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    Fragrant osmanthus flowers are a traditional way to scent some teas.
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    This Camellia Forest tea with flowers is ready to infuse.













Preface


The idea for this book came to us on a beautiful sunny summer day in Oregon. Susan and I were on a trip to Minto Island Tea Company, driving through the flat agricultural land of the Willamette Valley to visit their gardens. While sharing our excitement over the growing number of farmers across the United States making homegrown tea, we envisioned writing a short guide for tea lovers and gardeners, to document this living history as it unfolds and encourage local tea tourism. Most people have no idea that tea can grow, has been grown, and is currently being grown in North America, the British Isles, and other locations outside Asia. Many people are surprised to learn that the tea plant is a kind of camellia and can be grown wherever ornamental camellias grow. Furthermore, despite a bounty of information available to members of the global tea industry about how to grow and make tea on a commercial scale, limited resources have been available to guide new and small-scale tea growers. As Susan and I arrived at our destination and met with Elizabeth Miller at Minto, we enthusiastically agreed that more people should know about homegrown tea.


My own family has grown tea for decades, as one of the hundreds of types of camellias in our North Carolina collection at Camellia Forest. We made tea to drink, following a simple recipe for sun drying. In the early 2000s, after visiting Hangzhou, home of the famous Dragon Well (or Longjing) tea, the China National Tea Museum, and amazing tea gardens, I became seriously hooked on tea and dove headfirst into studying and cultivating it. Humbled by its deep history around the world, I soon realized I could spend the rest of my life learning about tea and never run out of questions.


My husband, David, and I planted a species and test garden with hundreds of tea plants on a hillside near our home. We sought out and consulted other small tea farms across the United States, sharing practical experiences and lessons learned through avid research. When I attended the Atlanta World Tea Expo in 2007, I felt like quite the anomaly—a US tea grower. As I walked through the crowds, I was stunned by the diversity and enthusiasm of vendors and tea fanciers. Since then, my passion for all things tea has deepened. I became a leader in tea at the American Camellia Society, holding tea education seminars and workshops and taking every opportunity to introduce people to the possibilities of homegrown, handmade tea.


Susan’s journey with US-grown tea began at a grocery store in Indiana, where she was intrigued by the eye-catching label for American Classic tea, produced by Charleston Tea Plantation. Her first academic job at Atlanta’s Georgia State University was close enough to Wadmalaw Island, where the tea is produced, that she was able to visit and tour the plantation. She was even lucky enough to buy a tree descended from Lipton’s earliest US tea endeavors in the 1880s.


A geographer whose curiosity about origins led to an exploration of the many worlds of tea, Susan has traveled extensively for research. She too visited Hangzhou, where she tried Dragon Well tea and high-mountain strains. She also sampled a variety grown in the jungle that is pressed into cakes for export to Tibet where it’s served with salt and a dollop of yak butter. She has visited tea gardens across Hawaii and traced Lipton’s search for suitable US tea-growing sites as an alternative to those in China during the turbulent Cultural Revolution of the mid-1960s and 1970s. Happily, Susan also came to work at the University of North Carolina in Greensboro, where the small world of local tea brought us together.


This tale of tea aficionados is not unusual, among a community of friendly, enthusiastic growers. Many home gardeners grow tea for its health benefits, for the simple pleasures of gardening, and for the satisfaction of creating a fresh, handcrafted brew. Tea is generally a passion first—one that sometimes grows into a business. In recent years, Camellia Forest’s tea garden has more than tripled in size. We now make more than enough tea to drink and share with friends and customers, which is my greatest reward.


As with any relationship, growing your own tea is a commitment that thrives on work as well as fun. An increasing interest in local and sustainable food systems, and awareness of tea as a healthy artisan beverage, has inspired new tea growers of all types to get started. As a result, tea farms are popping up across diverse regions in nontraditional tea-growing countries. Susan and I are grateful for the opportunity to share what we’ve learned along our journeys so far, and we invite you to join us in our adventure.


Welcome to tea time!










Introduction


Tea is quiet and our thirst for tea is never far from our craving for beauty.


James Norwood Pratt


One of the most widely shared claims about tea is that, after water, it’s the second most popular beverage in the world. Yet, despite tea’s popularity, few people outside major tea-growing regions are aware of how it is grown and processed. Most people don’t even realize that all the different kinds of tea we enjoy come from just one species of the beautiful flowering camellia. That doesn’t stop us from loving it though, this camellia in our cup.
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    Pots and cups from China, Thailand, and the United Kingdom illustrate the global appeal of tea.





