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Iron Goddess Tea (Tie Guan Yin):  Originally from the Anxi area in China’s Fujian Province, this partially-oxidized tea is produced in Taipei city’s Mucha and Taipei County’s Shimen areas. Aside from the uniqueness of the cultivar itself, a special process is used to make this tea, which includes skillful baking after the final drying step. The leaves are wrapped tightly in a square cloth and then rolled gently by hand; after that, the entire ball is baked gradually at a moderate temperature until the tea leaves are curled up tightly, in an almost crescent-like shape. These steps are repeated until the tea is perfectly done. The various temperatures used during each step of the process are reflected in the final appearance, fragrance, taste, and overall quality of the tea. Iron Goddess Tea is a reddish, orange-yellow color. It has a hearty flavor and pure, fruity aroma, and can be brewed several times without losing its taste or aroma. Taiwanese tea producers have truly exceeded their teachers with their skill in making this amazing tea! Take a short ride on the metro to Mucha and Maokung or drive to the Beihai seashore’s Shimen and Sanjr areas to experience the heavenly taste of Iron Goddess in this mundane world.

Next Month’s issue will feature:

White Tip Oolong (Bai Hao Oolong or Pengfeng Tea)
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