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Black and red teas

The leaves of black tea go through a carefully 
controlled oxidation process, as a result of 
which the colour of the leaves changes from
green to dark and the tea takes on its specific 
characteristic taste.

In addition to the oxidation process, the taste 
of black tea is affected by many other factors 
such as the location of the tea plantation, how 
nutritious the soil is, the use of different parts 
of the tea plant, the climate, and the age of 
the tea trees. Our selection includes dozens of 
different pure black teas from several different 
countries.
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Y U N N A N

Y U N N A N  D I A N H O N G

Chinese red tea from Yunnan province. The leaves are rol led into a pearl shape. The 
finished brew is reddish dark. A special oxidat ion keeps the tea ful l bodied, producing a 
mild, f loral-sweet, sl ight ly smoky scent. Recommended brewing: 95°C 4 min.

Y U N N A N  O R G A N I C  W I L D  B L A C K

The leaves of th is wonder fu l tast ing tea are picked from wi ld, 300-500-year-old tea 
trees. Recommended brewing: 95°C 2-3 min.

Y U N N A N  F . O . P. 

A good, fu l l-bodied everyday tea from Yunnan prov ince. 
Recommended brewing: 95°C 3-4 min.

Y U N N A N  G O L D E N  M A O F E N G 

Black tea inc lud ing long, golden bud leaves. In the sof t brew notes of chocola te and 
fru i ts. Recommended brewing: 95°C 2-3 min.

Y U N N A N  H U A N G J I N  M A O F E N G   

A deep red, loose leaf tea wi th a sof t , r ich and fru i ty aroma. 
Recommended brewing: 95°C 3-4 min.

Y U N N A N  G O L D E N  M O N K E Y   

This f ine fu l l-bodied Chinese black tea, wi th del icate ly spicy notes, is made from the 
sun-kissed tea leaves of tea trees growing in the red soi l of Yunnan. Recommended 
brewing: 95°C 2.5-3 min.

Y U N N A N  B L A C K  G O L D E N  P E A R L S

Beaut i fu l ly ro l led large tea beads, which brew a del ic ious, sof t and honeyed 
dr ink wi th a hint of l iquor ice. Recommended brewing: 97°C 3-4 min.

C H I N A

Chinese oxidized teas vary in colour from a bright amber hue to a warm, deep reddish glow. That’s why 
they are called red tea in China. The flavours are soft and full bodied, rich in aromatics and can be 
found with hints of honey.

B L A C K  A N D  R E D  T E A S  /  C H I N A

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  3 0 g
1 6 , 6 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  3 0 g
1 6 , 6 0 €  /  1 0 0 g

5 , 2 5 €  /  2 5 g
2 1 €  /  1 0 0 g

5 €  /  3 0 g
1 6 , 6 0 €  /  1 0 0 g

5 €  /  4 0 g
1 2 , 5 0 €  /  1 0 0 g
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Y U N N A N  G O L D E N  S U N R I S E

From an al t i tude of 1500 meters in the magni f icent tea mounta ins of Yunnan comes 
th is golden yel low imper ia l dr ink. This sensual tea gets i ts fu l l-bodied f lavour f rom 
the f i rs t pick ing of spr ing. Recommended brewing: 100°C 2.5 min. 

Y U N N A N  D I A N H O N G  J I N H A O

The Menghai big leaf var ie ty is nat ive to southern Yunnan. The leaves grow at an 
al t i tude of 1,600 m and are picked in Apr i l . Not long af ter that the aromat ic tea is 
ready to be enjoyed. Recommended brewing: 97°C 2-3 min

A N H U I

K E E M U N  C O N G O U  O . P.

A Chinese, red, loose leaf tea from Anhui Prov ince wi th a pleasant spicy-sweet 
aroma, alongs ide a hint of smokiness. Recommended brewing: 95°C 4 min.

K E E M U N  R O Y A L  M A O F E N G 

Th i s h igh-qua l i t y Keemun tea w i th i t s long, tw i s ted leaves and f i ne top buds 
produces a very aromat ic dr ink. Recommended brewing: 95°C 2-3 min.

O R G A N I C  K E E M U N  M A O F E N G   

As a dr ink, this organical ly grown tea var iety, Maofeng, gives a beaut i fu l golden 
yel low brew with a r ich and strong f lavour. Maofeng graded pick ings have been 
produced in Chinese tea gardens since 1875. Recommended brewing: 100°C 2-3 min.

G O L D E N  N E E D L E  O . P.   

A f ine, sof t , mi ld yet fu l l-bodied tea wi th needle-l ike, f la t-twis ted leaves. 
Recommended brewing: 95°C 2-3 min.

K E E M U N  H A O Y A

A hand-made black tea from Qimen county, in Anhui. The taste of th is premium 
qual i ty tea has a fu l l-bodied, sof t and fru i ty aroma. Af ter tas te has f leet ing hin ts of 
ra is in. Recommended brewing: 90°C 3-5 min.

K E E M U N  T E M I N G

This st rong and fu l l-bodied Keemun tea is made in Qimen county, Anhui prov ince, 
located between the Yel low Mounta ins and the Yangzte River. This great black tea 
gets i ts st rength from the mounta inous soi l . Recommended brewing: 97°C 2-3 min.

A N H U I  Q I M E N  H O N G

Anhui ’s high-qual i ty red tea is dark brown wi th a red hue when brewed and fu l l-
bodied. I ts f lavour prof i le conta ins subt le notes of orch id and l ight touches of 
chocola te. Recommended brewing: 95°C 3-4 min.

B L A C K  A N D  R E D  T E A S  /  C H I N A

5 €  /  3 0 g
1 6 , 6 0 €  /  1 0 0 g

5 €  /  3 0 g
1 6 , 6 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  4 0 g
1 2 , 5 0 €  /  1 0 0 g

5 €  /  4 0 g
1 2 , 5 0 €  /  1 0 0 g

5 €  /  4 0 g
1 2 , 5 0 €  /  1 0 0 g

5 €  /  3 0 g
1 6 , 6 0 €  /  1 0 0 g

5 €  /  3 0 g
1 6 , 6 0 €  /  1 0 0 g

5 €  /  3 0 g
1 6 , 6 0 €  /  1 0 0 g



7B L A C K  A N D  R E D  T E A S  /  C H I N A

K E E M U N  B L A C K  S N A I L

Organica l ly grown black tea. The sk i l fu l ly twis ted leaves have a f lora l , spicy scent 
wi th some grapes. The taste is honeyed and mal ty, wi th a whisper of smokiness. 
Recommended brewing: 97°C 2-3 min.

F U J I A N

O R G A N I C  L A P S A N G  S O U C H O N G

Organica l ly grown, smoky black tea, wi th forest and pine f lavours in the taste 
prof i le. Recommended brewing: 95°C 3.5 min.

T A R R Y  L A P S A N G  S O U C H O N G

Tarry and smoky, th is is a st rong black tea from China. 
Recommended brewing: 97°C 3-4 min. 

J I N J U N M E I

This superb red tea is one of the most famous and rare tea types. The spark l ing 
top buds are made in the Bohea Mounta ins of Fuj ian in the hear t of Wuyi. 
Recommended brewing: 90°C 1.5 min.

5 €  /  3 0 g
1 6 , 6 0 €  /  1 0 0 g

5 €  /  5 0 g
1 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

4 €  /  7 g  p k t



8 B L A C K  A N D  R E D  T E A S  /  I N D I A

O R G A N I C  S E E Y O K  F I R S T  F L U S H

This excel lent f i rs t f lush Dar jee l ing tea, wi th hin ts of c i t rus, has a unique scent and 
a beaut i fu l ly balanced zest in the taste. Recommended brewing: 90°C 2 min.

O R G A N I C  B A D A M T A M  F I R S T  F L U S H

The Badamtam tea garden was estab l ished in  1858. The founder named i t af ter a   
conta iner for carry ing water in, which is made of bamboo. The garden is known 
for i ts high-qual i ty tea, which grows at an al t i tude of up to 1,800 meters.  
Recommended brewing: 90°C 2 min.

O R G A N I C  S I N G E L L  F I R S T  F L U S H 

An Indian f i rs t f lush green-leaved Dar jee l ing tea. A sophis t ica ted tea, wi th del ight fu l 
smel l and a st rongly f lora l f lavour. Recommended brewing: 95°C 1.5 min.

O R G A N I C  P U T T A B O N G  F I R S T  F L U S H   

Put tabong’s tea garden produces the f inest Dar jee l ing tea at an impress ive al t i tude 
of 1,980m in the lush, green mounta ins of Nor th Ind ia. 
Recommended brewing: 90 °C 2 min.

O R G A N I C  P O O B O N G  F I R S T  F L U S H  

The tea garden is located at an al t i tude of about 1500m in the West Bengal 
reg ion. The annual f i rs t f lush is the high l ight of spr ing and the wonder fu l f resh tea 
leaves are picked for us to enjoy. Recommended brewing: 90°C 2 min.

O R G A N I C  N E P A L  S P R I N G  B E A U T Y

The sacred Hindu temple of Path ibhara Devi is s i tuated on the Taple jung hi l l , 
surrounded by lush tea gardens. Enjoy the fresh taste of Nepal ’s f i rs t f lush. 
Recommended brewing: 90°C 3 min.

I N D I A

D A R J E E L I N G  F I R S T  F L U S H

 
Normally, the first picking takes place between late February and mid-April, but changes in climate may affect 
the exact timing of the picking. The dried leaves of the first flush are brownish-green in colour and there 
are plenty of bud tips. During the first brew, the leaves turn quite green and give off a deep, unique scent. 
The infusion is clear and bright, and has a golden yellow hue. The spring harvest produces a young, highly 
aromatic tea type with a remarkably floral, light and sophisticated taste. In the taste, notes of muscatel  grapes 
or green almond. These early spring teas are rare in how delightfully refreshing they can be.

Please note! The availability of first flush 
Darjeeling teas varies depending on the 
harvest season. Please check with the staff 
if the first flush tea you want is available. 

5 €  /  3 0 g
1 6 , 6 0 €  /  1 0 0 g

5 €  /  3 0 g
1 6 , 6 0 €  /  1 0 0 g

5 €  /  3 0 g
1 6 , 6 0 €  /  1 0 0 g

5 €  /  3 0 g
1 6 , 6 0 €  /  1 0 0 g

5 €  /  3 0 g
1 6 , 6 0 €  /  1 0 0 g

5 €  /  3 0 g
1 6 , 6 0 €  /  1 0 0 g



9B L A C K  A N D  R E D  T E A S  /  I N D I A

C A S T L E T O N  S . F . T . G . F . O . P. 

The famous Cast le ton estate produces some of the f inest Dar jee l ings of the summer,   
which break pr ice records on the market in Calcut ta. I ts shaped, poin ty leaves  
produce a nut-coloured brew. Cast le ton is known for i ts del ic ious muscate l f lavour. 
Recommended brewing: 95°C 2.5-3.5 min.

O R G A N I C  S E L I M B O N G

This famous tea garden, “Si lbung” was founded in  1886. The second f lush 
Sinens is leaf conta ins plenty of top buds grant ing a spicy, aromat ic, sof t and f lora l , 
copper-coloured infus ion. Recommended brewing: 97°C 2-3 min.

B A D A M T A M  S E C O N D  F L U S H 

Ful l-bodied and wi th a hint of plum, th is st rong f lavoured summer-picked tea, grows 
at an al t i tude of 1858 meters above sea leve l in the Badamtam tea garden west of 
Darjeel ing city. Recommended brewing: 90°C 2 min.

M A R G A R E T ’ S  H O P E  S F  F . T . G . F . O . P.

An absolu te favour i te of the Engl ish. Very aromat ic, picked at the r ight moment 
of summer. The round, fu l l-bodied f lavour of th is tea is per fect for morn ings. 
Recommended brewing: 95°C 2-3.5 min.

O R G A N I C  S U N G M A  

This st rong and spicy Dar jee l ing tea grows even at 2360 meters above sea leve l . 
The infus ion is c loudy, wi th a coppery tone. Recommended brewing: 95°C 3 min.

O R G A N I C  M A K A I B A R I  S F  F . T . G . F . O . P. 1 .  

A f ine second f lush tea from the trad i t iona l Makaibar i tea estate in Dar jee l ing, f rom 
India. The infus ion is very aromat ic and nut ty. 
Recommended brewing: 95°C 2.5-3 min.

D A R J E E L I N G  S E C O N D  F L U S H

 
A summer harvest. The summer harvest, which takes place between May and June, is the most extensive 
picking of the year. It produces excellent quality, dark brown tea leaves with silvery bud tips. Once brewed, 
the leaves turn a shade of copper and are very aromatic. The infusion is a dark golden hue. The round, lively 
flavour of second flush teas is somewhat stronger than that of first flushes.

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g
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S E E Y O K ,  B R O K E N  L E A F

Dar jee l ing-type black tea from India. Ref ined and nuanced, f ru i ty taste. Recommended 
brewing: 95°C 3-4 min. 

G O P A L D H A R A  M U S C A T E L

This Dar jee l ing has a unique, warm taste prof i le, wi th a beaut i fu l copper tone and 
f leet ing notes of honey. Recommended brewing: 95°C 3-4 min.

D O O A R S  P U T H A R J H O R A  M U S C A T E L

The beaut i fu l large leaves of th is tea give a fu l l-bodied, sof t taste exper ience in 
which one can f ind hin ts of honey in the af ter tas te. 
Recommended brewing: 95°C 3-4 min.

D A R J E E L I N G  /  A U T U M N A L

The autumn harvest takes place from October to November and produces good,  high-
quality tea. The dark brown tea leaves make a beautiful, coppery brew.

B A N N O C K B U R N  F . T . G . F . O . P. 1 

A great, al l-round good Dar jee l ing, harvested in the autumn. 
Recommended brewing: 95°C 3 min.

R O H I N I  E M P E R O R 

This autumn Dar jee l ing is picked from the highest mounta ins of nor thern Ind ia.These 
autumn-picked leaves, st rong and leathery af ter the summer, produce an aromat ic tea 
wi th a hint of orange in the af ter tas te. Recommended brewing: 95°C 3-4 min.

B L A C K  A N D  R E D  T E A S  /  I N D I A

5 €  /  7 0 g
7 , 1 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  4 0 g
1 2 , 5 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  5 0 g
1 0 €  /  1 0 0 g
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G E N T L E M A N ’ S  T E A  G . F . B . O . P.

A dark and very fu l l-bodied tea, best enjoyed in the morn ings. 
Recommended brewing: 97°C 4 min.

B U D L A  B E T A  S F  F . T . G . F . O . P. 1

This qual i ty tea is made of the f inest par ts of the tea plant, the tender uppermost  
leaves and buds. The taste is ref ined and aromat ic. 
Recommended brewing: 97°C 3-4 min.

H A R M U T T Y  S . T . G . F . O . P.

Carefu l ly processed, beaut i fu l dark leaves wi th plenty of golden brown bud t ips. The 
brew is of a copper-reddish tone and has a balanced, st rong f lavour. Recommended 
brewing: 97°C 3-5 min.

D O O M U R  D U L L U N G  F . T . G . F . O . P. 

A fu l l-bodied and aromat ic tea from India, the prov ince of Assam. Strong and 
ref resh ing. Recommended brewing: 97°C 3-4 min.

A S S A M  B U K H I A L  B . O . P   

Strong yet sof t CTC - sty le tea, for lovers of sturdy black tea. 
Recommended brewing: 97°C 4 min.

K O O M S O N G  T . G . F . O . P.   

Long and eloquent leaves wi th an abundance of golden buds. This copper-toned 
brew has a st rong, fu l l-bodied and spicy taste, wi th a l ight presence of mal t iness 
in the smel l . Recommended brewing: 97°C 3 min.

M O K A L B A R I  E A S T

Class ic second f lush Assam tea. The taste is st rong and spicy. Nuanced and mal ty 
in nature. Recommended brewing: 97°C 3 min.

F I N E S T  M O K A L B A R I  /  W O O D E N  B O X

Founded in 1876, the Mokalbar i tea estate is located in the growing area of robust 
bamboo forests on the south bank of the Brahmaputra r iver. As a resul t of years of 
development Mokalbar i ’s st rong tea bushes produce the f inest and most magni f icent 
Assam tea.

A S S A M

Assam is India’s largest tea region with ideal conditions for growing tea. The Assamica variety grown in 
the region produces very tasty and malty, strong black teas.

B L A C K  A N D  R E D  T E A S  /  I N D I A

5 €  /  7 0 g
7 , 1 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  7 0 g
7 , 1 0 €  /  1 0 0 g

5 €  /  8 0 g
6 , 2 0 €  /  1 0 0 g

5 €  /  7 0 g
7 , 1 0 €  /  1 0 0 g

5 €  /  7 0 g
7 , 1 0 €  /  1 0 0 g

3 0 €  /  2 5 0 g



1 2 B L A C K  A N D  R E D  T E A S  /  I N D I A

M A N G A L A M  F . T . G . F . O . P.

Premium Assam tea. Carefu l ly craf ted large leaves, alongs ide plenty of golden buds. 
The amber coloured brew tastes del ic ious ly mal ty and pleasant ly spicy. Recommended 
brewing: 95°C 3-4 min.

H A T T I A L L I  S U P E R I O R  S F  S . F . T . G . F . O . P.

Top qual i ty Assam tea, both for the eye and the mind. For lovers of excel lent tea. 
Recommended brewing: 95°C 3-4 min.

B A N A S P A T Y  O R G A N I C

Premium qual i ty tea from organic planta t ions in Assam. Sof t , fu l l-bodied and 
aromat ic. Recommended brewing: 97°C 3 min. 

S A T R U P A  O R G A N I C

Organic black tea. This fu l l-bodied Camel ia Assamica var ie ty or ig inates from 
easternmost Ind ia, near the Burmese border. Recommended brewing: 95°C 3-4 min.

N A H O R H A B I  F . T . G . F . O . P. 1  C L

A black loose leaf tea produced at Nahorhabi tea estate, in the Sivasagar dis t r ic t . 
The ro l led, black leaves give a mahogany coloured brew. The taste prof i le conta ins 
honey and l ight spic iness. Recommended brewing: 95°C 3-4 min.

A S S A M  M E L E N G

Estab l ished in 1856, th is tea garden on the banks of the Meleng River, is one of 
the oldest tea planta t ions in the Assam region. The area is located in a nature
reserve, home of the gibbon monkeys. Recommended brewing: 100°C 3-4 min.

N I L G I R I

K O R A K U N D A H  O R G A N I C

This tea, wi th a fresh and sharp character, is produced in South Ind ia. The 
colour fu l , uneven leaves give way to a copper-red brew, wi th a fragrance of young 
f lowers. Recommended brewing: 97°C 2-3 min.

S I K K I M

O R G A N I C  S I K K I M  T E M I  S F  F . T . G . F . O . P. 

Very high qual i ty teas come from th is famous farm in Sikk im. This second f lush 
Temi tea is del ight fu l ly f lora l and aromat ic, and the leaves are very nice ly shaped. 
Among the colour fu l leaves, plenty of bud t ips. An excel lent tea that has a 
beaut i fu l amber hue when brewed. Recommended brewing: 97°C 3-5 min.

5 €  /  4 0 g
1 2 , 5 0 €  /  1 0 0 g

5 €  /  3 0 g
1 6 , 6 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  4 0 g
1 2 , 5 0 €  /  1 0 0 g

5 €  /  5 0 g
1 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  5 0 g
1 0 €  /  1 0 0 g



1 3B L A C K  A N D  R E D  T E A S  /  I N D I A  /  N E P A L

N E O R A  V A L L E Y

O R G A N I C  H I M A L A Y A  S A M A B E O N G

Samabeong Tea Estate is located on the border of Bhutan at the foothills of the 
Himalayas in the Neora Valley National Park. The region’s special climate infuses the 
leaves of these tea trees with a full-bodied aroma. Recommended brewing: 90°C 2 min.

