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Tea in China

Tea is drunk to quench thirst. It is also drunk when taking a break,
over conversations and to welcome guests. On the side of a street,
at family gatherings — in some countries, tea is more than just a
beverage and carries deep insight into its culture.

For this edition, Found MUJI explores the topic of tea in China.

Tea drinking is believed to have originated in China, so tea cultivation
and the evolution of pottery made for different teas could also be
traced back to ancient times. Tea is integral to the lives of the Chinese
people - look anywhere in this vast country, there is bound to be
someone enjoying a sip of tea nearby.
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Jingdezhen Porcelain

Porcelain, often referred to as ‘china’ in English, is possibly China’s
most ancient and well-known export. The process for making
porcelain is a demanding one and had first evolved in China.

Jingdezhen is a small town north east of Jiangsu province, located
closed to Gaoling Mountain, which has an abundant supply of the
raw material kaolin, a key ingredient used in porcelain. The area was
also surrounded by pine forests that supplied firewood for the kilns,
which naturally allowed Jingdezhen to become one of the first mass
porcelain production hubs in the world. Being an industrial town
also meant a constant need for techniques to be developed and
refined over the centuries, and this results in high quality pieces - be
it a small cup as thin as eggshells or mass produced tableware for
export. Jingdezhen ceramics is a household name and remains as
common and also highly regarded in China and abroad today.



08

EROBEFEDS COFRE THICLE T, BEETIE. FHOLHSBEMHE
R EPVZETT2HDOTREPHY. BALBEEL GRS DB,
ERCBRREBAZTRL VM EEICDIET,

White porcelain is commonly used in teahouses all over China. In Jingdezhen,
the process from clay to the final product officially involves 72 steps.
Craftspeople are strictly trained and become very skilled at their specific
tasks through years of practice and experience.
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Stacks of old cups with the distinctive blue and white patterns at the local

antique market, the very same that are still in production in Jingdezhen. This
familiar pattern has become mainstream tea ware all over the world today.
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Yixing Ware (Zisha)

Made from an iron-rich clay that can be sourced from just one area
in China, Yixing ware is referred to as ‘zisha’, which literally means
‘purple sand’. Yixing ware have characteristic rich earthy tones, with
the most well known being the deep purples and reddish browns.

Used almost exclusively for black, oolong and pu’er teas, Yixing
teapots are typically small and perfect for the shorter steeping times
of these stronger tasting teas. The tea is, served and drunk relatively
quickly, and the same leaves are steeped for several rounds to draw
out slightly different flavours each time.
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*Although zisha teaware is traditionally shaped by hand, moulds are used to
produce the MUJI pieces.
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Teapot Shape

Zisha teapots are small, and every detail affects its overall appear-
ance and how well it functions. Each individual element, namely the
body, lid, handle and spout are all highly considered. The overall
feel of the pot is related to the weight distribution, and affects how
well it pours.

A good pot should be balanced in everyway.
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Teapot ‘Growing’

Yixing pots are unglazed, so traces of tea retains in the porous
surface after each use. Over time, this adds to the depth of flavour
to the tea itself. Tea enthusiasts hence often strictly use one pot
for one type of tea only, and would never clean with detergents as
this would disrupt the development of each pot’s very own distinct
character. This is beautiful ageing.
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Chinese Teas

There are six main types of Chinese teas: green, yellow, black, white, oolong and pu’er, and these
teas generally grow in the warmer and more humid areas in the eastern and southern parts of China.
Though the rest of the world already appreciates a number of major teas types, in China such teas
are further categorised into many more sub-types and grades, not to mention the specific methods
developed to brew each of these teas.
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Long Jing Tea

Long Jing, or ‘Dragon Well’ tea is a green tea that originates from the West Lake region of Zhejiang
province. With its mountains and abundant supply of high quality water, West Lake is said to have
one of the best conditions for growing Long Jing tea.

Premium crops are harvested before the Spring Equinox, when the leave buds have just begun to
sprout, right before it grows larger as the days warm up. The leaves are pan roasted by hand soon
after picking to stop the natural oxidisation process, making it one of the least fermented teas. This
green tea has a pale but vibrant yellow green colour.
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Bi Luo Chun

The name Bi Luo Chun literally means ‘green snail spring’, and is inspired by the fact each leave is
curled up like a snail. This is a fragrant green tea harvested once a year in early spring when only the
newly sprouted leaves are picked. It is then quickly heat treated and hand rolled into the tight curls
this tea is known for.

