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Temples & Tea
History of Tea
The practice of preparing and drinking tea has been present in Korea since ancient times. There is an old Korean saying, 'Ilsangdabansa (일상다반사)’. It literally means “common everyday things” such as drinking tea and eating rice. Since tea drinking was practiced daily, tea was always easily accessible.
The custom of “tea life” (tea preparations and drinking) goes back to the Silla Dynasty. During Queen Seondeok’s rule (선덕여왕), Mr. Daenyoum Kim (김대념), the head of a royal envoy came back from a mission to China with tea seeds during the Dang Dynasty. By the order of the queen, he planted them on the warm southern slopes of Mt. Jiri (지리산).
Tea life flourished in the 3rd year of King Heungdeok’s rule (흥덕왕) during the Silla Dynasty according to the official chronicle written during the Koryo Dynasty, called Samguksagi (삼국사기, Chronicle of Three Kingdoms). One record also states that King Kyoungdeok(경덕왕) invited Ven. Chungdam Sunim (충담스님), the author of ‘Chankiparangga (찬기파랑가)’, to the palace to enjoy tea together. In the Ven. Jingam Sunim’s (진감국사) epitaph, there is a record about tea. Tea originated in China under the name of ‘Da (茶)’ and was introduced to Korea as ‘Cha (차)’. It finally reached Japan through Korean Sunims and the name changed to ‘Ocha (오차)’. It created ‘Tea Way (다도, 茶道, finding ‘the Way’ through tea)’ of Japan.
During the Koryo Dynasty, traditional customs prevailed. In Palgwanhoi (팔관회, official Buddhist ceremony) and several other national ceremonies and rituals, tea and rice wine were official ceremonial drinks. Furthermore, tea was considered the most important of the two.
In China, ‘Tea and Seon meditation are one and the same.’ concept was prevalent in Buddhist history. In Korea, this concept was not widespread until the mid- Koryo Dynasty. It is said that by that time, tea had become so popular in the daily lives of the common people that they started to drink tea at tea houses as well as at home. However, Buddhism was deeply suppressed during the Choseon Dynasty. Due to the decline of Buddhism, the tea culture continued barely maintaining its existence. The tea culture was preserved in temples, hidden deep in the mountains. Traditional tea culture was fully established by Ven. Chowi Sunim (초의 선사) during the late Choseon Dynasty.
Korea’s ancestors enjoyed tea in their everyday lives because they realized through tea preparation and drinking that the Ultimate Truth does not come from somew… (Text bricht hier ab)
Buddhism & Tea Culture
Procedures and preparations for drinking a cup of tea ;
1. Boil some pure water.
2. Pour the hot water into a teapot and wait until the pot becomes warm enough.
3. From the pot, pour the water into a cup. Once the cup becomes warm enough, discard the water.
4. Put some tea leaves into the pot.
5. Pour some warm water into the pot.
6. Let it brew until the tea shows its natural color.
7. Finally, pour the tea into the warmed cup and drink.
The tea life developed in Korean temples is unique because of its refinement and etiquette. This can also be seen as a way of combining practice with our everyday lives. Tea helps people stay awake and clears the mind. No matter how much we drink it, it causes no harmful effects. Therefore, Sunims and Buddhist practitioners drank tea often.
People in a modern society lead hectic daily lives and don’t have time for self reflection. With a cup of tea, one looks back on one’s life, organizes one’s thoughts and calms the mind. Then, one meets one’s ‘True Self’. We can perceive things clearly so that we can behave in a calm, wise and gentle manner. Tea life & Seon practice are the most direct paths to a state of enlightenment. In that regards, they become one.
Dado (다도, The Way of Tea)
Preparing and drinking tea should include certain qualities: naturalness, simplicity, moderation, firmness, flexibility, gratitude. This is called Dado (다도, The Way of Tea). From these words, it is clear that Korea’s Way of Tea is not a formal, ritualized ‘Tea Ceremony’ but truly a ‘Tea Life’. Individuals practice the most essential values of life, while performing one of the simplest human activities.
Generally, the Dado (다도) can be considered the way to brew tea and drink quality tea well. According to the book titled ‘The Study of Dado (다도학)’ written by Mr. Myeongbae Kim (김명배), the Dado is defined as the activity in which we cultivate virtue by training the body and mind through the entire process involved in the tea life from picking the tea leaves to drinking the tea. The taste depends on careful, focused preparation. In other words, people link the tea preparation and drinking to finding ‘the Ultimate Way’. Korean Buddhists recognize the Dado as a form of meditation practice that purifies the body and mind until a state of enlightenment.
① First, Dado literally means the proper tea preparations and drinking such as handling tea leaves, and boiling the water.
② Second, it is philosophically meaning that the Ultimate Truth or the perfect state can be reached through proper tea life.
The term Dado was firstly introduced by Ven. Choui Sunim (초의선사), the great Seon master. It can be easily guessed that it was used that time in the philosophical way of interpretation as the great truth obtained by the proper tea preparation and consumption. He developed the Dado, the Way of Tea.
Mr. Neunghwa Lee (이능화), a modern historian said, “Tea is another type of the Ultimate Truth and hence is Seon.” and “In the Dado, there are profound ways to realize a matter of course.” Mr. Ilpyeong Mun (문일평), another scholar of that time said “Those who understand the Dado deeply can be a Seon master.” They all interpret the Dado as ‘the Way to realize the Ultimate Truth and attain a state of enlightenment’.
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Korean tea ceremony
McCune–Reischauer tarye
The Korean tea ceremony or darye is a traditional form of tea ceremony practiced in Korea. Darye literally refers to "etiquette for tea" or "day tea rite" and has been kept among Korean people for a few thousand years.[1] The chief element of the Korean tea ceremony is the ease and naturalness of enjoying tea within an easy formal setting.
Tea ceremonies are now being revived in Korea as a way to find relaxation and harmony in the fast-paced new Korean culture, and continuing in the long tradition of intangible Korean art.
History
The first historical record documenting the offering of tea to an ancestral god describes a rite in the year 661 in which a tea offering was made to the spirit of King Suro, the founder of the Geumgwan Gaya Kingdom (42-562). Records from the Goryeo Dynasty (918-1392) show that tea offerings were made in Buddhist temples to the spirits of revered monks.[2] Important national rituals involving tea drinking were being presided over by the government officials of the "Tabang" department.[3] There is at least one ritual recorded in the Goryeosa Yaeji, or The Official History of Goryeo, mentioned as part of receiving a Chinese messenger to the court.[4]
During the Joseon Dynasty (1392-1910), the ritualistic drinking of tea continued and was further refined. The royal Yi family and the aristocracy used tea for simple rites, the "Day Tea Rite" was a common daytime ceremony, whereas the "Special Tea Rite" was reserved for specific occasions. They were codified in the 1474 "National Five Rites" (Gukjo Oryeui 國朝五禮儀 국조오례의).[5] These terms are not found in other countries.
However, by the middle of the Joseon dynasty, there appears to have been a decline in ceremonial tea drinking. It is said, that when the Ming Commander, Yang Hao, told King Seonjo (r.1567-1601) during the Japanese invasion that he had discovered high-quality tea plants in Korea, and that "if you were to sell the tea in Liaodong, you could get a silver coin for every ten pounds of tea. Altogether, that would be enough silver to buy ten thousand horses." King Seonjo, however, replied "We do not have a tea drinking custom in our country."[6]
Towards the end of the Joseon Dynasty, commoners joined the trend and used tea for ancestral rites, following the Chinese example based on Zhu Xi's text Formalities of Family.
Equipment
Pottery for teaKorean tea ceremonies follow the seasons, and the ceramics and metalware used vary. Religious traditions were influential. Stoneware was common, ceramic more frequent, mostly made in provincial kilns, with porcelain rare, imperial porcelain with dragons the rarest. Examples of equipment used in this ceremony are also discussed in the general entry Korean Ceramics as well as the more specific Korean pottery with images cited.
Historically the appearance of the bowls and cups is naturalistic, with a division according to religious influence. Celadon or jade green, "punchong" (hangul:분청, hanja:粉靑), or bronze-like weathered patinas for Buddhist tea rituals; the purest of white with faint designs in porcelain for Confucian tea rituals; and coarser porcelains and ash-stone glazes for animist tea rituals, or for export to Japan where they were known as "gohan chawan". An aesthetic of rough surface texture from a clay and sand mix with a thin glazing were particularly prized and copied. The randomness of this creation was said to provide a "now moment of reality" treasured by tea masters.
Glazing has very rich texture and variations between many tones occur that change colour according to light and season. Clay used was generally light, with celadon clays being particularly prized. Glazing tricks could imitate most materials: from bamboo, through pebbles in rivers, through tree-bark, to human skin, with rare and unique glazes that gave tiger's eye, peach, or snow-like attributes in deep snow-drift glazes or fine etched white porcelain. Thus enhancing memories of seasons, poems, writings, or still moments.
Potting style, glazing, form vary according to date. Old designs are still kept up, and exports to Japan were significant, from the late 16th century onwards. Korean potters such as the Yi Sukkwang(이숙황) and Yi Kyeong(이경), brothers transferred traditional styles abroad that became known as the "Hagi" styles. Individual families of potters and provincial kilns provided highly individual glazes whose depth identifies the best middle Joseon jagi (Joseon wares).
Summer tea equipment consisted of "katade" bowls that were 5 cm tall and 12 cm wide. The dimensions exposed a maximum surface area to aid in cooling boiled water. Hot water would be poured into the bowls, allowed to cool a bit, then poured into a teapot. The water was cooled because pouring boiling hot water over tea leaves extracts too much of the bitter taste and results in a bitter tea. With two hands, the tea would be poured into smaller matching cups with covers, placed on a rough wood or lacquer table. The tea was drunk by lifting the cup cover while drinking so as not to show the open mouth. Tea would be taken cool.
Autumn and winter tea equipment consisted of taller narrower bowls, such as the "irabo" style, that would contain and maintain heat. Typically of spiral construction, shallow, with a high rim. Once again tea made within that bowl would then be poured into heated teapots, and poured centered over a smaller matching cup with cover. Tea would be taken hot. And once again repeatedly poured in small spurts from cup to cup so as to prevent flavour concentrated in one cup.
Unlike the Chinese tradition, no Korean tea vessels used in the ceremony are tested for a fine musical note. Judgment instead is based on naturalness in form, emotion, and colouring.
A natural approach to tea
A typical setting for a Korean tea ceremony disregarding a contemporary tiled rather than paper covered floor.Central to the Korean approach to tea is an easy and natural coherence, with fewer formal rituals, fewer absolutes, greater freedom for relaxation, and more creativity in enjoying a wider variety of teas, services, and conversation.
This leads to a wider variance of teahouse design, tea garden entries and gardens, different use and styles of teawares, and regional variations in choice of tea, choice of cakes and biscuits and snacks, seasonal and temporal variations, and the acoustic and visual ambiance of Korean teahouses.
Tea storage containers were often large - being made of clay coils, finished on potter's wheels, and 3/4 glazed from within the kiln itself as wood burned. Natural green ash glazes were typical. A wood scoop with a long handle often a split bamboo with a scoop end would be used to retrieve the tea.
Generally the best local water is used to make the tea, and at times some of the best Korean teahouses had their own small springs. Water is brought to boil above a wood fire, poured into a teapot and brought immediately to service.
Tea is poured initially by a tea hostess into warmed cups from a heated teapot at a distance above the first cup so as to create a controlled flow of tea with attractive bubbles. This is done to create good luck.
Tea ceremonies have always been used for important occasions such as birthdays, anniversaries, remembrance of old friends, and increasingly a way to rediscovering the joys of Seon meditation.
As Korean tea was often green tea, even small leaves were rare.
One of the modern variations of the Korean tea ceremony involves a low tea table around which the guests and master sit. The tea master or host will sit on one side and will heat and pour and clean the tea ware as part of the whole ceremony from start to finish. The host or master will often keep all the tea ware on the tea table all year, and will cover it with a cloth while not using it. The collection is often made up of several different teapots, often with many different color & shape teacups. The ceremony begins with all the guests sitting around the table and as the water heats the host will begin the conversation, usually with informal or casual questions, such as asking about the guests family.
The host will start the official ceremony by first heating the pot, cups and decanting bowl with hot water, then after this is complete, will pour the tea leaves - usually green tea - into the pot. Then the host pours hot water onto the leaves and will then pour out the water very quickly, thereby rinsing the leaves of any dust and opening them up slightly. Then, the host will pour the hot water into the decanting bowl and allow it to cool to the correct temperature for the tea they are using. This depends on when the tea is picked; tea picked earlier in the season, such as the first buds picked in early April, will be steeped at lower temperature (60–65 °C / 140–149 °F) than tea leaves picked in June (70–75 °C / 158–167 °F). Once the water is at the right temperature, the host will pour the water into the pot and steep it for anywhere from 20 seconds to two to three minutes, depending on the tea. After steeping is complete, the host pours the tea into the decanting bowl, which serves to get the water off the leaves in the pot and also to give the tea an even mixture. Then it is poured into the cups. The guests will wait until the host or master picks up their cup first, then will pick up theirs. This is repeated until they are finished, which sometimes can be several hours later. The whole ceremony is very relaxing and is a wonderful way to get to know someone or to ease into a business transaction.
Kinds of tea
Main article: [Korean Tea]. The earliest kinds of tea used in tea ceremonies were heavily pressed cakes of black tea, the equivalent of aged pu-erh tea still popular in China. Vintages of tea were respected, and tea of great age imported from China had a certain popularity at court. However, importation of tea plants by Buddhist monks brought a more delicate series of teas into Korea, and the tea ceremony.
While green tea, "chaksol" or "chugno", is most often served, other teas such as "Byeoksoryung" Chunhachoon, Woojeon, Jakseol, Jookro, Okcheon, as well as native chrysanthemum tea, persimmon leaf tea, or mugwort tea may be served at different times of the year.
Korean teas were divided into the five different tastes: bitterness, sweetness, astringency, saltiness and "sourness". Aging is rare and most teas are consumed as fresh as possible, with particular note to new harvests.
Tea regions were famous for producing teas with characteristic compositions of the five taste elements: Jeju island, contemporarily, has teas with more salt in them due to ocean winds; other elements are brought out by different means of cooking the leaves, or hardness of water.
Teas also evoke four kinds of thought for Korean Buddhists: peacefulness, respectfulness, purity and quietness. Those teas that bring out more of these qualities are prized.
Kinds of Tea Ceremonies
Buddhist monks incorporated tea ceremonies into votive offerings. However, the Goryeo nobility and later the Confucian yangban scholars formalized the rituals into things of beauty.
There are at least 15 major tea ceremonies that are performed, and they include, they are listed according to age and fame:
Day Tea Rite - Joseon dynasty daily palace tea ceremony
Special Tea Rite - Joseon dynasty ceremony welcoming visiting foreigners, trade and tribute missions, and at royal weddings
Queen Tea Ceremony - a special tea ceremony shown upon occasion in royal Korean soap operas: only for women friends, family and servants of the Queen, but often including the Crown Prince.
Malcha, or powdered green tea, has also enjoyed limited popularity in Korea. Tea leaves ground into very fine powder are traditionally associated with the Japanese Tea Ceremony, but in Korea this form of tea has regained a certain amount of regard, especially with Buddhists. Myeong-san cha, or meditation tea is a form of meditation in and of itself. It is said to have been popular among monks practicing meditation for many days without sleep. Malcha contains more nutritional value than even regular ip-cha, or leaf tea. All of the tea leaf is consumed and it contains higher amounts of vitamin C, tannins and polyphenols.
With the advent of Christianity in Korea, this kind of meditation tea is viewed as Buddhist and is largely ignored by many, based solely on religious beliefs. True da-in, or tea people relish the physical and cerebral benefits of malcha.
Traditional Tea Ceremonies and Modern Restorations
The modern times represent the period of revival and restoration of the traditional Korean tea culture and tea ceremonies in Korea. Of many involved in various traditional cultural efforts, Myung Won, Kim Mi-Hee held the first ever Korean tea culture research and academic conference in 1979, and in the subsequent year of 1980, Myung Won held the first ever public presentation of the comprehensive procedures of traditional Korean tea ceremonies at the Sejong cultural center. The tea ceremonies of the royal court, Buddhist temple tea ceremonies, Guest Greeting tea ceremonies and Everyday tea ceremony were resorted and presented. These traditional Korean tea ceremonies are being carried on today by Myung Won's second daughter, Kim Eui-Jung, who is the proprietor of the Intangible Cultural Asset 27 of Seoul, the Royal Court Tea ceremony.
With the recognition of healthful effects of tea and increasing awareness of traditional culture, there is an increasing awareness of Korean tea culture and practice of tea ceremonies and there are many interest groups in Korea today.
Contemporary revival of Tea Ceremonies at Panyaro Institute
The Panyaro Institute for the Promotion of the Way of Tea was founded to perpetuate the lifelong work of the celebrated Korean Tea Master, the Venerable Hyodang, who devoted sixty years of his life to a study of the teachings of the great Korean spiritual master Wonhyo and to the elaboration of methods of using tea in meditation.
Hyodang contributed to the culture of tea in three major ways: First, he published the first Korean book consecrated to the Way of Tea, "The Korean Way of Tea", a work that continues to inspire readers interested in Korean tea culture. Second, he transmitted the particular method of making the green tea known as Panyaro. Third, he founded the first association of Koreans interested in the study of tea, the "Korean Association for the Way of Tea".
Hyodang was also the first to give ordinary readers an awareness of the significance of the life of the Venerable Ch'o-ui, the early 19th century tea master, through a series of articles published in a popular newspaper. Just as Ch'o-ui led the revival of interest in tea in his time, so Hyodang led the modern revival.
In 1981 Chae Won-hwa launched what became the Panyaro Institute for the Promotion of the Way of Tea, and by November 1995 she had established a formal graduation ceremony for those who had completed the full course of study. Such ceremonies are now held each year.
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The Book of Korean Tea
I didn't know Korea was a player when it comes to tea. Obviously, they're overshadowed by larger producers like India, China, Africa, and Japan. If you're also in the dark when it comes to the Korean tea scene and would like to remedy this deficiency, you might want to have a look at The Book of Korean Tea, by Yang-Seok (Fred) Yoo.
The book was released recently by the Myung Won Cultural Foundation and is billed as "a pioneering and excellent cultural guide about Korea, Korean tea and Korean tea ceremonies. The history, culture, philosophy, tea and tea ceremony are marvelously woven together to capture the true spirit of the Korean tea culture." Mr. Yoo is a Senior Advisor to the Myung Won Cultural Foundation, and a contributing writer for The World of Tea, the leading tea culture magazine in Korea.

http://www.latimes.com/features/food/la-fo-greentea13-2009may13,0,1965007.story
Green tea is more than a way of life in South Korea
The farming, harvesting and drinking of the beverage dates back about 1,500 years.
By Cecilia Hae-Jin Lee reporting from Boseong, South Korea
May 13, 2009
Seasonal changes are subtle in Los Angeles. Having lived here most of my life, I appreciate the delicate, small signs that signal a new season. Spring rains bring fluffy white clouds that gather above our surrounding mountains. Large bunches of basil make their way into our farmers markets in the summer. The autumn brings cooler nights. And the Southern California winter yields fragrant lemons and tangerines, ripe for the picking.
Although I love the mild climate of my adopted Southland, the cool breezes and early morning fog this time of year sometimes find me reaching for a cup of green tea and longing for the verdant hills of my birth country, South Korea.
In early spring, the first leaves from the tea plant poke their heads into the sunshine of Boseong, a tiny town in the southern part of the country known for its tea fields. The leaves are harvested from early April through the first part of September, but these earliest leaves are the most prized. Handpicked by the local women who live in the South Jeolla Province, they're sold for exorbitant prices at fancy tea shops throughout the country.
Tea drinking has been part of Korean culture since at least the 7th century. There are historical documents that describe Emperor Suro (he founded the Gaya Kingdom, during Korea's Three Kingdom Period) and Queen Seondeok (the first female ruler of the neighboring Silla Kingdom) enjoying cups of green tea. The seeds most likely traveled to the peninsula in the luggage of monks from China's Yunnan province, who imported Buddhism along with the precious plants.
War-torn fields
The fields of Boseong have a less peaceful history. During their occupation of Korea in the 1930s, the Japanese noticed that Boseong had the perfect combination of temperature, humidity and soil for growing green tea. Having conquered the country, the Japanese established the first commercial tea plantation there to grow the coveted leaves and ship them back to Japan. But when the Japanese were defeated and forced to leave Korea in 1945, production came to a standstill. The fields became overgrown with weeds and lay fallow for years.
In 1957, Jang Young-seob, a visionary entrepreneur, bought the land and established the Daehan Tea Plantation (Daehan Dawon), the largest in the area, restoring green tea production in Jeolla-do. Now Boseong, famous for growing quality tea leaves, produces over a third of South Korea's green tea.
The Boseong region is to green tea what the Napa Valley is to wine. There are hundreds of tiny producers in the area. Visiting the plantations, I was struck by the pungent aroma of the leaves even before I caught sight of the fields. But it was the view that took my breath away. The soft rolling rows of tea plants stretching up along the hillside stood majestically in the morning fog.
Tea plants grow like shrubs; they're cultivated to grow only waist high for easier harvesting. If left to grow in the wild, the plants mature into tall trees.
Even with the plants at a comfortable height, green tea harvesting (like any farm work) is drudgery. I watched rural women, their hair tied up with scarves, their skin tanned a golden brown from hours under the sun, picking each leaf by hand, one by one, placing them in their plastic baskets.
Since higher-quality tea plants grow in higher elevations (the slower growth makes for a better flavor), the plants climb up the steep slopes of Boseong's hillsides. The lower rows were the most popular, while only the hard-working few climbed to pluck from the highest-growing leaves.
Tea's many uses
Even the busload of tourists from Seoul didn't want to climb to the top of the tea plantation. They oohed and aahed from below, pointing up at the green fields. I huffed and puffed my way to the top and turned around to find myself alone. By the time I had climbed up, it was break time for the female workers. They were squatting on the lower part of the hill eating their cream-filled buns and drinking cans of chilled green tea. I ran my hand over the tiny green leaves and took a deep breath of the crisp, tea-filled air before making my way back down the incline.
All kinds of tea -- green, black, white, oolong -- come from the same plant. The type of tea the leaves become is determined by fermentation and oxidation processes. Green tea comes from leaves that are wilted but left unoxidized (so the leaves retain their green color), unlike black tea leaves that are oxidized at the same time they are dried (causing their color to become darker, as tannins are released).
Green tea is the most popular in Korea, and the people in the Boseong area have incorporated the leaves into everything. They make beauty products with green tea, put green tea in their noodles and even have hot springs where you can soak in mineral waters infused with green tea. One of my favorite specialties of the region is nokdon samgyeopsal, sliced pork belly made from pigs who have dined on green tea leaves.
That afternoon, I settled for a bowl of noodles with bits of green tea in the broth, a cup of the green tea from the first harvest of the year and topped it off with a bowl of green tea ice cream, saving the pig belly for my next visit.
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Royal Court Tea Ceremony
The Royal Court Tea Ceremony represents tea ceremonies performed in the royal court for various formal and informal events. During the Chosun dynasty, tea ceremonies of royal court achieved the official designation in the five national rites and observed for the occasions of greetings, happiness, congratulations, somberness, and military. According to the Chronicle of the Chosun Royal Court, there were more than 500 references of tea ceremony (茶禮). 
　
These tea ceremonies continued to the later period of Chosun dynasty. Informal guest greetings tea ceremonies were conducted among aristocrats and nobles. The tradition and practices of the royal court practices were continued among these nobles and aristocrats. The Kings and Queens also held informal greeting tea ceremonies in the court palace.
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Korean tea
A mug of omija cha, a Korean herbal tea made from the berries of Schisandra chinensisKorean tea refers to various types of tisane that can be served hot or cold. Not necessarily related to "common" tea, they are made from diverse substances including fruits, leaves, roots, and grains used in traditional Korean medicine.