N E P A L

G O L D E N  N E P A L

Fine qual i ty, sof t aromat ic loose leaf tea wi th a l ight, s l ight ly smoky sweetness. 
The smel l is loaded wi th spic iness. Recommended brewing: 97°C 3-5 min.

O R G A N I C  K A N C H A N J A N G H A  T . G . F . O . P. 1

Black organica l ly grown tea from Nepal. The taste is fu l l-bodied, the scent ref ined 
and balanced. Recommended brewing: 95°C 2.5-3 min.

F I N E S T  N E P A L  J U N C H I A B A R I

From eastern Nepal comes th is unique hand-ro l led oolong sty le tea, whose aroma 
combines an intense f lora l scent, wi th a fresh nuanced and ear thy character, as 
wel l as del ic ious spic iness. Recommended brewing: 95°C 3-5 min.

O R G A N I C  N E P A L  I M P E R I A L

Sophis t ica ted top buds and a r ich chocola te aroma ind icate depth in the oxidat ion 
process which fo l lows every carefu l ly and gent ly picked leaf in turn. 
Recommended brewing: 100°C 2-3 min.

O R G A N I C  H I M A L A Y A N  S H A N G R I  L A  G O L D

At an al t i tude of 1500-1800 meters on the slopes of the Nepalese mounta ins, 
severa l fami l ies grow tea bushes, whose f ine leaves are picked and prepared for us 
to enjoy. This is a f ine black tea, carry ing notes of chocola te. 
Recommended brewing: 97°C 2-3 min.

5 €  /  2 5 g
2 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  3 0 g
1 6 , 6 0 €  /  1 0 0 g

5 €  /  5 0 g
1 0 €  /  1 0 0 g

5 €  /  5 0 g
1 0 €  /  1 0 0 g
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C E Y L O N

N U W A R A  E L Y A  D I S T R I C T

N U W A R A  E L Y A

Black tea from Ceylon. Fragrant, ref resh ing, high-qual i ty tea wi th a sof t and 
f lavour fu l af ter tas te. Recommended brewing: 97°C 3-4 min.

U D A  R A D E L L A  E S T A T E

A top qual i ty, black Ceylon tea from Sr i Lanka’s sunny tea mounta ins. The 
gorgeous, large tea leaves give a r ich and fu l l-bodied taste. 
Recommended brewing: 97°C 4 min.

L O V E R ’ S  L E A P  P E K O E

A romant ic tea, wi th a hint of wi ld f lowers, in the del icate ly golden infus ion. 
Excel lent breakfast tea. Recommended brewing: 97°C 3-4 min.

E L E P H A N T  C H E S T L E T S  B . O . P.  /  W O O D E N  B O X

Black, broken-leaved tea from Ceylon in a 250 gram wooden box. The brew has a 
very st rong f lavour. Refresh ing morn ing tea. Recommended brewing: 97°C 3 min.

D I M B U L A  D I S T R I C T

P E T T I A G A L L A  O . P.

This tea wi th a deep red tone, is at the same t ime st rongly aromat ic as wel l 
as pleasant ly mi ld in taste. The leaf is dark and long. The infus ion is tasty and   
sl ight ly mal ty. This tea can easi ly be enjoyed wi th a splash of mi lk. 
Recommended brewing: 97°C 3 min.

C L A S S I C  D I M B U L A  O . P.

This blend combines the most typical characterist ics of Dimbula estates to make it 
come alive, into one fresh and harmonious tea. A charming Dimbula tea. 
Recommended brewing: 97°C 2-3 min.

R A T N A P U R A  F . O . P

This f ine, high qual i ty, needle-l ike leaf f rom the cent ra l high lands wi th plenty of 
s i lvery buds is produced in Dimbula County. In th is aromat ic and spicy taste prof i le 
also hin ts of mal t iness. Recommended brewing: 97°C 3-4 min. 

B L A C K  A N D  R E D  T E A S  /  C E Y L O N

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  5 0 g
1 0 €  /  1 0 0 g

5 €  /  8 0 g
6 , 2 0 €  /  1 0 0 g

1 0 €  /  2 5 0 g

5 €  /  7 0 g
7 , 1 0 €  /  1 0 0 g

5 €  /  7 0 g
7 , 1 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g



1 5

U V A  D I S T R I C T

K E N I L W O R T H  O . P

An excel lent af ternoon tea. The leaves are long and f ine, as a brew balanced and 
sof t wi th a touch of sweetness. Recommended brewing: 97°C 2-3 min.

B O M B A G A L L A  B . O . P.

An ideal morn ing tea. A fu l ly developed f lavour, f ru i ty, down to ear th and 
ref resh ing. Recommended brewing: 97°C 3-4 min.

O R G A N I C  C E Y L O N  A H I N S A

Fragrant large tea leaves from Sr i Lanka’s subt rop ica l tea mounta ins guarantee a 
ref resh ing and enjoyable tea t ime. Recommended brewing: 97°C 3-4 min.

A F R I C A

K E N Y A

M A R Y N I N  G . F . O . P

This Kenyan tea estate produces a very f ine black tea. Ful l-bodied, an excel lent 
brew wi th a hint of smokiness. This is a good midday tea. 
Recommended brewing: 95°C 3-5 min.

K A P R O R E T  G . F . O . P

This or thodox-grade leaf gives an orange hued infus ion that has a ref ined f lora l 
f lavour. A f ine, high qual i ty tea from Afr ica’s high lands. 
Recommended brewing: 97°C 3 min.

M A L A W I

G U A V A  S M O K E D  M A L A W I  B L A C K

A fru i ty, del icate ly smoky and fu l l-bodied black tea. The af ter tas te is warm and 
l inger ing. Recommended brewing: 95°C 2.5-3 min.

B V U M B W E  T R E A S U R E  M A L A W I

These gorgeous, big, hand-ro l led tea leaves wi l l charm you wi th the i r beauty. 
In the taste, the red sun of Afr ica. Recommended brewing: 90°C 4 min. 

B L A C K  A N D  R E D  T E A S  /  C E Y L O N  /  O T H E R  B L A C K  T E A S

5 €  /  7 0 g
7 , 1 0 €  /  1 0 0 g

5 €  /  7 0 g
7 , 1 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  7 0 g
7 , 1 0 €  /  1 0 0 g

5 €  /  7 0 g
7 , 1 0 €  /  1 0 0 g

5 €  /  4 0 g
1 2 , 5 0 €  /  1 0 0 g

5 €  /  3 0 g
1 6 , 6 0 €  /  1 0 0 g



1 6

5 €  /  8 0 g
6 , 2 0 €  /  1 0 0 g

5 €  /  7 0 g
7 , 1 0 €  /  1 0 0 g

5 €  /  1 0 0 g

5 €  /  4 0 g
1 2 , 5 0 €  /  1 0 0 g

5 €  /  5 0 g
1 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

M O Z A M B I Q U E

O R G A N I C  M O N T E  M E T I L I L E

A strong, fu l l-bodied, broken-leaf black tea from Mozambique. This s i lky and warm 
taste exper ience wi l l take you under the Afr ican sun. Recommended brewing: 100°C 
3 min (wi thout mi lk) and 4-5 min wi th mi lk.

J A V A

C I A T E R

This dark f ine leaf, picked August to September, is f rom the best of Java’s  
growing areas. This copper toned brew has a st rong and fru i ty taste. 
Recommended brewing: 97°C 2-4 min.

I R A N

M U M T A Z  B . O . P. 1  B R O K E N  L E A F

Sof t , broken-leaf I ran ian everyday black tea. Recommended brewing: 97°C 3-4 min.

G E O R G I A

G R U U S I A L A I N E N  V I L L I T E E  -  G E O R G I A N  W I L D  T E A

Tea has been grown in Georgia since the 19th century fol lowing tradi t ional Chinese 
methods. This qual i ty tea is picked from wild growing tea bushes. The tea leaves are 
large, the taste is rounded and sl ight ly spicy. Recommended brewing: 97°C 4-5 min.

C O L O M B I A

C O L O M B I A N  R U B Y  O R G A N I C

From the flour ishing southern slope of the Andes, from an alt i tude of 1,800-2,050 
meters, comes the frui ty f lavour of these beaut i fu l, organical ly grown large tea leaves. 
Brew gent ly at 97°C for 2.5 min. and enjoy the bounteous flavour of this tea.

C O L O M B I A  B E S O S  D E  C A C A O

Colombia is famous for i ts del ic ious cocoa, which is added to th is fu l l-bodied 
black tea. The smal l cocoa nibs br ing a warm chocola te f lavour to the infus ion,
which indulges the taste buds. Recommended brewing: 95°C 2 min. Enjoy!

B L A C K  A N D  R E D  T E A S  /  O T H E R  B L A C K  T E A S



1 7



1 8

p .  1 8 - 2 4 

Flavoured black teas

When a touch of other ingredients are added 
to black tea, the richest tea blends are created 
that make your mouth water.  

The deliciousness of high-quality flavoured 
teas comes from real fruits, flowers, berries 
and extracts.  Only pure and aromatic black 
teas have been used as the tea base.



1 9

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

O R G A N I C  B L A C K  O R A N G E

A blend of Ind ian black teas and Dar jee l ing tea, mixed wi th organic, dr ied orange 
peel and natura l f lavour ings. Recommended brewing: 97°C 3-4 min.

B L O O D  O R A N G E

Sweet and fresh Ital ian blood orange mixed in with a del icate blend of Chinese and 
Ceylon black teas, garnished with saff lowers bring to mind warm, fragrant summer 
evenings. Recommended brewing: 97°C 3-4 min.

C H I N A  L Y C H E E 

This t rad i t iona l Chinese black tea has an adorab le taste of lychee fru i t . 
Recommended brewing: 97°C 2-3 min.

W I L D  C H E R R Y  —  V I L L I K I R S I K K A

Pieces of cherry added to Chinese black tea, as wel l as a sl ight ly sweet cherry 
ext ract. A del ic ious and fu l l-bodied tea. Recommended brewing: 97°C 3 min

T H É  C H A M P A G N E  B L A C K

A del ightful ly bubbly black tea blend flavoured with champagne grapes, strawberry 
pieces, jasmine flowers and cornf lower petals. Recommended brewing: 97°C 3-4 min.

S W E E T  D R A G O N

Soft strawberry, with light citrus notes have been combined in this black tea to enjoy 
at every moment of the day. The ingredients are black tea, pieces of strawberry, lemon 
grass, rose and cornflower petals. Recommended brewing: 97°C 3-4 min.

M A D A M E  B U T T E R F L Y

This charming black tea owes i ts color br i l l iance and nuanced f lavour to lemongrass, 
dragon fru i t , k iwi f ru i t and pomegranate. Recommended brewing: 97°C 3-4 min.

V A N I L L A  S U N D A Y,  B R O K E N  L E A F

Real Bourbon vani l la has been added to th is blend made from high-qual i ty Assam 
teas. Made accord ing to old trad i t ions the tea has a r ich and del ic ious f lavour. 
Recommended brewing: 97°C 3-4 min.

V A N I L L A  B L A C K

A ful l-bodied and soft, sweet vani l la black tea. Real bourbon vani l la and natural 
vani l la f lavouring added to Chinese black tea. Recommended brewing: 97°C 3-4 min.

B L A C K  M A N G O

A del ic ious black mango tea f lavoured wi th mango pieces and ext ract.
Recommended brewing: 97°C 3-4 min.



2 0

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

B L U E B E R R Y 

A sweet and tangy black tea f lavoured wi th blueberr ies, mal low f lowers, blackcurrant 
leaves and blueberry ext ract. Recommended brewing: 97°C 3-4 min.

B L A C K  R H U B A R B

A sweet, sl ight ly tart yet del icately fresh taste experience, with pink, freeze-dried rhubarb 
pieces to seduce the taste buds. A fine black tea blend. The ingredients are black tea, 
pieces of rhubarb and a creamy flavouring. Recommended brewing: 97°C 3-4 min.

C E Y L O N  P E A C H

A ful l-bodied and nuanced Ceylon tea with colourful flower petals, not to mention a 
charming peach scent. The ingredients are black tea, and burst ing with flower petals 
including: sunflower, rose, saff lower and cornflower. Recommended brewing: 97°C 3-4 min.

A P R I C O T  P E A C H

A luxurious tea blend of Ceylon and Chinese black teas flavoured with apricot and peach, 
decorated with sunf lower and mallow petals. Recommended brewing: 97°C 3-4 min.

B L A C K  C R A N B E R R Y

Fresh and at t rac t ive cranberry combined wi th del ic ious ly sweet raspberry give th is lush 
black tea a very berry soul. The ingred ients are black tea, cranberr ies, raspberr ies and 
natura l f lavour ings. Recommended brewing: 97°C 3-4 min.

P O M E G R A N A T E  C R A N B E R R Y

A unique tea blend of black tea, pomegranate seeds, peony peta ls, natura l f lavour ings 
and pieces of raspberry and cranberry. Recommended brewing: 97°C 3-4 min.

B L A C K  P E R S I M M O N

Fru i ty and wel l-balanced black tea wi th pers immon fru i t . The ingred ients are: black tea, 
pers immon pieces, honeydew melon pieces, natura l f ru i t ext ract and sunf lower peta ls. 
Recommended brewing: 97°C 3-4 min.

Q U I N C E  S L O E B E R R Y  —  K V I T T E N  O R A P I H L A J A

A fu l l-bodied black tea f lavoured wi th hawthorn berr ies and quince fru i t , inc lud ing 
added rosebuds, rose peta ls and saf f lowers. Recommended brewing: 97°C 3-4 min.

O R G A N I C  B L A C K C U R R A N T  T E A

A del ic ious organic blackcurrant tea, whose creamy subt le ty gives the dr inker a 
wonder fu l ly fu l l taste exper ience. Recommended brewing: 97°C 3 min.

O R G A N I C  B L A C K  G I N G E R

An Indian black tea base wi th ginger pieces. A sof t and ear thy, black ginger tea.
Recommended brewing: 97°C 3-4 min.

F L A V O U R E D   B L A C K   T E A S



2 1

5 €  /  4 0 g
1 2 , 5 0 €  /  1 0 0 g

5 €  /  5 0 g
1 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

M O U L I N  R O U G E  P R E M I U M

The br ight bouquet of red cherr ies – the red f lavours of blackcurrant, elderberry, 
st rawberry and raspberry, as wel l as the magni f icent peta ls, wi l l complete ly capt ivate 
you. Recommended brewing: 90°C 2 min.

R U E  D E S  F L E U R S 

A fru i ty, black tea. Sweet to taste and look at. Conta ins: black tea, grapef ru i t and
lychee, vio le t and rose peta ls. Recommended brewing: 90-95°C 2 min.

F O R E S T  B E R R I E S

The splendour of midsummer colours give a wonder fu l dark purp le glow to th is sof t 
berry-f i l led black tea. The ingred ients inc lude elderberr ies, blackberr ies, and raspberry 
leaves and berr ies. Recommended brewing: 97°C 3-4 min.

V A N I L L A B E R R Y

A ju icy and intense tea blend, wi th mouth-water ing creamy sweetness to complement 
the del ic ious berry f lavour. Black tea, currants and raspberr ies, st rawberry s l ices and 
natura l f lavour ing. Recommended brewing: 97°C 3-5 min.

 
M A T A  H A R I

A high-qual i ty Ceylon tea complemented with vani l la, cocoa, almond, cinnamon and apple. 
An elegant and soft, yet strong tea blend. Recommended brewing: 97°C 3-5 min.

I R I S H  M O R N I N G  T E A

A strong black tea blend wi th a hardy trace of rum. A sof t , creamy al l-round taste 
exper ience. Black tea, coconut f lakes, wi ld st rawberry leaves, natura l f lavour ing and 
saf f lower peta ls. Recommended brewing: 97°C 3-5 min.

C R È M E  C A R A M E L

A gorgeous ly sweet and l ight ly spicy, creamy black tea blend. Like a French desser t : 
Chinese and Ceylon black tea, pieces of caramel, cocoa bean and vani l la, and 
f lavour ing. Recommended brewing: 97°C 3-5 min.

P I S T A C H I O  M A R Z I P A N

Green pis tach ios and fresh rose peta ls wi th smal l p ieces of marz ipan added to th is 
c lassy black tea wi l l take you to the warm evenings of Tuscany. The ingred ients are 
black tea, pis tach ios and pieces of marz ipan. Recommended brewing: 97°C 3.5 min.

P I S T A C H I O  T R U F F L E

Green pis tach ios and fresh rose peta ls wi th t iny pieces of t ru f f le added to th is c lassy 
black tea wi l l take you to the warm evenings of Tuscany. The ingred ients are black 
tea, pis tach ios and tru f f le. Recommended brewing: 97°C 3.5 min. 

F L A V O U R E D   B L A C K   T E A S



2 2

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  5 0 g
1 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  5 0 g
1 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

E A R L  G R E Y  O R G A N I C

This c lass ic organic black tea is f lavoured wi th bergamot, wi th a sophis t ica ted smel l 
and fresh taste. Recommended brewing: 97°C 3-4 min.  

E A R L  G R E Y  E X C E L S I O R

A nice blend of earthy notes from Yunnan, mature softness from the Keemun leaf, and 
a hint of Ceylon tea to balance it out. An English-style, truly ful l-bodied, above all 
packing a bergamot punch flavoured black tea. Recommended brewing: 97°C 3-4 min.

E A R L  G R E Y  B L U E F L O W E R

A light ly spicy black tea base garnished with cornf lowers and blue mallow flowers, not 
to mention the aromatic bergamot extract. Recommended brewing: 97°C 3-4 min.

T H É  G R E Y  O R I E N T

Black tea blend flavoured with bergamot. In addition, flavours from orange and lemon peel. 
A pleasant, soft tea with nice citrus elements. Recommended brewing: 97°C 3-4 min.

L A D Y  G R E Y

A gent le blend of Ind ian and Ceylon teas, wi th the addi t ion of orange peel, mal low 
f lowers and a f ine, velvety bergamot ext ract. Recommended brewing: 97°C 3-4 min. 

M A R Y  G R E Y 

Flowery and mi ld ly herba l, Mary Grey is a charming black tea. Bergamot ext ract and 
beaut i fu l lavender f lowers f lavour th is del ic ious af ternoon tea. 
Recommended brewing: 97°C 3-4 min.

M A D A M E  G R E Y

A nuanced, sof t and sweet tea f lavoured wi th orange peel and bergamot ext ract. 
Recommended brewing: 97°C 3-4 min.

L I M E  G R E Y

A fresh l ime black tea blend wi th a hint of bergamot. Conta ins black tea, orange 
blossoms, lemon grass, verbena, l ime and bergamot ext ract wi th peta ls of mar igo ld. 
Recommended brewing: 97°C 3 min.

O R G A N I C  &  F A I R T R A D E  T H É  S I C I L E

South Ind ian sof t and mi ld black tea from Ni lg i r i reg ion wi th natura l f lavours of 
mandar in, bergamot, orange and lemon. Added pieces of orange and lemon peel. 
Recommended brewing: 97°C 3-4 min.

B L A C K  L E M O N

A blend of r ich black teas from China and Ceylon wi th zesty pieces of lemon peel 
and lemon ext ract. A sof t , lemony black tea. Recommended brewing: 97°C 3-5 min.

F L A V O U R E D   B L A C K   T E A S



2 3

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

B R E A T H E R

A touch of sweet l iquor ice, and fresh lemon wi th creamy vani l la produces th is 
del ic ious f lavoured tea. The ingred ients are black tea from Yunnan, lemon grass, 
l iquor ice, st rawberry and blackberry. Recommended brewing: 97°C 3-5 min.