An increased interest in local production and sustainability, as well as the health benefits and artisan qualities of tea, is leading to an increased smallholder trend in the United States and other areas outside of traditional tea-growing regions. Although much tea is grown and produced at a large commercial scale, it’s estimated that 70 percent of tea around the world is grown by individuals, everywhere from family backyards to plots surrounding village communities. While working on this book we surveyed dozens of small-scale commercial tea farmers and over one hundred private tea gardeners to narrow down what aspiring tea growers want and need to know. Almost 80 percent of our respondents grew between one and ten tea plants, most growing directly in the garden, but some in pots. A majority of private growers (62 percent) admitted that they’ve never harvested their plants—many because they don’t know how and others because their plant simply never flourished. Of those who had not yet made tea, most said it was due to a shortage of leaves. Almost half declared their biggest challenge was lack of knowledge, followed by coping with weather extremes. Over 80 percent use their crop to make green tea. Most make the tea for themselves, while a few growers have turned their tea into commercial endeavors. The vast majority came to tea growing because they simply love to drink tea and love the idea that they can grow their own.


Our focus here is on these gardeners and small-scale farmers who want to learn how to cultivate their own homegrown, handmade tea. Types of cultivated tea and the flavors of the brewed cup come in infinite varieties, reflecting the plants’ terroir, as shaped by climate, type of soil, amount of sun, and surrounding plants and insects. Climate, especially, impacts the chemistry of the leaf both at harvest and during processing. With knowledge and ingenuity, growers have a world of possibility for cultivating and making their own teas.
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    The healthy green leaves of a tea plant.





To help you find your place in the history of tea production, we’ll start out by looking at tea’s historic roots, then jump forward in time to sample regions of contemporary production in North America and the British Isles. Then we take a deep dive into the nature of the tea plant itself, so you become equipped with an understanding of its versatile and fascinating qualities.


The bulk of the book provides a step-by-step map for successfully navigating your own journey from root to refreshing cup of tea. Along the way, we’ve gathered stories from companion tea growers whose experiences can teach (or console) you, and summaries of the most important lessons we’ve learned. We’ll address how to choose a plant (and how to propagate your own); where to plant for best results based on your soil, sun, and climate; and how to maintain and harvest your leaves. Once your plant is growing and healthy, we’ll discuss how to make the different types of tea, from the least processed white, to green, oolong, and black. We include ideas for gardening with tea and a few other ways to use this remarkable plant. We also heartily encourage tea tourism, either virtual or in person, to learn more about tea and to support fellow growers nearby or around the world.


Types of Tea FROM a to z


This is a primer on some basic teas. There are infinite names for versions of the four main teas made from Camellia sinensis (black, oolong, green, and white), with regional and producer distinctions that range from smoking to adding other elements for flavor. Many teas include the name of the location where they originate, a description of what the leaves look like (eyebrows, gunpowder, needles), or a distinguishing addition (flowers). We discuss processing for many of these teas; others are beyond the scope of home growers, but are good to know about.






	Type


	Origin or history


	Processing


	Characteristics







	Assam


	A high-elevation state of India with big-leaf trees


	A black tea from large Indian tea plant leaves


	Light, earthy flavor







	Black


	Mostly from southern China


	Highly oxidized (exposed to air, so leaves turn a dark color)


	Strong, brisk flavor







	Chai


	An Indian name for tea with spices


	Black tea, often with ginger, cinnamon, pepper, sugar, cardamom, boiled milk


	A spicy-sweet milky mix







	Darjeeling


	From the West Bengal state of India near Tibet


	A small-leaf, black, Indian-type tea


	Aromatic, flavorful black tea







	Formosa


	A historical name for the island of Taiwan, which lies east of China’s Fujian Province; famous for oolong


	Oolong, with a high percent of oxidation; generally about 60%


	Delicate rather than dark; fragrant; many famous types within this category







	Green


	Almost 80% of commercial green tea is produced in China’s southern provinces


	Oxidation is less than for black or oolong and is prevented by heat and drying


	Green color, light flavor; many varieties, some grassy







	Gunpowder


	Chinese green or oolong tea leaves rolled to preserve flavor; originated in China’s Tang Dynasty