History of Korean tea
In Gakjeochong, a Goguryeo tomb shows that a knight drinks a cup of tea together with two ladies in the interior in the 5-6th centuryThe first historical record documenting the offering of tea to an ancestral god describes a rite in the year 661 in which a tea offering was made to the spirit of King Suro, the founder of the Geumgwan Gaya Kingdom (42-562). Records from the Goryeo Dynasty (918-1392) show that tea offerings were made in Buddhist temples to the spirits of revered monks.
During the Joseon Dynasty (1392-1910), the royal Yi family and the aristocracy used tea for simple rites, the "Day Tea Rite" was a common daytime ceremony, whereas the "Special Tea Rite" was reserved for specific occasions. These terms are not found in other countries.
Toward the end of the Joseon Dynasty, commoners joined the trend and used tea for ancestral rites, following the Chinese example based on Zhu Xi's text Formalities of Family.
Types of Korean tea
Made from roots
Insam cha
Insam cha (인삼차, 人蔘茶) is a tea made from ginseng, which can be an undried ginseng (수삼, 水蔘), a dried ginseng (건삼, 乾蔘) or a red steamed ginseng (홍삼, 紅蔘). The sliced or whole ginseng is gently boiled for a few hours in water, and then honey or sugar is added for taste. Usually, water 500 mℓ and ginseng 50 g is usual preparation for Insam Cha. Sometimes, jujube can be added when boiled.
Efficacy: Insam cha is good for increasing energy, especially or someone who catches colds frequently in winter. It also has a remedial effect on stomachache due to low body temperature. But, this tea should not be consumed by someone who has a high body temperature or high blood pressure.
Danggwi cha
Danggwi cha (당귀차, 當歸茶) is a tea made from boiling the dried root of Korean angelica or an angelica gigas. The dried root of Korean angelica is gently boiled in water for a few hours. Sometimes, ginger root can be added for preference when boiled.
Efficacy: Korean angelica is often called ginseng for woman. Thus, it is good for (white) leucorrhoea and postpartum care. If consumed for a long time, it can remedy cold fingers or toes. But, it should not be used for someone who has diarrhea.
Saenggang cha
Saenggang cha (생강차, 生薑茶) is a tea made from ginger root. The ginger root is washed and sliced without peeling. The sliced ginger root is stored with honey for a few weeks. To make tea the mixed honey and ginger root is added to hot water.
Efficacy: Saenggang Cha is usually used to prevent colds and to aid digestion. It also has a remedial effect on diarrhea and stomachache due to low body temperature. It helps someone who has a low body temperature due to bad circulation. However, this tea should not be consumed by anyone who has a gastric ulcer.
Others
Chik cha (칡차) - made from kudzu root
Dunggulle cha (둥굴레차) - made from dried root of Solomon's seal.
Ma cha (마차, 麻茶 or 산약차) - made from the root of hemp
Made from fruits
Mogwa chaSujeonggwa - punch made from dried persimmons, ginger, and cinnamon
Yujacha - citron teaphoto
Gugijacha (구기자차, 枸杞子茶) - made from dried wolfberries
Daechucha - made from jujubesphoto
Omijacha (오미자차, 五味子茶): Tea made from dried fruits of Schisandra chinensis. Omija cha is named because the tea comprises five distinct flavors: sweet, sour, salty, bitter, and pungent.
Maesilcha (메실차, 梅實茶): green fruits of a maesil and sugar is added to water, and then fermented for a month or so. Be careful not to produce alcohol.
Mogwacha - the fruit of a Pseudocydonia, or Chinese quince, is sliced, and then it is stored and fermented in large bowl with sugar and water for a month or so. Take care that the mixture does not become alcoholic.
Sansuyu cha (산수유차, 山茱萸茶) - made from a fruit of Cornus officinalis, which is a variety of dogwood.
Taengja cha (탱자차, 橙子茶) - the fruit of the trifoliate orange and sugar are added with water and allowed to ferment for a month or so.
Made from grains and seeds
Bori cha (보리차, 菩提茶): roasted barley tea
Oksusu cha (옥수수차): roasted corn tea
Hyeonmi cha (현미차): roasted rice tea
Yulmucha (율무차): Job's tears tea
Gyeolmyeongja cha (결명자차, 決明子茶): Tea made from roasted Senna obtusifolia seeds
Made from leaves
Bbongnip cha (뽕잎차): dried mulberry leaves
Gamnip cha (감잎차): dried persimmon leaves
Solnip cha (솔잎차): pine needles
Gukhwa cha (국화차，菊花茶) - wild chrysanthemum flowers are preserved in honey for a month or so, and then mixed with hot water
Ilsulcha (이슬차): Hydrangea serrata (산수국, 山水菊) leaves
Others
Yeongji-beoseot-cha (영지버섯차, 靈芝茶) : tea made from dried Ganoderma lucidum fungus
Songhwa milsu (송화밀수, 松花蜜水): Pine pollen and honey are added to water
Gyulgang cha (귤강차, 橘薑茶): the skin of mandarin oranges is dried and cleaned, and then it is boiled in water. Serve the boiled water with honey.
Ssanghwa cha (쌍화차, 雙花茶): Tea made from a few materials of traditional Korean medicine such as steamed and dried root of Rehmannia glutinosa Liboschtz (숙지황, 熟地黃), dried root of Angelica gigas (당귀, 當歸), the dried root of Ligusticum officinale Kitag (천궁, 川芎), the dried root of Paeonia obovata Maxim (작약,芍藥), cinnamon bark, the dried root of Glycyrrhiza glabra L. (감초, 甘草) and the root of Astragalus membranaceus Bunge (황기, 黃芪).
Duchung cha (두충차, 杜仲茶): Tea made from the skin of Eucommia ulmoides tree.
Donggyuja cha (동규자차, 冬葵子茶): Tea made from seed of Malva verticillata L.
Salgunamu cha (살구나무차): Made from apricot seed kernels
Gamro cha (감로차, 甘露茶): Tea made from juice of maple leaves, Celtis sinensis, Catalpa ovata, and Daimyo Oak
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List of Korean beverages
This is a list of Korean beverages. It includes beverages, traditional or modern, which are distinctive to or closely identified with Korea. Brands and companies are South Korean unless noted.
Alcoholic beverages
Daepo, a branded yakju
Soju (sweet potato or rice liquor)
Jinro (brand of soju)
Baekseju
Cheongju (rice wine)
Sogokju
Beopju, a traditional liquor of Gyeongju.
Yakju
Takju, also known as makkoli
Dongdongju
Insamju (medicinal wine; made from ginseng)
Munbaeju
Dugyeonju
Gyepiju
Beers
Main article: Korean beer
Oriental Brewery (brands include OB and Cass)
Hite
Taedonggang a North Korean beer resembling ale; produced since 2002
Non-alcoholic beverages
Traditional
All Korean traditional non-alcoholic beverages are referred to as "eumcheongnyu" (음청류 飮淸類). According to historical documents regarding Korean cuisine, 193 items of eumcheongnyu are found.[1] Eumcheongnyu can be divided into the groups of cha (차 tea), tang (탕 boiled water), jang (장 fermented grain juice with sour taste), suksu (숙수), galsu (갈수 thirst water), hwachae (화채 fruit punch), sikhye (식혜 sweet rice drink), sujeonggwa (수정과 persimmon drink), milsu or kkulmul (밀수, 꿀물 honeyed water), jeup (즙 juice) and milk by their ingredient materials and preparation methods. Among the eumcheongnyu, cha, hwachae, sikhye, and sujeonggwa are still widely favored and consumed, however, tang, jang, suksu, galsu are almost disappeared in the present.[2][3]
Teas
A more extensive list can be found in: Korean Tea, See also: Korean tea ceremony
Green tea (nokcha), a staple of tea culture across East Asia.
Boricha, made from barley.
Oksusu cha, made from boiled roasted corn kernels.
Sungnyung made from boiled toasted rice
Yulmu cha, made from the yulmu (율무) grain, or Job's Tears.
Hwachae
See also: Hwachae
Hwachae is a group of Korean traditional beverages made with fruits, flower petals, and honey, or sugar.
Others
Sikhye, a malt drink.
Sujeonggwa, a persimmon drink.
Modern
Milkis, a Creamy Soda.
815 Cola (discontinued)
McCOL
Chilsung Cider, a clear carbonated sugar soda (not lemon-lime like Sprite)
Bacchus-F[4]
Vita 500 an energy drink launched in 2001 [5]
2% Fruit flavored water. Peach, Lemon, Apple, Grape and Pomegranate.
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The Wonderful World of Korean Food: Liquors and Wines
Sep 9, 2008 
The drinks Koreans love, and how to enjoy them.
Traditional Korean drink is made chiefly from rice, other grains, sweet potatoes, etc., usually with kneaded wheat malt. They are classified according to purity, percentage of alcohol contained, whether or not distilled, and materials used. There are largely five types: yakju (refined pure liquor fermented from rice), soju (distilled liquor), takju (thick, unrefined liquor fermented from grains), fruit wines, and medicinal wines from various seeds and roots. Each type has dozens of varieties.
Famous cheongju is a yakju and popular makgeolli is a takju. Acacia, maesil plum, Chinese quince, cherry, pine fruits, and pomegranate are some of popular materials to make fruit wines. Insamju is a representative example of medicinal wine, made from ginseng.
Cheongju
Well-known examples of cheongju are beopju, sogokju and baekhaju.
Makgeolli and Dongdongju
A milky liquor with low alcohol content, the traditional commoner's beverage enjoyed by farmers and laborers, but by business people as well. They are served at drinking houses around universities, at festivals, picnic areas, or anywhere people might enjoy a mild drink with a fermented flavor.
Soju
Comparable to vodka but less potent, soju is the most popular traditional Korean liquor among the general public. Soju was originally brewed from grains; today is mass-produced mainly from sweet potatoes.
Munbaeju
A distilled liquor brewed from wheat, millet and Indian millet. It is given the scent and flavor of the crab apple, which is called munbae. Its brewing skill is designated as an Important Intangible Cultural Property by the Korean government along with that of dugyeonju (azalea wine) from Myeoncheon, Dangjin-gun, Chungcheongnam-do and Gyodong Beopju from Gyeongju.
Traditional Drinking Etiquette
Koreans offer glasses of liquor to each other as a gesture of camaraderie. When someone offers you an empty liquor glass, you are expected to hold it and receive a fill-up, drink it empty, and in likewise fashion return it to the person who offered it to you. This drinking tradition helps promote close ties around a drinking table.
It is a rule of courtesy for juniors to pour liquor for their seniors. The juniors have to keep paying attention not to leave a senior's glass empty. When a senior offers a junior a glass, the junior should receive it with two hands and drink with head turned aside, not facing the senior. It is also the custom to cup the right sleeve with the left hand when pouring drink for a senior.
In the past, Korean drinking houses used to prepare special soup to cure the hangovers of customers who had drunk the night before. This beef-bone broth fortified with dried outer cabbage leaves and clotted ox blood, called baejangguk, is still a morning-after favorite.
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Tea in Korea: Korean Tea Is Green, Chinese Tea Is Not
By An Sonjae
In most traditional Korean tea houses, the menu offers a choice between a variety of Korean green teas and Chinese Oolong tea. The green teas are often listed under various poetic names, the most commonly used being Chaksolcha which, you may be told, means `sparrow tongues' to indicate that it is made with the smallest leaves. More complications arise from various subdivisions but the first question must be why Korean tea is always described as `green' and what is the difference between green tea and Oolong?
We already saw that while they ruled China, the Mongols did nothing to encourage elegant tea-drinking. When the Chinese once again began to cultivate the drinking of tea as a refined activity among the higher classes, with the advent of the Ming dynasty (1368-1643), they did not go back to the Sung taste for powdered brick-tea. Instead they promoted the more natural form of loose-leaf tea that simple people in the southern regions had probably been enjoying for centuries.
The freshly sprouting leaves were gathered in the early springtime and dried rapidly by being heated in an iron pot over a fire. Without being allowed to burn, the leaves were stirred and turned until they were completely dried, either retaining their original form or rubbed and rolled until they were tightly curled on themselves. This is the form known most commonly as Green Tea. The younger the leaves, the finer the taste.
Soon a variety of methods were discovered by which the delicacy of the taste could be accentuated. The most important of these depended on the amazing change that occurs if the leaves are allowed to wilt during a slower drying process. The complex oils contained in the fresh leaves are highly sensitive to exposure to the air. If the leaves are first lightly bruised and softened, the oils begin to oxidize. The sophisticated Chinese tea-makers soon learned that the taste of the tea varied enormously, depending on the degree of oxidizing allowed before the final drying process. The result was the great range of teas known collectively as Oolong (black dragon) in Chinese, Oryong in Korean..
The color of the tea made from the dried leaves varies, as well as the taste. The young leaves dried at once without being allowed to wilt (green tea) produce a green liquid. The Oloong teas yield a variety of shades of yellow. At the far end of the spectrum, the most fully oxidized leaves produce a strongly-flavored red-tinted brew that the Chinese and Koreans call hongcha (red tea) and the English often term`black tea.' This kind is the source of England's national beverage, since it is the only kind of tea produced in India, Sri Lanka, and Kenya.
As for the modern history of tea in Korea, after centuries of neglect, early in the 19th century, the great Confucian scholar Tasan (Chong Yag-yong) was exiled for many years to his mother's home at Kangjin in South Cholla Province. There he seems to have learned the old ways of preparing tea leaves and drinking tea from the monks in a nearby temple.
For several months he gave hospitality to a young Buddhist monk, Cho Ui, who later established a hermitage known as Ilchi-am in the hills above Taehung-sa temple near Haenam. Cho Ui cultivated the Way of Tea and in about 1836 he wrote a famous poem, Dongdasong, in praise of tea.
That hermitage rotted away after Cho Ui died in 1866 but in the late 1970s it was rebuilt as a result of a new revival of interest in Korean tea, inspired largely by the Venerable Hyo Dang, Choi Pom-sul. He might be considered to be the Cho Ui of the 20th century, for in 1975 he produced the first full length book about the Way of Tea to be published in modern Korea. He played a major role in the Korean Independence Movement, and founded several schools and a university after 1945, as well as being the teacher of virtually all the leading figures in the modern Korean tea revival.
The teaching of the Venerable Hyo Dang can be summed up in one phrase: Chadomumun (The Way of Tea has no doors). He liked to stress that tea-drinking should not be seen as an arcane mystery reserved for Buddhist monks and initiated experts; he wanted tea to be restored to all Koreans as part of their authentic national heritage, for he was convinced that the Way of Tea could bring wisdom and insight to people of every social background.
+++
Tea ceremony and Panyaro - The Korean Way of Tea
Tea ceremony
The tea ceremony, or chanoyu, is an aesthetic pastime unique to Japan that features the serving and drinking of macha, a powdered green tea. Though tea had been introduced into Japan from China around the eighth century, matcha did not reach the country until the end of the twelfth century. The practice of holding social gatherings to drink matcha spread among the upper class from about the fourteenth century.
Gradually one of the main purposes of these gatherings, which took place in a shoin (study), became the appreciation of paintings and crafts from China in a serene atmosphere. Under the influence of the formalities and manners that regulated the daily life of the samurai, who were then the dominant class in Japanese society, there developed certain rules and procedures that the participants in these tea parties were required to follow. This was the origin of the tea ceremony. The form of chanoyu that is practiced today was established in the second half of the sixteenth century, during the Momoyama period, by the tea master Sen no Rikyu.
Chanoyu involves more than merely enjoying a cup of tea in a stylized manner. The ceremony developed under the influence of Zen Buddhism, the aim of which is, in simple terms, to purify the soul by becoming one with nature. The true spirit of the tea ceremony has been described by such terms as calmness, rusticity, gracefulness, and the "aestheticism of austere simplicity and refined poverty." The strict canons of chanoyu etiquette, which at first glance may appear to be burdensome and meticulous, are in fact carefully calculated to achieve the highest possible economy of movement. When performed by an experienced master, they are a delight to watch. Chanoyu has played an important role in the artistic life ofthe Japanese people. As an aesthetic pursuit, the tea ceremony involves the apprecia- tion of the room in which it is held, the garden attached to the room, the utensils used in serving the tea, and the decor of the setting, such as a hanging scroll or a flower arrangement. Japanese architecture, land- scape gardening, ceramics, and flower arranging all owe a great deal to the tea ceremony. It was the spirit of chanoyu, representing the beauty of studied simplicity and harmony with nature, that molded the basis of these traditional forms of Japanese culture. Moreover, the kind of formalities observed in the tea ceremony have influenced the develop- ment of the manners of the Japanese in a fundamental way.
After the death of Sen no Rikyu in 1591, his teachings were handed down from generation to generation by his descendants and disciples. Different schools were established and have continued to be active to the present day. Among them, the Urasenke School is the most active and has the largest following. These schools differ from one another in the details of their rules, but they maintain the essence of the ceremony that the great master developed. This essence has continued to the present day unchallenged, and respect for the founder is one element that all schools possess in common. .
Panyaro - the Korean Way of Tea
In Japan, the Way of Tea has become a very rigidly codified Tea Ceremony of immense complexity. Commercial institutes instruct housewives in each minute gesture at great expense, and the spontaneity of simple human companionship that the samurai valued in the ceremony is submerged under layers of ritualism. In Korea this has not happened. Koreans feel that it is very important to remain natural while drinking tea together. At first the different steps may seem complicated, but it does not take long to master them and for the drinking of tea, alone or with others, to become a part of life. There is no end to the list of benefits attaching to the drinking of green tea. It is good for you in almost every way, unless you drink too much of it on an empty stomach, when it can be irritating.
Yet more than its health benefits, there is the dimension related to the Spirit of Tea, a quasi-religious dimension typified by the name of the tea made by Chae Won-hwa:Panya-ro, the 'Dew of Enlightening Wisdom'. In Korea, the tea revival initiated by the Venerable Hyo Dang has had a great impact. The Venerable Hyo Dang, Ch'oi Pom-sul, might be considered to be "the Ch'o Ui of the 20th century," for he wrote the first full length study of tea to be published in modern Korea and taught many people about the various aspects of tea. He was a remarkable man: active in the Independence Movement, he founded several schools and a university after 1945, as well as being the teacher of virtually all the leading figures in the modern Korean tea revival. There are now tea rooms in most cities and even quite small towns, there are innumerable tea study groups and research centres, several reviews exist consecrated entirely to the various aspects of tea culture and the Way of Tea.
There are a number of very famous tea masters, who give regular lectures. One of the most important of these is Chae Won-hwa. She studied history at Yonsei University and soon became interested in the history of Korean thought. It was while she was preparing her final graduation thesis that she first met the Venerable Hyo Dang. In the ten years that followed she learned from him every detail of the Way of Tea as well as the method of making the tea he called Panyaro (The Dew of Wisdom).
After his death in 1979 she remained as his recognized successor. In 1981 she launched a study- association devoted to the Panyaro Way of Tea with a small number of like-minded associates. In 1983, the Panyaro Institute for the Promotion of the Way of Tea (see below) was launched in a room in Seoul's Insa-dong (Tel. (82) 02 737 8976) and since then she has instructed hundreds of persons in the Way, including all the leading Korean masters of tea. Several years ago she went back to Yonsei University and did a Master's degree, writing her dissertation about Tea.
She is recognized as Great Tea Master and was honoured by being included among the six hundred exemplary and notable citizens of Seoul whose names were placed in a time capsule buried on Namsan on November 29, 1994 to mark the 600th anniversary of the founding of the Choson Dynasty with Hanyang (now Seoul) as its capital. In another four hundred years, the capsule is destined to be opened and the citizens recalled, on the 1000th anniversary of the city. We cannot know what will be the standing of tea in the world of that time, but it is good that one of modern Korea's greatest tea masters should be among those whose names will be transmitted to distant posterity.
The Panyaro Institute for the Promotion of the Way of Tea
(An English translation of the Institute's own text)
The Panyaro Institute for the Promotion of the Way of Tea was founded to perpetuate the lifelong work of the celebrated Korean Tea Master, the Venerable Hyodang, who devoted some sixty years of his life to a study of the teachings of the great Korean spiritual master Wonhyo and to the elaboration of methods of using tea in meditation.
The Venerable Hyodang contributed to the culture of tea in three major ways: First, he published the first Korean book consecrated to the Way of Tea, "The Korean Way of Tea", a work that continues to inspire readers interested in our tea culture. In that book, Master Hyodang expressed the fruit of a whole lifetime's research and experience. Second, he transmitted the particular method of making the green tea known as Panyaro. Third, he founded the first association of Koreans interested in the study of tea, the "Korean Association for the Way of Tea". That association was not destined to outlive him, but it performed a vital role in the launching of the present day association which pursues similar goals.
The Venerable Hyodang was also the first to give ordinary readers an awareness of the significance of the life of the Venerable Ch'o-ui, the early 19th century tea master, through a series of articles published in a popular newspaper. It may not be too much to say that, just as the Venerable Ch'o-ui led the revival of interest in tea in his time, so the Venerable Hyodang led the modern revival. Thanks to the fruition of a favorable karma, Chae Won-hwa was enabled to assist the Venerable Hyodang in all these undertakings.
The Venerable Hyodang departed from this world on July 10, 1979 and after a few years spent immersed in other activities, in 1981 Chae Won-hwa was able to launch a study-association devoted to the "Panyaro Way of Tea" with a small number of like-minded associates. On July 2, 1983, she founded the Panyaro Institute for the Promotion of the Way of Tea and since then she has had the privilege of meeting and instructing several hundred persons in this Way. The Venerable Hyodang always used to insist that tea was to be drunk quite naturally, in the course of daily life, and should not be made the subject of unnecessary constraints. Many people simply came and went in the course of the years, but in November 1995 Chae Won-hwa established a formal graduation ceremony for those who had completed the full course of study. Such ceremonies are now held each year.
It is her hope that each one can discover that the Way is not some remote idea, but a reality hidden very close by, in the midst of the activities of ordinary life.
Photographs of Panyaro tea being made in May 2000, near the temple called Tasol-sa, where the Venerable Hyodang lived and developed his practice of tea.
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Korea: The Other Tea Country
by Diana Rosen
Like its Pacific Rim neighbors, Japan, China, and Indochina, Korea is also a tea-drinking country with a rich ceremonial tea culture. Also like them, Korea owes its tea heritage to the enthusiasm and devotion of Buddhist monks who traveled the globe spreading the opportunity for enlightenment and the special alertness that tea contributes to the meditation process.
Tea drinking in Korea most likely began with a beverage made from tea seeds brought from China during the Silla Dynasty (57 B.C.-A.D. 668) although legend has it that the Chinese teas were replaced by a native tea plant known as Paeksan-ch'a, a white mountain tea which grew on Mt. Paektusan and is said to be as old as Korea's Ko-Chosun era (2333-108. B.C.). Today, this tea is still drunk in the hills of the Mt. Paektusan and the surrounding area.
Tea has had an up and down life in Korea. During its Koryo Dynasty (10th to 14th centuries) tea played a part in many aspects of its culture, poetry, drama, art and song, and was served in a ceremony known as Ch'a-rye. Although the name means "tea ritual" the drink offered has not been tea for centuries past, but instead rice-wine is offered. Another ceremony, Hon-ta, was part of the Buddhist tradition in which green tea was offered to the Buddha resting in local temples. It, too, is rarely observed today.
Buddhism was supplanted by Confucianism during the Choson Dynasty of the fourteenth century, and with that critical change, the taste of tea went out of favor. It slowly crept back only to be usurped in the late sixteenth century when Japan invaded the country. The invasion by Japan in the 1590s was unprecedented; there had been nothing like it before. In an ironic twist, Korean potters forced to work in Japan produced some of the finest tea bowls for chanoyu, many of which are now considered priceless treasures.
Early in the nineteenth century it took a scholar with a passion for formalizing tea in his own special tea room to reintroduce the culture of tea in Korea once more. Chong Yak-Yong (1762-1836), a disciple of monks at temples near Kangjin, was instrumental in forming a tea lovers' society while in exile in Chollanam-do province. There, he and his disciples grew tea and even years after he left, tea flourished in the area. He is often referred to as Tasan or Tea Mountain, an apt name for such an influential tea lover.