M E I G U I  H O N G C H A  —  R O S E  C O N G O U

The congou inscr ip t ion conveys a carefu l ly craf ted, neat, unbroken, ox id ized tea 
leaf. This rose congou is mixed wi th dr ied rose peta ls. A charming, gent ly rosy, 
Chinese f lavoured tea. Recommended brewing: 95°C 3-4 min.

B L A C K  M A N G O  P A S S I O N

A cosy tea f lavoured wi th sunny fru i ts and colour fu l f lower peta ls as wel l as 
a gorgeous fru i t ext ract. Ingred ients: black tea, pass ion fru i t , mango, rose and 
cornf lower peta ls. Recommended brewing: 97°C 3-5 min.

Y U Z U  R A S P B E R R Y

Yuzu, a Japanese ci t rus f ru i t , gives a sophis t ica ted and exot ic note to th is exc i t ing 
black tea. Ingred ients: black tea, lemon peel, yuzu ext ract and pieces of raspberry. 
Recommended brewing: 97°C 3-4 min.

L I M O N C H E L L O

The turquoise blue Medi ter ranean and the ci ty of Amal f i sh immer ing in the sun. Let 
our taste journey begin: Black tea, lemon, almond, pineapple, yogur t (milk), apple 
and f lowers. Recommended brewing: 90°C 3 min. 

T H É  T I B E T  O R G A N I C

With l ight vani l la notes, th is nuanced tea blend is mixed using Chinese black 
and green tea. The f lavours are bergamot and spices, vani l la pieces and jasmine 
peta ls. Recommended brewing: 90°C 2-3 min.

M A P L E  S Y R U P - B L A C K B E R R Y

A fresh and spicy black tea base wi th blackberry, blackcurrant leaves, cr ispy 
croquante pieces and maple syrup ext ract. An intense, ju icy and aromat ic tea wi th 
a hint of nut t iness. Recommended brewing: 97°C 3-4 min.

O R G A N I C  M I N T  L A V E N D E R  T E A

A harmonious black tea f lavoured wi th nature’s gent le herbs: black tea, lavender, 
eucalyptus leaves, lemon, peppermint, mor inga, l ime and summer f lowers. 
Recommended brewing: 97°C 3 min.

G I U L I E T T A

A black tea blend f lavoured wi th almonds, giv ing way to a mouth-water ing, sof t 
taste which is per fect as a desser t tea. Recommended brewing: 97°C 3 min. 

F L A V O U R E D   B L A C K   T E A S



2 4

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

C L A S S I C  W I N T E R B L E N D 

A tasty, fu l l-bodied, sweet and warming tea. Ceylon black tea combined wi th sweet 
c innamon, pieces of apple and vani l la, and pieces of almonds. 
Recommended brewing: 97°C 3-5 min.

A P P E L S I I N I K A N E L I  -  O R A N G E   C I N N A M O N

A warming and sof t tea blend wi th black tea accompanied by cinnamon, vani l la and 
apple pieces, s l ices of almonds and natura l f lavour ings. 
Recommended brewing: 97°C 2-3 min.

C L A S S I C  T H É  C I N N A M O N

A strong blend of Chinese and Ceylon teas complemented wi th cinnamon from 
Ceylon. Conta ins black tea, c innamon pieces, and f lavour ings. Recommended brewing: 
97°C 3-5 min. 

B L A C K  W I N T E R  O R A N G E

A wint ry tea blend for gourmands, f lavoured wi th ju icy pieces of apple and orange 
as wel l as cinnamon, cloves, spicy cor iander, whole cardamoms and fru i ty pepper. 
Recommended brewing: 97°C 3 min.

T H O U S A N D  A N D  O N E  N I G H T S

A wonderfully soft, yet nicely spicy tea. Black, Ceylon Deerwood tea, cardamom, a touch 
of vanil la and gorgeous pomegranate flowers. Recommended brewing: 97°C 3 min.

O R G A N I C  T H É  N O Ë L

This del ic ious wint ry tea blend yie lds a fresh ly c i t rusy, but at the same t ime sof t ly 
spicy taste. There is also l ight mal t iness in th is nuanced blend. 
Recommended brewing: 97°C 2 min.

T A L V I O M E N A  -  W I N T E R  A P P L E

Roasted apple pieces and wi ld st rawberry leaves f lavour th is del ic ious black tea. A 
hint of vani l la completes th is wint ry apple tea per fect ly. 
Recommended brewing: 97°C 3 min.

F L A V O U R E D   B L A C K   T E A S



2 5



2 6

s .  2 6 - 2 7

Black tea blends

Our high-quality tea blends are combinations 
of aromatic black teas from the regions of 
Assam, Darjeeling, China, Sumatra and Ceylon. 

In these blends, you can find both soft 
flowery notes and more robust broken-leaf 
teas for lovers of stronger flavours.



2 7

5 €  /  7 0 g
7 , 1 0 €  /  1 0 0 g

5 €  /  7 0 g
7 , 1 0 €  /  1 0 0 g

5 €  /  7 0 g
7 , 1 0 €  /  1 0 0 g

5 €  /  7 0 g
7 , 1 0 €  /  1 0 0 g

5 €  /  7 0 g
7 , 1 0 €  /  1 0 0 g

5 €  /  7 0 g
7 , 1 0 €  /  1 0 0 g

5 €  /  7 0 g
7 , 1 0 €  /  1 0 0 g

5 €  /  7 0 g
7 , 1 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

T H É  S A I L O R S

A strong, high-qual i ty, spi r i ted ly fu l l-bodied tea blend of Assam, Ceylon and 
Sumatran broken-leaf teas. Recommended brewing: 97°C 3-5 min.

C A R A V A N   T E A

A smoky, st rong blend of Chinese teas. Ideal for example when enjoy ing outdoor 
act iv i t ies. Recommended brewing: 97°C 3 min.

G E O R G I A N  O . P.  B L E N D

This tea is shaped as close as poss ib le to resemble trad i t iona l Georg ian tea. The 
sof t and mi ld blend is made from high qual i ty Chinese teas. The taste is round and 
l ight ly spicy. Recommended brewing: 97°C 3-5 min.

R U S S I A N  B L E N D

A sof t , sweet ish tea blend made in the Russ ian sty le. Also sui tab le as a samovar 
tea. Recommended brewing: 97°C 3-5 min.

F I V E  O ’ C L O C K  T E A

A class ic Engl ish tea. An aromat ic blend of Ceylon high land teas wi th f lora l i ty f rom 
the second f lush Dar jee l ing teas. Recommended brewing: 97°C 3-5 min.

E N G L I S H  B R E A K F A S T  T E A

A dis t inc t ive, dark and fu l l-bodied tea blend of Assam, Ceylon and Sumatran teas. 
Goes wel l wi th mi lk and sugar. Recommended brewing: 97°C 2-3 min.

I R I S H  B R E A K F A S T  T E A

A strong blend of Assam and Sumatran teas Ir ish sty le. 
Recommended brewing: 97°C 2-3 min.

S U N D A Y  T E A

An East Frisian blend of high-quali ty Assam and Sumatran teas. A dark, soft and 
aromatic tea that also goes well with milk and sugar. 
Recommended brewing: 97°C 2-3 min.

B R U N C H  T E A

Ind ian black teas, Assam and Dar jee l ing create th is per fect Br i t ish class ic, which 
is sui tab le for breakfast, brunch as wel l as the af ternoons. Recommended brewing: 
95°C 2-3 min.

O R G A N I C  S C O T T I S H  B R E A K F A S T

A sof t , organic black tea blend wi th a mixture of broken-leaf Assam, Afr ican black 
tea and smooth teas from the nor thern mounta in reg ion of Ind ia. 
Recommended brewing: 100°C 3-5 min.

B L A C K  T E A  B L E N D S



2 8

Pu’er teas

Pu’er tea is produced in southwestern 
Yunnan. Pu’er tea is widely known as a 
type of health drink. It has been studied 
extensively and it has been found that, 
among other things, it prevents obesity and 
lowers cholesterol and blood pressure. 

Pu’er is produced with different methods, 
resulting in either green Sheng Pu’er or 
dark Shu Pu’er.

p .  2 8 - 3 2



2 9

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  5 0 g
1 0 €  /  1 0 0 g

5 €  /  3 0 g
1 6 , 6 0 €  /  1 0 0 g

5 €  /  2 5 g
2 0 €  /  1 0 0 g

5 €  /  2 5 g
2 0 €  /  1 0 0 g

5 €  /  5 0 g
1 0 €  /  1 0 0 g

C H I N A  P U ’ E R

A dark, healthy tea from the province of Yunnan that, among other things, lowers 
cholesterol, and reduces the feel ing of hunger. The taste of this good qual i ty Pu’er is 
relat ively speaking quite mild, earthy and ripe. Recommended brewing: 90°C 1-3 min.

K I N G  O F  P U ’ E R

Ski l fu l ly processed leaves, wi th plenty of buds. Very dark in colour, sof t and ear thy 
in taste. Recommended brewing: 90-95°C 1-3 min.

O R G A N I C  K I N G  O F  P U ’ E R

Ski l fu l ly processed leaves, wi th plenty of buds. Very dark in colour, sof t and ear thy 
in taste. Recommended brewing: 90-95°C 1-3 min.

Q U E E N  O F  P U ’ E R

Beaut i fu l red colour and mel low taste. Espec ia l ly i ts second brew is sweet ly sof t 
and aromat ic. Recommended brewing: 90°C 1.5-3 min.

E M P E R O R  O F  P U ’ E R

Premium Pu’er tea. A ref ined, velvety long aftertaste. Recommended brewing: 85-90°C 
1.5-3 min. Mult ip le brewings possible and highly recommended.

G O L D E N  P U ’ E R

Only golden top buds have been used to make th is Pu’er tea. The tea, f rom Simao 
in Yunnan, is sof t and aromat ic. Recommended brewing: 85-90°C 1-3 min. Mul t ip le 
brewings poss ib le and high ly recommended.

G R E E N  P U ’ E R

Pu’er tea, known for i ts heal th ef fec ts, in a greener leaf form. This ear thy tea has 
been noted to lower cholestero l as wel l as prevent obes i ty. Recommended brewing: 
75-80°C 2-3 min. Mul t ip le brewings poss ib le and high ly recommended.

C H I N A

Y U N N A N  A N D  G U A N X I

 
Pu’er tea is produced in the Liucha mountains or the “Six tea mountains”, of Xishuangbanna, in southwestern 
Yunnan. The tea is made from the leaves of the Daye tea tree. The Daye variety probably represents the 
world’s most “primitive” tea tree, which is why pu’er tea is sometimes called the world’s oldest tea. Pu’er tea 
is widely recognized as a type of health drink. It has been studied extensively and it has been found, among 
other things, to prevent obesity and to lower cholesterol and blood pressure. Pu’er is produced using different 
methods, resulting in either green Sheng Pu’er or dark Shu Pu’er. Several short infusions can be brewed from 
both types of tea.



3 0

1 0 €  / p i e c e

1 5 €  /  p i e c e

2 0 €  /  pi e c e

3 0 €  /  p i e c e

2 0 €  /  p i e c e

1 5 €  / p i e c e

1 2 €  /  p i e c e

1 €  /  p i e c e

P U ’ E R  T E A S

P U ’ E R  T U O C H A S  A N D  T E A  C A K E S

C H I N A  S H E N G  A N D  S H U  P U ’ E R  L I N  C A N G 

The leaves of the wild tea trees, harvested in the spring, produce a slightly tart, and 
yet at the same time sweet, refreshing and versati le tea. Pre-rinse the leaves with hot 
water for about  10 sec. Recommended brewing: 90°C 1.5-3 min. A 100g tea cake.

W I L D  T R E E  S H U  1 0 0 G

Black Pu’er Bingcha fu l l and versat i le in f lavour, th is tea was processed in 2017 
and pressed to form in 2018. The tea is picked from wi ld growing trees in the  
highest mounta in areas of Yunnan. Recommended brewing: 100°C 1.5 min. 

T E A   B R I C K  H O N G  Z H U A N G  S H U  1 0 0 G

This very dark and intensely earthy Pu’er tea is pressed into dense brick form. Pre-
rinse your desired amount of leaf material 1-2 times before brewing. A young tea brick 
matures as it ages, and its flavour deepens and softens over the years. Recommended 
brewing: 100°C 0.5 min. Several brews possible and highly recommended.

E M P E R O R  O F  P U ’ E R  1 0 0 G

The leaves of th is sophis t ica ted tea cake are from spr ing 2018. The fru i ty cake was  
pressed to form in 2019 and th is spec ia l batch is a l i t t le t reasure in the Pu’er 
tea fami ly. Recommended brewing: 100°C 1.5 min.  Mul t ip le brewings poss ib le and 
high ly recommended.

S H E N G  L U  Z H U A N G  1 0 0 G

The green leaves of th is tea br ick are from the 2018 harvest and the br ick i tse l f 
was pressed to form in 2019. The tea cont inues to mature in br ick form. Over 
the years, the tea leaves darken and the taste of the tea becomes more complex.  
Recommended brewing: 100°C 0.5-1 min. Mul t ip le brewings poss ib le and high ly 
recommended.

Y U N N A N  S H E N G  E L E P H A N T  P U ’ E R  1 0 0 G

An image of elephants tak ing a nap is pr in ted on the wrapping paper of the young 
fru i ty sheng Pu’er tea cake. These elephants, who at t rac ted internat iona l at tent ion, 
star ted the i r journey from a natura l reserve in the South, Yunnan prov ince. This 
reserve is located in an area, where tea trees that are hundreds of years old grow. 
The most pr ized Pu’er cakes are made from the buds of these tea trees. 

P U ’ E R  T U O C H A  S H U  A N D  S H E N G  1 0 0 G

Tasty Pu’er tea, very t rad i t iona l ly pressed into a nest shape. 
Recommended brewing: 90°C 2-3 min.

S H U  P U ’ E R  M I N I  T U O C H A

Heal thy Shu Pu’er tea pressed into a shape of a t iny nest. The taste is hear ty  
and deep. Use: 1 tuocha / pot or 1/2 tuocha / cup. 
Recommended brewing: 90°C 1.5-3 min.



3 1P U ’ E R H  T E A S

Y U N N A N  S H U  E L E P H A N T  P U ’ E R  1 0 0 G 

S H E N G  A N D  S H U  M I N I  B I N G C H A 

Green or dark Pu’er tea pressed into the shape of a smal l 8 gram tea cakes. Pre-
r inse the leaves quick ly wi th hot water approx. 10 sec. Use: 1 bingcha / pot or 1/2 
bingcha per cup. Recommended brewing: Sheng 85-90°C 1.5-3 min. Shu: 90-95°C 
30s-1min. Mul t ip le brewings poss ib le and high ly recommended.

S H U  P U ’ E R  B I N G C H A  Y U N N A N

A tradit ional Chinese 357g tea cake pressed using Pu’er tea. Usage: gently break off a 
piece of the cake, approx.  4-6g / pot or 3g / cup, rinse with hot water approx. 10 
sec. Recommended brewing: 90°C 1.5-3 min.

S H U  P U ’ E R  B I N G C H A  Y U N N A N  O R G A N I C

A tradit ional Chinese 357g tea cake pressed using Pu’er tea. Usage: gently break off a 
piece of the cake, approx.  4-6g / pot or 3g / cup, rinse with hot water approx. 10 
sec. Recommended brewing: 90°C 1.5-3 min.

Y U N N A N ’ S  S I X  T E A  M O U N T A I N S ’ 

S H U  P U ’ E R  B I N G C H A

Ful l-f lavored, 357g Pu’er tea cakes, made using tradi t ional methods from the six famous 
tea mountains of Yunnan. On the slopes of Yiwu, Banzhang, Nannuo, Mannong, Bulang 
and Jingmai mountains grow the leaves of these wonderfu l Pu’er cakes. Usage: Gent ly 
break off a piece of the cake, approx.  4-6g / pot or 3g / cup, r inse with hot water 
approx. 10 sec. Recommended brewing: 90°C 1.5-3 min.

1 5 €  /  p i e c e

3 €  /  p i e c e

2 9 €  /  p i e c e

3 9 €  /  p i e c e

4 5 €  /  p i e c e



3 2

F L A V O U R E D  P U ’ E R H  T E A S

R O S E  P U ’ E R

Heal thy fermented dark Pu’er wi th rose peta ls. A sl ight ly sweet, smooth ly rosy tea. 
Recommended brewing: 90°C 1-2 min.

L E M O N  P U ’ E R

Heal thy, fermented dark Pu’er tea wi th lemon freshness. 
Recommended brewing: 90°C 1-2 min.

F R U I T Y  P U ’ E R

Yunnan pu’er f lavoured wi th f ru i ts in abundance and colour fu l f lower peta ls. The 
infus ion is mi ld ly f lora l and fru i ty. Ingred ients: King of Pu’er, papaya and orange 
pieces, c i t rus, st rawberry leaves, peta ls of rose, mar igo ld, pomegranate f lower and 
cornf lower, wi th f ru i t ext ract. Recommended brewing: 90°C 1-3 min.

P U ’ E R  P I S T A C H I O
This nut ty and sof t , yet r ich and st rong pu’er tea is f lavoured wi th pis tach ios and 
peony peta ls. Recommended brewing: 90°C 1-3 min.

P U ’ E R  F R E S H  L I M E
A strong, fermented black tea f lavoured wi th orange pieces and l ime. 
Recommended brewing: 90°C 1-3 min.

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

P U ’ E R  T E A S



3 3



3 4

Green teas

Green tea is known especially for its versatile 
health effects. The health effects are based 
on the various chemical components in tea 
which make green tea for example: lower 
cholesterol and blood pressure, increase 
metabolism, decrease blood sugar and prevent 
cardiovascular brain disease. 

Our high-quality and delicious green teas come 
from China, Japan, Taiwan, and Vietnam. 
All countries producing green tea have their 
own special characteristics and significant 
differences between them, creating uniquely 
different experiences in taste. 

p .  3 4 - 4 4



3 5

5 €  /  5 0 g
1 0 €  /  1 0 0 g

5 €  /  2 5 g
2 0 €  /  1 0 0 g

8 €  /  2 5 g
3 2 €  /  1 0 0 g

5 €  /  2 5 g
2 0 €  /  1 0 0 g

5 €  /  3 0 g
1 6 , 6 0 €  /  1 0 0 g

5 €  /  4 0 g
1 2 , 5 0 €  /  1 0 0 g

C H I N A

X I H U ,  Z H E J I A N G

L O N G  J I N G  l l l  G R A D E

A specia l , qual i ty tea among Chinese green teas. Fresh and balanced in aroma. 
Sof t , f lora l character. Can be enjoyed hot or cold throughout the day. Recommended 
brewing: 70-80°C 3-4 min. Mul t ip le brewings poss ib le and high ly recommended.

L O N G  J I N G  l l  G R A D E

A Chinese class ic, spec ia l qual i ty green tea. Sof t , f lora l character. Can be enjoyed 
hot or cold throughout the day. Recommended brewing: 75°C 3-4 min.

P R E M I U M  X I H U  L O N G  J I N G  l  G R A D E  /  S P R I N G

A Chinese class ic, spec ia l qual i ty green tea. Sof t , f lora l character. Can be enjoyed  
hot or cold throughout the day. Recommended brewing: 75°C 3-4 min.

A N H U I

T A I P I N G  H O U K U I

Growing in the Yel low Mounta ins (Huangshan), th is tea is one of the most 
beaut i fu l green teas in China. The leaves of th is ar t fu l ly made tea are except iona l ly 
long and th in. As a brew, l ight yel low, br ight and sof t . The taste has a hint of 
orch id. Recommended brewing: 75-80°C 3-5 min.

L U ’ A N  G U A P I A N

A fine tea from Anhui province, which was used for paying taxes with during the Ming 
and Qing period. Guapian means melon seed, referr ing to the exceptional shape of the 
tea leaves. It is said that this tea can improve eyesight and help with insomnia. Soft, 
flowery and strong in flavour. Recommended brewing: 70-80°C 1.5-2 min.

