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December. 14, 2023 Tea Ceremony Meeting

| had a lovely experience at our Tea Ceremony Experience. Everything was explained before and after the ceremony
by "tea sommelier"

- as well as question time and short games. It was a great time experience.

We divided us into different table groups. To have an experience the differences. | drank different kinds of teas for
a decade, and there are many different types of tea that are very popular as well.

On our first batch of tea's

We started touching, ~ The idea behind reading tea leaves eating ~ A lively and mouth-drying effect on the tongue.
Not bitter, but a clean and refreshing quality.

smelling them ~ Aroma the odor of the tea liquor, also called the nose or fragrance. A complex aroma is often
described as a bouquet.

After we tasting a couple of fruity, savory teas, and also those with a beautiful roasted aroma, the young green style
that more delicately, the bitter, green powdery, savory palates and the flower tea are there too.

The funny thing is that even my Japanese team/group doesn't know the differences between the specific names and
taste of what we have drinking. That was the very interesting part.

There are more than 1500 different types of green tea. This is why it is sometimes difficult to find one's way through
the many varieties.

| learned that it takes a lifetime to become a tea connoisseur.

For the man of leisure, there is no more refined nor delightful pursuit than savoring this thick delicious nectar drop by
drop

on the tip of the tongue. The average person talks of

‘drinking' tea, but this is a mistake. Once you have let a little

of the pure liquid spread slowly over your tongue, there is scarcely any need to swallow it. It is merely a question of
letting the fragrance penetrate from your throat down to your stomach.

On our second level, question and answer games.

The sweet and vegetal taste balances each other, and while

you can distinguish each taste in the third steeping, the fourth steeping has the tastes blended more closely
together. It is like the tea leaves, bathed and slowly awakened by warm water.

A tea drinker may sometimes want an astringent taste and, at other times, desires a smooth, aromatic blend.

tea drinkers with a range of possibilities, presenting enough information about the kinds of teas out there and the
kind of

taste each has, so that the best tea can be selected for the mood or occasion. The world of tea is vast but easily
navigated with a little knowledge and a willingness to

experiment.

I've learned that brewing different kinds of green teas
requires careful attention to water temperature to achieve the best flavor and avoid bitterness or astringency.

The temperature of the water affects the rate at which the

tea leaves release their flavors, aroma, and nutrients. If the water is too hot, it can over-extract the tea, leading to a
bitter

and astringent taste. If the water is too cold, it won't extract sufficient flavor, providing a tasteless and weak brew.
The optimal brewing time also varies depending on the type of tea and the water temperature used. Generally, the
hotter

the water, the shorter the brewing time required, while the cooler the water, the longer the brewing time.
Therefore, to brew a perfect cup of tea, it is essential to use the appropriate water temperature.

One more thing that | have learned from it is the colors.

Different types of tea will have different things to look for, but

in general, good quality tea leaves will feel heavy, silky, and creamy. They should also be difficult to tear apart.
Another

way to tell if your tea leaves are high quality is by looking at their color.
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