One Buddhist monk made an indelible mark on Korean culture during the late Choson period: Ch'o Ui (1786-1866). Not only did Ch'o Ui write about tea, he wrote about all elements of it from how it grew, how it was produced, how best to prepare it, and tea's healthful benefits. The book, "Tongdasong" or "Ode to the Korean Tea" was followed by another classic, "'Tashinjon" or "Lives of the Tea Gods." He was known to be a frequent tea drinking companion of Tasan with whom he stayed in his youth before going on to become known as the restorer of the Korean Way of tea.
Panyar-o
Recent decades have seen a regeneration of interest in the Korean way of tea, thanks primarily to Hyo Dang, Ch'oi Pom-sul, the great restorer of tea for the 20th century. He wrote the first book on tea to be published in modern Korea, "The Korean Way of Tea," and was a renowned teacher of the Korean way of tea. Hyo Dang chose a more natural style of ceremony and gave the name Panyar-o, the Dew of Enlightened Wisdom, to the green tea he made. This name is also used for the form of tea ceremony he taught.
Much of this tradition was subjugated from the early 1950s to barely a decade ago but fortunately for all tea devotees, the tradition and the beauty of Panyar-o is flourishing among young and old in modern Korea which is only now beginning to appreciate its tea and tea ceremonies and its accompanying tradition of creating the pale celadon pottery for use as vessels for tea.
Female Tea Masters
Men are not the only devotees of the ceremony; Great Tea Master Chae Won-hwa studied with Hyo Dang for ten years and is his accepted successor. She continues to conduct Panyar-o at the Panyar-o Institute for the Promotion of the Way of Tea in Seoul where she continues to teach the tea culture of the Venerable Hyo Dang.
Tea Serving Accoutrements
Although Hyo Dang believed that drinking tea alone was the best of all, the typical tea set of Korean ceremony (ch'a-gi) includes three to five cups (ch'at-chan) along with a small teapot (ch'akwan) larger than Chinese Yixing pots but considerably smaller than European ones.
Hot water is poured into the cups and the teapots to warm them, then that water is discarded into a large bowl (kaesukurut). Additional water is heated, then cooled in a smaller lipped bowl (mulshikim sabal) prior to pouring it over the tea in the pot to be infused. The smaller lipped bowl is refilled with hot water in anticipation of subsequent infusions.
After tea is steeped, it is poured into the cups which are then placed on small saucers (patch-im). The host then places a cup and saucer before each guest. Guests enjoy first the color of the tea, then its fragrance. Using both hands, they hold the cups to drink the tea, first observing the taste in the mouth and down the throat, then its after-taste, again in the mouth. Korea observes taste sensations of sweet, salt, bitter, tart and peppery, with many gradations in between for its cuisine and for tea. Subsequent infusions are made and the liquor poured into the lipped bowl which is passed around the guests who serve themselves rather than the host continuing to serve.
In Korea, tea bushes can only be grown in the southernmost part of the country. The finest tea comes from the slopes of Chiri Mountain, but other tea plantations can be found in Posong near Kangjin, Wolch'ul-san, and Cheju-do island. Tea is first plucked on or just before April 20 (ujon), followed by those plucked May 5-6, (ipha). Those tea leaves collected between the two primary dates are called sejak. After the season, teas gathered are known as chungjak. Because the tea produced in Korea is so modest, many tea plantation owners pluck continuously, thus blurring irrevocably the types of teas forever. Also, because Korean tea is available in such limited quantities, Japanese greens are frequently used.
+++
Buddha's Tea
by James Norwood Pratt
Various Buddhists are sometimes given credit for the discovery of tea. A contemporary of Pythagoras, Zoroaster, and Confucius, the Buddha lived in India in the 500s BCE. After his death his teachings continued to spread and in subsequent centuries followed the Silk Route to China. While there can be no one simple explanation for China's nationwide adoption of the tea habit, it is clear that the Chinese themselves associated it with the introduction and spread of the Buddhadharma. One account claims a Buddhist monk named Gan Lu (Sweet Dew) brought tea back with him when he returned from a pilgrimage to India during the first century. Seven "fairy tea trees" he supposedly planted are still to be seen on Mt. Mengding in Sichuan.
Another story says tea sprang from the eyelids of Bodhldharma, the first patriarch of Zen, called Daruma by the Japanese. He had sailed from India to China but once arrived he merely sat down facing a wall at Shaolin Temple and did not stir for nine years. During this marathon meditation the determined saint once drowsed off, so far forgetting himself that his eyes closed momentarily. Without hesitation he sliced off his eyelids to make sure they would never again close and interrupt his wakefulness. Where they fell the compassionate deity Quan Yin caused tea plants to grow to serve Bodhidharma and all who came after him as an aid on the path to enlightenment. Unbelievers suggest this story arose because the Japanese characters for tea leaf and eyelid are the same.
Yunnan, the homeland of the wild tea plant, and Sichuan, where it seems first to have been cultivated, lay on the route from India to China. Just as the early Buddhists learned to sculpt the figure of the Buddha on their way through Greek-ruled Central Asia, so in western China they seem to have adapted tea to the needs of their religion. Virtually all early teas are named for mountains which were also sites of large monasteries. The role Buddhism has played in the history of tea in Asia exactly parallels the role of Catholicism in the history of wine in Europe. Their respective beverages assumed ritual significance and the faithful of both traditions became devoted consumers. Catholic monasteries became centers of grape-growing and wine-making the same way Buddhist monks took up tea-growing and evolved increasingly sophisticated methods of tea manufacture. Innovations like champagne, invented by the monk Dom Perignon, had their parallels in China where anonymous Buddhist monks gradually developed the various types of white, green, and oolong tea.
A Buddhist monastery was not only the house of a religious order with a temple attached, but a school, a university, an inn, a place of refuge, a goal of pilgrimage, a hospital, a library, a publishing house, a center of culture, and a social focus. People of every sort from all the world came to pass through its gates, to remain a while within its walls. All these people would acquire the habit of tea drinking, which Buddhists used as an aid to meditation and a substitute for alcohol. Monasteries produced superior teas, moreover, gradually developing improved methods of manufacturing the leaf and preparing the drink. Unlike small-holders raising a few dozen tea plants, the lands attached to a monastery would have considerable acreage in tea to supply the institution's needs, with a surplus to sell to the faithful.
By the Tang dynasty (618-907), China had centuries of experience with Buddhism and Chan Buddhism was the form with which tea had become most closely associated. The monastery where Lu Yu (author of the first book on tea) was brought up assuredly grew and manufactured tea. Its monks would have followed the Rule drawn up by the Chan priest Balzhang, which repeatedly mentions the use of tea on ceremonial occasions. The appointment or departure of abbots, seasonal assemblies, and the arrival and departure of individual monks all called for the formal serving of tea. Fine quality tea-making utensils were often donated to temples by the Imperial Court for these purposes. In addition, the monks used tea every day as an aid to meditation. It was drunk as a beverage, but from the Buddhist point of view there was more to it than the physical refreshment they received. As an elixir of sobriety and wakeful tranquility, tea was also a means of spiritual refreshment and the ritual of preparing and partaking of it was an occasion for spiritual conviviality, a way to go beyond this world and enter a realm apart. Thus taking tea gradually evolved into a spiritual practice in its own right and became a Way. Lu Yu became the first secular priest of this Way of Tea.

http://hompi.sogang.ac.kr/anthony/kortea.htm
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A Brief History of Tea
My book about Korean tea (published May 2007)
The Korean Way of Tea : An Introductory Guide
by Brother Anthony of Taize and Hong Kyeong-Hee
This book is an expansion of the contents of my online tea pages, with a lot of photos. It can be obtained from Seoul Selection, the publishers. See a very kind review of it by Lauren Deutsch in Kyoto Journal.
Did you know that all the tea drunk in the world, no matter whether it is white, green, red, brown, or black, and no matter where it comes from, is made of the leaves of the same evergreen tree or bush?
Most people are surprised to hear this, and suddenly realize that although they may drink a lot of tea, they have never really stopped to ask where it came from or how it was made. In the pages that follow I want to take you on a journey through some of what I have learned about tea while living in Korea. To make things easier, I have broken my text into several different parts that you can browse through one after another or read selectively.
How the tea tree got its name
The first tea-drinkers
Tea-drinking becomes a ceremony
The invention of the tea-pot
Tea reaches Europe
Tea in Korea and Japan including a link to a page about Yi Mok, Father of Korean Tea, and translations of some poems by the Ven. Cho-Ui
The Korean way of making tea (with several photos, so rather slow) (see also this much more detailed description, also illustrated, from 2006)
The Korean way of brewing tea
The Korean way of serving tea
Panyaro - the Korean Way of Tea
Panyaro - some new pictures from May 2000
Tea in Taiwan and the Oriental Beauty Tea made in Peipu (see a series of mostly tea-related photos taken in Ruili at 1000 meters up Mount Ali in 2006)
Tea-making in Taiwan: Ali-shan 2009
Tea-making in Jiri-san, May 2006. Click on a thumbnail to start the slide show. Tea-making at Hwaom-sa, Jiri-san, May 2009
Here are links to a few other sites (alas, all only in Korean) of good tea producers in Korea:
The Ssangkye Tea Foundation groups small ('artisanal') producers in the region around Ssangkye Temple in Hwagye, one of the best tea-producing parts of Chiri-san.
The Ilsong Company produces tea in the same region of Chiri-san.
Woonsang Tea is likewise based in this area.
The most widely sold brand of tea in Korea is Sulloc Tea, which is produced in a considerable variety of qualities, some hand-made and some more industrial. Their main plantations are in Jeju Island, where they also have the Sulloc Tea Museum, with many treasures related to Korean tea. No English pages until next year!
--------------------------------------------------------------------------------
Some books about tea
The main problem with books about tea (except for mine) is that they almost always completely ignore Korea.
Best buy: Victor H. Mair & Erling Hoh. The True History of Tea. Thames & Hudson. 2009. This book includes some lines from my home page about the Ven. Hyodang but otherwise fails to mention Korea's tea history while devoting hundreds of pages to Japan. I have complained and received contrite replies.
Mary Lou Heiss. The Story of Tea: A Cultural History. Ten Speed Press. 2007
Goodwin, Jason. A Time For Tea: Travels through China and India in search of tea. New York: Alfred A. Knopf. 1991.
Manchester, Carole. Tea in the East. New York: Hearst Books. 1996. (Some beautiful pictures, but she never mentions Korea, not even once!)
Engelbert Kaempfer: Exotic Pleasures. Translated...Robert W. Carrubba.Southern Illinois University Press. 1996.
Park Hee-joon. Ch'a han chan. Seoul: Shinorim. 1994. (In Korean)
Lee Ki-yun. Ta-do. Seoul: Taewon-sa. 1989 (In Korean)
+++
Tea in Korea and Japan
In Korea, the drinking of tea seems to have been introduced in the sixth or seventh centuries, probably by Buddhist monks returning from China, where the many schools of Buddhism attracted some of Korea's finest scholars. There are reports in the early chronicle-histories known as Samkuk-yusa and Samkuk-sagi that Queen Sondok of Silla (ruled 632-47) drank tea and that King Munmu in 661 ordered tea to be used during ceremonial offerings; King Sinmun advocated the use of tea in order to purify the mind, while King Heundok is reported to have obtained tea seeds from Tang China for planting in 828, but these may not have been the first.
In Japan the first record of brick tea being used dates from around 593, and the first planting of seeds is said to have occurred in 805. The modern history of tea in Japan is said to have originated with the monk Eisai (1141-1215), who introduced the Rinzai Zen tradition to Japan. He brought tea with him upon his return from study in China. He also wrote a treatise called the Kissa Yojoki, which extolled the properties of tea in promoting both physical and spiritual health. Eisai's interest in tea was shared by his renowned disciple Dogen (1200-53), the patriarch of the Soto sect of Zen Buddhism in Japan. When Dogen returned from China in 1227, he brought with him many tea utensils, and gave instructions for tea ceremonies in the rules which he drew up for regulating daily life at Eiheiji, the temple founded by him. Eisai is reported to have brought back tea seeds which were the origin of most of the tea planted subsequently across Japan as the fashion for tea-drinking spread among social classes not previously touched by it. This grew into the tea ceremony practiced by the samurai during the Shogunate period..
During the Korean Koryo Dynasty (in the 10th -13th centuries) tea was made the subject of some of Korea's oldest recorded poems. Tea was long offered in the ancestral ceremonies, which are still known as Ch'a-rye although tea has not been offered in them for centuries. Likewise there were regular ceremonies known as Hon-ta in which cups of green tea were offered before the statues of the Buddha in the temples.
Why is Korea not well known for its tea culture?
The culture of tea was so deeply identified with Buddhism that when Buddhism was replaced by Confucianism as the main official religious tradition at the end of the Koryo dynasty in the 14th century, the Buddhist way of drinking tea was repressed at the same time as most temples were destroyed and many monks returned to civilian life. It continued unabated, however, among the scholarly classes of the new Choson Dynasty and in the royal palaces, where a special government ministry was responsible for tea. One clear sign of this is the great celebration of tea, the Ch'aBu, Rhapsody to Tea, written in the 1490s by the young scholar Yi Mok (1471 - 1498), who was executed in the 1498 Muo purge. It is a unique text, unlike anything else from Korea, and has earned its author the title of "Father of Korean Tea."
In the 1590s the Japanese invaded Korea and forced hundreds of the best Korean potters to go and work in Japan. Many of the finest bowls used in Japanese tea ceremonies were made in Korea or were produced by potters of Korean descent. The Korean forms of tea ceremony, of tea equipment, and of simple building style for tea-rooms, are the origin of the entire Japanese tea tradition. This is a fact that is well-known in Korea and, like so many other aspects of Japan's cultural debt to Korea, has been systematically denied by Japanese 'historians' intent on creating a purely Japanese pedigree for everything Japanese. They have created a tissue of lies that is still too often mistaken for the truth by western admirers of all things Japanese.
After this disaster, when virtually every significant building in Korea--palaces, temples, local administrative compounds--was burned by the Japanese invaders, tea culture survived but slowly declined, in part because the impoverished farmers could not afford the high rate of taxation. Tea remained one of the highly valued items taken in the annual tribute embassy to Beijing from Korea, however; then in the early 19th century we find the great scholar Tasan, Chong Yak-yong (1762-1836), drinking tea in a formal way in a special tea-room during his exile in his mother's home near Kangjin, in the far south of the country. He had learned the traditional method of making and drinking tea from a monk, the Venerable Hyejang, at the Paengnyon-sa temple in Kangjin.
In 1806, a young Buddhist monk, Ch'o-ui (1786-1866), visited him there, stayed several months and drank tea with him. The first great restorer of the Way of Tea in Korea, Ch'o-ui later built the hermitage known as Ilchi-am above the temple now called Taehung-sa near Haenam, in the far south of Korea, and lived there for many years, cultivating the Way of Tea in his own tea-room.
The tea-room and hermitage now visible at Ilchi-am (above and below) are modern reconstructions. In 1836, the year of Tasan's death, Ch'o-ii composed the Dongdasong, a great poem in celebration of tea. He also wrote other poems that mention tea, some of which have been translated into English by the Ven. Jinwol and are available here.
Yet despite the example of Ch'o-ui, the Way of Tea remained almost unknown in Korea, even among monks, until its restoration in the course of recent decades, a restoration due in large part to the efforts of the Venerable Hyo Dang, Ch'oi Pom-sul. He might be considered to be the "Ch'o-ui of the 20th century," for he wrote the first full length study of tea to be published in modern Korea and taught many people about the various aspects of tea. He was active in the Korean Independence Movement, and founded several schools and a university after 1945, as well as being the teacher of virtually all the leading figures in the modern Korean tea revival. His way of making Panyaro tea, continued by Chae Won-Hwa, is described in the following pages.
--------------------------------------------------------------------------------
The Venerable Ch'o-ui first became a monk at Unheung-sa temple in Naju, near Mokp'o. The temple buildings did not survive time and the war, the main hall has recently been rebuilt and one monk is living there.
Beside the temple there are large expanses of wild tea bushes of great antiquity. They remain almost untended and unexploited.
--------------------------------------------------------------------------------
Here is the main hall at Paengnyon-sa in Gangjin where the Venerable Hyejang lived when Tasan was in exile. He first taught Tasan about tea.
--------------------------------------------------------------------------------
Ilchi-am has recently been much expanded with the addition of a hall and other buildings
but the hermitage Ilch'i-am itself remains to one side above a small tea plantation, together with another little building, both (re)built in 1979.
--------------------------------------------------------------------------------
The ashes of Ch'o-ui are in the central urn, at the entrance to Taeheung-sa
+++
Making tea in Korea
After the loss of Korea's tea culture in the 14th century, tea trees continued to grow wild in the southern regions, especially on the lower slopes of Chiri mountain. These self-propagated bushes provided the leaves used by those few people still aware of their value. Tea does not grow north of Chonju and not on every kind of soil to the south. In recent years additional bushes have been planted on the slopes of Chiri-san, and other southern hills, but without the creation of large artificial tea plantations. The finest tea is that grown in complete harmony with nature and with limited use of fertilisers or insecticides.
Tea plantationsof a more intensive kind, with the bushes planted in neat rows and operated on an industrial scale, have been established in various areas, the most important being those found in Posong near Kangjin; other large industrial tea-plantations can be found on the slopes of Wolch'ul-san, also in the south-west, and and in the island of Cheju-do. The Posong plantation pictured here produces the tea known as Yubi-ch'a. Click here for some more (rather romantic) photos of the Posong tea fields, which have become a popular tourist spot.
--------------------------------------------------------------------------------
The remaining photos on this page were taken in Chiri Mountain and show the making of Panyaro Tea by the great Tea Master Chae Won-hwa.
Tea can only be made using the fresh tips, the scarcely opened buds that start to grow in early April. Once a leaf is fully developed, it is soon too coarse for use. After late May the bushes may continue to produce further shoots but these no longer have the intense flavour needed for good tea. Therefore all the green tea needed for the year has to be plucked and made in less than two months. The very earliest buds have the finest flavour, and are the most difficult to collect, especially if the winter frosts last late.
The different grades of green tea
The Korean calendar has twenty-four seasonal dates based on the movement of the sun, which it borrowed from Chinese tradition; the day known as Kok-u normally falls on April 20. The tea gathered before this date is known as Ujon and commands the highest price. The next seasonal date Ipha falls on May 5-6, and tea gathered between those two dates is known as Sejak. Tea gathered after Ipha is known as Chungjak. These names (also of Chinese origin) often figure on the menus in tea-rooms, to the mystification of the uninformed public. It should also be added that the Korean weather is colder than that in China, with the result that Korean tea-makers, although they pay lip-service to the traditional dates, actually go on making 'Ujon' from the first growth of shoots way beyond April 20, when very often there are no new shoots on the tea bushes. The earlier the tea, the more delicate the taste and the cooler the water should be in making it, with many authorities recommending that the water for Ujon should be cooled down to 50 degrees.
How green tea is dried
The gathering of leaves requires skill and speed. It is done mostly by the women of the region, who can only collect a few pounds of leaves in the course of a day. The drying of the leaves into tea for drinking must be done within twenty-four hours of picking, before the juices in them start to oxidize. In Korea as in Japan, the easiest, industrialized method of drying green tea involves the use of a revolving drum in which the leaves are dried by a flow of hot air as the drum turns.
There are two main methods of hand-drying in use in Korea when making the best green tea. The way of drying resulting in what is known as Puch'o-ch'a is much more common; the fresh leaves are first tossed in a very hot iron cauldron over a wood or (now more often) a gas fire, being stirred constantly to prevent burning. This softens them. Then the leaves are removed from the heat to be rubbed and rolled vigorously on a flat surface, so that they curl tightly on themselves. They are then returned to a less intense heat, and the process is repeated a number of times, traditionally nine times, until the leaves are completely dry.
With the tea known as Chung-ch'a, represented by Panyaro tea, the fresh leaves are plunged for a moment into nearly boiling water (left), then allowed to drain for a couple of hours, before being placed over the fire. Chung-ch'a is much commoner in Japan than in Korea but after the initial stage there is little or no similarity in the way of making the tea. The resulting teas are completely different in color, taste and fragrance.
With Chung-ch'a the drying and rolling are done concurrently, the leaves are not removed from the heat until they are completely dried, after about two hours. During this time, the leaves are constantly turned, rubbed, and pressed to the bottom of the cauldron. The drying has to be completely regular and at the same time no leaf must burn. An intense fragrance emerges from the leaves as the drying advances.
This means that the people stirring and rubbing the leaves between their (gloved) hands to roll them are obliged to sit directly over the cauldron on its fire. Not surprisingly, this tea, which has by far the finest fragrance, is very expensive. It takes many years of experience to know just when to stop the drying; tea which is removed from the fire too quickly still contains moisture that can cause it to go mildew after a few months.
(Pictures) Chae Won-hwa takes charge of operations during the last 30 minutes or so. She decides when the time has come to take the tea from the fire.
She takes the tea into a store-room which no one else is allowed to enter. She explains that there she prays over the tea, and does whatever else is needed to give her Panyaro tea its remarkable intensity of flavour. She insists that when she has chosen someone to be her authorized successor, she will instruct that person in these final mysterious rites. It is important that the dried tea leaves remain in a very warm, dry place until they are packed in air-tight containers, so that the drying continues.
--------------------------------------------------------------------------------
The main difference between green tea and the kinds known as oolong or red (in English black) lies in the lack of oxidation, also known inaccurately as fermentation. If the juices and enzymes within the leaves are allowed to oxidize, their surfaces having been bruised by initial cold rolling, and the final drying delayed by several hours, the result will be an immense variety of tastes quite unlike green tea.
To brew a cup of tea...
When preparing tea for drinking, oolong teas are made using hot water, while that used for black tea (which is the only kind produced in India and Sri Lanka) should be virtually boiling. The water used for green tea should be much cooler, never more than 70 degrees and for the first cup of a really good tea, such as Panyaro (the tea whose box is shown in the photo), water as low as 30 degrees will produce the best results. If the water is too hot, or is allowed to remain too long on the leaves, the finest taste is lost and the bitter elements emerge.
The water used for making tea should be pure spring water. The Chinese have developed a great sensitivity about this, and the most famous teas are each supposed to be drunk using only water from this or that particular well. Certainly Seoul's tap water can spoil the taste of any tea! Traditionally the water should be boiled in a kettle on a charcoal fire in a small brasero in the room; there are many poems about the various levels of sound as the water sings on the fire, slowly reaching the point where it sounds like wind rustling in bamboos or pines. Today most people use electric pots, which are less poetic but much simpler.
In order to prepare green tea in the Korean way, we use a tea set (ch'a-gi) usually consisting of three or five cups (ch'at-chan), although the Venerable Hyo Dang used to say that drinking tea alone was the best of all. There is a tea pot (ch'akwan or ch'at-chonja), smaller than the English variety but larger than the little Chinese ones. In addition there is a large bowl (not shown) into which the water used for warming the pot and cups can be discarded (kaesukurut), and a somewhat smaller bowl for cooling the water and the tea, with a lip for pouring (mulshikim sabal or kwittaekurut). A stack of wooden saucers (patch'im) stands ready to receive the cups after they have been filled. Today there is often a small stand on which the lid of the tea pot is placed while filling the pot, but this is not traditional. In theory, the tea should be in an ornamental tea caddy (ch'aho) but in Korea it is usually taken directly from the box or packet in which it is sold, using a spoon or scoop, often made of bamboo (ch'asi).
Tea is served...
When tea is being drunk, one person presides over the ceremony, preparing and serving. A first measure of hot water is placed into the lipped bowl, from where it is poured into the empty pot. This water warms the pot, and is then poured into the cups to warm them, before being thrown away.
A second measure of hot water is allowed to cool while a scoopful of tea is placed in the pot. The quantity used varies very much with the quality of the tea and the number of people drinking. When the water is cool enough, it is gently poured into the pot. The water used to warm the cups is thrown away while the tea is allowed to draw in the pot for two or three minutes, and a new measure of hot water is placed in the lipped bowl to cool for the second serving.