O R C H I D  D I N G G U  D A F A N G

A rar i ty f rom Anhui prov ince, harvested when the orch ids are in bloom. A tea wi th 
green freshness, and f lora l , sweet notes. Recommended brewing: 70-75°C 3min.

G R E E N  T E A S  /  C H I N A



3 6

5 €  /  5 0 g
1 0 €  /  1 0 0 g

5 €  /  7 0 g
7 , 1 0 €  /  1 0 0 g

5 €  /  5 0 g
1 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  5 0 g
1 0 €  /  1 0 0 g

5 €  /  5 0 g
1 0 €  /  1 0 0 g

G R E E N  T E A S  /  C H I N A

Y U N N A N

J A D E  S N O W 

A green tea from Yunnan Prov ince, br imming wi th freshness and vi ta l i ty. The taste 
of th is complete ly handmade tea has hints of apr icot. 
Recommended brewing: 75°C 2-3 min. 

G U A N G D O N G

O R G A N I C  G U N P O W D E R  T E M P L E  O F  H E A V E N

A fu l ly ro l led green tea wi th an aromat ic f lavour. More ref ined, l ighter and sof ter 
than trad i t iona l Gunpowder. Recommended brewing: 70-80°C 3-4 min.

J I A N G X I

O R G A N I C  W U L U  S H A N

A beaut i fu l green tea from Jiangx i prov ince. Sof t sweetness, round ju ic iness, a f ine 
green tea. Recommended brewing: 75°C 2-2.5 min.

H U B E I

O R G A N I C  E N S H I  Y U L U

This green tea from Hubei prov ince wi l l del ight you wi th i ts f ine green colour and 
mi ld, sweet character. Recommended brewing: 75°C 1-2 min.

S I C H U A N

M E N G D I N G  M A O J I A N

This dark green tea from Mengding mounta in, del ivers a fru i ty in fus ion, wi th a long 
af ter tas te. Recommended brewing: 75°C 2 min.

F U J I A N

O R G A N I C  C U I L U

With spr ingt ime freshness and sof t sweetness, th is Chinese green tea has a subt le 
toasty note to i t . Recommended brewing: 70-75°C 2.5-3min.

G R E E N  M O N K E Y

A tea class ic f rom Fuj ian prov ince. An aromat ic green tea wi th subt le sweetness 
and a bi t of bi te. This tasty tea gets added sweetness from the si lvery t ips of the 
tea bush buds. Recommended brewing: 70-75°C 2.5-3min.  



3 7

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  3 0 g
1 6 , 6 0 €  /  1 0 0 g

5 €  /  4 0 g
1 2 , 5 0 €  /  1 0 0 g

G R E E N  T E A S  /  C H I N A

Z H E J I A N G

O R G A N I C  H I G H  M O U N T A I N  M A O F E N G

A gent le tea, wi th very th in ly twis ted leaves, th is gem comes from Zhej iang 
prov ince. Long-last ing and sof t af ter tas te. Recommended brewing: 75°C 2 min.

Y I N J A N G

J A D E  G R E E N  S N A I L

A ref resh ing green tea picked in the pr ized harvest window before Qingming in ear ly 
Apr i l . Picked from an al t i tude of 1250m in ear ly spr ing, the leaves are ro l led into 
t ight l i t t le pel le ts. This jade green tea is pure sensory pleasure from star t to f in ish. 
Recommended brewing: 70°C 3-4 min.

H U N A N

H U N A N  M A O F E N G

A wonder fu l ly f ru i ty green tea from Hunan prov ince. These beaut i fu l ly craf ted 
Maofeng leaves del iver a fu l l-bodied f lavour to your tea exper ience. 
Recommended brewing: 70-75°C 2-3 min.



3 8

5 €  /  4 0 g
1 2 , 5 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  5 0 g
1 0 €  /  1 0 0 g

5 €  /  5 0 g
1 0 €  /  1 0 0 g

5 €  /  4 0 g
1 2 , 5 0 €  /  1 0 0 g

5 €  /  4 0 g
1 2 , 5 0 €  /  1 0 0 g

1 5 €  /  1 0 0 g

S H I Z U O K A 

O R G A N I C  S E N C H A  U C H I Y A M A

This organical ly grown, af ter pick ing l ight ly steamed green tea, has a high ant iox idant 
content which helps keep blood pressure and cholestero l under contro l. Recommended 
brewing: 70°C 1 min. 

G E N M A I C H A  P R E M I U M  S H I Z U O K A

Genmaicha is a trad i t iona l Japanese everyday tea wi th a blend of green sencha tea 
and roasted r ice. The r ice gives the tea a sof t , s l ight ly nut ty taste. The sencha 
used in th is blend is of a higher qual i ty than regular genmaicha. 
Recommended brewing: 75-80°C 1min.

O R G A N I C  G E N M A I C H A  P R E M I U M 

Genmaicha is a trad i t iona l Japanese everyday tea wi th a blend of green sencha tea  
and roasted r ice. The r ice gives the tea a sof t , s l ight ly nut ty taste. The taste of 
th is organic sencha is st rong and aromat ic. Recommended brewing: 70°C 1.5 min.

B A N C H A  P R E M I U M  S H I Z U O K A

Tea of a later harvest. Rich in ant iox idants, lower in caf fe ine, th is green tea is a 
dr ink for any t ime of the day. Recommended brewing: 80-90°C 30-60s.

K U K I C H A  P R E M I U M  S H I Z U O K A

A par t icu lar ly tasty and sl ight ly sweet tea. Mixed wi th stems and sta lks f rom the 
tea plant, due to which th is tea has a lower caf fe ine content. Goes wel l wi th 
Japanese-sty le food. Recommended brewing: 80°C 1.5 min.

H O J I C H A  P R E M I U M  S H I Z U O K A

This organica l ly produced, roasted green tea has a ever so mi ld smoky taste. 
Hoj icha is low in tannins and caf fe ine, so i t is wel l su i ted to be enjoyed wi th 
meals. Recommended brewing: 95°C 1-2 min.

S E N C H A  F U J I

The Fukamushi method, steaming for longer at a higher temperature breaks the cel ls 
of the tea leaf, produc ing more intense aromat ics. 
Recommended brewing: 60-70°C I. 60 s.

J A P A N

 
Japanese green tea is almost always processed using steaming. The needle-like, shredded leaf is particularly 
rich in chlorophyll and thus also rich in antioxidants, flavonoids and the relaxing amino acid L-theanine. The 
taste of Japanese green tea is fresh and vibrant, and the colour is often not far from lime green.

G R E E N  T E A S  /  J A P A N
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8 €  /  5 0 g
1 6 €  /  1 0 0 g

9 €  /  5 0 g
1 8 €  /  1 0 0 g

1 1 , 5 0 €  /  5 0 g
2 3 €  /  1 0 0 g

1 2 , 5 0 €  /  5 0 g

1 2 , 5 0 €  /  5 0 g

1 5 , 5 0 €  /  5 0 g

1 2 , 5 0 €  /  5 0 g

1 0 €  /  p k t 
( 1 0  t e a b a g s )

S E N C H A  K U R A

A high-qual i ty, l ight ly sweet sencha, whose young, sof t leaves yie ld a fru i ty 
aroma. The Fukamushi method, steaming for longer at a higher temperature 
breaks the cel ls of the tea leaf, produc ing more intense aromat ics. Recommended 
brewing: 60-70°C I. 60 s I I 20 s, I I I 40-60 s.

S E N C H A  F U K U J I R U S H I

A high-qual i ty, l ight ly sweet sencha, whose young, sof t leaves yie ld a fru i ty 
aroma. The Fukamushi method, steaming for longer at a higher temperature 
breaks the cel ls of the tea leaf, produc ing more intense aromat ics. Recommended 
brewing: 60-70°C, I 60s, I I 20s, I I I 40-60s.

S E N C H A  T O K U J O

A top-qual i ty, deep-steamed green sencha. The young, sof t leaves grown in the 
mountains have not been exposed to strong sunl ight due to the ear ly harvest,  
and thus give a del ic ious sweet and fru i ty brew. Recommended brewing: 65-70°C, 
I 60s, I I 20s, I I I 40s.

S E N C H A  H I K O

This f i rs t-c lass sencha from the Kakegawan bush resembles tea made wi th 
t rad i t iona l methods in the past, when the hand-picked leaves had t ime to sl ight ly 
ox id ize before the steaming process. The oxidat ion gives the tea a dis t inc t ive 
taste, somewhat remin iscent of the green, high mounta in oolongs from Taiwan. 
Recommended brewing: 65-70°C, I 60s, I I 20s, I I I 40s.

S E N C H A  Y A M A

A long-leaved and deep-steamed sencha from the southern mounta ins of 
Shizuoka. Ful l-bodied taste wi th notes of green apple and asparagus. 
Long af ter tas te. Recommended brewing: 65-70°C 1.5 min.

S E N C H A  A S A N O K A  5  S T A R

A top-qual i ty f i rs t f lush sencha tea from Shizuoka. Light ly steamed, the beaut i fu l 
needle-l ike leaves give a fu l l-bodied and umami-f lavoured tea exper ience. This 
award-winn ing tea wi th a long af ter tas te is made from the sof t Asanoka var ie ty. 
Recommended brewing: 65-70°C 1-1.5 min.

O R G A N I C  S E N C H A  K A G E K A W A

An organic, l ight ly steamed, not to ment ion ref resh ing and ref ined sencha. The 
br ightness of the dr ink, i ts deep green colour and fresh scent take our mind to 
dis tant mounta ins, above the clouds. Recommended brewing: 70°C 2 min.

K I Y O S H I

A high-qual i ty blend of green teas, where the l ight ly roasted matcha gives the 
brew great texture. This Kiyosh i tea combines sencha and kuk icha from the 
Shizuoka region and matcha from the Uji region. Also excellent for making iced 
tea: 1 tea bag/ 5-10dl cold water. Shake or st i r , then serve cold. Brewing a hot 
beverage: 80°C 1 min. The amount of water accord ing to the desi red st rength.

G R E E N  T E A S  /  J A P A N
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O R G A N I C  S E N C H A  M A R U M U R A 

A lusc ious, s l ight ly grassy Japanese steamed green sencha to be enjoyed wi th every-
day act iv i t ies. Strong and ref resh ing. Recommended brewing: 70°C 1 min.

O R G A N I C  S E N C H A  N A T S U M E 

With sof t currant in the f lavour, th is organic sencha comes from Japan’s exquis i te tea 
planta t ions. Per fect for the morn ing and as an af ternoon del ight. 
Recommended brewing: 70°C 1 min.

O R G A N I C  S E N C H A  K U R U M I 

This ent ic ing and grassy, Japanese organic sencha gives a del ic ious, s l ight ly roasted 
taste exper ience. Recommended brewing: 70°C 1.5 min.

O R G A N I C  S E N C H A  I T Y O U K A 

A soft, organic, Japanese sencha with an aftertaste that l ingers on the palate del ightful ly 
long afterwards leaving behind sweet and tart notes. Recommended brewing: 70°C 1 min.

U J I

Y A M A T O

A power fu l ly aromat ic, c lass ic and intense Japanese green tea harvested in the 
autumn. Recommended brewing: 75-80°C 1.5-2 min.

M A T C H A  I R I - G E N M A I C H A

Green tea grown in Japan’s oldest tea region, combined wi th matcha and roasted r ice. 
A del ic ious, f resh green tea wi th a sof t , sweet touch of roasted r ice. Recommended 
brewing: 80-90°C 40-60s.

O R G A N I C  M I D O R I  N O  K A O R I

A top-qual i ty, organic f i rst f lush, Japanese green tea, whose name li teral ly means “green 
aroma”. The emerald green, needle-l ike, si lky young leaves produce a smooth and 
aromatical ly capt ivat ing drink. Recommended brewing: 65°C, I 1 min. II 20 s, II I 45 s.

G Y O K U R O  A S A H I

A masterp iece in Japanese tea craf t . These dark green, long leaves give a f ine, 
ref resh ing and fragrant, l ight greenish brew. 
Recommended brewing: 40-60°C, I 1.5 min. I I 30 s, I I I 45 s.

K I R I S H I M A

S E N C H A  F U K U Y U

A very aromat ic, grassy and st rong tea. The infus ion is golden yel low and packed wi th 
character. Recommended brewing: 75-80°C 1.5-2 min.

5 €  /  4 0 g
1 2 , 5 0 €  /  1 0 0 g

5 €  /  4 0 g
1 2 , 5 0 €  /  1 0 0 g

5 €  /  4 0 g
1 2 , 5 0 €  /  1 0 0 g

5 €  /  4 0 g
1 2 , 5 0 €  /  1 0 0 g

5 €  /  3 0 g
1 6 , 6 0 €  /  1 0 0 g

5 €  /  4 0 g
1 2 , 5 0 €  /  1 0 0 g

1 1 , 5 0 €  /  5 0 g
2 3 €  /  1 0 0 g

1 2 €  /  5 0 g
2 4 €  /  1 0 0 g

5 €  /  5 0 g
1 0 €  /  1 0 0 g

G R E E N  T E A S  /  J A P A N
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1 4 , 5 0 €  /  5 0 g
2 9 €  /  1 0 0 g

5 , 2 5 €  /  2 5 g
2 1 €  /  1 0 0 g

1 2 €  /  5 0 g

2 8 €  /  8 0 g

2 8 €  /  8 0 g

5 €  /  4 0 g
1 2 , 5 0 €  /  1 0 0 g

5 €  /  3 0 g
1 6 , 6 0 €  /  1 0 0 g

1 2 €  /  5 0 g
2 4 €  /  1 0 0 g

S E N C H A  O K U - K I R I S H I M A  /  T E N N E N  G Y O K U R O  /  5  S TA R

This emera ld-green, f ragrant and deep-tast ing sencha is produced in the volcan ic 
Ki r ish ima mounta ins of southern Japan, which are almost tota l ly surrounded by the 
sea. The f i rs t f lush oku-sencha resembles gyokuro teas in i ts fu l lness. 
Recommended brewing: 65°C 1.5 min.

O R G A N I C  M I Y A M A  K I R I S H I M A  S E N C H A

This Japanese green tea wi th a unique taste is harvested from 100-year-old tea 
bushes. Ref ined matcha ground from the leaves of Kanaya var ie ty tea bush gives a 
smooth and r ich taste to th is enjoyable dr ink. Recommended brewing: 70°C 1min. 

U R E S H I N O  K Y U S H U

K A M A I R I C H A

A unique tea from the Ureshino mountains. The tea is roasted in a hot pan to 
stop oxidat ion wi thout burn ing the tender tea leaves. This method gives the tea 
deep flavour and a floral bouquet. The tea leaves curl sl ightly during the process. 
Recommended brewing: 70-75°C  about 2 min.

S E N C H A  N A G O M I  S O N O G I  T A M A R Y O K U C H A

This “Round Green Tea” is a special ty from the vi l lage of Sonogi on Kyushu island. 
This f ine tea is roasted in a pan after steaming, during which some of the tea leaves 
curl up into smal l bal ls. The taste of this fresh and fragrant tea has a balance of 
both sweetness and astr ingency. Recommended brewing: 70-75°C  about 2 min.

K I R I  T A M A R Y O K U C H A

This magni f icent Japanese green tea grows on the slopes of a mounta in r idge 
wrapped in morn ing mist. The sweet and fu l l-bodied umami taste comes through 
del icate ly in th is award-winn ing tea. The word KIRI means the mist, which covers 
the tea gardens in the mounta ins in the morn ings. Recommended brewing: 60-70°C 
1-1.5 min.

K A G O S H I M A

O R G A N I C  K A B U S E  C H A

A shade-grown, organic Japanese sencha tea. The green Camel l ia Sinens is grown 
under the protect ion of the net has to make an ext ra ef for t for photosynthes is to 
happen, so heal thy and ref resh ing chlorophy l l is abundant in th is cup of tea.
Recommended brewing: 70c 1min. Mul t ip le brewings poss ib le and high ly recommended.

O R G A N I C  K U K I C H A

Fi rs t f lush tea leaves and tender sta lks. Sof t ly f ragrant wi th del ic ious, roasted notes, 
th is is a fresh tea wi th a lower caf fe ine content. 
Recommended brewing: 65-70°C, I 40-60s, I I 20s, I I I 40s.

H A R U T O  O K U - M I D O R I  G Y O K U R O

This round and full-bodied gyokuro is known for its sweet taste and bril l iant colour. Top 
quali ty green tea with a rich umami taste. Recommended brewing: 60°C 1.5 min.

G R E E N  T E A S  /  J A P A N
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O R G A N I C  M A T C H A  G E N M A I C H A

A vibrant green tea, whose soft, ful l-bodied taste has a pleasant roastiness to it. A 
combinat ion of second f lush sencha tea, tea leaf sta lks, ground matcha and roasted 
r ice. Recommended brewing: 65-70°C, I 40-60s, I I 20s, I I I 40s.

F L A V O U R E D  O R G A N I C  J A P A N E S E  S E N C H A S

O R G A N I C  K Y O T O

Japanese, organica l ly grown sencha tea combined wi th Por tuguese, organic rose 
peta ls, lemon verbena and lemon balm. A rosy green tea wi th a sof t c i t rus presence. 
Recommended brewing: 70-75°C 1-1.5 min.

O R G A N I C  K U S A  C H A

A mi ld, summer-harvested sencha combined wi th mel low lemon grass, which has been 
biodynamica l ly farmed. A f i rs t f lush matcha gives a deep green colour to th is f resh 
tea. Recommended brewing: 80°C 1min.

O R G A N I C  S E N C H A  T O K Y O  P R E M I U M

This organica l ly produced tea blend is as beaut i fu l and fresh as a fru i t orchard wi th 
i ts ingred ients: Japanese high-qual i ty sencha, st rawberry, f ig, pomegranate, apple, date 
and f lower peta ls. Recommended brewing: 70°C 2 min.

O R G A N I C  S E N C H A  S I T R U U N A P U U  -  L E M O N T R E E  P R E M I U M

Af ter a gent le summer ra in, the lemons on the lemon tree smel l f resh and beaut i fu l ly 
green. The scent and taste of th is per fect lemon tea are a harmonious combinat ion of 
lemon and high-qual i ty Japanese green tea. Recommended brewing: 70°C 2 min.

O R G A N I C  S E N C H A  P A M P L E M O U S S E  P R E M I U M

This k ind of tea is for me. I enjoy i ts br ight colour and the intox icat ing ly f resh smel l 
and taste of grapef ru i t and mango. I want to of fer the same pleasure to you too: use 
a smal l spoonfu l of tea. Recommended brewing: 70°C 2 min.

O R G A N I C  S E N C H A  Y U Z U C H A

Yuzu, an aromat ic c i t rus f ru i t f rom Asia, is known for i ts sweet yet bi t ter ju ice. You 
can taste the tanger ine af ter tas te of yuzu in th is f ine, Japanese, green sencha tea. 
Recommended brewing: 70°C 1 min.

5 €  /  4 0 g
1 2 , 5 0 €  /  1 0 0 g

5 €  /  4 0 g
1 2 , 5 0 €  /  1 0 0 g

5 €  /  4 0 g
1 2 , 5 0 €  /  1 0 0 g

5 €  /  3 0 g
1 6 , 6 0 €  /  1 0 0 g

5 €  /  3 0 g
1 6 , 6 0 €  /  1 0 0 g

5 €  /  3 0 g
1 6 , 6 0 €  /  1 0 0 g

5 €  /  4 0 g
1 2 , 5 0 €  /  1 0 0 g

G R E E N  T E A S  /  J A P A N
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M A T C H A  L A T T E  M I X

Ingred ients: organica l ly produced, high-qual i ty matcha, sugar and vani l la. Can 
be mixed hot (approx. 80°C) or cold  using water, soy, oat, r ice, or cow's 
mi lk. Use: 1 generous teaspoon / 1 dl. Use a mi lk f ro ther to prepare a 
par t icu lar ly smooth dr ink.

