pingl.in Visitor Information Center (Pinglin Jr. High), and walk

where people enjoy drinking tea. This exhibition ¢ E Eh A 1 ~ ‘ E for 5 minutes.

features nostalgic tea flavors from Taiwan A /-I-\ & I 7."

and Japan, and incorporates many interactive A Special Exhibit of Chinese and Japanese Tea Ceremony By Car 1.Take Provincial Highway # 7 from Xindian or Yilan and turn onto

activities for parents and children. At the o )

museum, you can experience various tea cultures . - Taipei -Yilan Expressway or H_'ghwa_y #5.

and appreciate the essence of tea arts. 2.Take County Road 106 from Jingmei, pass Mucha, Shenkeng and
Shiding County Road 106 B, turn onto Kuolai, and take the

industrial road from Kuolai to Pinglin.
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MINISTRY OF CULTURE
New Taipei City Government
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Chinese Tea Etiquette Tea drinking has long been a habit
of the Chinese people. Tea also represents the traditional virtue of
hospitality and etiquette. A formal tea tasting ceremony emphasizes
not only proper clothing but also the order of tea serving, based
on seniority. In addition to showing traditional tea etiquette, this
section also introduces various tea brewing methods.
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Bowl with Lid Brewing Method
When using a bow! with a lid to drink
tea, one should hold the saucer with
the left hand and lift the lid with
the right hand. Then, one smells
the aroma from the tea bowl and
appreciates the color of the tea and
its visual beauty.

Small Pot Brewing Method

This is the most common brewing
method. Compared with early Big
Pot Brewing Method, this modern
method focuses on "temperature,”
"leaf quantity," and "time." Certain

Kung Fu Tea Brewing Method
Because Kung Fu Tea emphasizes the
techniques in tea brewing, the tea
server needs to control the most factors
in tea brewing. It involves a mastery
of tea arts as well as an interactive
performance, with a more direct
response from the guests. It is very
popular in Chaoshan, in Guangdong,
and in the area between Zhangzhou
and Quanzhou, two regions in Fujian.

Secrets of Tea

= Tea pitcher and justice cup: an implication of

fair sharing.

= Tea holder: It represents clear principles.
People use a tea holder to take leaves from the
tea canister and put them into the pot. Most

leaves go better with specific teapots tea holders are made of bamboo, used for
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R RTRG BRER BR BR aroma and color also vary. tea leaves.

BZMTHAE = Drinking sweet tea: During engagement and

B EEIL  ERATETIE « ISR wedding ceremonies, the bride has to serve
sweet tea to elders from the groom's family.
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BIXEY REmE S GREFANRRELEHA he way of Sancha combines the tea
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Japanese Tea Ceremony The Japanese tea ceremony is mainly
divided into the ways of matcha and sancha. By presenting two
major formal arts, this section shows how tea tasting cultivates the
mind and the body and enhances the relationship between the host
and the guest. The spirit of the Japanese tea ceremony also extends
to everyday life. "Hanging scrolls," "flower arrangements,” "incense
burning," and "tea whisking" are called “the four arts in life." They have
transcended the mundane in their culture of tea tasting, and have
reached a spiritual level.

o

ceremony, poetry, and music, emphasizing
the harmonious relationship with the
surrounding environment. Teapots are
the main teaware. With a side handle,
most teapots are made of porcelain for
the purpose of temperature control. The
cups are usually thick, straight cups,
designed to be bigger so that the lips
can touch and feel the rim.

e Way of Matcha
ea bowls and tea whisks are used in

the way of Matcha, and black is the
best tone for the bowl, to bring out the
color of the tea. With four principles
and seven rules, the art of matcha
attaches considerable importance
to tea etiquette. At this section,
visitors are presented with many
special protocols. They also represent
important Japanese aesthetics.
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