The first serving of a new batch of tea is poured directly into the cups, a little at a time, back and forward, in order to spread equally the stronger tea that emerges from the bottom of the teapot. No water must remain in the pot, or it would develop the bitter taste that is so undesirable. The filled cups are put on the saucers and these are then placed in front of the drinkers. Cups should not be passed directly from hand to hand: only one person moving at a time is the rule. In very formal ceremonies, an assistant may carry the filled cups on a tray from the table where they are filled to the guests sitting on cushions.
Korean tea is usually drunk holding the cup in both hands. The first step is to view the colour of the tea, the second to inhale its fragrance, the third to taste it on the tongue, the fourth to follow its taste in the throat, and finally there is the lingering aftertaste in the mouth to be enjoyed. Tea is reckoned to contain five or six tastes: salt, sweet, bitter, tart, peppery, in varying proportions.
The water for the second and following cups can be a little hotter than that used for the first. The leaves having softened, the water needs to stand on them for only a very short moment, then the tea is poured into the lipped bowl, which is passed around, people serving themselves directly. This avoids passing cups back and forward. Ordinary green tea will usually have lost most of its flavour after serving three times, but very good tea may be used to make four or five rounds. The used tea leaves can be employed in a variety of ways: in cooking, in bathwater or as a hair-rinse, or to remove the smell from a refrigerator...
Panyaro - the Korean Way of Tea
In Japan, the Way of Tea has become a very rigidly codified Tea Ceremony of immense complexity. Commercial institutes instruct housewives in each minute gesture at great expense, and the spontaneity of simple human companionship that the samurai valued in the ceremony is submerged under layers of ritualism. In Korea this has not happened.
Koreans feel that it is very important to remain natural while drinking tea together. At first the different steps may seem complicated, but it does not take long to master them and for the drinking of tea, alone or with others, to become a part of life. There is no end to the list of benefits attaching to the drinking of green tea. It is good for you in almost every way, unless you drink too much of it on an empty stomach, when it can be irritating.
Yet more than its health benefits, there is the dimension related to the Spirit of Tea, a quasi-religious dimension typified by the name of the tea made by Chae Won-hwa:Panya-ro, the 'Dew of Enlightening Wisdom'. In Korea, the tea revival initiated by the Venerable Hyodang has had a great impact. The Venerable Hyo Dang, Ch'oi Pom-sul, might be considered to be "the Ch'o Ui of the 20th century," for he wrote the first full length study of tea to be published in modern Korea and taught many people about the various aspects of tea. He was a remarkable man: active in the Independence Movement, he founded several schools and a university after 1945, as well as being the teacher of virtually all the leading figures in the modern Korean tea revival. There are now tea rooms in most cities and even quite small towns, there are innumerable tea study groups and research centres, several reviews exist consecrated entirely to the various aspects of tea culture and the Way of Tea.
There are a number of very famous tea masters, who give regular lectures. One of the most important of these is Chae Won-hwa. She studied history at Yonsei University and soon became interested in the history of Korean thought. It was while she was preparing her final graduation thesis that she first met the Venerable Hyo Dang. In the ten years that followed she learned from him every detail of the Way of Tea as well as the method of making the tea he called Panyaro (The Dew of Wisdom).
After his death in 1979 she remained as his recognized successor. In 1981 she launched a study- association devoted to the Panyaro Way of Tea with a small number of like-minded associates. In 1983, the Panyaro Institute for the Way of Tea (see below) was launched in a room in Seoul's Insa-dong (Tel. (82) 02 737 8976) and since then she has instructed hundreds of persons in the Way, including all the leading Korean masters of tea. Several years ago she went back to Yonsei University and did a Master's degree, writing her dissertation about Tea.
She is recognized as Great Tea Master and was honoured by being included among the six hundred exemplary and notable citizens of Seoul whose names were placed in a time capsule buried on Namsan on November 29, 1994 to mark the 600th anniversary of the founding of the Choson Dynasty with Hanyang (now Seoul) as its capital. In another four hundred years, the capsule is destined to be opened and the citizens recalled, on the 1000th anniversary of the city. We cannot know what will be the standing of tea in the world of that time, but it is good that one of modern Korea's greatest tea masters should be among those whose names will be transmitted to distant posterity.
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Korean Teas
Green tea was first introduced to Korea during the reign of Queen Sundeok (632 - 647) of the Silla Kingdom (57 B.C. - A.D. 935). Tea helps ward off drowsiness and invigorates one's mind and body, so Buddhist monks used it as an aid in cultivating their minds. It was during the Goryeo Dynasty (918 - 1392) when Buddhism was at its peak on the peninsula that dado (a tea ceremony) was developed. It was a protocol to guide proper preparation, serving and drinking of tea. During the Josun Dynasty (1392 - 1910) when Buddhism was suppressed under the influence of dominating Confucianism, tea-drinking declined. Today it has revived and is perceived as a sophisticated and healthy practice.
Grains, fruits and medicinal foods are also used in making tea. Popular Korean teas of today are insamcha (ginseng tea), nokcha (green tea), yujacha (citron tea), daechucha (jujube tea), sangangcha (ginger tea) and yulmucha (Job's tears tea), omijacha ("five-taste" tea from the fruit of Schisandra chinensis), googijacha (Chinese matrimony vine tea). At home, grain teas such as boricha (roast barley tea) and oksusucha (roast corn tea) are often served cold.
Nok-cha (Green Tea)
The processing of the leaves mainly involves steaming and drying. The pale-green or lemon-yellow, slightly bitter liquid is rich in Vitamin E and Vitamin C, thus has superb anti-aging, skin-whitening, and sight-improving properties.
Daechu-cha (Jujube Tea)
Jujube Tea is an extract obtained from boiling jujubes for several hours. Float several pine nuts in it and enjoy. This tea is therapeutically effective in relieving coughing and muscle pain.
Korean Insam-cha (Ginseng Tea)
Thinly slice the ginseng, a world-renowned panacea, and store the slices in honey. To prepare ginseng tea, boil the honey-soaked ginseng slices, and drink the liquor. With its characteristically strong flavor, ginseng tea is believed to be particularly effective in relieving exhaustion and enhancing liver function.
Omija-cha (Maximowiczia Typica Fruit Tea)
Omija, a widely used medicinal herb, is boiled to make a tea. This sour beverage is combined with honey and watermelon juice, to make omija-cha, good for curing kidney disease, coughing and asthma.
Yuja-cha (Citron Tea)
Thinly slice the citron, and place the slices in honey. Put the honey-soaked slices in boiling water, and enjoy the sweet-sour, fragrant lemon-yellow tea. This tea is particularly abundant in Vitamin C, and has a therapeutic effect against the flu.
Ssanghwa-cha (Medicinal Herb Tea)
If you have a slight cold, try a cup of Ssanghwa-cha, a bitter concoction of medicinal herbs. Your body will feel warmer and much better. This tea also relieves exhaustion.
Maesil-cha (Ume Fruit Tea)
Boil maesil (ume fruits) and jujubes in water, and drink the tea with honey. Sweet and fragrant, and rich in vitamins, maesil-cha is effective in enhancing intestinal function.
Bori-cha (Barley Tea)
Roasted barley is boiled to make a mild drink that accompanies ordinary meals. In sufficient amounts, it relieves indigestion and constipation.
Oksusu-cha (Corn Tea)
Slightly toasted corn is boiled to make an everyday beverage, which can be used as an alternative to barley tea.
Saengang-cha (Ginger Tea)
Saenggang-cha combines ginger and jujube, boiled for many hours and flavored with honey. This tea is effective in treating slight colds and lowering fever.
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Hot Drinks in South Korea
Euromonitor International's Hot Drinks in South Korea market report offers a comprehensive guide to the size and shape of the market at a national level. It provides the latest retail sales data, allowing you to identify the sectors driving growth. It identifies the leading companies, the leading brands and offers strategic analysis of key factors influencing the market - be they new product developments, packaging innovations, economic/lifestyle influences, distribution or pricing issues. Forecasts illustrate how the market is set to change.
Product coverage
Coffee; Other hot drinks; Tea
Executive summary
Overall growth hindered by decline of tea
Coffee saw a good increase in volume in 2008, although overall growth was hindered by the sharp decline of tea sales. The main cause of this decline was a drop in green tea sales, due to negative publicity regarding this product area from 2006 onwards. Green tea dominates overall sales of tea in the country. As a result, green tea players shifted their focus towards ensuring safety and stressing the health-related benefits of their products but this proved inadequate in stemming decline. Due to faster-paced lifestyles for South Korean consumers, coffee also continued to gain share from tea.
Consumers prefer convenient hot drinks
South Korean consumer lifestyles became increasingly fast-paced towards the end of the review period, which changed the way that local consumers view hot drinks. Consumers now view coffee as a necessity, providing caffeine and assisting greater work productivity, as well as a luxury in terms of a social drink outside the workplace. Consumers also focused more on convenience in hot drinks. Within coffee, instant coffee thus dominates volume sales. Within tea, tea bags also continued to gain share.
Health and well-being trend continues
Consumers focused more on health-consciousness in 2008. This was part of a larger trend towards greater sophistication and increasingly Westernised lifestyles involving Western brands, higher disposable income levels and greater overseas travel and education. Because of this trend, producers shifted towards premium branded products and healthier products. Sugar-free black coffee mix and fruit/herbal tea were introduced towards the end of the review period in order to satisfy consumer demand.
Shares dominated by top three players
South Korean hot drinks is dominated by three companies, Dongsuh Foods Co Ltd, Nestlé Korea Ltd. and AmorePacific Corp. These players are expected to continue to lead into the forecast period. Other players in hot drinks tend to be small and medium-sized enterprises that lack widespread distribution. These players also lack consumer brand recognition and thus struggle to compete effectively with the leaders.
Consumers’ demand for premium products to continue increasing
The trend of consumers towards premium products is forecast to continue into the forecast period. On-trade sales of fresh coffee are notably projected to steadily increase, especially through the best-known chained coffee shops. According to local surveys, Starbucks Coffee and Dunkin Donuts will continue to see good growth during the forecast period.

http://www.korean-arts.com/tea_ware/celadon_tea_ware.htm
Tea Ware & Tea
A beautiful collection of Korean tea ware, featuring teapots, and complete tea service sets with cups, and cooling bowls available in celadon, brown porcelain, and white porcelain. Exquisitely styled celadon teacups and teacup sets with internal strainers - perfect for steeping green tea, or any whole-leaf tea you desire. Uniquely designed teacups and mugs can be used for traditional teas or coffee. The double-ware cups feature a double-walled design that keeps the outside of the cup cool when drinking hot tea. Korean green tea can be roughly classified into three categories based primarily on the time the tea leaves were picked. Read more
Tea History
Tea was fist discovered about 2700BC and was first cultivated around 350AD in China. The first recorded tea ceremony was held in China about 800AD but in Korea the first offering of tea to an ancestral god was believed to have been performed in the year 661.
Since then tea culture in Korea developed initially as a way to make Buddhist offerings during ancestral worship, but eventually was embraced by the Confucian scholars, and the Taoists as well. The Buddhists felt the stimulating effect of the tea helped to bring them closer to the gods or ancestors. Later, the Confucian scholars during the Chosun Dynasty embraced the tea ceremony both as a way to make offerings to the ancestors, but also as a formal rite to be used during meditation and to help them relax and focus the mind. In fact, the use of the tea ceremony was so prevalent among the literati or scholars of the time (who were frequently also government officials) that it became a common practice during meetings of government officials and became almost a part of the job. We can see the lingering effect of that today in modern Korea in which most business meetings are accompanied by a mandatory cup of tea or coffee. The Taoists also embraced tea drinking and the tea ceremony as a way of helping them find the "way" - the way to spiritual enlightenment - and to purify the mind. Today it is still used as a way to help one meditate, purify the mind, and reach spiritual enlightenment.
Types of Korean Green Tea
Korean green tea can be roughly classified into three categories based primarily on the time the tea leaves were picked. The fist category is called U-jeon (우전) and consists of the first tea leaf buds that appear around April 21. Of course the time varies slightly each year, but these first buds of the leaves are picked before they become too large and are used to make tea with the most delicate flavor and fragrance. The second classification is called Se-jak (세작) and are the slightly larger leaves that appear about 14 days after the first harvest. The third picking, Jung-jak (중작) are picked about 14 days after the second and all consecutive pickings for the rest of the year are classified as Dae-jak (대작). These last pickings are what is used to make most of green tea supplied in tea bags. It consists of pieces of larger tea leaves and has a stronger, somewhat harsher flavor than the first three pickings.
Caffeine in Green Tea
While it is widely believed that green tea has less caffeine than other teas such as oolong, that is not necessarily true, and studies have found that all teas have about the same amount of caffeine. Green tea in teabags, however, does have slightly less caffeine than the more expensive teas and this can be attributed to the larger, lower quality leaves used in teabags.
If caffeine is a concern for you, there is a method for removing a great deal of the caffeine in green tea. After steeping the leaves for the first time for several minutes, throw away the first batch of tea and you will be throwing away about 50% of the caffeine contained in the leaves as well.
Preparing Green Tea
Korea has eight provinces and while each province has its own unique method of preparing green tea, below is a common method that is familiar to all the provinces.
The most basic equipment needed is a tea pot and cups. And while it is also nice to have a cooling bowl, it is not a necessity. Great tea can also be made using a teacup set with a internal strainers. It is also nice to have a tea container, but again, it is not a necessity.
Using a tea set with a cooling bowl:
Boiling water is too hot to make green tea - the extreme heat can burn the leaves and it tends to draw the bitter flavors out of the leaves. Boiling water should first be poured from the tea kettle into the cooling bowl where it should sit for a several minutes to attain the desired temperature. While the water cools, place the tea leaves into the pot. The chart below shows the amount of tea that should be used based on the number of cups of tea to be served (there are many different types of green teas, the chart below is a generalization based on the most common types). Refer to the instructions for your particular type of tea for the amount of tea and steeping time that best suits your tea.
Number of servings
Amount of tea leaves
Water temperature
Steeping time
3 10g = 2 1/2 teaspoons 60C = 140F 2 ½ min.
Once the water is cooled, it is ready to be poured into the pot. After letting it steep for 2 ½ minutes, it should then be poured equally into the cups, and sipped slowly for maximum enjoyment. For a teapot set without a cooling bowl, the boiling water may first be poured into the cups and then left to cool in them for several minutes before it is poured into the teapot. The tea leaves should be used three times, and then washed out of the teapot with water.
Using a cup set with strainers:
Again boiling water is too hot to make green tea so the water can either be let to cool some in the kettle, or poured into the cups with the strainers removed. The strainer can be placed on its lid and the tea can be put into the strainer while the water is cooling in the cup. After the water is cooled the strainer can be lowered into the water and then removed and placed back on the lid after steeping.
Water
While many think the quality of the water cannot have an impact on the taste of the tea, nothing could be farther from the truth. The taste and fragrance of the better teas are so delicate that the wrong water - that is water containing chlorine, hard minerals, or other additives - can destroy the delicate aroma and taste of the tea. The best water to use for tea is fresh spring water or a good quality bottled spring water. The water can be boiled in any vessel but a non-reactive one is the best. Ceramic coated pots or teapots, are the best, while bare aluminum vessels are the worst as the aluminum is very reactive and tends to add a metallic flavor to the water.
Laying out the Tea Ware
The tea ware should be laid out on a small low tea table or a Go-ja-sang (고자상). Though the placement of the various pieces is different for each province and school of thought, below is listed a general guide that is the most common.
As shown in the photo below, the teapot is placed on the right side of the table near the front (the side nearest the server). The cooling bowl directly beyond it, the tea container is placed in the center of the table, towards the back, and the cups placed on the left towards the back and usually face down. A small spoon and a small scoop are usually placed either between the teapot and the cooling bowl, as shown here, or beyond the cooling bowl on the back edge of the table. To the right of the table is either a kettle with boiling water, a thermos with hot water, or as in this case, both. Prior to the ceremony beginning the entire table and the tea ware should be covered with a cloth. There is also usually a waste water bowl to the side for discarding the unused water and used tea leaves.
Preparing the Tea
Drinking green tea is an art in itself, and the rhythm and ritual of the ceremony is an aid to help the mind relax and achieve a higher level of spiritual enlightenment. In order to achieve that, the following movements are all performed with slow grace, and in a very smooth, controlled and artful motion. First the cloth cover is removed from the top of the table and the tea ware. Next with the right hand the lid of the tea container is removed and placed on a stand (not shown) or on the table in front of the container, and then the lid of the teapot is removed in the same manner. Then with the left hand the tea container is picked up, and with the right hand the spoon is used to place the proper amount of tea in the teapot. The tea container is then returned to its place and the lid restored At this time, hot water from the kettle is poured into the cooling bowl and one must wait the appropriate amount of time for the water to cool sufficiently - generally one to two minutes. After the water is cooled, the bowl should be lifted with two hands and the water poured gently into the teapot, then the cooling bowl placed back on the table. The lid is then placed on the teapot, and the tea is allowed to steep for the proper amount of time (in some cases, water from the cooling bowl is also poured into the teacups to pre-heat them, and then poured out into the waste water bowl). The tea is then poured into the cups and served. After drinking the first cup of tea, the last steps of pouring the water into the cooling bowl, then into the teapot, and then into the cups is repeated two more times. Each time a serving of tea leaves is placed in the teapot they are steeped three times.
Drinking Green Tea
As mentioned above, the tea leaves should be steeped three times, and each time a cup of tea is served, the cup should be sipped from three times, sipping about a third of the cup each time. The tea drinkers should be seated on the floor either on their legs, or cross-legged in front of the serving table. After the tea is poured into the cups, the cup should be picked up with the right hand and the left hand placed flat under the cup and then with the elbows slightly out to ones side, the hands and cup are brought up together to the mouth. Prior to sipping the tea, the delicate fragrance of the tea should first be enjoyed by holding the cup under your nose and inhaling deeply. After a moment, the tea should be sipped lightly and rolled over the tongue while savoring the fragrance and taste. After the tea is swallowed there remains an aftertaste that should be enjoyed for its own unique flavor before taking your next sip of tea. After the first sip, the cup is then brought down to the level of the belly and held there while the drinker breathes and clears the mind of thoughts while focusing ones energy into the area of the body behind the belly button. After the second sip of tea the cup should be brought to the middle of the torso, and again, one should breathe, clear the mind of thoughts and feel the energy flow from the middle of the chest. The third and last sip should drain the cup, and then the cup is brought down to the upper part of the chest and the breathing, mind clearing and energy focusing repeated.
Enjoying the Experience
Green tea is said to be an aid to digestion after a meal and some claim it helps the complexion as well. It has no calories and is much lower in caffeine than coffee. But the real joy in drinking green tea is the experience.
Drinking green tea should be a calming experience that brings peace to your soul, and calms your nerves while allowing you time to think, dream or simply enjoy the fragrance and taste of the tea.

http://teatrekker.wordpress.com/2010/01/01/korea-tea-and-tea-ceramics-trip/
For those interested in learning about Korean tea and tea ceramics (and experiencing the non-commercial side of both in South Korea) take note that ceramic expert Arthur Park is leading a trip to South Korea in May. I have been in contact with Arthur about this trip for quite some time now, and Bob and I are both signed up to go. (In the spirit of full disclosure, we are both paying full-price for our places on the trip).
From the minute I heard about this trip I knew it sounded terrific, and for us it presented a once-in-a-lifetime opportunity to learn about an ancient country with a tea culture little known in the West. In fact, we changed the dates of our tea sourcing trip to Japan so that we could join this trip.
The tea tour will begin in Seoul with an introduction to Korean tea presented by Brother Anthony of Taize ( another of my internet buddies) and co-author of the book The Korean Way of Tea. Then it will travel to the International Mungyeong Tea Bowl Festival where you will see the work of international and local tea ware artists. Mungyeong has a thousand year history of producing tea ware. Three ceramic Human Cultural Treasures live in Mungyeong among many other excellent tea ware artists.
For the rest of the details, which are numberous, you must visit the website that Arthur has created for the trip. Please visit: 
http://teatourkorea.com for everything you need to know and to sign up.
A few openings are still up for grabs but Arthur has had a lot of interest in the last few weeks. Remember, there is still time to arrange flights to and from Seoul for spring travel and this is the perfect time to capture good deals on flights before prices go up.
You can see some nice pictures of Arthur’s website, and there are links to Brother Anthony as well. I suggest you make a cup of tea and plan to sit a spell with this site – there is a lot to read and absorb.
Those of you who follow my blog and our website know that we usually feature images of tea and teawares. Well, this time I don’t have any images as I have not been there yet ! If you are unfamiliar with Korean tea wares, please view one of my favorite tea blogs, 
://mattchasblog.blogspot.com to get an idea of the beauty and gracrful nature of these distinctive ceramics.
+++
There is something compelling about tea that goes far beyond the ordinary. Each morning I sit with a Korean tea cup, small, no handle, subtle in color and form, fitting my hand like no other. It is filled with Korean green tea - picked early in the spring - warm to both the hand and heart. Those moments take me away from the blur of daily life to peace and clarity. For me, that is ‘tea’.
I suppose each of us has their moment of ‘tea’ or we would not be interested in this web site. We have discovered the compelling nature of tea. For me that time comes from that perfect joining of Korean tea and Korean tea cup.
We just returned from a tour to Korea where we traveled into the mountains near Gangjin and sat with a monk who served us an aged ‘red’ tea in cake form, made only at his temple - a rediscovery of the tea made there during the Koryo Dynasty.
Koreans and Japanese have long known about Korean tea but Korean tea is little known in the Western world. Few books on tea contain any information on Korean tea*. However, knowledgeable tea connoisseurs have reported that handpicked and processed Korean green teas are among the best green teas in the world. It is said of Korean green tea that it has both the taste of Luan tea and the healing-powers of Mengshan tea*.
At the same time, knowledgeable tea ware connoisseurs have reported that hand formed Korean tea bowls are historically the finest tea bowls in the world. Even today, many tea ware connoisseurs from around the world, but principally from Japan, travel to Korea to find outstanding tea bowls. They have been known to pay enormous prices for new Korean tea bowls and present prestigious awards to Korean tea ware potters. Most books that include information on tea bowls include long descriptions of selected Korean examples. The famous book An Unknown Craftsman: a Japanese Insight Into Beauty by Japan’s famous aesthetician Soetsu Yanagi includes an entire chapter on one very humble Korean teabowl.
The discrepancy between the appreciation of Korean tea and Korean tea ware is enormous. We hope this tour will begin to pave the way toward a greater appreciation for Korean tea so that one day the two worlds of Korean tea, tea ware and tea, will both be greatly appreciated.
On my first trip to Korea, now more than thirty years ago, a friend took me to visit a potter. The potter’s work was very Korean, made of porcelain and at first glance simple, humble and plain - quiet in its subtle beauty. As we sat, the potter’s daughter, dressed in a simple white hanbok, walked slowly into the room carrying a tray on which were works by her father. Quietly she placed the tray on the low table and sat on the floor. It was fascinating to watch her first warm the bowl and cups with hot water and then with graceful fluid movements simply prepare tea. I had never experienced tea like that before. The flavor was so profound, the poetic moment unforgettable. It was not a ceremony, but it was the Korean way of tea.
In their book The Korean Way of Tea Brother Anthony of Taize and Hong Kyeong-Hee write:
‘Sitting in a traditional Korean house, with doors and windows open to the early morning sunshine, the taste of the first cup of tea, made with water that is far below boiling point, on a palate freshly awakened, is so intense, so indescribably fragrant, that from that day on the only question can be: ‘When shall I be able to go back and drink that tea again?’
That too is the Korean way of tea.
Recently, we traveled high into the mountains near Gyeongju, the capitol of Silla at the time when tea was first introduced into Korea. There we visited a potter who had made his home and teahouse from raw clay he dig nearby and from trees hewn from the mountain. With his simple natural tea ware, lightly glazed or just kissed by the now melted fly ash during the firing, we sat as he prepared tea. First powdered tea, using his tea bowls, was presented. Then, in another area, prepared by his wife, infused tea (possibly from hand picked and processed wild tea) was presented using his teapot, pouring bowl and cups. It was a tea ware spiritual awakening. That too is the Korean way of tea.