1 2 , 5 0 €  /  1 0 0 g 
p a c k e t

5 0 €  /  5 0 0 g  p a c k e t

M A T C H A

 
Japanese green tea is almost always processed using steaming. Matcha is produced from the finest, shade-
grown green tea leaves called Gyokuro. Before harvesting, the trees are shaded with fabric, which increases 
the amino acid levels in the leaves and helps create bountiful amounts of sweetness. After the harvest, the 
leaves are dried open and produced into a tea called tencha. The stalks and leaf stems are removed from the 
tencha and it is ground into a fine powder, also known as matcha.

Matcha tea can be prepared in two ways: strong (koicha) and thin (usucha). The tea is prepared using a 
small chaskaku bamboo spoon, a chasen bamboo whisk, and a chaki tea tray. Before preparation, the matcha 
powder is sometimes sieved to break up any lumps. Place about one teaspoon of sifted matcha powder on the 
bottom of the tea bowl and add about one decilitre of 80°C water on top. The mixture is whisked until frothy 
with a Chasen bamboo whisk and ideally, drunk completely immediately after whisking. Matcha powder can 
also be used to make delicious drinks and desserts.

M A T C H A  K U M O  N O  S H I R O  3  S T A R

M A T C H A  M E G U M I  N O  M U K A S H I  5  S T A R 

O R G A N I C  M A T C H A  S H O H O K U E N  3  S T A R

O R G A N I C  M A T C H A  S H O H O K U E N  5  S T A R

O R G A N I C  M A T C H A  1  S T A R  F O R  C O O K I N G

O R G A N I C  K E I K O  K A B U S E  P O W D E R  1

1 6 , 8 0 €  /  3 0 g

2 6 €  /  3 0 g

1 4 €  /  2 5 g

2 6 €  /  3 0 g

1 2 €  /  5 0 g

1 8 €  /  5 0 g
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1 7 €  /  5 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

T A I W A N

F O R M O S A  B I L U O  C H U N

This unox id ized green tea is one of the f inest spec ia l t ies of the Far East. The pale 
green infus ion has a del ic ious ly f resh scent. The taste is f resh and carr ies notes of 
currant. Recommended brewing: 75°C 3-5min.

V I E T N A M

O R G A N I C  T U A  C H U A - L A I  C H A U  F . O . P.

This rar i ty is nat ive to old Tyuet San trees in nor thern Vietnam. The trees grow at an 
al t i tude of 1,500 meters. The ol ive-green, beaut i fu l ly twis ted leaves produce a fu l l-
bodied, s l ight ly sweet, and golden-yel low infus ion wi th grassy notes. Recommended 
brewing: 70°C 2 min.

O T H E R  G R E E N  T E A S
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Flavoured green teas

Our flavoured green teas combine the freshness 
and softness of green tea with the deliciousness 
of a variety of flavourings. 

The fullness of our high-quality blends comes 
from real fruits, flowers, berries and extracts. 
Only pure and aromatic green teas have been 
used as the tea base.

p .  4 6 - 5 0
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5 €  /  7 0 g
7 , 1 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

M A R R A K E S H  T H É

A Moroccan-sty le tea wi th a st rong mint presence. Chinese green  
Gunpowder tea combined wi th leaves of sweet Moroccan Nana mint. 
Recommended brewing: 75-80°C 2-3 min.

O R G A N I C  T U A R E G

A fresh, minty green tea made in the style of the Tuareg tribe. Organically grown Nana 
mint leaves and Chinese Gunpowder tea. Recommended brewing: 75-80°C 2-3 min.

G U A V A  M A N G O

Pink cornf lower peta ls, the capt ivat ing f lavours of guava and mango 
wi th a spr ink le of beet root pieces. What an interest ing green tea. Fresh and 
balanced. 
Recommended brewing: 75°C 3 min.

S I T R U U N A  S E N C H A  -  L E M O N  S E N C H A

Lemon peel, lemon granules and lemon ext ract added to green sencha. 
Recommended brewing: 75-80°C 2-3 min.

L E M O N  G I N S E N G  S E N C H A

This ref resh ing tea blends sencha green tea, ginseng root,  
lemon grass, lemon and sunf lower peta ls. A creamy lemon-ginseng f lavour. 
Recommended brewing: 75-80°C 2-3 min.

S E N C H A  L I M E  G R E E N

A l ime-fresh and inv igorat ing ly l ight Sencha tea wi th lemon grass and l ime. 
Ci t rusy, yet wi th sweetness. Recommended brewing: 75-80°C 2-3 min.

S E N C H A  L I M E  S T R A W B E R R Y

A sencha tea f lavoured wi th st rawberr ies and fresh, zesty l ime. 
Recommended brewing: 75°C 2-3 min.

J A P A N I L A I N E N  K I R S I K K A  -  J A P A N E S E  C H E R R Y

Cherry pieces, sunf lower peta ls and cherry ext ract added to sencha tea. 
Recommended brewing: 75-80°C 2-3 min.

S E N C H A  S A K U R A

The Japanese Cherry has i ts own prominence in Japanese cul ture. The ingred ients 
are Japanese sencha tea, rose peta ls, and sakura cherry f lavour ing. A charming ly 
sweet tea blend. Recommended brewing: 75-80°C 2-3 min.

S E A W E E D  W A K A M E

A fresh and inv igorat ing tea blend conta in ing wakame seaweed, wi th the addi t ion 
of green tea, maté, lemon grass and natura l lemon ext ract. Recommended brewing: 
75-80°C 2-3 min.
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5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

‘

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

S E N C H A  K O M B U C H A 

An elegant blend, boast ing of f resh plum and spr ing f lowers. Made of green tea, 
kombucha, plum ext ract, mal low f lowers and herbs. Recommended brewing: 75-80°C 
2-3 min.

S E N C H A  J U N G L E

The sof t f lavours of mango and pineapple come to the fore in th is st imula t ing fru i ty 
green tea. The ingred ients are sencha tea, sunf lower peta ls, rosebuds and mango-
pineapple ext ract. Recommended brewing: 75-80°C 2-3 min.

S E N C H A  P E A C H 

Aromat ic and high-qual i ty sencha wi th sweet peach. A ref resh ing exper ience to be 
had at any t ime of day. Ingred ients: green tea, mar igo ld peta ls, peach ext ract. 
Recommended brewing: 75-80°C 2-3 min.

S W E E T  S T R A W B E R R Y

A green tea blend explod ing wi th del icate sweetness of st rawberr ies. Made wi th 
sencha, matchagenmaicha (matcha tea powder and roasted r ice), rose and saf f lower 
peta ls, natura l f lavour ings and st rawberry pieces. Recommended brewing: 75°C 2-3 
min.

T H É  C H A M P A G N E

A del ight fu l ly bubbly and fru i ty blend made to accompany l ive ly conversat ions and 
the t ink le of laughter. 
With green tea, champagne f lavour ing, f reeze-dr ied st rawberr ies and  
whi te f lowers of Roman chamomi le. Recommended brewing: 75-80°C 2-3 min.

B L U E B E R R Y  P O M E G R A N A T E

A blend del ight fu l ly burs t ing wi th berry and fru i t . A tangy sweet tea made wi th Goj i 
berr ies f rom the slopes of Tibet. Inc ludes: green tea, Goj i berr ies, lemon grass, 
pomegranate seeds, cornf lower peta ls and natura l f lavour ing. Recommended brewing: 
75-80°C 2-3 min.

C A C T U S  G R E E N

A fresh, sweet and inv igorat ing green tea wi th sencha, f ig, Aloe Vera, kombucha, 
sandalwood and orange blossom. Recommended brewing: 75-80°C 2-3 min.

R A P A R P E R I  A P P E L S I I N I  -  R H U B A R B  O R A N G E

Tangy rhubarb and fresh orange f lavour th is tea to a del ight fu l bubbly v i ta l i ty. 
Ingred ients: green and black tea, orange, mar igo ld, peony and rose peta ls and 
ext ract. Recommended brewing: 75°C 3 min.

S E N C H A  8

Green tea conta in ing sencha, genmaicha, cranberry, red and yel low rosebuds, rose 
petals, f lavour ing and chrysanthemum f lowers. Recommended brewing: 75-80°C 2-3 
min.

F L A V O U R E D  G R E E N  T E A S
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5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  5 0 g
1 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

M A N G O  S E N C H A 

A fresh and juicy combinat ion of green tea, bright yel low sunf lower petals and fresh 
sun-kissed mangoes. Recommended brewing: 75-80°C 2-3 min.

S I C I L I A N  O R A N G E

A fresh tea blend that wi l l lure the mind to br ight, sunny summer days. Green tea,  
large pieces of orange and papaya, dr ied apple, lemon grass and maracuja ext ract. 
Recommended brewing: 75-80°C 2-3 min.

I N K I V Ä Ä R I  B A N C H A  -  G I N G E R  B A N C H A

Ginger pieces and sunf lower peta ls added to green bancha tea. A ref resh ing and 
st rong taste. Recommended brewing: 90°C 3 min.

O R G A N I C  G I N G E R  L E M O N  B A N C H A

Ginger pieces and lemon verbena added to the autumnal, green bancha tea. A sof t , 
f ru i ty and ref resh ing tea wi th a lower caf fe ine content. Recommended brewing: 80°C 
2-3 min.

O R G A N I C  S E N C H A  L E M O N - G I N G E R 

A fresh and inv igorat ing blend of organica l ly grown ingred ients wi th f lavours l ike 
ginger, lemon and marigold petals. Recommended brewing: 75°C 2-3 min.

G R E E N  C A R A M B O L A

The sof tness of star f ru i t , complemented wi th orange and mango pieces, gives 
th is green tea a trop ica l sweetness. The ingred ients are green tea, mango pieces, 
orange peel, f rozen star f ru i t and saf f lower peta ls. 
Recommended brewing: 80°C 2.5-3 min.

K A R P A L O  R U U S U  -  C R A N B E R R Y  R O S E

The freshness of cranberr ies combined wi th the gent le sweetness of raspberr ies 
gives th is sencha tea a dis t inc t ive and smooth taste. Ingred ients inc lude cranberry, 
raspberry, rose peta ls and Japanese green tea. Recommended brewing: 75-80°C 
2-3 min.

N A I X I A N G  M A O F E N G 

A hand-produced tea with smooth texture due to its growing environment. The creamy 
flavour of the leaves is obta ined by a spec ia l steaming method. Recommended 
brewing: 75-80°C 2-3 min.

P Ä Ä R Y N Ä  P A S S I O N  -  P E A R  P A S S I O N

A spr ink le of ginger, pear, pass ion fru i t and apple wi l l capt ivate your taste buds. 
A fresh and frui ty green tea for those relaxing moments of the day. Recommended 
brewing: 75°C 3 min.

F L A V O U R E D  G R E E N  T E A S



5 0

C I N N A M O N  G R E E N 

The f ine-qual i ty sencha complemented wi th almond, vani l la and cinnamon pieces, 
apples and cinnamon ext ract gives us th is luxur ious and r ich tea blend. 
Recommended brewing: 75-80°C 2-3 min.

G R E E N  W I N T E R  O R A N G E

A winter blend for gourmands and connoisseurs al ike wi th i ts ingred ients inc lud ing: 
green tea, apple, cardamom, cinnamon, orange, red pepper, c loves and a pinch of 
cor iander. Recommended brewing: 75-80°C 2-3 min.

S E N C H A  W I L D  G R E Y  

Chinese green sencha f lavoured wi th f resh and ref ined bergamot. 
A fresh, c i t rusy tea. Recommended brewing: 75-80°C 2-3 min.

T H É  O R A N G E R I E  

The freshness and juiciness of orange combined with green sencha transports you 
to gardens inhabited by fruit trees, where the scent of orange overwhelms all your 
senses. The ingredients are green tea, pieces of orange and orange flowers, with 
orange extract. Recommended brewing: 75°C 2 min.

S U M M E R  B E R R I E S

A summery green tea f lavoured wi th redcurrants and sweet st rawberr ies. 
Recommended brewing: 80°C 2.5-3 min.

B L U E B E R R Y  Q U E E N

The taste captures that s l ight ly sweet, midsummer blueberry, f resh ly out the 
forest. The intox icat ing blueberry scent adds a l ive ly touch to th is summery tea. 
Ingred ients: green tea, blueberr ies, rose and mauve peta ls. 
Recommended brewing: 80°C 2-3 min.

P E A C H  G I N G E R

A sweet and fu l l-bodied peach tea f lavoured wi th a touch of fe is ty ginger. The 
del ic ious af ter tas te l ingers on the tongue for a long t ime. 
Recommended brewing: 75°C 2.5-3min.

S E S A M E  C A R A M E L

A del ic ious green tea f lavoured wi th nuts dipped in caramel, roasted sesame 
seeds and almonds. A roasty, sweet tea for those snowy evenings in the 
winter. Ingred ients: green tea, nuts, almonds, caramel pieces and sesame seeds. 
Recommended brewing: 75°C 3 min.

G R E E N  C A R A M E L

A fu l l-bodied and wonder fu l ly chocola tey green tea. Spicy star anise and whi te 
cornf lower peta ls sweeten th is sencha tea, which is f lavoured wi th chocola te t ru f f les. 
Recommended brewing: 75°C 2.5min.

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

‘

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

F L A V O U R E D  G R E E N  T E A S
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5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

O R G A N I C  S E N C H A  L E M O N  M A N D A R I N E 

Fresh as spr ing, th is organic sencha is f lavoured wi th f reshness of lemons and 
sof tness of mandar ins. Recommended brewing: 75-80°C 2.5-3 min.

F L A V O U R E D  G R E E N  T E A S



5 2

Blends of green and 
white tea

The freshness of green tea combined with the 
softness of white tea creates these sensual 
and nuanced tea blends. 

The deliciousness of high-quality flavoured teas 
comes from real fruits, flowers, berries and 
extracts. Only pure and aromatic green and 
white teas have been used as the tea base.

p .  5 2 - 5 4
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5 €  /  4 0 g
1 2 , 5 0 €  /  1 0 0 g

5 €  /  5 0 g
1 0 €  /  1 0 0 g

5 €  /  5 0 g
1 0 €  /  1 0 0 g

5 €  /  5 0 g
1 0 €  /  1 0 0 g

5 €  /  5 0 g
1 0 €  /  1 0 0 g

5 €  /  5 0 g
1 0 €  /  1 0 0 g

5 €  /  5 0 g
1 0 €  /  1 0 0 g

5 €  /  5 0 g
1 0 €  /  1 0 0 g

T A S T E  O F  G A R D E N

A blend of green and whi te tea f lavoured wi th pineapple plus a hint of spearmint, 
wi th a sof t ,  
rose-shaded sweetness; Pai Mutan, Bancha, bamboo leaves, Snow Tea, rosebuds and 
mar igo ld peta ls. Recommended brewing: 70-80°C 3-4 min.

M A R I E  A N T O I N E T T E

A sof t ly del ic ious and fresh blend of whi te and green teas from China. Pink 
rosebuds and pieces of raspberry and redcurrant playfu l ly sens i t ize the sophis t ica ted 
character of th is tea. The ingred ients inc lude Chinese sencha, Long Jing, Yunnan 
Green, Pai Mutan, rosebuds, raspberry and red currant. 
Recommended brewing: 70-80°C 2-3 min.

J E A N N E  D ’ A R C

A nuanced, f ru i ty blend of green and whi te tea wi th a fresh bouquet. With 
ingred ients such as sencha, kuk icha, Pai Mutan, dragon fru i t and kiwi f ru i t , lemon 
grass and pomegranate. Recommended brewing: 70-80°C 3 min.

G I N G E R  H O N E Y

A mi ld ly spicy blend wi th honey notes, ref resh ing ly warming. Green and whi te tea, 
ginger, apple, raspberry leaves, mar igo ld leaves, lemon myr t le, cardamom and lemon 
grass. Recommended brewing: 70-80°C 2-3 min.

V A N I L L A  G A R D E N

Green sencha and whi te s i lver needle tea added to jasmine f lowers and pieces of 
st rawberry wi th a splash of vani l la ext ract gives us th is f ru i ty blend. A hint of 
f lowers hid ing in a smooth berry presence. Recommended brewing: 70-80°C 2-3 
min.

G A R D E N  W H I T E

Smooth and sensual, a f lora l and fru i ty blend: Sencha, Pai Mutan, papaya and 
pineapple pieces, f lavour ing, rose peta ls and st rawberry pieces. 
Recommended brewing: 70-80°C 2-3 min.

M I M O S A

A fu l l-bodied blend of whi te and green tea wi th yel low plum and raspberry in 
the f lavour prof i le. Conta ins whi te and green tea, st rawberry, papaya, raspberry, 
pineapple and rose and mal low f lowers. Recommended brewing: 70-80°C 3 min.

K A T A R I I N A  S U U R I  -  C A T H E R I N E  T H E  G R E A T

A true premium qual i ty tea. Whi te teas used inc lude Si lver Needle and Pai Mutan, 
combined wi th the f inest sencha tea, blended wi th peppermint, jasmine f lowers, 
orange ext ract and rose peta ls. Recommended brewing: 70-80°C 2-3 min.

B L E N D S  O F  G R E E N  A N D  W H I T E  T E A
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5 €  /  5 0 g
1 0 €  /  1 0 0 g

5 €  /  5 0 g
1 0 €  /  1 0 0 g

5 €  /  5 0 g
1 0 €  /  1 0 0 g

5 €  /  5 0 g
1 0 €  /  1 0 0 g

5 €  /  5 0 g
1 0 €  /  1 0 0 g

B L E N D S  O F  G R E E N  A N D  W H I T E  T E A

K A N E L I O M E N A  - C I N N A M O N   A P P L E 

Carefu l ly selected green and whi te teas, as wel l as cinnamon and apple pieces, 
prov ide a gent le, ref ined f lavour. Ingred ients: Yunnan green tea, Pai Mutan whi te 
tea, apple, c innamon and apple ext ract. Recommended brewing: 70-80°C 2-3 min.

T H É  V E R S A I L L E S 

Hidden in the garden, surrounded by yel low roses, is the r ight place to enjoy th is 
sweet ish blend of whi te and green tea wi th a hint of f resh pear. Ingred ients: Long 
Jing, Pai Mutan, mango and pineapple pieces, pear ext ract and yel low rosebuds. 
Recommended brewing: 70-80°C 2-3 min.

G R A P E F R U I T  M A N G O

A scrumpt ious blend of whi te and green tea wi th f resh grapef ru i t and ju icy mango 
and a touch of bergamot ext ract. Also sui tab le for making iced tea. Recommended 
brewing: 70°C 3 min.

T H É  A M E L I E 

A pinch of lemon wi th mango, pineapple, st rawberry and orange sl ices. A taste fu l 
blend of green and whi te tea inv i tes you to the del ights of summer. Recommended 
brewing: 75°C 3 min.

P I N A  C O L A D A  S U P E R I O R 

A blend of green and whi te tea f lavoured wi th papaya pieces, coconut shav ings and 
pineapple ext ract. What can we say - a del ic ious ly t rop ica l blend that takes you 
under the palm trees to the sun. Recommended brewing: 75°C 3 min.



5 5
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White teas

White tea is made from a few different varieties 
including the Dabai or Dahao varieties, owing 
to the bushes having large leaves and long 
buds.  After harvesting, the tea leaves are 
allowed to wilt and dry. During natural and 
often times outdoor drying, the tea leaves are 
gently oxidized. 