Located 100km West of Shanghai in Suzhou province, Dongtingshan has been known for its Bi Luo
Chun for hundreds of years. The climate here is moderate and damp, an ideal environment also for
growing fruits. Often tea bushes and fruit trees grow together side by side, and is said to give the Bi
Luo Chun its slightly sweet flavour and fruity aroma.

When steeped in hot water, the small tight curls of tea leaves would slowly unravel, reverting back
into its original shape.
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Wuyi Tea

The dramatic landscape of the Wuyi Mountains in Fujian province is home to oolong tea plantations.
The rocky terrain isn’t the easiest place for growing, but tea growers have taken advantage of the
mineral rich soils there for centuries.

Growers in the Wuyi Mountains look after many types of trees, with the older trees at more than fifty
years old. Older trees are often trimmed less, so it grows slower, making it highly sought after for its
richer flavours. Meanwhile the younger trees have a higher yield as they are trimmed more regularly
to encourage faster growth.
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Life of Tea Growers

Small handfuls of tea leaves are tossed into small glasses, freshly boiled water is poured. The leaves
slowly plump up in the water, turning it into a clear light green. Refills of hot water is constant, as
casual chit chat goes on while the growers go about their daily work in the background, taking a sip
of tea whenever they pass by.

During the off-seasons, tea growers spend time processing and packing the teas, while tools and
equipment are repaired or made in preparation for the next season. Harvest time only happens once
ayear in some cases, so there is no time to rest they prepare exactly what they need for harvest time.
No more, no less.
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Longquan Celadon

Just as the jade stone has always been seen as symbol for good
virtues in Chinese culture, the delicate green glazes of Longquan
celadon has been highly regarded since ancient times. First known
to exist in the times of the Three Kingdoms (from around the year
220 to 280), techniques and styles have been extensively developed
since then.

The distinctive glazes, ranges from jade greens to soft blues, even
yellows and browns. Locally sourced rocks are wood fired at high
temperatures, which then powdered and mixed with water to create
these glazes. Even when many layers of glazes are applied, the end
piece would not appear thick but retains its delicate colour and
appearance thanks to the highly refined techniques developed over
the centuries.
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Gongfu Tea Ceremony

The art of tea making is as important as the taste. At a ‘Gongfu’ tea ceremony, teas are brewed by an
often seasoned host. Here, they take great care in controlling the water temperature, timing as well
as pouring techniques.

Small tea cups are constantly refilled with different brews for guests to appreciate. From the dried tea
leaves to seeing the different colours of tea emerging at each pour, it is an engaging presentation.

Technicalities aside, of course there is also the fun of tasting the endless cups of tea.
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Teahouses

Drinking tea in teahouses in China perhaps used to be more common in the past, but in Chengdu,
the capital of Sichuan province, it seems to be an activity still very much ingrained into everyday life.
At a public park central to the city, bamboo chairs as casually scattered all over as sunflower seed
shells. People relax over cups of tea in the outdoor teahouses, under billowing trees and overlooking
the landscaped lakeside, taking a break from the bustling city life.
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Elsewhere, stepping into a dark smoky teahouse just outside the city, time seemed to have stopped
as mostly elderly people gather around tables, sipping on tea while either deep in discussion or
playing card games. The interior, furniture and teapots and stoves looks as though they have been
unchanged for decades.

At such teahouse, the only service these places provide is its constant supply of freshly boiled hot
water. Customers would sit for hours, quietly chatting away while diligently and without hesitation,
refill each other’s cups of tea.
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Found MUJI

Innovations of MUJI are not simply a process of creation,

they are a review of living by “Searching and Finding”.

Searching throughout the world for durable and long-lasting daily necessities,
MUJI refines found items to suit our changing lifestyles,

cultures and customs, reproducing them at reasonable prices.

From 2003, ‘Found MUJI’ started its journey with a keen eye for good products,
exploring the underlying values of the makers,

retaining the essence of their creations,

and re-tailoring them into MUJI goods that fit the modern way of life.

The Found MUJI journey began in Aoyama.

Join us as we continue the Found MUJI journey together.
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