It is these experiences and more that have guided us to offer you this unparalleled opportunity to experience the Korean way of tea.
This is not a commercial tea tour highlighting the Korean movies filmed at one of Bosong’s tea plantations. Your tour will be in-depth and will highlight both quality tea and quality tea ware.
The tour will begin in Seoul with an introduction to Korean tea presented by Brother Anthony of Taize, co-author of the book The Korean Way of Tea. Then it will travel to the International Mungyeong Tea Bowl Festival where you will see the work of international and local tea ware artists. Mungyeong has a thousand year history of producing tea ware. Three ceramic Human Cultural Treasures live in Mungyeong among many other excellent tea ware artists. This is one of the sites where Hideoshi’s army camped during the Imjin or “Pottery War”. Many potters were taken from this area in that historic war. They helped lay the foundation for Japan’s pottery today.
Although we are beginning at a festival, and return to another festival, we usually like to avoid crowds and travel to out of the way places. The tour becomes much quieter and spiritual as we trace both the history of Korean tea ceramics and the history of Korean tea.
Brother Anthony of Taize and Hong Kyeong-Hee are helping to plan and will participate in the tea portion of this tour. As mentioned, at the beginning, they will introduce the tour. They will join us when we enter the tea area of Jirisan. This mountain is famous as the area that produces the “best tea in Korea”. It is here where tea was first planted in Korea. After touring several tea plantations, Br. Anthony and Mr. Hong will take us to the quiet temple of Hwaeom-sa*, famous for its ancient wild tea. There you will experience temple life or you may choose to rest at a nearby hotel. The following morning, Br. Anthony, Mr. Hong and the temple monks will guide you through the experience of picking and processing your own Korean green tea.
The tea portion of the tour will allow you to witness several tea plantations, including Bosong, but focusing on Jirisan, and we will also travel to Gangjin. Gangjin is famous for its celadon. The Goryeo Dynasty, the era of celadon ceramics, witnessed the height of Korean tea. But it is not celadon that makes Gangjin an historic stop for Korean tea connoisseurs. You will learn the answer and much more on the tour.
We, with the help of Chung Yang-mo, foremost authority on Korean ceramics, are planning the tea ware portion of the tour. We have more than 40 years of Korean ceramic research experience and have selected some of Korea’s more interesting tea ware artists. They include a potter considered by some Japanese and Korean authorities to produce the finest teabowls in Asia. You will visit Human Cultural treasures of various ceramic styles and the humble potter whose raw clay home sits high in the mountains near Gyeongju.
We simply want to introduce you to the Korean way of tea. Our hope is that on this tour, with guests including tea connoisseurs, tea ware artists and others, you experience at least one moment when you will not only witness the Korean way of tea but will feel it deeply. “To read is to know, to experience is to understand.”
The tour is taking a year of planning and will be announced internationally. You will go with a small group of others, to out of the way places seldom seen by Korean travelers let alone “tourists”. You will enter the exclusive world of Korean Tea and unlock the secrets that make both Korean tea and Korean tea ware worthy of the search.
To reserve your spot on this unprecedented tour, without obligation, and to learn more about the experiences that await you on Tea Tour Korea please register. Space is limited for this remarkable journey.
Morning Earth tours are priced below other Korean tours of similar length. The goal of Morning Earth is simply to introduce you to the richness and depth of Korean arts and culture. Touch the heart of Korean Tea.
*Lu Yu’s Cha Jing, the first ever book on tea, describes Luan green tea as being a “superior tea”. In recent years Luan tea won China’s Tea Award for its superior refreshing taste and quality. Korean green tea is compared to Luan and Mengshan.
*Mengshan green tea is picked from the international tea culture holy mountain. It is known for its high concentration of phenois, taste and other health related qualities.
*The world knows that Japan uses the word “chawan” meaning “tea bowl”. That term is not specifically Japanese. As in the word “cha” or tea the word “chawan” is a universal term originating in China and adopted by several countries to designate a bowl (wan) used for tea (cha). Koreans also use the word “chawan” to designate a tea bowl. To designate a tea bowl used for a ceremony, such as an ancestral rites ceremony, Koreans use the term “dawan” or “ceremony bowl”. In recent years some Koreans have adopted the term chasabal to designate a Korean tea (cha) bowl (sabal). A sabal, however, is usually a bowl from which one eats, like a rice bowl. It is widely known that Korean rice bowls were adopted in Japan for use as tea bowls.
* In Korean, the tea set is ‘ch’at gi’ and the Korean teapot is ‘ch’akwan or ch’at-chonja’, tea cups are ‘ch’at-chan’. The bowl for cooling tea is ‘mulshikim sabal or kwittaekurut’. The ornamental tea caddy is ‘ch’aho’ and the spoon or scoop for transferring tea, often made of bamboo is ‘ch’asi’. Finally, the large water discard bowl is called ‘kaesukurut’.
*Did you know that Korea’s Seon Buddhism is the purest form of “Zen” Buddhism in the world?
*The photo on our splash page was taken in Bosong. Bosong is an important tea area, and we will visit it, but it is not indicative of the depth of this tea tour that will take you to some of Korea’s more remote and exclusive wild tea hermitages, temples and people. There, among your adventures, you will both pick and process tea by hand. Tea Tour Korea will be an in-depth tea and tea ware tour. Like all Morning Earth personal tours it will be priced as reasonably as possible and be limited to a small group.
*Tea Tour Korea will have between 10 and 20 participants, no more. Register now to be included on this select group on this historic tour.
*Note: We are currently doing research that will eventually result in a book on Korean tea ware or Korean ceramics. We have more than 40 years of Korean ceramic research experience.
Copyright, Morning Earth Pottery 2009. All web content. All rights reserved.
Tea Ware
Itinerary
Information in English on Hwaeom-sa can be found on David Mason’s web site.
*The term “sa” in Korean designates a temple (that has more than one Buddha). Some may think it is redundant to write Hwaeom-sa, for example, and include after it the word “Temple”. However, the practice, in English, is often to include the word “Temple” to clarify the designation for an English language audience.
*One other notable exception to the lack of information on Korean tea is the book The Story of Tea: A Cultural History and Drinking Guide by Mary Lou Heiss and Robert J. Heiss. To learn more, go to www.CooksShopHere.com and www.TeaTrekker.com. Their new book The Tea Enthusiast’s Handbook is coming out in March 2010.
+++
In Korea, the drinking of tea seems to have been introduced in the sixth or seventh centuries, probably by Buddhist monks returning from China, where the many schools of Buddhism attracted some of Korea's finest scholars. There are reports in the early chronicle-histories known as Samkuk-yusa and Samkuk-sagi that Queen Sondok of Silla (ruled 632-47) drank tea and that King Munmu in 661 ordered tea to be used during ceremonial offerings; King Sinmun advocated the use of tea in order to purify the mind, while King Heundok is reported to have obtained tea seeds from Tang China for planting in 828, but these may not have been the first.
In Japan the first record of brick tea being used dates from around 593, and the first planting of seeds is said to have occurred in 805. The modern history of tea in Japan is said to have originated with the monk Eisai (1141-1215), who introduced the Rinzai Zen tradition to Japan. He brought tea with him upon his return from study in China. He also wrote a treatise called the Kissa Yojoki, which extolled the properties of tea in promoting both physical and spiritual health. Eisai's interest in tea was shared by his renowned disciple Dogen (1200-53), the patriarch of the Soto sect of Zen Buddhism in Japan. When Dogen returned from China in 1227, he brought with him many tea utensils, and gave instructions for tea ceremonies in the rules which he drew up for regulating daily life at Eiheiji, the temple founded by him. Eisai is reported to have brought back tea seeds which were the origin of most of the tea planted subsequently across Japan as the fashion for tea-drinking spread among social classes not previously touched by it. This grew into the tea ceremony practiced by the samurai during the Shogunate period..
During the Korean Koryo Dynasty (in the 10th -13th centuries) tea was made the subject of some of Korea's oldest recorded poems. Tea was long offered in the ancestral ceremonies, which are still known as Ch'a-rye although tea has not been offered in them for centuries. Likewise there were regular ceremonies known as Hon-ta in which cups of green tea were offered before the statues of the Buddha in the temples.
Why is Korea not well known for its tea culture?
The culture of tea was so deeply identified with Buddhism that when Buddhism was replaced by Confucianism as the main official religious tradition at the end of the Koryo dynasty in the 14th century, the Buddhist way of drinking tea was repressed at the same time as most temples were destroyed and many monks returned to civilian life. It continued unabated, however, among the scholarly classes and in the royal palaces, where a special government ministry was responsible for tea. In the 1590s the Japanese invaded Korea and forced hundreds of the best Korean potters to go and work in Japan. Many of the finest bowls used in Japanese tea ceremonies were made in Korea or were produced by potters of Korean descent. The Korean forms of tea ceremony, of tea equipment, and of simple building style for tea-rooms, are the origin of the entire Japanese tea tradition. This is a fact that is well-known in Korea and, like so many other aspects of Japan's cultural debt to Korea, has been systematically denied by Japanese 'historians' intent on creating a purely Japanese pedigree for everything Japanese. They have created a tissue of lies that is still too often mistaken for the truth by western admirers of all things Japanese.
After this disaster, when virtually every significant building in Korea--palaces, temples, local administrative compounds--was burned by the Japanese invaders, tea culture survived but slowly declined, in part because the impoverished farmers could not afford the high rate of taxation. Tea remained one of the highly valued items taken in the annual tribute embassy to Beijing from Korea, however; then in the early 19th century we find the great scholar Tasan, Chong Yak-yong (1762-1836), drinking tea in a formal way in a special tea-room during his exile in his mother's home near Gangjin, in the far south of the country. He had learned the traditional method of making and drinking tea from a monk, the Venerable Hyejang, at the Paengnyon-sa temple in Gangjin. 
In 1806, a young Buddhist monk, Ch'o Ui (1786-1866), visited him there, stayed several months and drank tea with him. The first great restorer of the Way of Tea in Korea, Ch'o Ui later built the hermitage known as Ilchi-am (below) at the temple now called Taehung-sa near Haenam, in the far south of Korea, and lived there for many years, cultivating the Way of Tea in his own tea-room.
(Ch’o Ui is considered Korea’s Sen No Rikyu )
by Brother Anthony of Taize
The tea-room and hermitage now visible at Ilchi-am (above and below) are modern reconstructions. In 1836, the year of Tasan's death, Ch'o Ui composed the Dongdasong, a great poem in celebration of tea. He also wrote other poems that mention tea, some of which have been translated into English by the Ven. Jinwol and are available here.
Yet despite the example of Ch'o Ui, the Way of Tea remained almost unknown in Korea, even among monks, until its restoration in the course of recent decades, a restoration due in large part to the efforts of the Venerable Hyo Dang, Ch'oi Pom-sul. He might be considered to be the Ch'o Ui of the 20th century, for he wrote the first full length study of tea to be published in modern Korea and taught many people about the various aspects of tea. He was active in the Korean Independence Movement, and founded several schools and a university after 1945, as well as being the teacher of virtually all the leading figures in the modern Korean tea revival. His way of making Panyaro tea, continued by Chae Won-Hwa, is described in the following pages on Br. Anthony’s web site. Click here to continue there.
The Venerable Ch'o-Ui first became a monk at Unheung-sa temple in Naju, near Mokp'o. The temple buildings did not survive time and the war, the main hall has recently been rebuilt and one monk is living there.
Beside the temple there are large expanses of wild tea bushes of great antiquity. They remain almost untended and unexploited.
Ilchi-am has recently been much expanded with the addition of a hall and other buildings
Ilch'i-am itself remains to one side above a small tea plantation, together with a little hermitage building, both (re)built in 1979.
We are including here, and on the next page, considerable information on Ven Cho-ui, the great Seon (Zen) Buddhist monk, who is considered to be the most important Korean figure in the history of Korean tea. He has been likened to the famous Japanese tea master Sen No Rikyu (who incidentally was part Korean).
To read a Buddhist perspective on Cho-ui, please click here.
Today, Korea practices the most pure form of Zen Buddhism.
Brother Anthony / An Sonjae
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00 S 01
00 S 02 Jongmyo Daeje, the royal ancestral rites - Seoul
00 M 03
00 T 04
00 W 05 Your Itinerary Follows
00 T 06 Leave for Korea (Depending on your time zone)
01 F 07 Arrive in Korea travel to the hotel.
02 S 08 8:30 Talk on Korean tea presented by Brother Anthony of Taize co-author of The Korean Way of Tea.
9:30 move to Mungyeong. Spend the afternoon and evening visiting the studios of selected Mungyeong artists.
03 S 09 Spend the day at the Mungyeong Festival.
04 M 10 Park Jong Il, Park Byung Teak, Nat. Museum,
Gyeongju tea ceremony evening
05 T 11 Early morning visit Seokkur-am and Bulguk-sa
Temple, move to Miryang visit Song Seung-hwa,
move to Sancheon visit Min Young Ki. Stay in
Sancheon
06 W 12 Brother Anthony and Hong Kyeong-hee join tour.
Visit Tasol-sa Temple (former home of Ven Hyodang).
Drive to Hadong, visit tea museum; drive
to Hwagye valley. Visit Chilbul-sa Temple, view tea-
fields. Visit Ssanggye-sa temple. Visit Choe
Champan's Residence (old Korean house).
Arrive at Hwaeom-sa Temple, [or hotel] place baggage
in rooms. Supper in Hwaeom-sa refectory around
17:30. At 18:30 watch the monks beat the drum and
bell etc prior to the evening chanting in the great hall
(attendance optional but encouraged). Evening free
for rest. Lights-out at 21:00 pm.
07 T 13 The morning chanting in the temple begins at about
3:30 after the ringing of the bell etc. Attendance by
those staying in the temple is optional though
encouraged (unique experience!). Rest until breakfast
(6:30). After breakfast tour Hwaeom-sa Temple then
walk up to Gucheung Hermitage (150 meters above
main temple). Morning spent picking tea from the
bushes located among the bamboos. 11:30 lunch in
main temple. Afternoon spent in Gucheung Hermitage
drying and rolling freshly picked leaves (a sufficient
quantity will be purchased to supplement the morning’s
picking). Supper 17:30. Evening spent in tea-talk
and tea-drinking with the Ven. Deokjae in Gucheung
Hermitage. Return to rooms before 21:00
08 F 14 Starts as yesterday. After breakfast walk through the
forest for those who wish. Receive completely dried,
packed tea in the morning. Drive to Boseong. Visit Lee
Hak Soo onggi potter and Bosong Tea Plantation.
Drive to Gangjin; visit the home of Dasan and
Baekryeon-sa Temple. Visit Ven Yo Yeon.
09 S 15 Visit Gangjin Celadon Museum. Drive to Daeheung-
sa temple. Tour temple. Walk up to Ilchi-am hermitage
(where the Ven. Cho-ui lived in the 19th century).
10 S 16 Move to Chung Won-gun visit artist Lee Kang Hyo
move to Seoul. Lotus Lantern Festival
11 M 17 Free day in Seoul*. Options pending. Evening Tea
with Hong Kyeong-hee, co-author The Korean Way of
Tea
12 T 18 Free day in Seoul. Evening Chongdong Theater,
Traditional Music and dance
13 W 19 Leave for Home or Jejudo option
14 T 20 Jejudo
15 F 21 Jejudo Seoul Buddha’s Birthday
16 S 22 Leave for Home
Mungyeong has set the date for their tea bowl festival.
The itinerary remains “tentative until all arrangements are made.
Why should you also visit Jejudo? In addition to Jeju Island being the “Hawaii” of Asia with many beautiful sites, it also is a very important tea area and home of one of Korea’s best tea museums. You will stay at a great hotel, visit beautiful areas, eat wonderful fresh seafood, visit their tea area and museum and enjoy the sites of Jejudo. Besides, you will be in Korea and should really see the rest of this beautiful land. Any number can take this option.
Hotels for early arrivals and later departures can be arranged.
The Mungyeong Chassabal Festival (Chassabal = tea bowl or chawan)
You may be wondering why this festival is so important to our tour. Mungyeong is the most important tea ware village in Korea. It is home of Kim Jong Ok, Korea’s Human National Cultural Treasure in ceramics and Chan Han Bong, internationally acclaimed teabowl artist and also Human Cultural Treasure. You will also meet the other master tea ware artists from Mungyeong and international known tea ware artists from more than twenty-five countries. This type tour should not miss this major international tea and tea ware event.
May 6 -19, 2010
(or 7)
+++
Korean tea ware has a long and respected history. You will witness the full breadth of Korean tea ware. A Human Cultural Treasure who continues to produce ware as it was produced when tea was planted on Jirisan more than 1000 years ago, the production of celadon in Gangjin as it was produced during the Koryo Dynasty. Human treasures and others who capture the spirit of tea ware from the Chosun Dynasty and contemporary artists who work to give a new voice to Korean tea ware. At the Mungyeong Tea Bowl Festival you will also meet international tea ware artists whose work helps to spread the tea culture internationally.

http://www.lifeinkorea.com/Travel2/scholla/415
Daehandawon Boseong Green Tea Field
Boseong, Hadong, and Jeju are the most famous green tea producing areas in Korea. Among them, the green tea produced in Boseong, South Jeolla Province, is considered the best. With not only the exotic scenery of slanted slopes of green tea fields, but also the taste and scent, the place has many unique attractions. In June when beautiful fresh green tea leaves grow thick, the early summer vacation tourists admire the green tea fields, which look as if a green carpet is spread.
Korea's largest tea field, Daehandawon was the first farm to start producing tea in Boseong 40 years ago. The entryway to the farm is beautiful: Daehandawon is at the end of a path through the middle of a dense and straightly upraised cedar forest. After passing the cedar forest, the tea field reaches the foot of a mountain. With 50,000 pyeong (1 pyeong=3.3 sq. meters) of land created like stairs, the higher you go, the better view of the beautiful surrounding tea fields you can have. On days with thick fog, the mystique from the field becomes even thicker.
Daehandawon has a teahouse and green tea ice cream store, alowing visitors to taste green tea with a fresh aroma. Every spring, Boseong holds the Boseong Green Tea Festival to introduce tea culture.
Hours: 09:00 ~ 18:00
Admission free
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The Korean Way of Tea
Martine Batchelor
Visiting Songgwangsa, an important Son monastery in Chollanamdo in South Korea, if you take a walk up a steep hill and deep in the forest you reach Bulilam, an hermitage nestled in a bamboo grove with a wide vista of Chogye mountain. There, resides Popjong Sunim, a writer and a leading monk of his generation. One of the joys of visiting him is to be offered a cup of tea. He does it in a very traditional way:
"In preparing green tea one should first bring the water to the boil. Then one should pour it into a largish bowl and let it cool to about 60 degrees celsius. If the water is too hot, then too much of the tea’s bitterness will be extracted into the water. At this lower temperature the fragrance of the tea is extracted more slowly. The teapot and cups should be warmed with some of the water. After warming the tea leaves into the teapot, pour in the water and let the leaves infuse for two or three minutes. It is important when pouring the tea to make sure that the taste is evenly distributed in all cups. Therefore, never fill each cup in a single pouring, but fill them little by little - up to three servings each. While drinking the tea, refill the teapot with water.
Do not gulp the tea but sip it slowly allowing its fragrance to fill your mouth. There is no need to have any special attitude while drinking except one of thankfulness. The nature of the tea itself is that of no-mind. It does not discriminate and make differences. It is just as it is. There are four inherent attributes to tea: peacefulness, respectfulness, purity and quietness. In drinking tea these qualities should be cultivated in the drinker. Drinking tea gladdens the mind. The taste of the tea is the taste of the entire universe because it is produced entirely through natural sunlight, water, wind, clouds and air."
Popjong Sunim is very knowledgable of the history of the Korean Way of Tea: "Tea is first mentioned in the ancient texts as an offering. In the Buddhist scriptures it is often spoken of as an offering made to the Buddha. Originally, rice was not offered to the Buddha; just tea, incense and flowers. Nowadays, although water is offered instead of tea, the character for tea is still used for the water used in death ceremonies and harvest festivals. In old times, as a sign of mutual respect, husband and wife would serve each other tea at their marriage. During the Koryo dynasty all people, commoners as well as aristocrats drank tea.
Because of the need to make utensils for tea, pottery was highly developped during this period. At the end of the Koryo era the drinking of tea decline in popularity because the ceremonial aspect had become too elaborate and ritualised. During the Confucian Yi dynasty wine replaced tea as a formal drink. However, even in this period the court demanded a tea tax from the Buddhist monasteries. Although Buddhism was suppressed at this time, the tea drinking which had come to be associated with it still prevailed and influenced life at the court.
During the Silla Dynasty tea was often used as a medicine. First the leaves would be steamed and then pounded into the shape of a coin. This compressed form would be boiled for a long time in a medicine pot before being drunk. In Koryo, powered tea was drunk in a large bowl. During the Yi period the drinking of simple green leaf was introduced. In this way one can observe a progression from complexity to simplicity in the preparation and the drinking of tea. Nowadays in Japan they use tea-bags. As life becomes more busy, the complex forms of tea drinking are dispensed with in favour of quick and simple methods. The style of pottery in Korea also changed according to the ways in which tea was prepared and drunk. Thus, both in China and Korea, tea was first developed as a medicine and only later adopted for the pleasure of drinking it. After the Yi period when Buddhism started to revive, an interest in drinking tea also revived. Nowadays it is growing in popularity in Korea. Tea plants grow wild near most monasteries. In addition they are now being cultivated commercially. "
In Songwangsa, one can find a hill surrounded by bamboo groves glistening with the leaves of the tea plants, Popjong Sunim introduces us to the the making of the tea: "In spring we gather the tea leaves and then roast them by rolling them in a hot iron plate. This gives the tea in Korea a slightly burnt flavour. Such a flavour is very much liked by Koreans; it is also discernable in our rice water and barley tea. In Japan the people like the taste of seaweed. So often their tea has a similar taste to seaweed. The Chinese enjoy heavy, oily food. Thus they also tend to like their tea to have a strong flavour. In this way you can see how the different tastes of people determine the flavour of their teas.
The word for green leaf tea in Korean is Chaksol . This literally means ‘bird’s tongue’. It is so-called because the first leaves of the tea resemble the shape of a bird’s tongue. It is also called chugno, which means ‘bamboo dew’. It derives this name from the fact that tea plants often grow in bamboo groves and are nourished by the water which drips from the leaves of the bamboo.
To determine whether the tea is a good one or not, one should examine its colour, scent and taste. The perfect colour is like that of the first leaves in spring. The taste should resemble that of the skin of a young baby. The taste cannot be described but only appreciated through experience. Tea is drunk either to quench the thirst, savour the taste or simply to spend a quiet hour appreciating the pottery and the general atmosphere that accompanies tea drinking."
Sonhae Sunim is a buddhist monk who is fascinated by the Way of Tea and its connection with Buddhism. He made extensive research into the history of the Korean Way of Tea. "The first mention of tea in Korean texts is found in a record which speaks of a small kingdom called Garak, which existed before the time of the three kingdoms of Koguryo, Paekche and Silla. It is claims that the first king of this country married an Indian princess who brought buddhist scriptures, images and tea with her from India. However, this account is usually discounted as legendary. At the time of Unified Silla, an envoy called Kim Taeryom was sent to Tang China. He returned with tea seeds which he then planted in the south of the country on Mount Chiri, near Sanggyesa monastery. An eighth century Chinese record written by an ‘immortal of tea’ mentions the use of tea in Korea. The author claimed that although the best tea was found in his home province in China, the next best was grown in Silla and Paekche and the third best in Koguryo. There is a record in a Japnese temple which states that the first tea seeds were brought to Japan by a Buddhist monk from Paekche.
In Unified Silla tea was used as an offering both to the Buddha as well as social occasions. At this time there were special tea houses with the character for tea incribed on the tiles of the roof. Inside would be an image of the Buddha around which the aristocrats would sit and drink tea.