All our white teas have their own characteristics.  
The taste profile of white tea is delicate and 
refined, so a whole new world of flavour opens 
up as you explore and roam through this type 
of tea. Known for its high antioxidant content, 
white tea also has excellent health benefits. 

p .  5 6 - 5 7



5 7

5 €  /  4 0 g
1 2 , 5 0 €  /  1 0 0 g

5 €  /  2 5 g
2 0 €  /  1 0 0 g

5 , 2 5 €  /  2 5 g
2 1 €  /  1 0 0 g

5 €  /  3 0 g
1 6 , 6 0 €  /  1 0 0

5 €  /  3 0 g
1 6 , 6 0 €  /  1 0 0

5 €  /  3 0 g
1 6 , 6 0 €  /  1 0 0

C H I N A

F U J I A N

O R G A N I C  B A I  M U D A N

"Whi te peony" Bai Mudan is a whi te tea from Fuj ian prov ince in China. Most 
commonly, buds and al ready opened leaves of Dabai var ie ty bushes are used. When 
the leaves are brewed, they reta in the i r or ig ina l shape. The infus ion can be pale 
yel low, sof t , and par t icu lar ly f ine and aromat ic. Lower caf fe ine content. 
Recommended brewing: 70-75°C 7min.

O R G A N I C  W H I T E  B U D  Y I N Z H E N  /  S I L V E R  N E E D L E

"Si lver Needle" tea is cons idered to be one of the wor ld 's f inest tea qual i t ies. The 
unopened buds of the Dabai var ie ty bushes are long and needle-l ike and covered 
wi th s i lvery down. The brew is pa le ye l low wi th a s l igh t orange hue. Wi th a 
f resh bouquet , th is f lora l tea is sweet, leav ing a l inger ing af ter tas te simi lar to la te 
summer. Recommended brewing: 70°C 12 min.

O R G A N I C  T A I M U  L O N G Z H U  5 , 2 5 €  /  2 5 g

White Dragon Pear ls (eyes) from Fuj ian prov ince. A tea wi th long trad i t ions. 
The buds, shaped into smal l pear ls, have a fresh and clear taste. Recommended 
brewing: 70-80°C 6-7 min.

B A I  M U D A N  T E A B A L L S

Large whi te tea leaves ro l led into a bal l shape. This process ing of tea leaves 
gives th is whi te tea a unique, r ich f lavour. One tea bal l per tea pot. Recommended 
brewing: 80°C 7min.

Y U N N A N

W H I T E  B U T T E R F L Y

A Chinese whi te tea. Bud leaves twis ted into a spi ra l shape. A del icate and ref ined 
tea. Recommended brewing: 70-75°C 3-5 min.

W I L D  W H I T E  T E A

This wi ld-growing whi te tea has minera l i ty and nimbleness in i ts f lavour that reminds 
the dr inker of a mounta in st ream. Recommended brewing: 80°C 4 min.

W H I T E  T E A S



5 8

Flavoured white teas

Soft and refined white teas combined with 
invigorating flavours charm us with rich and 
balanced aromatics. The deliciousness of high-
quality flavoured teas comes from real fruits, 
flowers, berries and extracts. 

Only pure and aromatic white teas have been 
used as the tea base. Some of these blends 
can also be suitable for drinking in the evening 
due to their lower caffeine content.

p .  5 8 - 6 0
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5 €  /  4 0 g
1 2 , 5 0 €  /  1 0 0 g

5 €  /  4 0 g
1 2 , 5 0 €  /  1 0 0 g

5 €  /  4 0 g
1 2 , 5 0 €  /  1 0 0 g

5 €  /  4 0 g
1 2 , 5 0 €  /  1 0 0 g

5 €  /  4 0 g
1 2 , 5 0 €  /  1 0 0 g

5 €  /  4 0 g
1 2 , 5 0 €  /  1 0 0 g

5 €  /  4 0 g
1 2 , 5 0 €  /  1 0 0 g

5 €  /  4 0 g
1 2 , 5 0 €  /  1 0 0 g

5 €  /  4 0 g
1 2 , 5 0 €  /  1 0 0 g

R O S E  B A I  M U D A N

Rose buds and a del icate, s l ight ly sweet whi te tea combined to give the senses a 
tanta l iz ing and sooth ing dr ink. Recommended brewing: 70-75°C 7min.

A P P E L S I I N I N K U K K A T E E  -  O R A N G E  B L O S S O M  T E A

White Pai Mutan together wi th love ly orange f lower peta ls and 
orange pieces. A f lavoured whi te tea wi th f reshness and spr ing bounce side by 
side. Recommended brewing: 70-75°C 7min.

O R G A N I C  R O S E M A R Y  W H I T E

A mani fo ld and mi ld ly herba l whi te tea wi th added lemon grass, lemon peel, apple 
mint and rosemary leaves. Recommended brewing: 75°C 5-7min.

W H I T E  C A R A M B O L A

Premium qual i ty Pai Mutan tea f lavoured wi th st rawberry pieces and star f ru i t . A 
del ight fu l combinat ion that, due to i ts lower caf fe ine content, is also sui tab le for 
consumpt ion in the evening. Recommended brewing: 80°C 4 min.

P O M E G R A N A T E  F L O W E R  T E A

White Pai Mutan tea f lavoured wi th cranberr ies, in addi t ion wi th sweet bamboo 
leaves and also snow tea, which grows at an al t i tude of more than 4000m. A whi te 
tea blend fu l l of sweetness, f reshness and berr ies. Recommended brewing: 80°C 4 
min.

S E L J A N K U K K A O M E N A  -  E L D E R F L O W E R  A P P L E

With freshness of apples and f lora l i ty of summer th is whi te Pai Mutan is adorned 
wi th Roman chamomi le f lowers. A love ly tea for any t ime of the day. Recommended 
brewing: 75°C 4 min.

W I N T E R  M A G I C

A smooth Pai Mutan tea is blended wi th cinnamon, cardamom pods, ginger and 
cloves. A ref ined winter del ight. Recommended brewing: 80°C 4 min.

O R G A N I C  O R A N G E  G A R D E N

This gent ly c i t rusy whi te tea is remin iscent of the orange trees blooming in the 
sunny gardens by the Medi ter ranean: whi te tea, orange f lowers and bergamot 
ext ract. Recommended brewing: 80°C 3 min.

W H I T E  B L U E B E R R Y 

This charming blueberry Pai Mutan hints at gent le summer days and is per fect to be 
enjoyed at any t ime of day. Ingred ients: whi te tea, blueberr ies, blueberry ext ract. 
Recommended brewing: 80°C 4 min.

F L A V O U R E D  W H I T E  T E A S
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W H I T E  M A N G O  P A S S I O N 

A fru i ty, organic whi te tea, adorned wi th the sunny peta ls of mar igo ld. Also 
del ic ious cold: 1 l cold water, add 1.5 tbsp of tea leaves. Steep overn ight in the 
ref r igerator. In the morn ing, st ra in out the leaves. I f des i red, add a dash of honey 
(mixed wi th warm water) and squeeze in a l i t t le f resh lemon. Recommended 
brewing: 80°C 4 min.

R A P A R P E R I  M A N S I K K A  -  S T R A W B E R R Y  R H U B A R B 

A del ic ious blend of whi te tea wi th a touch of green tea. Pieces of st rawberry and 
lemon grass combined wi th tangy rhubarb create th is ref resh ing and sophis t ica ted 
tea. Recommended brewing: 75° 3-4 min.

W H I T E  A P R I C O T 

This love ly whi te apr icot tea has sof t f lora l i ty and fresh fru i t iness to i t . Ingred ients: 
whi te tea, apr icot pieces, yel low rosebuds, green tea, mar igo ld peta ls, natura l 
f lavour ing and mul le in f lowers. Recommended brewing: 75°C 4 min.

M A P L E  S M O K E D  W H I T E  T E A  

A smoked whi te tea wi th an elegant ly balanced and pleasant sweet, yet almost 
sal ty, af ter tas te. Recommended brewing: 80°C 2-3 min.

5 €  /  4 0 g
1 2 , 5 0 €  /  1 0 0 g

5 €  /  4 0 g
1 2 , 5 0 €  /  1 0 0 g

5 €  /  4 0 g
1 2 , 5 0 €  /  1 0 0 g

5 €  /  4 0 g
1 2 , 5 0 €  /  1 0 0 g

F L A V O U R E D  W H I T E  T E A S



6 1
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Yellow teas

When making yellow tea, after lightly roasting 
the tea leaves, they are wrapped in paper, 
where they can be kept closed even for 
several days, causing the buds to turn yellow 
and the tea to develop a distinctive, exciting 
scent. 

As a process, it is a lighter, non-enzymatic 
oxidation, quite similar to that used in the 
production of darker teas.

p .  6 2 - 6 3
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5 , 2 5 €  /  2 5 g
2 1 €  /  1 0 0 g

5 €  /  3 0 g
1 6 , 6 0 €  /  1 0 0 g

6 €  /  2 0 g
3 0 €  /  1 0 0 g

5 €  /  4 0 g
1 2 , 5 0 €  /  1 0 0 g

C H I N A

A N H U I

H U O S H A N  H U A N G Y A

A rare yel low tea from Huo mounta in, Anhui prov ince. The unique and ref resh ing 
golden infus ion has a taste sl ight ly remin iscent of sweet corn. 
Preparat ion: 1-2 tsp / approx. 2dl Recommended brewing: 80°C 3 min.

Y U N N A N

Y E L L O W  N E E D L E  Y U N N A N

Long, unfur led buds of pale yel low and si lver tones. The aromat ics have a hint 
of melon and a l i t t le bi t of chocola te. Typica l f lavours of Yunnan prov ince come 
together in t r ica te ly in th is unique, sof t tea wi th gra in-l ike notes. Recommended 
brewing: 65-70°C 4-8 min. Mul t ip le brewings poss ib le and high ly recommended.

H U N A N

Y U N S H A N  Y I N Z H E N

The ”Si lver Needles” of Mount Yunshan cons is t only of long needle-l ike buds. 
About 25,000 buds are needed for 500 grams of f in ished tea. Complet ing the 
process takes three days. This rar i ty is of ten served from a ta l l g lass in which 
i t is poss ib le to watch the buds dance up and down, close to the sur face. 
Recommended brewing: 60-70°C 7- 12 min. Mul t ip le brewings poss ib le and high ly 
recommended.

G U A N G D O N G

H U A N G  X I A O  C H A

The his tory of yel low tea dates back al l the way to Ming and Qing dynast ies. This 
yel low tea del ivers a pleasant roasted and sweet aroma. Recommended brewing: 
75-80°C 3 min.

Y E L L O W  T E A S
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Jasmine and other floral 
teas

Flower teas have a very long history, originating 
in China. Skilfully scented with real flowers, 
the green and white teas give the drinker a 
wonderful experience, in which the deliciously 
gentle taste lingers on the tongue for a long 
time. 

White jasmine teas are delicate and refined 
in nature, while green jasmine teas have a 
stronger smell and taste.

p .  6 4 - 6 6
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5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  3 0 g
1 6 , 6 0 €  /  1 0 0 g

5 €  /  2 5 g
2 0 €  /  1 0 0 g

6 €  /  2 5 g
2 4 €  /  1 0 0 g

5 €  /  3 0 g
1 6 , 6 0 €  /  1 0 0 g

5 €  /  2 5 g
2 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  3 0 g
1 6 , 6 0 €  /  1 0 0 g

J A S M I N E  F I N E S T  S U P E R I O R

A f i r s t-c lass tea , p roduced f rom the f i nes t jasm ine pe ta l s as we l l as tender, 
young tea leaves. A high class taste exper ience, wi th a pleasant ly long, cool 
af ter tas te. Recommended brewing: 70-75°C 1-2.5 min.

O R G A N I C  J A S M I N E

An organica l ly grown, qual i ty green tea, f lavoured wi th jasmine peta ls. Recommended 
brewing: 70-75°C 2-3 min.

P R E M I U M  J A S M I N E  B I T A N  P I A O X U E

This first flush green tea has gentle freshness about it and the exquisite jasmine 
flowers give a long and graceful aftertaste to it. Recommended brewing: 70°C 2.5 min.

J A S M I I N I H E L M E T  -  J A S M I N E  P E A R L S  Z H E N Z H U

The f inest bud leaves are ro l led into a pear l shape and scented wi th jasmine 
f lowers. A del ight fu l ly charming tea wi th the taste of f resh jasmine and smooth 
vi ta l i ty of green tea. Recommended brewing: about 5 pear ls/2dl, 80-85°C 7 min.

O R G A N I C  J A S M I N E  P E A R L S  L O N G Z H U

The f i rs t two, young bud t ips and sof t ly aromat ic jasmine peta ls ro l led into a pear l 
shape. Recommended brewing: about 5 pear ls/2dl, 80-85°C 7 min.

J A S M I N E  S I L V E R  S I C K L E

This first-class, hand-crafted tea is made from the white bud tips of early spring and 
scented eight times with jasmine flowers. Recommended brewing: 70-75°C 2-3 min.

O R G A N I C  J A S M I N E  S I L V E R  N E E D L E

This wi ld-growing whi te tea has minera l i ty and nimbleness in i ts f lavour that reminds 
the dr inker of a mounta in st ream. Recommended brewing: 80°C 4 min.

J A S M I N E  C H U L A N

A trad i t iona l , par t ia l ly ox id ized qual i ty jasmine tea from Taiwan. 
Recommended brewing: 80°C 2-3 min.

J A S M I N E  R A I N F O R E S T

A Vietnamese green tea f lavoured wi th jasmine, sof t and fu l l-bodied. 
Recommended brewing: 70-80°C 2-3 min.

J A S M I N E  L A P S A N G

This except iona l green tea combines the br ight f lora l i ty of green jasmine tea wi th 
the sof t smokiness of Lapsang Souchong tea. Recommended brewing: 90°C 2 min.

J A S M I N E  T E A S



6 6 O T H E R  F L O R A L  T E A S

O R G A N I C  R O S E  J A S M I N E

In hot water, the tea f lower opens from a smal l hand-st i tched bal l in to a beaut i fu l 
f lower. Organic Rose Jasmine tea f lower is a gent le combinat ion of green and whi te 
tea wi th not only jasmine but also a beaut i fu l rose bud.  Brew in a ta l l g lass or 
glass tea pot at 95°C for 2-4 min.

A R T I S A N  T E A  F L O W E R

A hand-st i tched bal l of green tea leaves and Chinese f lowers. Drop a bal l approx. 
85-90°C water 3-7dl, brew unt i l opens for 3-5 min., max.10 min. The open tea 
f lower is most beaut i fu l in glass tea ware. Di f ferent f lavours avai lab le, please ask 
the staf f for more informat ion. 

3 €  /  p i e c e

3 €  /  p i e c e
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Oolong teas

Oolong tea, or Wulong tea, is a partially 
oxidized tea category, falling somewhere 
between green and black tea. Oolong types 
vary from green to dark, and fruity to roasty, 
depending on the amount of oxidation and how 
the leaves are dried. 

Oolong tea has enough flavour for several 
infusions, and the best qualities can be brewed 
up to ten times. 

p .  6 8 - 7 3
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C H I N A

A N X I ,  F U J I A N

O R G A N I C  T I E G U A N Y I N

“I ron Guanyin” is one of China’s most famous teas. Or ig inat ing in Anxi, southern 
Fuj ian, Tie Guanyin is a blend of vani l la and mi ld orch id notes typ ica l of th is tea 
type. Recommended brewing: 90°C 1-3 min. Mul t ip le brewings poss ib le and high ly 
recommended.

F U J I A N

O R G A N I C  G A B A  O O L O N G

Harvested in the spr ing, th is unique oolong type is re lax ing and sooth ing. I t goes 
through complex process ing, leav ing i t wi th a sweet ly f ru i ty aroma and a pleasant 
maroon brew. Recommended brewing: 85-90°C 1.5 min.

W U Y I  S H U I X I A N

Organica l ly grown tea wi th st rength and minera l i ty in i ts f lavour. With large dark, 
long twis ted leaves nat ive to Wuyi mounta ins, the hear t lands of many famous oolong 
teas in Fuj ian prov ince. Recommended brewing: 85-90°C 2 min.

D A H O N G P A O

Processed so to have st rength, th is is a stone oolong wi th a high minera l content. 
Recommended brewing: 97°C 2-3 min.

V O L C A N O  O O L O N G

This long-tast ing, s l ight ly roasted, oolong gets i ts name from i ts volcan ic growing 
area. Recommended brewing: 90°C 2 min.

Y U N N A N

O R G A N I C  D R A G O N  O O L O N G  M U S C A T E L

This fragrant, dark oolong is made from the most beaut i fu l leaves of Yunnan tea 
trees. Recommended brewing: 90°C 2-3 min. Mul t ip le brewings possib le and highly 
recommended.

5 €  /  4 0 g
1 2 , 5 0 €  /  1 0 0 g

5 €  /  4 0 g
1 2 , 5 0 €  /  1 0 0 g

5 €  /  3 0 g
1 6 , 6 0 €  /  1 0 0 g

5 €  /  3 0 g
1 6 , 6 0 €  /  1 0 0 g

5 €  /  3 0 g
1 6 , 6 0 €  /  1 0 0 g

5 €  /  3 0 g
1 6 , 6 0 €  /  1 0 0 g

Please note! The availability of different 
oolong types varies according to the harvest 
season. Please check with the staff if the 
oolong you want is available! 
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5 €  /  3 0 g
1 6 , 6 0 €  /  1 0 0 g

5 , 2 5 €  /  2 5 g
2 1 €  /  1 0 0 g

5 €  /  4 0 g
1 2 , 5 0 €  /  1 0 0 g

5 €  /  4 0 g
1 2 , 5 0 €  /  1 0 0 g

1 4 , 5 0 €  /  5 0 g

O O L O N G  T E A S

G I N S E N G  O O L O N G

A f ine ly ro l led leaf coated in ginseng ext ract, th is is a trad i t iona l Chinese oolong. 
The sweet af ter tas te that l ingers on the tongue is a del ic ious surpr ise at any t ime 
of day. Recommended brewing: 85-95 °C 1 min. Mul t ip le brewings possib le and 
highly recommended.

M I L K  O O L O N G  P R E M I U M

An oolong steamed wi th goat 's mi lk creat ing a fasc inat ing and unique character, wi th 
smooth vani l la. Recommended brewing: 90°C 1-2 min. Mul t ip le brewings poss ib le 
and high ly recommended.

M I L K  O O L O N G ,  I I  G R A D E

An oolong steamed wi th goat 's mi lk creat ing a fasc inat ing and unique character, wi th 
smooth vani l la. Recommended brewing: 90°C 1-2 min. Mul t ip le brewings poss ib le 
and high ly recommended.

O R G A N I C  M I L K  O O L O N G ,  I I  G R A D E

An oolong steamed wi th goat 's mi lk creat ing a fasc inat ing and unique character, wi th 
smooth vani l la. Recommended brewing: 90°C 1-2 min. Mul t ip le brewings poss ib le 
and high ly recommended.

T A I W A N  M I L K  O O L O N G

An oolong steamed wi th goat 's mi lk creat ing a fasc inat ing and unique character, wi th 
smooth vani l la. Recommended brewing: 90°C 1-2 min. Mul t ip le brewings poss ib le 
and high ly recommended.
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5 €  /  4 0 g
1 2 , 5 0 €  /  1 0 0 g

5 €  /  3 0 g
1 6 , 6 0 €  /  1 0 0 g

1 2 €  /  5 0 g

1 7 €  /  5 0 g

5 €  /  3 0 g
1 6 , 6 0 €  /  1 0 0 g

9 , 3 0 €  /  5 0 g

5 €  /  3 0 g
1 6 , 6 0 €  /  1 0 0 g

1 8 €  /  5 0 g

O O L O N G  T E A S

F O R M O S A

J A D E  D O N G D I N G

A l ight ly ox id ized oolong tea wi th a ju icy, sweet f lavour. This tea has a long and 
famous his tory. Recommended brewing: 90°C 2-3 min.

