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High Mountain Tea (Gao Shan Cha):  Tea grown in areas above 1,000 meters altitude is referred to as High Mountain Tea. Today, Taiwan’s mountain areas produce mostly semi-ball shaped tea. These relatively new cultivation areas are in Chiayi and Nantou (1,000-1,300 meters in altitude). Because the weather is cooler and the mountains are covered with fog and mist in the mornings and evenings, the average daily sunshine is short. Consequently, the chemistry of the tender leaves is different from other areas, leaving less natural bitterness in the raw leaves. The reduced polyphenols and increased amino acids mutually affect the taste of the tea, resulting in an increase in the sweetness of the leaves. In addition, the tea leaves are softer, thicker, and denser. High Mountain Tea leaves are a lively, jade-green color. The brewed tea is a yellowish-green, with a light fragrance and pure, sweet taste. This fragrant tea can endure multiple brewings. When you visit the Alishan area, stop by Shanlinshi Mt.; pass through the Dayulin mountain range and look out over Li Shan (Li Mt.); cross through the mountains to Hualien and Taitung…Taiwan has so many remarkable and scenic high mountains, dotted with quiet, charming areas to visit. Don’t forget to brew a pot of tea from Taiwan’s mountains of fog and mist when you go home to tell your friends about these spectacular places. 
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