In Koryo tea was drunk by the common people as well as the aristocrats. Only the smaller leaves would be used to make tea; the larger ones being prepared for medicinal purposes. During this time the king would be formally offered tea every morning before receiving his audiences. At the beginning of each year the king would symbolically tend to the tea plants in the fields in order to set an example to the populace. The people would make daily tea offerings to the king, their ancestors and the Buddha. A contemporary Chinese record remarks that the Koreans were overly scrupulous in their observance of the formal aspects of the tea ceremony at this time.
In general the drinking of tea took place at times of marriage, upon the death of one’s parents, during commemorations of the ancestors, when receiving guests or foreign envoys, as well as meetings between a teacher and his disciple. Specifically three ways of drinking tea were discernable during the Koryo period: those of the aristocracy, the monks and the common people. For the aristocracy the attitude to be cultivated through drinking tea was one of respect and harmony. For the monks the important point was to give rise to the mind of the ‘right middle way’. This attitude is one of equanimity. This means that under all circumstances the monk should remain deeply introspective and, without any mistakes, taste the tea from the place which is both the highest and the deepest. Many great monks of Koryo discussed the drinking of tea in their writings. The drinking of tea was also incorporated in the teaching of dharma. For example in observing how his disciples drank tea a master would determine the level of their understanding of Son. For the common people, tea drinking was appreciated in terms of its value to one’s ancestors.
After the death of King Sejong (the third king of the Yi Dynasty) all Buddhist ceremonies were replaced with Confucian rites. Since tea was strongly associated with Buddhism it was replaced by wine as the formal drink. But since wine is forbidden to monks, the custom of drinking tea was preserved in the monasteries. In the poetry of the early Yi period regret for the decline of tea drinking is often expressed. However, although tea was officially looked down upon, it still continued to be drunk at court and among the aristocracy. This evident from the fact that a heavy tax in tea was levied from the Buddhist monasteries. Because of this tax burden many monasteries deliberately reduced or destroyed their crop. Only in the southern provinces of the country, where there were fewer aristocrats, were fields of tea preserved. Nevertheless, tea drinking fell into decline even in the monasteries.
Towards the end of the Yi Dynasty it underwent a certain revival under Ch’oui Sonsa (1786-1866). He emphasised the complementarity of tea drinking and meditation maintaining that the highest state of tea drinking and the highest state of meditation were the same. As the Yi Dynasty collapsed and the Japanese colonial era began, the general turmoil in the country prevented the further development of tea drinking. However, in the last decde it has once again been revived."
Sonhae Sunim reflects on why tea drinking is a Way: "Green tea is chosen over other beverages because of its subtlety. In order to fully appreciate it the mind must be quiet and empty of distracting thoughts. If you talk while drinking, it is likely that you will miss the fullness of the taste. As the ability to appreciate the subtle taste develops over the years, the person changes accordingly. For this reason tea drinking is said to be a ‘Way’. Someone who has drunk tea for twenty years or so is able to maintain the state of mind required to appreciate tea at all times. At the beginning one may even find the taste to be rather too bitter or unpleasant. It is an acquired taste that takes many years to fully mature.
The best state of mind in which to drink tea is one of deep meditation; the second best is while looking at a beautiful landscape or listening to music; the third best is during a stimulating conversation. In all cases it is necessary to aspire towards a quiet and tranquil frame of mind."
Han Ugbin, a retired agricultural economist, is a scholar of traditional Chinese culture. This is what he had to say about tea drinking in which he had done some research: " Before Kim Taeryom it is not certain what tea the Koreans drank, but it was probably imported from China. After Kim Taeryom they would drink home-grown teas. In China Ch’an Master Paichang (749-814) incorporated the drinking of tea into his rules for Ch’an monks. The monks originally drank tea because it helped them keep awake, aided digestion and subdued sexual desires. These rules of conduct were likewise introduced into the Son temples in Korea. Since there are no written records of the implements used in Silla or Koryo for drinking tea, it is hard to ascertain exactly what forms were customary for performing tea ceremony.
The current custom of drinking leaf tea cannot be considered the Way of Tea. The Way of Tea requires that powdered green tea be used. Until the end of the Koryo Dynasty this was how tea was drunk in Korea. But after this period it was no longer drunk this way. The powdered green tea would be prepared in the following way. In the sixth or seventh month the leaves would be picked. Then they would be pressed and kept in a jar until the eleventh month. The pressed block of tea would finally be ground into powder in the presence of one’s guests each time it was served. This tradition was lost perhaps because it was complicated and too time consuming. But once the preparation degenerates into simple, short-cut methods, the Way of Tea is no longer present. Every detail from the boiling of the water to the grinding of the tea into powder are all integral parts of the Way of Tea.
In Buddhism, one often speaks of the ‘essence’ and the ‘function’. The essence represents the unmoving, the fundamental. It is associated with the left. The function represents the moving and the active. It is associated with the right. Although the left is the essence it does not constitute the absolute. It is through the harmony between essence and function that the ‘right middle way’ (i.e. the absolute) emerges. Nowadays in Korea the fire used for boiling the water for tea is placed on the right of the server. However, since fire is not really active, it should correctly be placed directly before the server, in the middle. That which is unmoving, the cups for example, should be placed on the server’s left, since they belong to the essence. In moving the cup to drink, function and essence then come into harmony. Most teachers of tea ceremony in Korea today are not aware of these important points.
In addition, the guests should face the West and the host should face the East. The place in the North facing South should be reserved for the king. In the Orient there is no custom for people to sit in a circle. Ideally, tea should be served to three guests. The eldest of the three should sit facing the host, the next eldest to his right and the youngest to his right. The eldest is compared to the sun, the next eldest to the moon and the youngest to a star. These customs too tend to be ignored while performing the tea ceremony in Korea today.
Even in Korean Son monasteries the way of drinking tea no longer follows the rules laid down by Paichang. Two things are important in this regard: the spiritual practice and the external form. The spiritual practice should include both the inner realisation and the active manifestation of the Buddha’s word. The external form comprises such things as the taste, scent and colour of the tea as well as the benefits it provides to the body. While engaging in the inner practice of Buddhism one should also maintain the correct outer form. For example, the bamboo serving spoon should be exactly six ‘chi’ (approx. six inches) long, representing the six perfections. In the middle of the spoon there should be a single natural indentation to represent the one-mind to which all ten-thousand things return. Without observing these details, one cannot really speak of the ‘Way of Tea’."
An Kwangsok, a retired university teacher, is also a calligrapher and a seal engraver. He is considered one of the foremost specialists of the Way of Tea. He has this to say: "To fully understand tea one should be well acquainted with four things: the attitude behind the ceremonial and formal aspects of tea drinking, the way in which to prepare the tea, the history of tea and the Way of Tea. A true ?man of tea? should be aware of the meaning of ethical conduct and history and should comprehend the truths of Buddhism, Confucianism and Christianity. In essence the truths of these religions are one. Only a person with such an understanding can be regarded as a ‘Man of the Way of Tea’.
The Way of Tea demonstrates to people how to proceed in their evolution as human beings. This way is one of the ‘right middle way’ i.e. that of equanimity and harmony. As the tea infuses in the pot, the bitterness remains at the bottom with the leaves. Thus on the first round of pouring the tea each serving become progressively more bitter. To equalise the taste, during the second round of pouring one fills the cups in the reverse order. In this way the taste is evenly distributed. When drinking wine, for example, it is customary to first serve the guest in order of their age. However, in serving tea such distinctions should not be made. One first serves the cups. And the tea which is poured in, with its taste evenly distributed, becomes a symbolic basis for harmony and equanimity.
No matter how the details of the external ceremonies of tea drinking may differ, the Way of Tea should remain unchanged as a basis for harmony and equanimity. As a means of developing the proper tea attitude, six aspects of harmony should be cultivated: living together in physical harmony, being harmonious in one’s speech and not creating discord, working in harmony to accomplish common aims, according to one’s religion or outlook on life, behaving in harmony with the prescribed rules of ethical conduct, maintaining harmony of outlook by being open and receptive to the views of others, and distributing equally whatever benefits are gained. The forms themselves are not essential; they have to be adapted to the needs of the present. The essence is to cultivate the six aspects of harmony.
All the five tastes there are can be found in green tea: bitterness, sweetness, astringency, saltiness and a fifth one that is hard to describe (sourness?). Previously, both in China and Korea, when a wife went to her husband’s house she would first make an offering of green tea to his ancestors. She did this because the tea symbolically represented, through its five tastes, all the various sufferings in life. In this way she completely dedicated herself to her husband’s family. There are also other specific dates in the calendar when it is customary to make such offering of green tea."
Many Korean luminaries have made remarks on the Korean Way of Tea.
Yodong once chanted the following: "The first cup of tea makes the mouth and throat glisten; the second brings all worries to an end; the third cup brings comfort to dry intestines and even if surrounded by thousands of books you can absorb yourself in studying a single topic without distractions; the fourth produces a light sweat which expels all complaints of the mind through the pores of the skin; the fifth cup cleanses both the flesh and bones; the sixth cup is akin to penetrating the meaning of the immortal spirit; after the seventh cup you can drink no more. From the armpits a fresh breeze gently rises, you start to wonder where Mount Ponglae is, and Yodong wishes to ride the fresh breeze and fly away."
Toryung wrote that, "Drinking tea induces a light sweat which washes away one’s worries and prevents the body from becoming fat. If one drinks a strong cup of tea after a meal, it will remove any oil or fat and make the belly feel refreshed. The tea will help remove any fibres that are lodged between the teeth thus making it unnecessary to go to the trouble of using a toothpick. It strengthens the teeth and gradually eliminate ‘worms’ and poisons in the body."
Ch’oui Sonsa remarked that, "Tea causes one’s eyes and ears to brighten. It stimulates the appetite and removes the effects of alcohol. It dispels tiredness and quenches thirst. It both prevents one from getting cold and causes the body to cool down when too hot. Tea also makes a very good fertilizer for potted flowers and plants.
After drinking tea one should not throw the tea leaves away since they can be put to further use in a number of ways. They can be prepared and eaten as vegetables. They can be put in a cloth bag and left to soak in one’s bath water before bathing. They can be used to wash one’s hair and clothes. By putting them in a cupboard or in one’s shoes they will dispel any unpleasant odours. They are good for curing athlete’s foot. They are excellent for cleaning glass. They can remove any grease or dust from carpet and floor mats. By letting them smoulder over glowing coals the smoke will keep mosquitoes away. By stuffing a pillow with them the brain is benefited during sleep."
Let me finish this article by a remark of Master Kyongbong Sunim:
"In the taste of a single cup of tea you will eventually discover that there is contained the truth of all the ten thousand forms in the universe. It is difficult to put this taste into words or to even catch a glimspse of it."
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Korean Tea Ceremony – Dado
December 20, 2008
by: Martine Batchelor
Visiting Songgwangsa, an important Son monastery in Chollanamdo in South Korea, if you take a walk up a steep hill and deep in the forest you reach Bulilam, an hermitage nestled in a bamboo grove with a wide vista of Chogye mountain. There, resides Popjong Sunim, a writer and a leading monk of his generation. One of the joys of visiting him is to be offered a cup of tea. He does it in a very traditional way:
"In preparing green tea one should first bring the water to the boil. Then one should pour it into a largish bowl and let it cool to about 60 degrees celsius. If the water is too hot, then too much of the tea’s bitterness will be extracted into the water. At this lower temperature the fragrance of the tea is extracted more slowly. The teapot and cups should be warmed with some of the water. After warming the tea leaves into the teapot, pour in the water and let the leaves infuse for two or three minutes. It is important when pouring the tea to make sure that the taste is evenly distributed in all cups. Therefore, never fill each cup in a single pouring, but fill them little by little - up to three servings each. While drinking the tea, refill the teapot with water.
Do not gulp the tea but sip it slowly allowing its fragrance to fill your mouth. There is no need to have any special attitude while drinking except one of thankfulness. The nature of the tea itself is that of no-mind. It does not discriminate and make differences. It is just as it is. There are four inherent attributes to tea: peacefulness, respectfulness, purity and quietness. In drinking tea these qualities should be cultivated in the drinker. Drinking tea gladdens the mind. The taste of the tea is the taste of the entire universe because it is produced entirely through natural sunlight, water, wind, clouds and air."
Popjong Sunim is very knowledgable of the history of the Korean Way of Tea: "Tea is first mentioned in the ancient texts as an offering. In the Buddhist scriptures it is often spoken of as an offering made to the Buddha. Originally, rice was not offered to the Buddha; just tea, incense and flowers. Nowadays, although water is offered instead of tea, the character for tea is still used for the water used in death ceremonies and harvest festivals. In old times, as a sign of mutual respect, husband and wife would serve each other tea at their marriage. During the Koryo dynasty all people, commoners as well as aristocrats drank tea.
Because of the need to make utensils for tea, pottery was highly developped during this period. At the end of the Koryo era the drinking of tea decline in popularity because the ceremonial aspect had become too elaborate and ritualised. During the Confucian Yi dynasty wine replaced tea as a formal drink. However, even in this period the court demanded a tea tax from the Buddhist monasteries. Although Buddhism was suppressed at this time, the tea drinking which had come to be associated with it still prevailed and influenced life at the court.
During the Silla Dynasty tea was often used as a medicine. First the leaves would be steamed and then pounded into the shape of a coin. This compressed form would be boiled for a long time in a medicine pot before being drunk. In Koryo, powered tea was drunk in a large bowl. During the Yi period the drinking of simple green leaf was introduced. In this way one can observe a progression from complexity to simplicity in the preparation and the drinking of tea. Nowadays in Japan they use tea-bags. As life becomes more busy, the complex forms of tea drinking are dispensed with in favour of quick and simple methods. The style of pottery in Korea also changed according to the ways in which tea was prepared and drunk. Thus, both in China and Korea, tea was first developed as a medicine and only later adopted for the pleasure of drinking it. After the Yi period when Buddhism started to revive, an interest in drinking tea also revived. Nowadays it is growing in popularity in Korea. Tea plants grow wild near most monasteries. In addition they are now being cultivated commercially. "
In Songwangsa, one can find a hill surrounded by bamboo groves glistening with the leaves of the tea plants, Popjong Sunim introduces us to the the making of the tea: "In spring we gather the tea leaves and then roast them by rolling them in a hot iron plate. This gives the tea in Korea a slightly burnt flavour. Such a flavour is very much liked by Koreans; it is also discernable in our rice water and barley tea. In Japan the people like the taste of seaweed. So often their tea has a similar taste to seaweed. The Chinese enjoy heavy, oily food. Thus they also tend to like their tea to have a strong flavour. In this way you can see how the different tastes of people determine the flavour of their teas.
The word for green leaf tea in Korean is Chaksol . This literally means ‘bird’s tongue’. It is so-called because the first leaves of the tea resemble the shape of a bird’s tongue. It is also called chugno, which means ‘bamboo dew’. It derives this name from the fact that tea plants often grow in bamboo groves and are nourished by the water which drips from the leaves of the bamboo.
To determine whether the tea is a good one or not, one should examine its colour, scent and taste. The perfect colour is like that of the first leaves in spring. The taste should resemble that of the skin of a young baby. The taste cannot be described but only appreciated through experience. Tea is drunk either to quench the thirst, savour the taste or simply to spend a quiet hour appreciating the pottery and the general atmosphere that accompanies tea drinking."
Sonhae Sunim is a buddhist monk who is fascinated by the Way of Tea and its connection with Buddhism. He made extensive research into the history of the Korean Way of Tea. "The first mention of tea in Korean texts is found in a record which speaks of a small kingdom called Garak, which existed before the time of the three kingdoms of Koguryo, Paekche and Silla. It is claims that the first king of this country married an Indian princess who brought buddhist scriptures, images and tea with her from India. However, this account is usually discounted as legendary. At the time of Unified Silla, an envoy called Kim Taeryom was sent to Tang China. He returned with tea seeds which he then planted in the south of the country on Mount Chiri, near Sanggyesa monastery. An eighth century Chinese record written by an ‘immortal of tea’ mentions the use of tea in Korea. The author claimed that although the best tea was found in his home province in China, the next best was grown in Silla and Paekche and the third best in Koguryo. There is a record in a Japnese temple which states that the first tea seeds were brought to Japan by a Buddhist monk from Paekche.
In Unified Silla tea was used as an offering both to the Buddha as well as social occasions. At this time there were special tea houses with the character for tea incribed on the tiles of the roof. Inside would be an image of the Buddha around which the aristocrats would sit and drink tea.
In Koryo tea was drunk by the common people as well as the aristocrats. Only the smaller leaves would be used to make tea; the larger ones being prepared for medicinal purposes. During this time the king would be formally offered tea every morning before receiving his audiences. At the beginning of each year the king would symbolically tend to the tea plants in the fields in order to set an example to the populace. The people would make daily tea offerings to the king, their ancestors and the Buddha. A contemporary Chinese record remarks that the Koreans were overly scrupulous in their observance of the formal aspects of the tea ceremony at this time.
In general the drinking of tea took place at times of marriage, upon the death of one’s parents, during commemorations of the ancestors, when receiving guests or foreign envoys, as well as meetings between a teacher and his disciple. Specifically three ways of drinking tea were discernable during the Koryo period: those of the aristocracy, the monks and the common people. For the aristocracy the attitude to be cultivated through drinking tea was one of respect and harmony. For the monks the important point was to give rise to the mind of the ‘right middle way’. This attitude is one of equanimity. This means that under all circumstances the monk should remain deeply introspective and, without any mistakes, taste the tea from the place which is both the highest and the deepest. Many great monks of Koryo discussed the drinking of tea in their writings. The drinking of tea was also incorporated in the teaching of dharma. For example in observing how his disciples drank tea a master would determine the level of their understanding of Son. For the common people, tea drinking was appreciated in terms of its value to one’s ancestors.
After the death of King Sejong (the third king of the Yi Dynasty) all Buddhist ceremonies were replaced with Confucian rites. Since tea was strongly associated with Buddhism it was replaced by wine as the formal drink. But since wine is forbidden to monks, the custom of drinking tea was preserved in the monasteries. In the poetry of the early Yi period regret for the decline of tea drinking is often expressed. However, although tea was officially looked down upon, it still continued to be drunk at court and among the aristocracy. This evident from the fact that a heavy tax in tea was levied from the Buddhist monasteries. Because of this tax burden many monasteries deliberately reduced or destroyed their crop. Only in the southern provinces of the country, where there were fewer aristocrats, were fields of tea preserved. Nevertheless, tea drinking fell into decline even in the monasteries.
Towards the end of the Yi Dynasty it underwent a certain revival under Ch’oui Sonsa (1786-1866). He emphasised the complementarity of tea drinking and meditation maintaining that the highest state of tea drinking and the highest state of meditation were the same. As the Yi Dynasty collapsed and the Japanese colonial era began, the general turmoil in the country prevented the further development of tea drinking. However, in the last decde it has once again been revived."
Sonhae Sunim reflects on why tea drinking is a Way: "Green tea is chosen over other beverages because of its subtlety. In order to fully appreciate it the mind must be quiet and empty of distracting thoughts. If you talk while drinking, it is likely that you will miss the fullness of the taste. As the ability to appreciate the subtle taste develops over the years, the person changes accordingly. For this reason tea drinking is said to be a ‘Way’. Someone who has drunk tea for twenty years or so is able to maintain the state of mind required to appreciate tea at all times. At the beginning one may even find the taste to be rather too bitter or unpleasant. It is an acquired taste that takes many years to fully mature.
The best state of mind in which to drink tea is one of deep meditation; the second best is while looking at a beautiful landscape or listening to music; the third best is during a stimulating conversation. In all cases it is necessary to aspire towards a quiet and tranquil frame of mind."
Han Ugbin, a retired agricultural economist, is a scholar of traditional Chinese culture. This is what he had to say about tea drinking in which he had done some research: " Before Kim Taeryom it is not certain what tea the Koreans drank, but it was probably imported from China. After Kim Taeryom they would drink home-grown teas. In China Ch’an Master Paichang (749-814) incorporated the drinking of tea into his rules for Ch’an monks. The monks originally drank tea because it helped them keep awake, aided digestion and subdued sexual desires. These rules of conduct were likewise introduced into the Son temples in Korea. Since there are no written records of the implements used in Silla or Koryo for drinking tea, it is hard to ascertain exactly what forms were customary for performing tea ceremony.
The current custom of drinking leaf tea cannot be considered the Way of Tea. The Way of Tea requires that powdered green tea be used. Until the end of the Koryo Dynasty this was how tea was drunk in Korea. But after this period it was no longer drunk this way. The powdered green tea would be prepared in the following way. In the sixth or seventh month the leaves would be picked. Then they would be pressed and kept in a jar until the eleventh month. The pressed block of tea would finally be ground into powder in the presence of one’s guests each time it was served. This tradition was lost perhaps because it was complicated and too time consuming. But once the preparation degenerates into simple, short-cut methods, the Way of Tea is no longer present. Every detail from the boiling of the water to the grinding of the tea into powder are all integral parts of the Way of Tea.
In Buddhism, one often speaks of the ‘essence’ and the ‘function’. The essence represents the unmoving, the fundamental. It is associated with the left. The function represents the moving and the active. It is associated with the right. Although the left is the essence it does not constitute the absolute. It is through the harmony between essence and function that the ‘right middle way’ (i.e. the absolute) emerges. Nowadays in Korea the fire used for boiling the water for tea is placed on the right of the server. However, since fire is not really active, it should correctly be placed directly before the server, in the middle. That which is unmoving, the cups for example, should be placed on the server’s left, since they belong to the essence. In moving the cup to drink, function and essence then come into harmony. Most teachers of tea ceremony in Korea today are not aware of these important points.
In addition, the guests should face the West and the host should face the East. The place in the North facing South should be reserved for the king. In the Orient there is no custom for people to sit in a circle. Ideally, tea should be served to three guests. The eldest of the three should sit facing the host, the next eldest to his right and the youngest to his right. The eldest is compared to the sun, the next eldest to the moon and the youngest to a star. These customs too tend to be ignored while performing the tea ceremony in Korea today.
Even in Korean Son monasteries the way of drinking tea no longer follows the rules laid down by Paichang. Two things are important in this regard: the spiritual practice and the external form. The spiritual practice should include both the inner realisation and the active manifestation of the Buddha’s word. The external form comprises such things as the taste, scent and colour of the tea as well as the benefits it provides to the body. While engaging in the inner practice of Buddhism one should also maintain the correct outer form. For example, the bamboo serving spoon should be exactly six ‘chi’ (approx. six inches) long, representing the six perfections. In the middle of the spoon there should be a single natural indentation to represent the one-mind to which all ten-thousand things return. Without observing these details, one cannot really speak of the ‘Way of Tea’."
An Kwangsok, a retired university teacher, is also a calligrapher and a seal engraver. He is considered one of the foremost specialists of the Way of Tea. He has this to say: "To fully understand tea one should be well acquainted with four things: the attitude behind the ceremonial and formal aspects of tea drinking, the way in which to prepare the tea, the history of tea and the Way of Tea. A true ?man of tea? should be aware of the meaning of ethical conduct and history and should comprehend the truths of Buddhism, Confucianism and Christianity. In essence the truths of these religions are one. Only a person with such an understanding can be regarded as a ‘Man of the Way of Tea’.
The Way of Tea demonstrates to people how to proceed in their evolution as human beings. This way is one of the ‘right middle way’ i.e. that of equanimity and harmony. As the tea infuses in the pot, the bitterness remains at the bottom with the leaves. Thus on the first round of pouring the tea each serving become progressively more bitter. To equalise the taste, during the second round of pouring one fills the cups in the reverse order. In this way the taste is evenly distributed. When drinking wine, for example, it is customary to first serve the guest in order of their age. However, in serving tea such distinctions should not be made. One first serves the cups. And the tea which is poured in, with its taste evenly distributed, becomes a symbolic basis for harmony and equanimity.
No matter how the details of the external ceremonies of tea drinking may differ, the Way of Tea should remain unchanged as a basis for harmony and equanimity. As a means of developing the proper tea attitude, six aspects of harmony should be cultivated: living together in physical harmony, being harmonious in one’s speech and not creating discord, working in harmony to accomplish common aims, according to one’s religion or outlook on life, behaving in harmony with the prescribed rules of ethical conduct, maintaining harmony of outlook by being open and receptive to the views of others, and distributing equally whatever benefits are gained. The forms themselves are not essential; they have to be adapted to the needs of the present. The essence is to cultivate the six aspects of harmony.