J I N X U A N

A Taiwanese high-qual i ty oolong, wi th a fu l l-bodied character that combines r ipe 
peach, a touch of cream and a pleasant roasted nut ty f lavour. Recommended 
brewing: 85-90°C 1-2 min. Anywhere between 4-5 brews poss ib le.

J I N X U A N  P R E M I U M

A Taiwanese high-qual i ty oolong, wi th a fu l l-bodied character that combines r ipe 
peach, a touch of cream and a pleasant roasted nut ty f lavour. Recommended 
brewing: 85-90°C 1-2 min. Anywhere between 4-5 brews poss ib le.

M E I S H A N  J I N X U A N

This 15-20% oxid ized green oolong grows on Plum mounta in (Meishan), 1200m 
above sea leve l . Like most green oolongs, Meishan Jinxuan has a natura l sweetness 
and a spr ing-l ike f lowery fee l . Recommended brewing: 90°C 1-2 min. Mul t ip le 
brewings poss ib le and high ly recommended.

F O U R  S E A S O N S  O O L O N G  –  S I J I C H U N

A spr ing harvested oolong tea, which is ox id ized 20% and ro l led by hand, has a 
st rong and somewhat typ ica l sweet af ter tas te wi th a hint of roast iness. 
Recommended brewing: 90°C 1-2 min. Anywhere between 4-5 brews poss ib le.

F O U R  S E A S O N S  P R E M I U M

A spr ing harvested oolong tea, which is ox id ized 20% and ro l led by hand, has a 
st rong and somewhat typ ica l sweet af ter tas te wi th a hint of roast iness. 
Recommended brewing: 90°C 1-2 min. Anywhere between 4-5 brews poss ib le.

O R G A N I C  F O R M O S A  F A N C Y  O O L O N G

This carefu l ly produced oolong del ights wi th i ts beaut i fu l , open leaves and i ts 
complete ly non-oxid ized bud t ips. The elegant, harmonious aroma of the tea makes 
i t the ”champagne” of teas. Recommended brewing: 85°C 2-3 min.

G U I F E I  O O L O N G

The unique honeyed f lavour of Gui fe i oolong from Lugu township, Nantou county is 
caused by the bi te of a green leafhopper. This Gui fe i is more than 40% oxid ized 
and sl ight ly roasted to intens i fy the honey notes. Recommended brewing: 95°C about 
3 min.
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2 5 €  /  5 0 g

2 1 €  /  5 0 g

3 5 €  /  5 0 g

3 5 €  /  5 0 g

1 8 €  /  5 0 g

5 €  /  3 0 g
1 6 , 6 0 €  /  1 0 0 g

1 5 €  /  5 0 g

1 7 €  /  5 0 g

S H A N L I N X I  

Harvested in the winter, th is is a 15-20% oxid ized and l ight ly roasted f ine-qual i ty, 
complete ly hand-produced oolong. The sof t taste has a hint of f lower. Pleasant, l ight 
smokiness in the later brews. Recommended brewing: 85-90 °C, I 45-60 s, II 20 s, 
II I 50 s.

D O N G D I N G

A l ight ly ox id ized (approx. 35%) oolong tea from Taiwan. A fresh and aromat ic tea 
wi th a sweet af ter tas te. Rinse the tea leaves for about 10s. wi th the hot water, 
then brew the tea, 90°C 1 min. 5g / 2 dl. Mul t ip le brewings poss ib le and high ly 
recommended.

D A Y U L I N G

This oolong is produced in a tea garden at an al t i tude of 2,800 meters and is one 
of the highest grown teas in the wor ld. Surpr is ing ly r ich and copious in f lavour. Pre-
r inse the leaves at 90°C. 10s, fo l lowed by the f i rs t in fus ion 90°C 1-2 min. 2. 90°C  
0.5 min. Mul t ip le brewings poss ib le and high ly recommended.

L I S H A N

A l ight ly ox id ized oolong from Pear Mounta in (Lishan) at an al t i tude of 2300 m. 
Lishan oolong, growing  slowly in the cool, mis ty mounta in ai r , has a fru i ty f resh 
f lavour. Pre-r inse the leaves at 90°C. 10s, fo l lowed by the f i rs t in fus ion 90°C 1-2 
min. 2. 90°C  0.5 min. Mul t ip le brewings poss ib le and high ly recommended.

W E N S H A N  B A O Z H O N G

Very l ight ly ox id ised (10%) Taiwanese pouchong tea. The taste is very sof t , s l ight ly 
sweet and "green". Recommended brewing: preheated tea pot / gaiwan I 85-90 °C 
1.5 min, I I 90 °C 30 s - 1 min. 

H O N G S H U I

A 40-50% oxid ized oolong tea from Lugu tea gardens in Nantou, Taiwan. The dark 
reddish leaf gives a sof t ye l low, br ight in fus ion wi th a roasted, f ru i ty f lavour, carry ing 
gent le hin ts of plum. Recommended brewing: in a preheated tea pot / gaiwan 90°C 
1-1.5 min. 

O R I E N T A L  B E A U T Y  -  D O N G F A N G  M E I R E N

A natura l ly produced famous Taiwanese oolong wi th a ref ined f lavour prof i le. 
Recommended brewing: in a preheated tea pot/gaiwan 2 tsp/2 dl. 80-85°C 1.5-2 
min. Add hot water for the consecut ive brews of approx. 1 min. in length.

S H U I X I A N

Orig ina l ly a type of oolong from Fuj ian (Wenshan Baozhong). The 20-25 per cent 
ox id ised leaf is roasted in a spec ia l Wuyi sty le under the superv is ion of a master 
wi th more than 30 years of exper ience. Recommended brewing: 3g/1.5 dl 95 °C 1-2 
min.

O O L O N G  T E A S
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1 4 , 5 0 €  /  5 0 g

1 4 , 5 0 €  /  5 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  3 0 g
1 6 , 6 0 €  /  1 0 0 g

5 €  /  3 0 g
1 6 , 6 0 €  /  1 0 0 g

5 €  /  3 0 g
1 6 , 6 0 €  /  1 0 0 g

R O S E  O O L O N G  P R E M I U M

Oolong tea made using trad i t iona l methods. The rose peta ls added to tea leaves 
from the Tie Guanyin var ie ty give the tea a sooth ing, tact i le note. Recommended 
brewing: 90°C 1-2 min.

J A S M I N E  O O L O N G  P R E M I U M

An oolong made using trad i t iona l methods, wi th a ref resh ing ly sweet note of f resh 
jasmine f lowers. Recommended brewing: 90°C 1-2 min. 

B E R R Y - B E R R Y  O O L O N G

A sof t ly aromat ic Chinese oolong tea wi th st rawberr ies and goj i berr ies, not to 
ment ion addi t iona l f lavour f rom mango and pineapple. Recommended brewing: 80-
85°C 2-3 min.

T H A I L A N D

F O U R  S E A S O N S  O O L O N G  T H A I L A N D

Harvested in the spr ing, th is l ight ly ox id ized green oolong tea from Thai land has a 
st rong and fu l l-bodied f lavour wi th a whisper of roast iness in the af ter tas te. 
Recommended brewing: 90°C 1-2 min.

G U S H U  H O N G

This dark oolong from Thai land has a love ly roasted and sl ight ly sweet taste. 
Mul t ip le brewings poss ib le and high ly recommended. Recommended brewing: 95°C 
1-2 min. 

S T I C K Y  R I C E  O O L O N G

A specia l ty f rom nor thern Thai land. A sof t , loca l ly grown ro l led oolong tea, steamed 
l ight ly wi th a wi ld-growing herb cal led Nuo Mi Xian Nen Ye. The tea leaves have a 
del icate scent of r ice. Recommended brewing: 90°C 1.5-2 min. 

O O L O N G  T E A S
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Maté teas

Yerba Maté, Brazil's national drink, is made 
from dried coarsely broken leaves of the Maté 
bush (Ilex paraquariensis). Maté grows wild 
in southern Brazil, Argentina, Chile, Peru and 
Paraguay. Maté contains antioxidants that boost 
the metabolism, purify the blood and increase 
the body's immunity. 

Maté is rich in various minerals and vitamins, 
such as iron, silicon, magnesium, potassium 
and phosphorus. It can eliminate the feeling of 
weakness and hunger. Maté also contains high 
levels of caffeine, which gives you a boost 
without interfering with your concentration.

p .  7 4 - 7 5
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S O U T H  A M E R I C A

M A T É  O R G A N I C

Yerba Maté conta ins plenty of var ious vi tamins and minera ls. Due to i ts high 
content of maté ine, i t increases concent ra t ion, ref reshes and reduces appet i te. 
Metabol ism-boost ing. Recommended brewing: 70-80°C 4-7 min.

M A T É  A L O E  V E R A

A fresh, s l ight ly sweet and ref resh ing f lavoured maté. The ingred ients are maté, 
aloe vera, f ig, date, blue mal low f lowers, sunf lower peta ls and orange peel. 
Recommended brewing: 70-75°C 4-7min.

M A T É  L E M O N  G R A S S

A ref resh ing green maté wi th f resh ci t rus. Flavoured wi th lemon grass, lemon 
peel, a l i t t le bi t of mint and lemon ext ract. This beverage prov ides energy and 
ref reshment throughout the day. Recommended brewing: 70-75°C 4-7min.

M A T É  E X O T I C  D A R K

Roasted maté wi th ginger, whi te and red peppercorns, peony peta ls, f lavour ing, 
sandalwood, goj i berr ies, chi l l i , dr ied orange, th is t le and sunf lowers. Recommended 
brewing: 70-75°C 4-7min.

M A T É  S W E E T  O R A N G E

This blend of green and roasted maté is f lavoured wi th l iquor ice root, orange 
blossom and orange peel. A fresh, sweet and inv igorat ing dr ink. Recommended 
brewing: 70-75°C 4-7min.

M A T E  P A S S I O N F R U I T

A del ic ious ly f ru i ty mate blend that gives you a trop ica l taste exper ience. The 
ingred ients are mate, pass ion fru i t , pineapple and apple pieces, wi th mar igo ld and 
mal low peta ls. Recommended brewing: 70-75°C 4-7min.

A L O E  V E R A  G I N S E N G  G R E E N

A cleans ing and energ iz ing green herba l tea. The ingred ients are green maté, 
l iquor ice root, pieces of c innamon, fennel, lemon verbena, peppermint and redcurrant 
leaves and ginseng root. A ref resh ing f lavour of redcurrant v ibes. Recommended 
brewing: 95°C 3-4 min.

5 €  /  7 0 g
7 , 1 0 €  /  1 0 0 g

5 €  /  7 0 g
7 , 1 0 €  /  1 0 0 g

5 €  /  7 0 g
7 , 1 0 €  /  1 0 0 g

5 €  /  7 0 g
7 , 1 0 €  /  1 0 0 g

5 €  /  7 0 g
7 , 1 0 €  /  1 0 0 g

5 €  /  7 0 g
7 , 1 0 €  /  1 0 0 g

5 €  /  7 0 g
7 , 1 0 €  /  1 0 0 g

Unflavoured mate tea is also available in 500g/10e ready-
made packages. Please, ask the staff for more information! 

M A T É  T E A S
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Chai teas

Chai tea is originally an Indian, spicy black 
tea blend. Traditionally, chai is brewed for a 
long time and enjoyed with plenty of warm 
milk and sugar, making it a full-bodied and 
soft drink. 

Our chai selection includes both traditional black 
tea blends and caffeine-free blends that use 
only warming, Ayurvedic spices.

p .  7 6 - 7 8
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5 €  /  7 0 g
7 , 1 0 €  /  1 0 0 g

5 €  /  7 0 g
7 , 1 0 €  /  1 0 0 g

5 €  /  7 0 g
7 , 1 0 €  /  1 0 0 g

5 €  /  7 0 g
7 , 1 0 €  /  1 0 0 g

5 €  /  7 0 g
7 , 1 0 €  /  1 0 0 g

5 €  /  7 0 g
7 , 1 0 €  /  1 0 0 g

5 €  /  7 0 g
7 , 1 0 €  /  1 0 0 g

5 €  /  7 0 g
7 , 1 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

N E P A L  M A S A L A  C H A I

Black tea f lavoured wi th aniseed, heather, c innamon, ginger, c loves, cardamom 
and cor iander, black pepper and cumin seeds. A balanced and fu l l-bodied chai. 
Recommended brewing: 90-95°C 1-3 min.

B L A C K  C H A I  O R G A N I C

A gent ly spicy, s l ight ly sweet Ind ian sty le tea to be enjoyed wi th or wi thout mi lk. 
The ingred ients are Ind ian black tea, cardamom, cass ia, c innamon, ginger, c loves 
and black pepper. Recommended brewing: 97°C 8-12 min.

K U R K U M A  C H A I  -  T U R M E R I C  C H A I

An Asian sty le spicy black tea blend wi th chi l i pods, turmer ic shav ings, black 
pepper, c innamon, cardamom, cloves and anise seeds. 
Recommended brewing: 97°C 4-5 min.

C H A I  K A L I  B L A C K

This black tea is f lavoured wi th anise seeds, pieces of c innamon, rooibos, 
c loves, pepper and chicory root. Recommended brewing: 90-95°C 8 min.

H A R I  C H A I  G R E E N

Green tea f lavoured wi th mint, c innamon, cardamom, ginger, c loves and pepper. 
Recommended brewing: 95°C 8 min.

K A S H M I R I 

A chai sty le of blend wi th black and green tea, c loves, orange zest, pieces of 
ginger and cinnamon. Aromat ics of spice and vani l la. Recommended brewing: 
95°C 2-3 min.

M I T H I  C H A I

Ayurvedic blend of fennel, anise, l iquor ice root, cardamom, black pepper, 
c innamon, ginger and cloves. A sof t chai wi th a long, sweet af ter tas te. 
Recommended brewing: 95°C 5-8 min.

I N D I A N  S P I C E

A caf fe ine-free spice blend of c innamon, ginger, c love, cardamom, black pepper 
and zedoary root. Recommended brewing: 100°C 10-20 min.

A Y U R V E D A  O R G A N I C

With a robust l iquor ice presence, th is is a sweet, warming and ref resh ing tea 
wi th hin ts of anise and cinnamon. Pieces of ginger, c innamon, orange peel, 
c loves, pepper, cardamom, l iquor ice root and natura l f lavour ings. Recommended 
brewing: 100°C 5-8 min.

C H A I  T E A S
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5 €  /  7 0 g
7 , 1 0 €  /  1 0 0 g

5 €  /  7 0 g
7 , 1 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  7 0 g
7 , 1 0 €  /  1 0 0 g

5 €  /  7 0 g
7 , 1 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

C H A I  T E A S

Y O G A  T E A

This Ayurvedic brew is a vi ta l iz ing blend of spices and herbs. The ingred ients are 
net t le, c innamon, whi te pepper, pieces of ginger, cardamom seeds, c loves and 
hawthorn leaves. Recommended brewing: 10g/1L, 100°C 30 min. Stra in and add 1 
l i t re of hot mi lk or brewing in a pot: 100°C 5-10min.

O R G A N I C  I N D I A N  L E M O N

A sweet, fu l l-bodied Ayurvedic blend of ginger, l iquor ice root, peppermint, maté, 
lemon granula te and cass ia 's natura l f lavour ing, wi th chocola te and pepper. 
Recommended brewing: 100°C 10min.

C H O C O  C H I L I  C H A I

A spi r i ted chocola ty chai blend wi th cacao nibs, fennel, anise, l iquor ice root, 
cass ia, ginger, c loves, chi l i , vani l la pieces, black pepper, lemon grass and lemon 
verbena. Recommended brewing: 100°C 10min.

P I T T A  B A L A N C E

A sooth ing and balanc ing blend of fennel, c innamon, l iquor ice root, cor iander, rose 
peta ls, ginger and cardamom. 
Recommended brewing: 100°C 5-10 min.

J A V A  C H A I

A velvety, spicy chai tea wi th hin ts of cacao. To be enjoyed wi th or wi thout mi lk: 
cacao nibs, orange peel, ginger, Ceylon cinnamon, cloves, l iquor ice root, fennel, 
red pepper and cardamom. Recommended brewing: 100°C 12-15 min.

O R G A N I C  C L A S S I C  M A S A L A

A warming and re lax ing, s l ight ly sweet and peppery chai-sty le spice blend, to 
be prepared wi th water or mi lk. Ingred ients inc lude ginger, cass ia, l iquor ice root, 
cardamom, star anise, cacao nibs and pepper. Recommended brewing: 100°C 10min.
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Rooibos teas

Native to South Africa, red bush tea is a full-
bodied, healthy caffeine-free drink. The high 
vitamin C content and valuable minerals it 
contains make it a perfect drink throughout the 
day. Rooibos can also boost your metabolism. 

Our selection includes both unflavoured rooibos 
and several different flavoured rooibos teas. 
The deliciousness of high-quality flavoured 
rooibos comes from real fruits, flowers, berries 
and extracts.

p .  8 0 - 8 3
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5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

O R G A N I C  R O O I B O S

Nat ive to South Afr ica, red bush tea is a fu l l-bodied, heal thy caf fe ine-free dr ink. 
The high vi tamin C content and valuable minera ls i t conta ins make i t a per fect dr ink 
throughout the day. Can also boost your metabol ism. 
Recommended brewing: 95°C 4-6 min.

E A R L  G R E Y  R O O I B O S

Red bush tea flavoured with bergamot. A caffeine-free Earl Grey. Recommended 
brewing: 95°C 4-6 min.

O R A N G E  C A C T U S  R O O I B O S

A rooibos wi th added orange, cactus f ig, papaya pieces and l iquor ice root. A fru i ty, 
sweet and sof t taste. Recommended brewing: 95°C 4-6 min.

K E S Ä R O O I B O S  -  S U M M E R  R O O I B O S

Pieces of apple and st rawberry, wi th some rose peta ls added to sof t roo ibos tea. The 
f lavour is sweet wi th notes of forest berr ies. Recommended brewing: 95°C 4-6 min.

K E H Ä K U K K A R O O I B O S  -  M A R I G O L D  R O O I B O S

Ref ined, sof t ly aromat ic roo ibos wi th mar igo ld peta ls and f lavours of t rop ica l f ru i ts and 
rhubarb. Excel lent also as iced tea. 
Recommended brewing: 95°C 4-6 min.

O R G A N I C  V A N I L L A  R O O I B O S

This smooth rooibos is f lavoured wi th bourbon vani l la pieces and a hint of vani l la 
ext ract. Recommended brewing: 95°C 4-6 min.

O R G A N I C  O R A N G E - L E M O N  G R A S S  R O O I B O S

A fresh ly c i t rusy organic roo ibos wi th orange peel and lemon grass. 
Recommended brewing: 95°C 4-6 min.

B L O O D  O R A N G E - D R A G O N  F R U I T  R O O I B O S

Rooibos, spiced wi th orange peel, pineapple, kombucha,  
blood orange- dragon fru i t f lavour ing. Recommended brewing: 95°C 4-6 min.

W I L D  R A S P B E R R Y  R O O I B O S

Sweet, wi ld raspberr ies give th is organic roo ibos a gorgeous smel l and an excel lent 
f resh taste. Recommended brewing: 97°C 4-5 min.

R O O I B O S  T E A S
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5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

M A N G O  S T R A W B E R R Y  R O O I B O S

The f lavours of sun-kissed mango and sweet st rawberry saturate th is sof t and 
minera l-r ich rooibos. Inc ludes: roo ibos, lemon grass, mango and st rawberry pieces, 
wi th mar igo ld peta ls. Recommended brewing: 95°C 4-6 min.