	Single tea leaves are tightly rolled into small pearls or pellets


	Flavorful; preserves well; opens slowly in boiled water







	Jasmine


	Black or green tea, usually not top quality, so enhanced by additive


	Tea with jasmine flowers added for flavor or scent


	Floral, like jasmine







	Longjing (Dragon Well)


	Chinese green tea from eponymous village in Hangzhou


	Green tea pan-fire roasted soon after picking to halt oxidation


	Long, flat, slender leaves; premium quality







	Matcha


	Originated in China, popularized in Japan


	Dried green tea is ground into a powder, then whisked until frothy


	Bright green, grassy flavor







	Nuwara Eliya


	Famous Ceylon (Sri Lanka) tea grown since British introduction in 1867


	Classic, very high quality black/red and green teas on mid-island, high-elevation estates


	Delicate and fragrant, with notes of cypress, mint, and eucalyptus







	Oolong


	A classic Chinese tea


	Mature leaves (usually three plus bud); elaborate processing, including sun withering and varying degrees of controlled oxidation


	Between lighter green and darker black teas; sophisticated flavors







	Pu’erh


	Named for trading town in the southwestern province of Yunnan during China’s Tang Dynasty; discovered after tea fermented during travel


	Harvested from very old, large-leaf trees; pressed into cakes; traditional “raw, wild” variety is slow-aged; some new varieties are “cooked” to hurry the process


	Earthy, dark flavor; highest quality improves with age (some varieties are aged for decades)







	Red


	Chinese term for black tea, referring to color of the brew when steeped


	Same as black tea


	Same as black tea







	Sencha


	Japanese green tea in which the whole leaf is infused but not ground and included in the drink, as with matcha; most popular tea in Japan


	Generally grown in full sun; first flush can contain stems, small shoots; steamed after harvest


	Sophisticated to rough, depending on leaf quality







	White


	Named for the Chinese word referring to bud color


	Made from buds; most lightly processed tea variety


	Delicate, light flavor and color







	Yellow


	Usually made with leaves from China’s Hunan Province


	Produced similar to green tea with special step of covering leaves with a cloth to steam slightly while warm for slow, light oxidation


	Mellow flavor, distinct yellow color







	Zhu Ye Qing (green bamboo tea)


	From southwest Sichuan Province mountains; named in 1964 by China’s foreign minister, Chen Yi, who said the taste reminded him of bamboo shoots


	Green tea with long, slender, first-flush leaves, pressed to dry in a hot wok


	Slightly vegetal; needle shaped, the leaves float upright when steeped, which could also have contributed to the name
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    Tea flowers alongside their ornamental cousins. When the delicate white blooms appear in autumn, they remind us that tea is a type of camellia.
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A Brief History of Tea


The things that people cannot do without every day are firewood, rice, oil, salt, soybean sauce, vinegar, and tea.


Wu Tzu-mu


According to legend, almost 5,000 years ago a leaf fell into Chinese emperor Shen Nung’s cup of simple boiled water, blown down from the shady tree under which he was meditating. The resulting drink kept him alert and awake—features that still appeal to modern tea drinkers. The first writings about tea come from Chinese sage Lu Yu, who wrote Tea Classic (Ch’a Ching) around 780 CE. Using poetic language, he described the basics of producing and consuming an already very popular drink. Tea drinking soon spread from meditating monks to nobles and wealthy elites. Implements for storing, serving, and sipping showcased the sophistication of their owners—objects so artistic, we display them in museums today. Chinese teas range from the least processed (white teas) to the darkest (black teas). A subject of international intrigue and commerce, tea represented the refined civilization of its Middle Kingdom homeland.


The tea plant, Camellia sinensis, and its related species probably originated in the upland border triangle of Myanmar, northeastern India (the state of Assam), and southwestern China’s province of Yunnan. Yunnan villages were historically the beginning of the Tea Horse Road. Dried tea pressed into circles and square bricks, sometimes stamped with designs, was piled high in baskets carried by men and horses.


Winding through remote areas of the high Himalayas, their route led to market destinations in Tibet and India. Word of the wakefulness-promoting drink spread throughout Asia. Japanese monks adopted tea in the ninth century. By the twelfth century, Japanese feudal elites also enjoyed the drink—they created schools for preparing and serving tea and supported the artists making utensils to prepare and drink it. Green teas developed during this time, such as powdered matcha and rolled sencha, and varieties roasted with grains, such as genmaicha, remain popular in Japan today. Seventh-century Korean Buddhists drank tea, as did Mongolians exposed to cosmopolitan culture when they ruled China during the Yuan Dynasty.