All the five tastes there are can be found in green tea: bitterness, sweetness, astringency, saltiness and a fifth one that is hard to describe (sourness?). Previously, both in China and Korea, when a wife went to her husband’s house she would first make an offering of green tea to his ancestors. She did this because the tea symbolically represented, through its five tastes, all the various sufferings in life. In this way she completely dedicated herself to her husband’s family. There are also other specific dates in the calendar when it is customary to make such offering of green tea."
Many Korean luminaries have made remarks on the Korean Way of Tea.
Yodong once chanted the following: "The first cup of tea makes the mouth and throat glisten; the second brings all worries to an end; the third cup brings comfort to dry intestines and even if surrounded by thousands of books you can absorb yourself in studying a single topic without distractions; the fourth produces a light sweat which expels all complaints of the mind through the pores of the skin; the fifth cup cleanses both the flesh and bones; the sixth cup is akin to penetrating the meaning of the immortal spirit; after the seventh cup you can drink no more. From the armpits a fresh breeze gently rises, you start to wonder where Mount Ponglae is, and Yodong wishes to ride the fresh breeze and fly away."
Toryung wrote that, "Drinking tea induces a light sweat which washes away one’s worries and prevents the body from becoming fat. If one drinks a strong cup of tea after a meal, it will remove any oil or fat and make the belly feel refreshed. The tea will help remove any fibres that are lodged between the teeth thus making it unnecessary to go to the trouble of using a toothpick. It strengthens the teeth and gradually eliminate ‘worms’ and poisons in the body."
Ch’oui Sonsa remarked that, "Tea causes one’s eyes and ears to brighten. It stimulates the appetite and removes the effects of alcohol. It dispels tiredness and quenches thirst. It both prevents one from getting cold and causes the body to cool down when too hot. Tea also makes a very good fertilizer for potted flowers and plants.
After drinking tea one should not throw the tea leaves away since they can be put to further use in a number of ways. They can be prepared and eaten as vegetables. They can be put in a cloth bag and left to soak in one’s bath water before bathing. They can be used to wash one’s hair and clothes. By putting them in a cupboard or in one’s shoes they will dispel any unpleasant odours. They are good for curing athlete’s foot. They are excellent for cleaning glass. They can remove any grease or dust from carpet and floor mats. By letting them smoulder over glowing coals the smoke will keep mosquitoes away. By stuffing a pillow with them the brain is benefited during sleep."
Let me finish this article by a remark of Master Kyongbong Sunim:
"In the taste of a single cup of tea you will eventually discover that there is contained the truth of all the ten thousand forms in the universe. It is difficult to put this taste into words or to even catch a glimspse of it."
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The Korean Way of Tea: An Introductory Guide
by Brother Anthony of Taizé and Hong Kyeong-Hee
Seoul, Seoul Selection 2007
“Too fussy,” observed a member of the audience watching the formal presentation of the “Korean Tea Ceremony” at the consulate’s culture center in Los Angeles. The demonstration by members of the local Korean tea culture group was consciously but gracefully paced and helpfully narrated by a young woman dressed in hanbok, traditional jacket and skirt. A grass mat was spread in front of a display of a “woman’s room” of a literati class family, a landscape painted screen stood to one side and gayagum music filled the air. Having studied chanoyu, Japanese tea ceremony, for 25 years, I can attest that the preparation effort seemed anything but “fussy”. In fact, it looked particularly natural in its economical movements and resulted in a few sips of yellowish liquid that tasted warm and soft on the palate. Not fussy at all.
Korea has had a “Way” of tea but it hasn’t been widely seen, much less described or studied by foreigners. This new guidebook full of color illustrations, created by Brother Anthony and Hong Kyeong-Hee and published by Seoul Selection (available online), is a welcome edition to one’s tea or Korean culture library.
The book is a labor of love produced by two simple, cultured gentlemen whose relationship has been refreshed again and again over cups of tea. Having enjoyed tea with them in Mr. Hong’s Anguk-dong residence, I could imagine these two literati having met centuries ago, the former a renowned translator of Korean poetry and literature into English and the latter an unassuming scholar / teacher of letters.
Beautifully illustrated and filled with poetry, history, science and anecdotal material, the book itself feels like the un-fussy nature that one associates today with enjoying a cup of carefully prepared Camelia Sinensis, seated on a floor pillow or low stool in one of the many tiny, rustic tea rooms crammed one upon and next to another in Seoul’s Insadong antique district.
The contents of the book constitute a refined and expanded text developed from the “blog” presented by Brother Anthony on his website. The site contains an index, links to his articles in the Korea Times and other tea sites.) A “congratulatory” message from tea master Chae Won-Hwa, founder and head of the Panyaro Institute for the Promotion of the Korean Way of Tea, certifies the authenticity of sentiment and literal meaning of their words.
During Korea’s 19th – 20th century Colonial Period, the Japanese were happy to lay claim to Korea’s tea resources as they did the potters who were taken back to Japan to support their burgeoning Japanese tea culture in the 16th century. While some Koreans pride their culture as lacking the “fuss” usually associated with Japanese arts, this does not mean it lacks form or focus. From the growing of tea leaves and their processing for packing, to the preparation of self and leaf into beverage, Zen Buddhist philosophy – Seon Cha – as well as the courtly arts may be infused in every leaf and gesture.
Panyaro (“'Dew of Enlightening Wisdom”) green tea is meticulously grown on and hand-processed at a plantation near Bomgmyeong-san mountain in the southern area of Jiri-san. Chae Won-Hwa has formalized a rltual for preparation also, interpreting the manner taught to by her teacher, the Venerable Hyodang, head monk of Dasol-sa temple near Jinju. This temple is still a source of fine hand-made tea, and wild tea plants may be found along the mountain slopes.
Tea, like Korean cuisine in general, was also enjoyed in a courtly manner by ladies and gentlemen who attended the royalty, so naturally, there were appropriate embellishments, such as in the utensils and manner of offering the beverage to their Esteemed Majesties. Such external “fuss” may have been implied in the Los Angeles demonstration critique but the preparatory manner was clearly well-intentioned.
I have enjoyed very informal tea with Buddhist monks in Korea. A cloth-covered tray with small cups lined up next to a stack of small wooden coasters, a horizontal handled tea brewing pot, two lipped bowls for cooling, a source of hot water and a box of tea and good will is all that is necessary. We joked and he poured. Laugh. Pour.
It has taken Korean over 50 years to reconstruct and appreciate its own unique Way of Tea. The vast majority of Koreans would rather drink small paper cups of instant coffee prepared with creamer and lots of sugar and to sit at Starbucks or a French pastry cafe. Now, through the efforts of such men and women of tea, Korea’s cultural traditions are finding their way to a renaissance and broad interpretation.
While we’re waiting, we can enjoy a cup of tea. Hold the “fuss”.
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Korean Tea and the tea ceremony - Chanoyu
Tea etiquette "Day Tea Rite" or "Special Tea Rite" has been practiced among Koreans over two thousand years with the Chanoyu. Recently revived for harmonious relaxation, the tea ceremony is alive and well within the busy and fast-paced Korean lifestyle.
The setting is formal yet natural. Originally practiced in reverence of the living and ancestors alike.
The first record of the Korean tea ceremony is from 661AD, when tea was given as an offering to the spirit of King Suro. During the Joseon Dynasty (1392-1910), the royal Yi family and aristocracy used tea for simple rites.- TeaInfusion.com
Unlike the the Japanese codified Tea Ceremony, Koreans prefer to be more relaxed while enjoying tea. Although a step-by-step ceremony is involved in a Korean tea ceremony, it is soon followed by a relaxed enjoyment of the prepared tea.
" In Korea, the tea revival initiated by the Venerable Hyo Dang has had a great impact. The Venerable Hyo Dang, Ch'oi Pom-sul, might be considered to be "the Ch'o Ui of the 20th century," for he wrote the first full length study of tea to be published in modern Korea and taught many people about the various aspects of tea. He was a remarkable man: active in the Independence Movement, he founded several schools and a university after 1945, as well as being the teacher of virtually all the leading figures in the modern Korean tea revival. There are now tea rooms in most cities and even quite small towns, there are innumerable tea study groups and research centres, several reviews exist consecrated entirely to the various aspects of tea culture and the Way of Tea." - EasternTea.com
The Panyaro Institute for the Promotion of the Way of Tea
"The Panyaro Institute for the Promotion of the Way of Tea was founded to perpetuate the lifelong work of the celebrated Korean Tea Master, the Venerable Hyodang, who devoted some sixty years of his life to a study of the teachings of the great Korean spiritual master Wonhyo and to the elaboration of methods of using tea in meditation.
The Venerable Hyodang contributed to the culture of tea in three major ways: First, he published the first Korean book consecrated to the Way of Tea, "The Korean Way of Tea", a work that continues to inspire readers interested in our tea culture. In that book, Master Hyodang expressed the fruit of a whole lifetime's research and experience. Second, he transmitted the particular method of making the green tea known as Panyaro. Third, he founded the first association of Koreans interested in the study of tea, the "Korean Association for the Way of Tea". That association was not destined to outlive him, but it performed a vital role in the launching of the present day association which pursues similar goals.
The Venerable Hyodang was also the first to give ordinary readers an awareness of the significance of the life of the Venerable Ch'o-ui, the early 19th century tea master, through a series of articles published in a popular newspaper. It may not be too much to say that, just as the Venerable Ch'o-ui led the revival of interest in tea in his time, so the Venerable Hyodang led the modern revival. Thanks to the fruition of a favorable karma, Chae Won-hwa was enabled to assist the Venerable Hyodang in all these undertakings.
The Venerable Hyodang departed from this world on July 10, 1979 and after a few years spent immersed in other activities, in 1981 Chae Won-hwa was able to launch a study-association devoted to the "Panyaro Way of Tea" with a small number of like-minded associates. On July 2, 1983, she founded the Panyaro Institute for the Promotion of the Way of Tea and since then she has had the privilege of meeting and instructing several hundred persons in this Way. The Venerable Hyodang always used to insist that tea was to be drunk quite naturally, in the course of daily life, and should not be made the subject of unnecessary constraints. Many people simply came and went in the course of the years, but in November 1995 Chae Won-hwa established a formal graduation ceremony for those who had completed the full course of study. Such ceremonies are now held each year.
It is her hope that each one can discover that the Way is not some remote idea, but a reality hidden very close by, in the midst of the activities of ordinary life." Adapted from ://hompi.sogang.ac.kr/anthony/EngPanyaro.htm
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Tea Loyalties
02.21.08
My love affair with Japanese green teas left no room for Chinese varieties in my life — until now.
Chinese and Japanese green teas have distinct flavors. Chinese tea leaves, left, are are typically pan-dried, while Japanese, right, are steamed after picking.
I’m pragmatic enough to understand that no moment in my life will ever be more perfect than that first sip of o-cha on my first morning at the Tawaraya Ryokan in Kyoto. It was ten years ago. After a fragrant cedar bath and a blissful futon sleep, we lounged in our room as three robed women quietly slipped in to roll up our beds and serve breakfast. The iridescent green tea was lukewarm and transporting. It asked me to close my eyes. It brought me to a covered porch on a lake. It turned time into a silk thread and I could pull it along slowly or stop it or watch it go by.
I know I’ll never get that moment back. But at least I can try to come close, and I’ve spent a lot of time and some good money to get there. I have acquired small and large tetsubin for brewing, and tea bowls and soba cups for serving. I’ve imported many tins of sencha and gyokuro and matcha. I’ve driven my family crazy by warming cups and measuring the water temperature. (Of late there are a few nifty tools available to tea lovers, including an electric teapot that brings the water to whatever temperature you like.)
I’ve tried many Chinese teas but have always preferred the Japanese. Maybe it’s the volcanic soil, or that Japanese teas are steamed after picking, whereas Chinese are usually pan-dried. Whatever it is, a fine Japanese tea always conveys a strong sense of place. It’s sweet with a hint of the sea. It doesn’t confuse the tongue with impetuous high and low notes, but gently and richly rumbles along in the mid-range. (Along the way, I’ve found plenty of serious tea shops offering very fine and affordable tea. Just to mention two: I was very pleased with the Sencha Sampler from the Japanese producer Hibiki-an. For organic, I’m impressed with Rishi’s Organic Sencha.
I asked Winnie Yu, Director of Teas at Teance in Berkeley, CA, if she could try to win me over with a Chinese green. She knew just the one. Lu Shan Clouds and Mist is harvested from the top of always-misty Mt. Lu, in Jiangxi Province. It is utterly marvelous — sweet and light but with a sequence of notes that make you never want to swallow. The first Chinese green I’ve had that made me curious to learn more.
And there’s so much more to learn. I’m always on the lookout for exceptional green teas — so if you have a favorite, don’t hesitate to comment below.
Now, if we could only get some of our better restaurants to take tea as seriously as they do risotto, duck, and flan.
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Tee aus Korea
Geschichte
Grüner Tee hat eine lange Geschichte in Korea. Er kam ursprünglich aus China und wurde gemäß der Geschichte der Drei Königreiche von einem Gesandten der Königin Seondeok (632~647) während der Shilla-Periode nach Korea gebracht. Der Gesandte säte die Teesamen an die Ausläufer des Jirisan-Gebirges. Als erster Ort, an dem Teepflanzen gefunden wurden, gilt Jangjookjeon in der Nähe des Hwaeom-Tempels nahe der Stadt Gurye im Jirisan-Gebirge in der Provinz Jeollanam-do. Der historische Ort Jangjookjeon konnte allerdings bis heute nicht mit einem existierenden Ort identifiziert werden.
Seit dieser Zeit hat sich Tee als vorherrschendes Getränk in Korea ausgebreitet. Tee wurde besonders unter den Priestern und dem jungen Elitecorps der Buddhistischen Shilla Periode populär. Während der späteren Koryo Periode (918-1392) entwickelte sich die Teekultur weiter. In der Chosun Dynastie, welche den Buddhismus unterdrückte (1392-1910), wurde die Ausbreitung der Teekultur in Korea jedoch gedämpft. Gegen Ende der konfuzianischen Chosun Dynastie war das Teetrinken zum Erliegen gekommen und Tee wurde hauptsächlich für Zeremonien verwendet.
Sammlung antiker Teetassen
Viel später, in den 30er Jahren des 19. Jahrhunderts, entdeckten japanische Kolonialherren, dass die Gegend um die Stadt Boseong in der Provinz Jeollanam-do an der Südküste der koreanischen Halbinsel ideal für den Teeanbau ist. Im Jahr 1939 errichteten sie dort die erste kommerzielle Teeplantage. Nach Japans Niederlage im 2. Weltkrieg lagen die Teeplantagen von Boseong jedoch brach. 1957 kaufte schließlich ein koreanischer Kapitalist die alten Teefelder und gründete die Daehan Teeplantage. Bald darauf wurden mehr Plantagen in der Nähe errichtet, die sich bis zur Südküste erstrecken.
Heute
Auch heute noch ist koreanischer Tee auf der Welt relativ unbekannt. Weniger als 2% des in Korea produzierten Tees gehen in den Export. Ähnlich wie in Japan ist der Eigenbedarf an Tee im Inland sehr hoch, während die verfügbare Anbaufläche relativ gering ist. Deswegen kann Korea nicht mit den bedeutendsten Teeexportländern Sri Lanka, China oder Indien (welche Teeexportquoten von 97%, 27% bzw. 17% aufweisen) verglichen werden.
Obwohl Korea eine Nation von Teetrinkern ist und das Land auf eine lange Geschichte von Teezeremonien zurückblickt, ist der Teeanbau auf ein kleines Gebiet entlang der koreanischen Südküste beschränkt. Bedingt durch die warme Strömung vom japanischen Meer her sind die klimatischen Bedingungen für den Teeanbau dort ideal. Ausreichende Niederschläge und milde Winter ermöglichen den Anbau hochwertiger Teesorten.
Koreanischer Tee kann grob in drei Kategorien eingeteilt werden:
(1) Wilder Tee aus Hadong
(2) Grüner Tee aus Boseong
(3) Grüner Tee von der Insel Jeju
Wilder Tee aus Hadong
Wilder Tee wächst an den steilen Talhängen des Jirisan-Gebirges in den südlichen Provinzen Jeollanam-do and Geongsangnam. Der berühmteste Ort für koreanischen wilden Tee ist Hadong in Geongsangnam. Dieser Tee wurde dort seit mehr als 1200 Jahren geerntet. Die kleine Stadt Hwagae bei Hadong wird häufig als die Wiege der koreanischen Grünteekultur bezeichnet. Da die Teepflanzen auf einer Höhe von 400-500 Metern zwischen Felsen und in steilen Tälern wachsen, ist der Boden frei von Chemikalien, welche die Qualität des Tees beeinträchtigen könnten, und die Teeblätter können nur mit der Hand gepflückt werden. Es handelt sich also um einen rein naturbelassenen Tee, da weder Düngemittel noch Pestizide während des Anbaus verwendet werden.
Wilder Tee wird auf die traditionell koreanische Art hergestellt, indem die frisch gepflückten Blätter nicht gedämpft, sondern in einer Pfanne geröstet werden (siehe Erklärung weiter unten). Hierdurch kommen der einzigartige Charakter und die besondere Farbe dieses Tees zustande. Er enthält mehr Vitamine als industriell hergestellter, gedämpfter Tee, denn die Teeblätter werden während der Produktion nicht zerdrückt.
BIO-Grüntee aus Boseong
Das größte Teeanbaugebiet Koreas in einer Gegend, die frei von Umweltverschmutzung ist, befindet sich um die Stadt Boseong herum. Ungefähr 40% des in Korea produzierten Tees stammen aus dieser Gegend. Der Boden, die Luftfeuchtigkeit und die Temperaturunterschiede zwischen Tag und Nacht bieten ideale natürliche Bedingungen. Die Teeplantagen von Boseong erstrecken sich über eine Hügellandschaft von ca. 5300 Quadratkilometern, wobei sich terrassenförmig angelegte Reihen grüner Teebüsche mit malerischen Wäldern abwechseln. Da diese Terrassen erstmals von japanischen Kolonialherren angelegt wurden, stammt der Tee aus Samen der japanischen Yabukita-Pflanze, einer verbesserten Version der ehemaligen Teepflanze aus China. Über 80% der in Boseong angesiedelten Teefirmen benutzen die traditionelle Röstungsmethode zur Teeherstellung (Erklärung siehe weiter unten).
Die Teeplantage "CheongRyong Dawon" ist ein Beispiel dafür, wie ein BIO-Grüntee bester Qualität in dieser Gegend produziert wird. Diese Plantage wurde 1966 auf Hügeln errichtet, die 200-250 Meter hoch sind. Von Anfang an wurden die Teepflanzen auf rein natürliche Weise angebaut, ohne Verwendung landwirtschaftlicher Chemikalien, Schädlingsbekämpfungsmittel oder chemischer Düngemittel. Der Tee wird nach der traditionellen Röstungsmethode hergestellt. Das Ergebnis ist ein BIO-Grüntee mit perfekter Farbe sowie optimalem Aroma und Geschmack. Die Qualität dieses BIO-Tees ist durch internationale Zertifikate (ISO9001:2000) anerkannt und von der amerikanischen FDA-Behörde zugelassen.
Teeplantage bei Boseong Teepflückung mit der Hand
Ebenso wie wilder Tee wird der BIO-Tee der Firma CheongRyong mittels eines arbeitsintensiven Fertigungsprozesses hergestellt, während dessen die Teeblätter nicht durch Maschinen zerdrückt werden. Der Vitamingehalt dieses Tees ist deswegen außergewöhnlich hoch. Beispielsweise besteht der BIO-Gisancha Jungjack (2nd Flush Tee) zu 10% aus Vitamin C.
Grüner Tee von der Insel Jeju
Die Insel Jeju vor der Südküste Koreas zählt zu den besten Teeanbaugebieten der Welt, zusammen mit den Gebieten, die an den Berg Fuji in Japan und an das Huang-Shan-Gebirge in China angrenzen. Der Boden dieser vulkanischen Insel ist besonders nährstoffreich und, bedingt durch das subtropische Klima, fallen die Temperaturen selten unter den Nullpunkt herab.
Teeplantage auf der Insel Jeju
Auf Jeju wird der Tee überwiegend von großen Unternehmen für den koreanischen Massenmarkt hergestellt. Diese Unternehmen benutzen Maschinen zum Pflücken und Zerhacken der Teeblätter ebenso wie chemische Dünge- und Pflanzenschutzmittel während des Anbauprozesses. Auf die gleiche Weise wie in Japan werden die Teeblätter nach der Ernte mittels eines Dämpfungsverfahrens maschinell erhitzt und getrocknet, was natürlich ein weniger arbeitsintensives Verfahren ist als die traditionelle Teeröstung. Durch die Dämpfung erhalten die Teeblätter eine intensive Farbe und einen reinen Geschmack. Auf diese Weise industriell hergestellter Grüntee hat jedoch eine geringere Effizienz als der traditionell produzierte Tee, denn mit einer Teekanne kann man nur zwei bis drei Aufgüsse erzeugen.
Da der Grüntee aus Jeju maschinell erzeugt wird, ist er natürlich auch weniger teuer als der hand-geröstete Tee aus Hadong oder Boseong. Der Geschmack ist allerdings ebenfalls sehr gut und die Qualität hoch. Die größte und bekannteste Teefirma auf Jeju ist Sulloc Cha. Alle Tees dieser Firma unterliegen hohen Qualitätsstandards und sind rückstandskontrolliert.
Traditionelle Teeherstellung in Korea
Von alters her wurde grüner Tee in Korea auf einzigartige Weise hergestellt. Die Teeblätter wurden gemäß der "Ku-Jung-Ku-Po" Methode ("neun Mal rösten und neun Mal reiben") behandelt, um möglichst viele Gerbstoffe aus den Blättern zu extrahieren.
Heutzutage werden die Teeblätter, je nach dem Blattgrad, nur drei bis sieben Mal hintereinander geröstet und gerieben. Das Rösten geschieht bei großer Hitze (200-300 °C) in einem großen Wok. Um zu vermeiden, dass die Teeblätter fermentieren, werden sie sofort nach der Ernte geröstet. Danach werden sie mit der Hand oder mit einer Rollmaschine gerieben. Das Reiben ist notwendig, um die Teeblätter zu „verletzen“, damit sie nach dem Aufguss ihr optimales Aroma entfalten können. Das Schwierigste an dieser traditionellen Methode besteht darin, den optimalen Röstgrad (damit die Blätter nicht verbrennen) und den optimalen Rollgrad (damit die Blätter nicht zerstört werden) zu finden. Jüngere Teeblätter müssen häufiger geröstet und gerieben werden, weil sie mehr Feuchtigkeit enthalten. Aus diesem Grund ist der Tee mit der besten Qualität, der aus den jüngsten Teeblättern hergestellt wird, auch der teuerste Tee.
Nachdem alle Röst- und Reibevorgänge abgeschlossen sind, werden die Teeblätter in einem Trockensack oder Trockenraum getrocknet.
In einem letzten Schritt erhitzt man die Teeblätter auf 100-120°C, wodurch sie ihr optimales Aroma erhalten.
Heutzutage werden weniger als 20% des koreanischen Tees durch das arbeitsintensive Röstverfahren hergestellt. Die meisten Teefirmen in Korea verwenden das auch in Japan übliche Dämpfungsverfahren. Durch große Automationssysteme können große Mengen an Tee hergestellt werden. Das Röstverfahren wird dagegen eher von kleinen Unternehmen angewandt, welche sich die teueren Dämpfungsmaschinen nicht leisten können.
Es wäre schade, wenn infolge des hohen Arbeitsaufwandes die traditionelle Teeröstung von dem koreanischen Markt verschwinden würde. Den typischen Geschmack und die hohe Qualität eines auf diese Weise erzeugten Grüntees weiß jeder erfahrene Grüntee-Liebhaber zu schätzen. Gerösteter Tee ist wie ein feiner Wein. Er hat einen leicht süßlichen Geschmack und eine intensive gold-grüne Farbe. Die Teeblätter können lange ziehen gelassen werden, ohne einen bitteren Nachgeschmack zu erzeugen. Der geröstete Grüntee ist außerdem von hoher Effizienz, denn die Teeblätter einer Teekanne reichen für fünf bis sechs Aufgüsse. Am besten kann man diesen Tee genießen, wenn man ihn mit kleinen Schlücken aus einer Teeschale trinkt, die mit beiden Händen zum Mund geführt wird.
Nach dem Aufbrühen des Tees lässt sich erkennen, ob er mittels Röstung oder Dämpfung hergestellt wurde. Ein geröstetes Teeblatt behält seine ursprüngliche Form, während ein gedämpftes Blatt diese verliert.
Geruch, Farbe und Geschmack des gerösteten Tees sind wie ein feiner Wein Die Form eines gerösteten Teeblatts bleibt nach dem Aufguss erhalten
Klassifizierung des koreanischen Grüntees
Beim Kauf grünen Tees aus Korea stößt man auf vier verschiedene Kategorien, die abhängig sind von der Pflückperiode, der Jahreszeit und der während der Pflückung vorherrschenden Witterung. Teeblätter werden in Korea vier bis fünf Mal gepflückt.
Die erste Pflückung der jüngsten "Babyblätter" erfolgt Anfang April. Dieser Tee nennt sich Wujon. Dies ist der Tee höchster Qualität, ein zarter, fein duftender Tee mit mildem Geschmack. Er ist gleichzeitig auch der teuerste Tee, weil es nur wenige "Babyblätter" gibt und sie ausschließlich mit der Hand gepflückt werden.
Die Haupternte folgt etwas später mit dem Sejack ("First Flush") – einem wunderbar leichten, süßlich schmeckenden Tee mit gold-gelber Farbe.
Der Tee, der Ende Mai bis Anfang Juni gepflückt wird, besteht aus voll ausgereiften Blättern. Er nennt sich Jungjack ("Second Flush") und Daejack ("Third Flush"). Diese Tees haben einen vollen Charakter und ihre Farbe ist ocker bis bernsteinfarben.
Zubereitung des koreanischen Grüntees
Generell sollten Grünteeblätter nie mit kochendem Wasser überbrüht werden. Nach dem Aufkochen des Wassers bis 100° C muss das Wasser auf 60-70° C abgekühlt werden, bevor man den Tee übergießt. Besonders hoch-qualitative Teeblätter sollten mit nicht zu heißem Wasser aufgegossen werden, damit die Blätter nicht zu schnell gekocht und das enthaltene Vitamin C sowie die Aminosäuren nicht zerstört werden. Eine Ausnahme ist der anfermentierte gelbe Tee, der mit kochendem Wasser überbrüht werden sollte, um sein optimales Aroma zu entfalten.
Von der Menge her reichen 2 Gramm Tee pro Person in der Regel aus, und der grüne Tee sollte nicht länger als 1-2 Minuten ziehen. Wie oben bereits erwähnt, kann der traditionell erzeugte koreanische Grüntee bis zu sechs Mal aufgegossen werden, während der industriell produzierte Tee bereits nach dem zweiten oder dritten Aufguss an Geschmack verliert.
Traditionelle koreanische Teezeremonie
Falls Sie mehr darüber erfahren möchten, wie man grünen Tee am besten gemäß der traditionellen koreanischen Teezeremonie herstellt, besuchen Sie bitte unsere Infothek
Teezeremonie
Im Lauf der Jahrhunderte haben sich rund um die Welt verschiedene Rituale zur Zubereitung von Tee entwickelt, von der in Nordasien üblichen Grünteezeremonie bis zur "milk-in-first"-Tradition in England und dem mit Kandis und Sahne zubereitenen "Koppkes" in Ostfriesland. Gemeinsam ist allen Zeremonien, dass es eines Moments der Stille und Muse bedarf, um den frisch aufgebrühten Tee genießen und würdigen zu können.
Wie Grüntee in Japan und Korea nach Jahrtausend alter Tradition zubereitet wird, erfahren Sie hier:
--------------------------------------------------------------------------------
Schritt 1: Vorbereitung
Auf einem Tablett werden die Utensilien vorbereitet: Teekanne, Tassen, Untertassen, Schale zum Abkühlen des Kochwassers, Bambus-Messlöffel mit Grünteeblättern, (detaillierte Erklärung der einzelnen Utensilien siehe unten auf dieser Seite).
Schritt 2: Aufwärmen des Teeservices
Man schütte kochendes Wasser in die Kühlschale, von dieser in die Teekanne und von dieser in die Tassen.
Schritt 3: Abkühlen des Teewassers
Zur Zubereitung des Tees wird kochendes Wasser in die Abkühlschale geschüttet. Das Wasser soll sich dort von 90°C auf ca. 85°C abkühlen.
Schritt 4: Dosierung
Grüne Teeblätter werden mit dem Bambus-Messlöffel in die Teekanne gegeben.
Schritt 5: Aufguss
Der Tee wird anschließend mit dem leicht abgekühlten Kochwasser überbrüht. Für 1,5 bis 2 g Tee (ca. 1 Teelöffel) sind ca. 50 ml Wasser ausreichend. Den Tee je nach Sorte 40 bis 90 Sekunden ziehen lassen.
Schritt 6: Vorbereitung der Teetassen
Das Wasser, das in Schritt 2 zum Aufwärmen in die Tassen gefüllt wurde, wird nun ausgeleert.
Schritt 7: Füllen der Tassen
Der fertig gezogene Tee wird in die angewärmten Tassen gefüllt.
Schritt 8: Zeremonie des Teetrinkens
Die Teetassen werden auf kleinen Untertassen den Gästen serviert. Die Person, die den Tee serviert, nimmt die letzte Tasse und wünscht den Gästen einen angenehmen Genuss.
Schritt 9: Wiederholtes Aufgießen
Neues Wasser wird in die Abkühlschale gegossen. Der Tee kann bis zu drei Mal aufgegossen werden.
Zubehör für die Teezeremonie
Für die traditionelle Teezeremonie benötigt man folgendes Zubehör (siehe im Shopsystem unter Tee- und Teeservice aus Japan und Korea):
1. Teekanne
Das Teeservice besteht üblicherweise aus Celadon oder feiner Keramik. Die Teekanne heißt auf koreanisch Da-guan. Die Grünteeblätter werden direkt in die Kanne gegeben und mit ca. 85°C heißem Wasser übergossen.
2. Teetasse
Für Tee aus Grünteeblättern werden üblicherweise kleine, zylinderförmige Tassen verwendet. Aus Grünteepulver zubereiteter Tee wird aus größeren, schalenförmigen Tassen getrunken, in denen das Grünteepulver mit dem Bambusbesen aufgeschlagen wird (siehe im Shopsystem unter Matcha-Set).
3. Untertasse
Die Untertasse besteht traditionellerweise aus geschnitztem oder verziertem Holz.
4. Abkühlschale
Da Grünteeblätter nie mit kochendem Wasser überbrüht werden dürfen, verwendet man eine Abkühlschale, auf koreanisch Suk-woo. Das kochende Wasser wird zunächst in die Abkühlschale gegossen und von dieser mit einer Temperatur von ca. 85°C in die Teekanne.
5. Schale zum Ausleeren des Wassers
Nachdem die Teekanne und Tassen mit heißem Wasser angewärmt wurden, wird dieses Wasser in eine "Ausleerschale", genannt Toe-su-gi zurückgegossen.
6. Teefilter
Beim Eingießen der Tees aus der Kanne in die Tassen verwendet man einen feinen Teefilter, um zu verhindern, dass Teeblätter in die Tasse gelangen.
7. Messlöffel aus Bambus
Grünteeblätter oder -pulver werden nach traditioneller Art mittels eines Messlöffels aus Bambus in die Kanne bzw. Matcha-Schale gegeben.
8. Matcha-Besen
Zur Zubereitung von grünem Tee aus Teepulver wird der aus reinem Bambus hergestellte Matcha-Besen verwendet. Anders als bei der Zubereitung von Blatt-Tee wird Grünteepulver mit kochend heißem Wasser aufgegossen und in der Matcha-Schale mit dem Matcha-Besen aufgeschlagen (siehe im Shopsystem unter Matcha-Set).
9. Serviertablett
Der Tee wird nach traditioneller Art auf einem Holztablett serviert.
Achtung, bilder, am besten ausdrucken!
+++
Sortiment
Wilder Tee
Wilder Grüntee "Sejak" aus Korea, 80 g
80 g handgepflückter und mit der Hand gerösteter wilder Premium Grüntee aus Hwagae in Süd-Korea. "Sejak" ist ein "2nd Flush" Tee mit kräftigem Duft und intensivem Geschmack. Aufgrund der hohen Qualität reichen 2 Gramm aus, um 5 bis 6 Aufgüsse pro Tasse zu erzeugen.
Preis: 29,00 EUR
--------------------------------------------------------------------------------
Wilder Grüntee "Wujon" aus Korea, 80 g
80 g handgepflückter und mit der Hand gerösteter wilder Premium Grüntee aus Hwagae in Süd-Korea. "Wujun" ist ein "1st Flush" Tee mit exquisitem Duft und Geschmack. Aufgrund der hohen Qualität reichen 2 Gramm aus, um 5 bis 6 Aufgüsse pro Tasse zu erzeugen.
Preis: 43,00 EUR
--------------------------------------------------------------------------------
Wilder Gelber Tee "Hwang Cha" aus Korea, 90 g
90 g handgepflückter wilder gelber Tee aus Hadong in der Provinz Gyeongsangnam, Süd-Korea. Der aus jungen Teeblättern stammende "Hwang Cha" (="Gelber Tee") besitzt einen äußerst angenehmen, milden Geschmack und gelben Aufguss. Aufgrund der hohen Qualität reichen 2 Gramm aus, um 5 bis 6 Aufgüsse pro Tasse zu erzeugen.
ACHTUNG: Da dieser wilde Tee bester Qualität in Deutschland noch kaum bekannt ist, verkaufen wir ihn während eines begrenzten Zeitraums zu einem sehr günstigen Einführungspreis, über 40% niedriger als der normale Verkaufspreis! Jede einzelne Teepackung wird von uns wie ein feiner Wein behandelt, es gibt nur geringe Mengen auf Lager, das Angebot gilt also nur solange der Vorrat reicht!
Preis: 32,00 EUR
Ingwer, Bambus, Goji, Kräutertee
Ingwertee aus Korea mit Nüssen
Packung mit 15 Portionen Ingwertee-Granulat à 12 g.
Preis: 5,90 EUR
--------------------------------------------------------------------------------
Ingwertee aus Korea
Packung mit 25 Portionen Ingwertee-Granulat à 7 g.
Preis: 5,10 EUR
--------------------------------------------------------------------------------
Lotus-Tee 100%, 35 g
Dieser Tee besteht zu 100% aus Lotus, der in der Provinz Jeollanam-do in Korea wild wächst. Er wird nach einem aufwendigen Verfahren hergestellt, bei dem die Staubblätter der Lotusblume zusammen mit den Blättern und Stengeln der Lotuspflanze verwendet werden. Da dieser Lotustee aus abgeschiedenen Bergregionen Südkoreas stammt, ist er vollkommen frei von eventuellen Schadstoffen. Man kann ihn auch gut mit grünem oder schwarzem Tee mischen.
Preis: 14,95 EUR
--------------------------------------------------------------------------------
Bambustee aus Korea, 25 Teebeutel
Packung mit 25 Teebeuteln (2 Kammer-Beuteln). Ein Genuss- und Wohlfühltee mit zarter, grün-goldener Farbe, aus ökologischem Anbau, mit BIO-Zertifikat
Preis: 4,50 EUR
--------------------------------------------------------------------------------
Bambustee aus Korea, 35 g
35 g loser Bambustee in attraktiver Verpackung. Ein Genuss- und Wohlfühltee mit zarter, grün-goldener Farbe
Preis: 7,50 EUR
--------------------------------------------------------------------------------
Bambustee mit Teetasse in Bambusform - Geschenkset
Dieses außergewöhnliche Geschenkset enthält 35 g Bambustee aus Korea zusammen mit einer in Korea handgemachten Keramik-Teetasse mit Siebeinsatz und Deckel in Bambusform.
Preis: 19,00 EUR
--------------------------------------------------------------------------------
BIO-Goji Tee, 25 Teebeutel
25 Teebeutel à 1,3 g Goji-Tee aus zertifiziert ökologischem Anbau aus der Region Chungyang in Südkorea. Zusammensetzung: 50% getrocknete Goji-Beeren, 25% brauner Reis, 25% Schlangenbartfrucht. Goji ist die nährstoffreichste Frucht auf unserem Planeten. Auch als Aphrodisiakum ist die Goji Beere in weiten Teilen der Welt bekannt und wird immer beliebter. Ihr Ruf als kraftvoller Fruchtbarkeitswirkstoff der Natur und als Mittel zur Luststeigerung beim Sex, eilt der Beere schon seit mehreren Jahrhunderten voraus.
Preis: 3,95 EUR
--------------------------------------------------------------------------------
BIO-Goji Tee, 120 g
120 g Goji-Tee aus zertifiziert ökologischem Anbau aus der Region Chungyang in Südkorea. Goji ist die nährstoffreichste Frucht auf unserem Planeten. Auch als Aphrodisiakum ist die Goji Beere in weiten Teilen der Welt bekannt und wird immer beliebter. Ihr Ruf als kraftvoller Fruchtbarkeitswirkstoff der Natur und als Mittel zur Luststeigerung beim Sex, eilt der Beere schon seit mehreren Jahrhunderten voraus.
Preis: 16,50 EUR
--------------------------------------------------------------------------------
Maisfasern-Tee "Oksusu Suyom Cha" aus Korea
20 Teebeutel à 1,5 g. Ein entwässernder und entschlackender Tee, blutdrucksenkend und gut bei Diabetes
Preis: 3,50 EUR
--------------------------------------------------------------------------------
Hallasan Ogapi, 15 Teebeutel à 1 g
Hallasan Ogapi (botanischer Name Acanthopanax, Wurzel des Eleuthero-Ginsengs) ist eine auf der Insel Jeju beheimatete Pflanze und gilt als eine der besten koreanischen Sträucher mit Naturheilwirkung. Der Tee ist koffeinfrei und garantiert frei von Pestiziden. Eine Packung enthält 15 Teebeutel à 1 g reinen Ogapi-Blättern.
Preis: 5,80 EUR
--------------------------------------------------------------------------------
Hallasan Ogapi, 40 g Teeblätter
Hallasan Ogapi (botanischer Name Acanthopanax, Wurzel des Eleuthero-Ginsengs) ist eine auf der Insel Jeju beheimatete Pflanze und gilt als eine der besten koreanischen Sträucher mit Naturheilwirkung. Der Tee ist koffeinfrei und garantiert frei von Pestiziden. Ein Packung enthält 40 g reine Ogapi-Blätter.
Preis: 19,00 EUR
--------------------------------------------------------------------------------
Hallasan Ogapi, 25 Teebeutel à 0,5 g
Hallasan Ogapi (botanischer Name Acanthopanax, Wurzel des Eleuthero-Ginsengs) ist eine auf der Insel Jeju beheimatete Pflanze und gilt als eine der besten koreanischen Sträucher mit Naturheilwirkung. Der Tee ist koffeinfrei und garantiert frei von Pestiziden. Eine Schachtel enthält 25 Teebeutel à 0.5 g reinen Ogapi-Blättern.
Preis: 4,95 EUR
--------------------------------------------------------------------------------
Hallasan Ogapi, 200 g Wurzelpulver
Hallasan Ogapi (botanischer Name Acanthopanax, Wurzel des Eleuthero-Ginsengs) ist eine auf der Insel Jeju beheimatete Pflanze und gilt als eine der besten koreanischen Sträucher mit Naturheilwirkung. Das Teepulver ist koffeinfrei und garantiert frei von Pestiziden. Eine Packung enthält 200 g feines Pulver aus Ogapi-Wurzeln. Anwendung: rühren Sie das Pulver in Milch, Joghurt oder Honig oder bereiten Sie Tee daraus.
Preis: 22,00 EUR
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Tea Ceremony Flourishes in Korea
2009-6-30 
Women have been passing on the Korean tea ceremony, or darye, for generations. This passion has come to fruition in the the Daegu World Tea Culture Festival. A festival organizer, Professor Kim, describes some childhood memories of darye.
[Professor Kim Gil Ryung, Expo Organizer]:
“When I was young, my mother taught the tea ceremony in the second floor at our home. Students came to my house to get lessons. And when she became older, she started to teach the tea ceremony at the Tea Institute.”
She followed in her mother’s footsteps and before long the World Tea Culture Festival was set up. The festival covers darye as well as Chinese and Japanese tea rituals.
But the expo hasn’t forgotten its roots. Darye takes centre stage at the festival. It’s been practiced for thousands of years with two major kinds of ceremonies, the “Day Tea Rite” and “Special Tea Rite”. This Lotus tea ceremony is a special tea rite performed for loved ones. Colored scarves symbolize different aspects of life.
[Cho Soo Kyung, Tea Ceremony Presenter]:
“Each color of scarf has its own meaning. White means universe, blue means land, yellow means human virtue, red means heaven. The small white scarf means pregnancy, pink scarf means joy and delight, so we believe the tea ceremony includes the universe.”

The tea’s tied up inside a lotus flower and then opened up in the morning. It’s then presented to the loved one.
Cho Soo Kyung’s teacher has been passing on darye for almost a decade. She tells why she loves doing the tea ceremony.
[Kim Miyok, Tea Ceremony Teacher]:
“When I started to learn the art of the tea ceremony it was just a way to spend my spare time and I didn’t know whether I really liked it or not. But now I’m really into the art form, its part of me.”
“From picking the tea leaves and making tea, to drinking and storing it, these processes are all parts of the art of tea. It guides one to contemplation. Following the tea-making process leads one to cultivating the heart and mind.”
These women and many more are keeping the tradition of darye a part of life.
Emma Hall, NTD, South Korea.

http://www.koreatimes.co.kr/www/news/art/2009/12/146_30578.html
09-04-2008
Uniqueness of Korean Cuisine (IV): Tea
By Chad Meyer
This is the fourth part of a series focusing on the benefits of Korean well-being. We will continue to explore the Korean diet and its relationship with longevity and health. After spending several articles discussing different types of Korean cuisine, we will shift our focus to Korean well-being beverages. Traditional and contemporary Korean beverages hold an equal number of health benefits and remain very unique compared to Western beverages such as milk, soda, coffee, and juice.
In Korea, tea drinking is an experience characterized in social, cultural, and spiritual aspects. It has evolved from a simple drink into an herbal treatment for various ailments. Traditional Asian medicine follows the belief that there are three hundred and sixty vital energy channels in the human body. Referred to as chi, these channels must remain unblocked in order for nature to provide balance and harmony to the body. Maintaining chi levels is preventive maintenance for the body. Along with meditation and exercise, tea is used as a treatment to unblock or repair damaged chi.
A tea drink is created by steeping processed parts of a tea bush. The buds, twigs, and leaves of a tea bush are placed in a pot of boiling water for a specified amount of time. Korean tea is a unique blend that combines the above mentioned with fruits, grains, and roots that are common to Korean medicine. Besides water, tea is the second most popular beverage in Korea.
Korean tea was first recorded to have been consumed in the year 661 during a spiritual ceremony of the Geumgwan Gaya Kingdom (42-562). The latter Goryeo Kingdom (918-1392) also has records of tea in Buddhist monk tea offerings. And during Korea's Joseon Kingdom (1392-1910), tea was consumed by the royal family and dignitaries during daily daytime tea ceremonies and on special ceremonial days. Commoners too began consuming tea towards the later years of this dynasty. During this time of Confucian philosophy, Koreans believed that tea held a role as both drink and medicine. The Korean physicians of the Joseon Kingdom divided human beings into four types based on their emotional characteristics. Different body types were determined to require different medicines. Tea creates a harmony between body and nature. As a medicine used to treat each of the specific body types, tea can successfully mend damaged health.
There are numerous health benefits to drinking tea. In some studies, tea is shown to lower cholesterol levels and protect against lung, prostate, and breast cancer. Additionally, tea is shown to reduce the risk of heart disease and aids in weight loss. Tea helps in digestion, metabolism detoxification, fatigue, and clearing our minds for improved thought processes.
The antioxidants in tea have put it in the spotlight in recent years. Tea contains large amounts of antioxidants that are believed to be linked to longevity. Oxidation is a standard process that occurs in our body and is vital to life. As a result of a normal metabolism, our cells are progressively damaged by means of cell oxidation. Environmental influences such as pollution and excessive sunlight amplify the cell damaging oxidation process.
Antioxidants reduce the pace of oxidation to our cells, thereby limiting the effects of aging. Blueberries and pomegranates hold distinction for their antioxidant properties. Green and black teas provide nearly ten times the amount of antioxidants of these fruits. While tea production in Korea is limited due to the cold climate, the warmer southern part of the country is where most tea is grown. Jeju Island, Boseong, and Jiri Mountain are prominent green tea growing locations. Jeju's teas are known to be slightly salty due to the proximity of the ocean.
All teas can be grouped into four categories: green, white, oolong, and black tea. Oolong and white teas are common in Chinese culture. In Korea, the earliest tea used for ceremonial purposes was a type of black tea. Ceremonial Korean teas were consumed on days related to the seasons as well as birthdays and anniversaries. The teas later imported and grown by Buddhist monks provided a greater variety and included green teas. Koreans believe that each of the four tea categories can heal us and influence our individual senses. Teas can be described by the following categories: bitterness, astringency, sweetness, sourness, and saltiness.
„Boricha“ is a traditional roasted barley tea served with meals in restaurants. Made of barley, „boricha“ may remind Westerners of the flavor of Cheerios cereal. „Boricha“ is served all year, as a hot beverage in the winter and as a cold drink in the summer. The Korean variety differs from the more simple Japanese form. In Korea, it is often combined with roasted corn. The sweetness of the corn helps to minimize the bitterness of the barley.
Barley tea is naturally caffeine free and is considered a good treatment for the common cold as it alleviates congestion. It is also known to relieve upset stomachs and constipation, cool the body, and cleanse the digestive system. A recent study in Japan found that barley tea increases blood viscosity. A tea similar in flavor to barley tea is „hyeonmicha.“ It is made from an unpolished roasted brown rice and tastes slightly sweeter.
„Insamcha“ is another common traditional Korean tea. Insamcha is a ginseng tea that can be purchased in the supermarket or department store in powder form. It is also served as a hot tea at cafes. The flavor of the ginseng varies depending on whether it was dried, not dried, or steamed. Ginger is believed to be helpful in relieving fatigue as well as protecting the liver from damage. Ginseng contains adaptogens which help to manage stress, fatigue, and anxiety. Western case studies have established that ginseng is effective in lowering blood sugar levels and lowering cholesterol. People with Type-two diabetes and high cholesterol can benefit the most from ginseng tea. Currently, additional studies are underway to link ginseng consumption with improved memory and thinking capabilities as well as increasing body energy.
Ginseng tea is prepared by slicing ginseng into thin strips. Sugar or honey is added and the combination is left to sit. The ratio is ten parts water to one part ginseng. The ginseng is then boiled for several hours with water to make the tea.
“Saenggangcha,“ or ginger tea, is a Korean tea served hot and enjoyed at cafes. It can also be purchased as an instant mix from the supermarket. The ginger root is cleaned and sliced thin with the skin left intact. It is stored in honey for several weeks before boiling. Ginger is commonly used as an ingredient in Asian medicine. It is recommended for cold prevention, headaches, motion sickness, diarrhea, and for those with lower than normal body temperatures.
„Omijacha“ is another unique and interesting traditional Korean tea. The name omija means „five tastes.“ These tastes are: sweet, sour, bitter, salty, and pungent. It can be purchased as a cold tea in the supermarket or as a hot tea at cafes. „Omija“ is an Asian Schizandra berry used in Korean medicine. It is dried before boiling. It is typically mixed with honey or watermelon juice to create „omijacha“. This berry tea is believed to tame coughing and help treat asthma.