Tea around the world owes its name to local Chinese dialects. Tea for Europe left from ports in South China and was called te in the local dialect. Tea going to Russia and India left from North China where it was called cha. A drink made from this cha became chai with the addition of Indian spices such as black pepper, cardamom, ginger, and cinnamon.
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    Porters with stacks of pu’erh brick tea bound for Tibet along the Tea Horse Road circa 1908.





Tea Travels West


As the first Europeans to round Africa’s Cape of Good Hope, Portuguese explorers brought word of the tea beverage back from their trips into China. British society picked up the tea habit in the seventeenth century. A leading London newspaper in the mid-1600s commented with amazement that the hard-drinking Scots had even given up their breakfast whisky in favor of tea! The fondness of British residents for tea as a stimulating antidote to their region’s prevailing damp, chilly weather is well documented over several centuries, but supplying Britain with its favorite drink throughout history has been far from simple.


For decades, the British drank tea from China because China was the only place that produced tea. This created a trade deficit, in which imperial China had something the British Empire wanted but the Brits had nothing of equal value to exchange for it. That is until the British East India Company realized they could trade for tea with an even more addictive plant: the opium poppy. Britain cultivated opium in India, but prohibited consumption there because its dangerous addictive effects were well known. Instead, they grew it primarily as a means to trade for tea. When China pushed back against the plague of imported opium, it sparked what we know today as the Opium Wars, which again threatened Britain’s supply of tea. The British needed an alternative tea source.
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    Illustration of a Chinese tea plantation from Fortune’s 1853 book, Two Visits to the Tea Countries of China and the British Tea Plantations in the Himalaya.





But growing tea outside of China was no simple matter. The tea plant became a target of international espionage. The aptly named Robert Fortune, an early nineteenth-century Scottish botanist and plant hunter, first secured plants from China with the intention of growing them in British colonial India. The plants, and the workers who knew how to process them, were taken out of China illegally—if caught, the penalty for turning over state secrets would have been death. It was difficult to preserve delicate cuttings from existing plants during the long sea and overland trip to India so they’d survive to be planted on British-owned soil. To top it all off, tea wasn’t actually drunk by most Indians at the time, so the British needed to get locals hooked on the brew to increase the local market.


In addition to the Chinese plants, British traders began cultivating a variation of tea discovered growing in India’s hilly Assam Province. This variation, along with the stolen Chinese varieties planted in Darjeeling, eventually resulted in a robust tea supply that kept Brits in the cuppas to which they’d become accustomed. England’s relationship with its American and Indian colonies was heavily influenced by attempts to control the lucrative tea trade.
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    Modern-day Fujian Province looks much the same as when Robert Fortune snuck into China to learn about tea.





No subject relating to agriculture . . . can be brought before the public mind . . . more intimately associated with our daily enjoyments and permanent welfare, than the cultivation of the Tea Plant.


Junius Smith


The North American Experience


Despite the early colonists’ reputation for rejecting tea—the Boston Tea Party was their reaction to Britain’s attempts to control the cost of tea during the trade deficit with China—the brew remained popular in North America.


Camellia sinensis was in popular demand during colonial times. In 1799, French botanist André Michaux was the first to plant tea in North America, at his Charleston-area Middleton Barony plantation. Rich agricultural regions growing rice and indigo in South Carolina and Georgia were the first locations in the future United States for Camellia sinensis–based tea cultivation. These areas were a natural fit for growing tea, as their coastal plain soils feature a tea-friendly combination of thick sand, clay, marl, and calcium carbonate combined with a fine, sandy loam. Generally sunny weather and mild temperatures also favored cultivation. However, irregular rainfall was a challenge that growers didn’t solve until the mid-twentieth century.


In 1828, William Prince, of the Linnaean Botanic Garden in Flushing, New York, was supplying green and bohea tea plants for cultivation in South Carolina’s humid climate. Junius Smith’s Golden Grove Plantation in Greenville, South Carolina, was one of the largest antebellum tea-growing locations in the nation. Smith relied on plants imported from India. In his 1848 collection of essays and lectures, Smith enthusiastically proclaimed that he was “sanguine in the belief that the cultivation of the Tea Plant in the United States will open a brilliant career to practical husbandry. . . . Exempt from the bondage of intellectual servitude, to which the people of China, from the earliest ages of their national existence, have been subject, the American husbandman comes fresh and unshackled by antiquated oriental notions, to the free choice and adoption of such improvements in the culture and preparation of Tea as his own unrestrained, unbiased, and cultivated intellect may prescribe.” Despite Smith’s success at Golden Grove, and his arrogant faith in the superiority of American tea growers over their Chinese counterparts, his plantation died with him when he was shot in 1853.


Sharing Smith’s optimism, the US government distributed free seeds and plants throughout the mid- to late 1800s to encourage growing tea throughout the Southeast to promote agricultural self-sufficiency. But lack of efficient transportation connecting the agricultural South and major domestic markets in the North depressed the market for southern products such as tea. Labor costs were another stumbling block for US-based tea production. In sum, it was less expensive for tea buyers in Chicago, for example, to buy tea from China than to get it from Charleston. However, several planters continued to try their hand at large-scale southern plantations. Notable examples include a Dr. Jones of Liberty County, Georgia, in the 1850s, and a Dr. Forster of Georgetown, South Carolina, from 1874 to 1879. William Le Duc, US commissioner of agriculture under President Hayes, joined the patriotic effort to promote backyard cultivation of tea by distributing seeds throughout the South. Although the seedlings grew in a variety of locations, as they do today, the program ended under a less-enthusiastic bureaucrat.
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    Despite the Boston Tea Party, tea remained popular in the colonies, even if it never became as culturally significant as it was in Britain.





By 1888, plant biologist Charles Shepard was growing tea plants from India, China, and Japan on his Pinehurst Tea Plantation, a former rice plantation in Summerville, South Carolina. Shepard’s idea for solving the labor-cost problem combined free morning schooling for local children of recently freed slaves in exchange for afternoon work in the tea fields. The US Department of Agriculture supplied machinery, and Shepard added mule-pulled ploughs. Although the business died with Shepard in 1915, the windblown crosses of Assam hybrids, Chinese big-leaf varieties, cultivars from Taiwan, and Indian Darjeeling cultivars are still grown today on Wadmalaw Island’s Charleston Tea Plantation.


Moving west, tea helped with the construction of the country’s railroads. The greater health of nineteenth-century Chinese workers building the Central Pacific Railroad compared to their westward-bound, largely Irish immigrant counterparts was attributed in no small part to their boiling and straining of locally available water in preparing tea.


In the early 1870s, Japanese settlers at the Wakamatsu Tea and Silk Farm Colony in Placerville, California, tried their hand at tea growing in the foothills of the Sierra Nevada. Though they used stock familiar to them from home, the settlers struggled, in part due to drought (it turned out this area, near Sutter’s Mill, was better at producing gold nuggets!), and the colony lasted only two years. However, offspring of these same tea plants were saved and grown over the years at various California sites, including a Japanese nursery in Oakland and a camellia nursery in Southern California. Descendants of these unnamed plants probably grow in many private gardens today. In June 2019, Wakamatsu rang in its sesquicentennial with a festival that celebrated the site’s history and highlighted efforts of contemporary agriculturalists to raise tea more successfully with a combination of modern knowledge and sustainable methods.


Plenty of American locations hosted commercially successful tea cultivation experiments around the turn of the twentieth century. Hawaii was initially promising, but sugar’s growing popularity and profitability eclipsed tea cultivation in the archipelago for another century. The towns of Pierce and Mackay in Texas sprouted tea fields in 1906 and 1907 respectively, but these were soon devasted by all-too-common Gulf of Mexico hurricanes.


Despite setbacks, clever American innovations in the realm of tea persisted, including Thomas Sullivan’s muslin tea bags in 1903. A year later, during a steamy St. Louis summer day at the 1904 World’s Fair, iced tea made its debut. Industrial-age contributions included new tea pruning and picking machinery by George Mitchell in 1911, continuing attempts to hold down labor costs relative to Asian pickers and processes. However, the US Department of Agriculture’s decision to stop generating regular reports on the industry in 1912 signaled an end for the commercialization of domestically produced tea.


The next attempts at American-grown tea wouldn’t come until the mid-twentieth century, when global tea corporation Lipton scouted many potential US tea-growing locations. Places where tea cultivation took place in the past were revisited and old plants secured. Lipton also set up experimental stations in areas with seemingly suitable climate conditions, and success producing other agricultural crops, around the Gulf of Mexico, Hawaii, and in fertile Pacific Northwest valleys. Although Lipton later abandoned or failed to pursue most of these locations, many became productive sites for today’s individual tea entrepreneurs.










Contemporary Tea Growing in North America and the British Isles


The diversity of tea-growing areas is reflected in the diversity of tea growers and their experiences. As we traveled across North America and the British Isles interviewing, researching, and collecting survey responses, Susan and I learned that many people growing tea are satisfied (and very happy) simply growing for their own use. Others either start out wanting to grow tea for sale or become inspired through their experience with fresh tea to share their product with the wider world—many growers we talked to didn’t necessarily start growing tea with commerce in mind, but later expanded to produce tea for sale at markets and through local or online stores.


This chapter is just a sampling of the more well-established tea growers we were able to speak with or research while writing this book. It’s not comprehensive today, and it can’t imagine the full scope of a future tea landscape. However, we hope it will provide aspiring growers with insight into the range of possibilities they might adopt in a wide variety of physical settings.


Eastern and Southern North America


Growers in eastern North America include smallholder farmers from Maryland to more northerly locations along the coast and all the way up near the Great Lakes. Areas protected by lake or terrain microclimates make northern tea growing possible. One of our customers recently shared that they are growing tea successfully (with occasional dieback in extremely cold winters) in their Philadelphia garden under the shelter of a large conifer.


The Southeast is the earliest North American tea-growing region and continues to support growing in a range of sizes from front-porch and backyard plants to the largest US commercial plantation. New growers in Mississippi, Alabama, the Carolinas, and Virginia show that these humid, warm regions are hospitable to tea growing. Irrigation may still be needed to balance out seasonal variations in rainfall in states stretching along the Gulf of Mexico as far west as Texas.
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    The iconic box of Charleston Tea Plantation’s American Classic Tea.





South Carolina


Wadmalaw Island, twenty miles south of Charleston, has the soil and sunny warm weather suitable for tea cultivation, with sufficient rainfall and a humid climate. In the early 1960s, Lipton set up a 127-acre tea experiment station on Wadmalaw to revive the 320-plus varieties of tea plants Charles Shepard had grown at his Pinehurst plantation nearly one hundred years prior. Hires included William Hall, a tea taster with ties to Argentina who contributed his knowledge of that country’s drip irrigation techniques. In 1987, Hall teamed up with agronomist and former Lipton tea station manager Mack Fleming to purchase the test station. The new team renamed their site the Charleston Tea Plantation and used it to test their innovative combination of a cotton and tobacco picker to trim the rows of tea bushes. The plantation eventually proved successful enough for purchase by Lipton rival Bigelow Tea Company in 2003. Bigelow has helped develop both tea production and tourism at the plantation, adding effective machinery for processing the harvest from May to October and expanding the site’s hosting repertoire. The plantation is now a popular tourist destination, offering tours, education, and private events.




Commercial Tea Goes Global


The tea plant’s ability to thrive across so many diverse climates explains why it has been able to expand across the globe and be successfully adopted into varied agricultural landscapes. The major contemporary tea-growing regions are mostly still in tea’s homeland: China and India are the top two global producers. Other Asian countries producing tea include Sri Lanka, Japan, Vietnam, Korea, and Indonesia.


Within China, four diverse regions currently supply tea. Jiangnan, south of the Yangtze, China’s longest river, produces the most tea. North of the Yangtze, Jiangbei is China’s northernmost tea-producing region. Southwestern China, where tea evolved, includes Yunnan Province and other ancient production areas. And finally, the South China tea-growing region stretches in a belt across the country’s southern border and includes Hainan, a semitropical island off the southeast coast. Taiwan is famous for high-elevation tea production, a setting known for high-quality leaf.


India’s northeastern, rainy upland region features bushes for both Assam and Darjeeling teas. And along India’s southwest coast, the mitigating temperature effects of the Arabian Sea assist a second tea-producing region. Moderating ocean currents also help create tea-favorable sites along the Black Sea coast in northwest Turkey and in Sochi (formerly part of Soviet Georgia), famous for its popular, cold-resistant seeds.
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