R O O I B O S  G O J I  B E R R I E S

This sof t and fresh mix of goj i berr ies f rom the Tibetan slopes, red bush (rooibos) 
from South Afr ica, del icate peta ls of mal low and cranberry f rom Centra l Europe is a 
real burs t of ant iox idants. Recommended brewing: 95°C 4-6 min.

R O O I B O S  P I N A  C O L A D A

A natura l ly caf fe ine-free and heal thy South Afr ican red bush tea wi th coconut 
f lakes, pieces of pineapple and papaya wi th currants and creamy pineapple-coconut 
rum f lavour. Recommended brewing: 95°C 4-6 min.

R O O I B O S  P R O V E N C E

A charming ly smooth red bush tea wi th the scent of a Medi ter ranean coasta l 
meadow; rooibos, cacao husk and roasted cacao nibs, f lavour ing, rosemary leaves 
and st rawberry pieces. Recommended brewing: 95°C 4-6 min.

O R G A N I C  R O O I B O S  B L U E B E R R Y

Summery freshness and fru i t iness descr ibe th is red bush tea wi th blueberry and 
f lowers; roo ibos, fennel, honey bush, cornf lower peta ls and blueberry ext ract. 
Recommended brewing: 95°C 4-6 min.

H E R U K K A R O O I B O S  -  C U R R A N T  R O O I B O S

A nicely piquant, yet sweet and fresh red bush tea with currants and flowers: 
red currants, rooibos, black currants, elderberr ies and rose and saff lower petals. 
Recommended brewing: 95°C 4-6 min.

R O O I B O S  S W E E T  C H E R R Y 

A fu l l-bodied, f ru i ty roo ibos tea wi th heather f lowers, sour cherry pieces and cherry 
f lavour ing. Recommended brewing: 95°C 4-6 min.

O R A N G E  C H I L I  R O O I B O S

A spi r i ted rooibos f lavoured wi th red chi l ies, orange, sunf lower peta ls and pass ion 
fru i t ext ract. Recommended brewing: 95°C 4-6 min.

R O O I B O S  A M A R E T T I N O

This combinat ion of almond, cherry and rooibos is ut ter ly seduct ive for the 
taste buds. Rooibos tea, almond, sour cherry pieces and amaret to f lavour ing. 
Recommended brewing: 95°C 4-6 min.

R O O I B O S  T E A S
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5 €  /  3 0 g
1 6 , 6 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

O R G A N I C  R O O I B O S  R O S E  G A R D E N  P R E M I U M 

This elegant caf fe ine-free tea charms wi th i ts natura lness and grace: super grade 
organic roo ibos wi th rose peta ls, st rawberry pieces and raspberry. Recommended 
brewing: a smal l tea spoon of tea, 100 °C 3 min.

O R G A N I C  R O O l B O S  L E M O N  G I N G E R

A fresh and ci t rusy, caf fe ine-free rooibos tea wi th ginger pieces, lemon grass, 
natura l f lavour ing and lemon peel. Recommended brewing: 95°C 4-6 min.

R O O I B O S  F I G  P O M E G R A N A T E

The sof tness of f ig and the fru i t iness of pomegranate tru ly make the f lavour of 
th is fu l l-bodied rooibos tea. In addi t ion, also cranberry, pomegranate f lowers and 
mar igo ld peta ls. Recommended brewing: 95°C 4-6 min.

R O O I B O S  R E D  C H A I

A smooth ly spicy roo ibos tea, in which trad i t iona l chai spices deepen the r ichness 
to the fu l l ; red rooibos, anise, ginger pieces, f lavour ing, cardamom, pepper, 
c innamon and cloves. Recommended brewing: 95°C 4-6 min.

R O O I B O S  W I N T E R  O R A N G E

This roo ibos tea is f lavoured wi th sweet almond, ju icy orange, mist le toe and 
saf f lower, as wel l as fragrant vani l la. Recommended brewing: 95°C 4-6 min.

R O O I B O S  C H A I

This spicy, yet sof t and creamy, chai sty le roo ibos is an excel lent warming and 
re lax ing dr ink for the cold season; roo ibos, ginger, pepper, f lavour ing, l iquor ice 
root, cardamom and vani l la pieces. Recommended brewing: 95°C 4-6 min.

O R A N G E  C H O C O L A T E  R O O I B O S

This capt ivat ing combinat ion of chocola te chips and zesty orange guarantees a 
del ic ious and fu l l-bodied taste. Recommended brewing: 97°C 4-5 min.

O R G A N I C  R O O I B O S  C H A I

A sof t ly spicy and sweet organic roo ibos blend wi th spices that warm the body 
and soul. Ingred ients: anise, roo ibos, c loves, f lavour ing, ginger pieces, pepper, 
cardamom and cinnamon. Recommended brewing: 100°C 4-8 min.

R O O I B O S  T E A S
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Decaffeinated teas and 
herbal infusions

Caffeine-free teas have had their caffeine 
removed using a special production method. 
These teas can also be enjoyed in the evening 
before bedtime without care of losing sleep. 

Herbal infusions have strong traditions all over 
the world. Herbal infusions contain soothing 
and relaxing ingredients that tend to the mind 
and body. 

p .  8 4 - 8 9
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D E C A F F E I N A T E D  B L A C K  O R A N G E  T E A

A ref ined black tea, f lavoured wi th orange ext ract: decaf fe inated black tea, orange 
peel and orange f lowers. Recommended brewing: 95°C 3-4 min.

L A T E  E V E N I N G  T E A ,  D E C A F F E I N A T E D

This decaf fe inated black evening tea is a blend of selected mi ld and decaf fe inated 
Ind ian teas. A harmonious and sooth ing tea for la ter in the evening. Recommended 
brewing: 95°C 3-4 min.

D E C A F F E I N A T E D  A S S A M  T E A

This ski l fu l ly produced Indian black loose leaf tea with golden bud t ips of fers the 
opportuni ty to enjoy ful l-bodied Assam tea without the caf fe ine. A strong, but soft 
malty aroma with a hint of chocolate. Recommended brewing: 95°C 3-4 min.

D E C A F F E I N A T E D  E A R L  G R E Y 

Caf fe ine-free black tea f lavoured wi th bergamot. This sof t-tast ing tea blend is ideal 
for those late-night tea sess ions. Recommended brewing: 97°C 3-4 min.

O R G A N I C  D E C A F F E I N A T E D  M A O F E N G

The caf fe ine in th is tea has been removed using the CO2 process, so you can 
enjoy a cup of good green tea in the evening wi thout a care. Recommended 
brewing: 80°C 2.5min.

D E C A F F E I N A T E D  S T R A W B E R R Y  G R E E N  T E A

A decaf fe inated green tea wi th st rawberry pieces and natura l st rawberry ext ract. 
Recommended brewing: 75-80°C 3 min.

D E C A F F E I N A T E D  G R E E N  G R E Y

A decaf fe inated sof t and aromat ic sencha tea f lavoured wi th bergamot. 
Recommended brewing: 75-80°C 3min.

O R G A N I C  P I N K  R A I N

A sof t and fresh infus ion blend made from organica l ly grown fru i ts and herbs: apple 
pieces, lemon grass, hib iscus and lemon granula te, organic ext ract. Recommended 
brewing: 100°C 5-10min.

S L E E P  W E L L

A calming and re lax ing herba l blend wi th roo ibos tea, tu ls i tea, lemon balm, lemon 
verbena, anise, fennel, peppermint and l iquor ice root.
Recommended brewing: 95°C 7-8 min.

5 €  /  5 0 g
1 0 €  /  1 0 0 g

5 €  /  5 0 g
1 0 €  /  1 0 0 g

5 €  /  5 0 g
1 0 €  /  1 0 0 g

5 €  /  5 0 g
1 0 €  /  1 0 0 g

5 €  /  5 0 g
1 0 €  /  1 0 0 g

5 €  /  5 0 g
1 0 €  /  1 0 0 g

5 €  /  5 0 g
1 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

D E C A F F E I N A T E D  T E A S  A N D  H E R B A L  I N F U S I O N S



8 6

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  3 0 g
1 6 , 6 0 €  /  1 0 0 g

5 €  /  4 0 g
1 2 , 5 0 €  /  1 0 0 g

5 €  /  4 0 g
1 2 , 5 0 €  /  1 0 0 g

5 €  /  4 0 g
1 2 , 5 0 €  /  1 0 0 g

5 €  /  4 0 g
1 2 , 5 0 €  /  1 0 0 g

5 €  /  4 0 g
1 2 , 5 0 €  /  1 0 0 g

T H É  R E L A X

Herbal blend for those wonder fu l ly re lax ing moments, ingred ients inc lude green tea, 
lemon balm, l ime tree f lowers, tu ls i , orange peel, mal low and mar igo ld peta ls, apple 
and lemon verbena. Recommended brewing: 97 °C 6-10min.

T H É  M I R A B E L L E S

Both plum and appley, a sl ight ly sweet, herba l blend fu l l of f lora l i ty. Conta ins apple 
pieces, lemon grass, bamboo and wi ld st rawberry leaves, wi th mal low and mar igo ld 
peta ls. Recommended brewing: 97°C 4-6 min.

G R E E N  G I N G E R

A del ic ious and sl ight ly sweet fu l l-bodied herba l blend of ginger, lemon myr t le, 
rosemary, apple pieces, blueberry leaves, verbena, orange peel and l inden f lowers. 
Recommended brewing: 97°C 3-4 min.

L E M O N  B A L M  O R G A N I C

Biodynamical ly cult ivated mild-tast ing lemon balm grown on an organic farm in Portugal. 
Perfect when brewed for example with freshly grated ginger. 
Recommended brewing: 97°C 3-4 min.

J I A O  G U L A N   –   D R A G O N  B E A R D 

The herb of immorta l i ty. This anc ient plant is an adaptogen that aims to balance 
bodi ly funct ions, el iminate st ress, st rengthen the body and improve sleep qual i ty.  
Recommended brewing: 100°C 10 min.

C H R Y S A N T H E M U M  F L O W E R  T E A

Buds of wi ld yel low chrysanthemum. A cool ing and ref resh ing trad i t iona l Chinese heal th 
dr ink. Use about s ix buds per cup. Recommended brewing: 90°C 2-3 min.

O R G A N I C  V E R B E N A

This f resh and fragrant, organic verbena is biodynamica l ly grown in Por tugal. An herb 
of anc ient Afr ican or ig in, nowadays also wide ly cul t iva ted in Amer ica (aka. verva in), 
has a pleasant l ime-l ike taste. Recommended brewing: 97°C 6-8 min.

O R G A N I C  L A V E N D E R

Lavender relaxes, lowers blood pressure and releases tension. Infusions made from 
fresh or dried lavender can be consumed internal ly as a soothing remedy for insomnia, 
palpi tat ions and headaches (it is claimed that people working in lavender f ields never 
experience headaches) as wel l as indigest ion. Recommended brewing: 100°C 3 min.

L E M O N  G R A S S

A sof t and lemony herba l tea. Excel lent both warm and cold. 
Recommended brewing: 97°C 10 min.

D E C A F F E I N A T E D  T E A S  A N D  H E R B A L  I N F U S I O N S
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5 €  /  4 0 g
1 2 , 5 0 €  /  1 0 0 g

5 €  /  5 0 g
1 0 €  /  1 0 0 g

5 €  /  5 0 g
1 0 €  /  1 0 0 g

5 €  /  5 0 g
1 0 €  /  1 0 0 g

5 €  /  5 0 g
1 0 €  /  1 0 0 g

5 €  /  5 0 g
1 0 €  /  1 0 0 g

5 €  /  4 0 g
1 2 , 5 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

O R G A N I C  C H A M O M I L E

The chamomi le f lower is a natura l ly caf fe ine free herb that has been found to 
treat headaches, pharyngi t is and ind igest ion, among other th ings. I t can also boost 
immuni ty. Chamomi le calms the mind and is an excel lent dr ink for insomnia. 
Recommended brewing: 97°C 5-10 min.

T H É  C A M O M I L L E  R E L A X

A re lax ing herba l blend wi th chamomi le, blackcurrant leaves, heather f lowers, lemon 
balm, mar igo ld peta ls and peppermint. 
Recommended brewing: 97°C 6-10 min.

C A L M I N G  T E A

A calming and re lax ing blend of herbs and f lowers that have been found to help 
e.g. wi th insomnia, headaches, nervousness and depress ion: pass ionf lower peta ls, 
lavender f lowers, lemon balm and peppermint. 
Recommended brewing: 97°C 6-10 min.

V I L L I N I I T T Y  -  W I L D  M E A D O W

An enchant ing blend of power fu l herbs and berr ies f rom forests and meadows: 
raspberry leaves, rose hip, elderberry, blackcurrant leaves, st rawberry leaves, 
heather f lowers and cranberry leaves. Recommended brewing: 100°C 3-5 min.

H I B I S C U S

Ancient Egypt ians, South Amer icans, and Asians al ike have been fami l ia r wi th the 
heal th ef fec ts of th is f resh, tangy f lower in fus ion. Rich in vi tamin C and minera ls. 
Can also lower blood pressure. Recommended brewing: 97°C 5-10 min.

N A N A  M I N T  O R G A N I C

The leaves of the Moroccan Nana Mint are r ich in an essent ia l o i l known as 
spearmint. An excel lent addi t ion to for example, Gunpowder green tea. 
Haudutus: 95 °C 5-8 min.

O R G A N I C  T U L S I

Tuls i is an Ind ian sacred plant re la ted to basi l . Trans la ted from Sanskr i t , Tuls i 
means "in a class of i ts own" or "incomparable" and this queen of herbs fu l f i l s 
i ts ro le in Ayurvedic t reatment, not only as a medic ina l or heal th plant, but also 
as a tea. Tulsi tea is a pure herbal infusion that natural ly does not contain caffeine 
and i t tastes wonder fu l . This tu ls i tea cons is ts of crushed, dr ied tu ls i leaves. 
Recommended brewing: a heaped tea spoon per 125ml, 100°C 5-8 min.

H O N E Y  B U S H

This in fus ion comes from the Cap region in South Afr ica. Honey bush is natura l ly 
caf fe ine-free and very simi lar to roo ibos. The Honey bush plant cannot be
farmed, so i ts avai lab i l i ty is l imi ted. The taste is pleasant, mi ld, s l ight ly
sweet, l ight and honeyed. Recommended brewing: 95°C 6-8 min.

D E C A F F E I N A T E D  T E A S  A N D  H E R B A L  I N F U S I O N S



8 8

5 €  /  3 0 g
1 6 , 6 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  4 0 g
1 2 , 5 0 €  /  1 0 0 g

5 €  /  4 0 g
1 2 , 5 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  4 0 g
1 2 , 5 0 €  /  1 0 0 g

B U T T E R F L Y  P E A  F L O W E R

Known as so cal led  Blue tea. This turquoise f lora l in fus ion is a natura l ly caf fe ine-free 
herb. I t can be used to colour al l k inds of foods and dr inks. When you squeeze in a 
few drops of lemon ju ice, the tea turns purp le. Recommended brewing: 100°C 2-4 min.

F A A R A O N  U N I  -  P H A R A O H ' S  D R E A M

This Arabic aniseed tea calms and soothes the troubled areas of the body. This spicy 
dr ink from the hot deserts is an excel lent bed t ime tea: Yansoon (Arabic anise), 
sandalwood, cactus and marigold leaves. Recommended brewing: 100°C 5 min.

R O Y A L  B E R R I E S

Sl ight ly sweet, th is red blend, r ich in berr ies, is made of red and black currant, 
elderberr ies and blueberr ies, raspberr ies and st rawberr ies, wi th papaya pieces and 
hib iscus f lowers. Also excel lent for cold brewing. Recommended brewing: 100°C 10 min.

S U N N Y  G R A P E F R U I T

This sunny and ref resh ing fru i ty grapef ru i t in fus ion is to be enjoyed on cold winter 
evenings as a hot source of v i tamin C and as a ref resh ing iced tea dur ing the 
summer. Ingred ients: apple, rose peta ls, lemon grass, orange peel, st rawberry pieces 
and grapef ru i t ext ract. Recommended brewing: 100°C 10min.

O R G A N I C  N E F E R  N E F E R  N E F E R

Egypt ian organic herbs f lavour th is gent le and natura l ly caf fe ine-free herba l tea. Fresh 
lemon grass, gent ly warming ginger and sensual rose peta ls make th is dr ink enjoyable 
any t ime of the day. Recommended brewing: 100°C 4 min.

O R G A N I C  U N I  U N I

Prepare a strong drink to help with sleep from these organical ly grown herbs just before 
bedtime: linden flower, lavender, lemon balm, lemon thyme, St. John's wort, dil l, anise 
hyssop, hops, wild wheat, cornflower and primrose. Recommended brewing: 100°C 10 min.

O R G A N I C  Z E N  P U U T A R H A  -  O R G A N I C  Z E N  G A R D E N

For re laxat ion of the body and mind. Organica l ly cul t iva ted calming herbs calm the 
mind and may lower blood pressure. A tea blend that rad ia tes peace and tranqui l l i ty. 
Ingred ients: sage, lemon balm, chamomi le, s ider i t is syr iaca (ironwor t), peppermint, 
thyme, l inden f lower and lemon verbena. Recommended brewing: 100°C 5-10 min. 

O R G A N I C  G I N G E R - L E M O N  G R A S S

A fresh and balanced herb blend of lemon, ginger, black pepper and a touch of 
l iquor ice root. Recommended brewing: 100°C 4 min.

L E H M U K S E N K U K K A T E E  -  L I N D E N  F L O W E R  T E A

A delicately fresh, high-quality and refined flower tea. Recommended brewing: 95°C 4min.

D E C A F F E I N A T E D  T E A S  A N D  H E R B A L  I N F U S I O N S
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T U R K K I L A I N E N  O M E N A T E E  -  T U R K I S H  A P P L E  T E A 

This Turk ish-sty le apple in fus ion is del ic ious both hot and cold. Just pour hot water to 
in fuse and cool overn ight. Serve for example, wi th lemon ju ice, sugar and ice cubes. 
Recommended brewing: 100°C 8-10 min.

L U O M U  R U U S U N N U P U T  -  O R G A N I C  R O S E B U D S

These organic rosebuds have a natura l ly sweet and f lora l f lavour. The buds can be 
brewed on the i r own or added to, for example, another tea to give the dr ink a gent le 
rosy taste. Recommended brewing: 100°C 4 min.

B U D D H A  A M A  C H A

This special ty is made from the large, whole leaves of the hydrangea bush. The taste is 
surpr is ing, very sweet and soft ly anise. This oolong-style infusion is tradi t ional ly drunk on 
Buddha’s bir thday in Japan. Recommended brewing: 70-80°C 2 min. One leaf per cup 
is enough, and even so, severa l in fus ions are poss ib le and recommended.

T H É  K U R K U M A  R E L A X  -  T H É  T U R M E R I C  R E L A X

Organica l ly produced spices create the ingred ients of th is tasty and warming Ayurvedic 
tea blend; Turmer ic, cardamom, ginger, anise, cocoa nibs and cinnamon. Recommended 
brewing: 100°C 4 min.

F R E S H  G I N G E R

A fresh and citrusy, natural ly caffeine-free herbal blend: lemon grass, licorice root, ginger, 
peppermint, lemon peel and black pepper. Recommended brewing: 100°C 4-6 min.

D E T O X

A ref resh ing and cleans ing herba l blend wi th apple, net t le, peppermint, orange peel, 
blackcurrant and cornf lower peta ls, papaya and pineapple. 
Recommended brewing: 100°C 5min.

O R G A N I C  B L U E B E R R Y  L A V E N D E R

A harmonious combinat ion of wi ld blueberr ies and the natura l tone of lavender: 
wi ld blueberr ies, elderberr ies, apple, beet root, hib iscus, rose peta ls and lavender. 
Recommended brewing: 100°C 5min.

B E R G A M O T T I  -  B E R G A M O T

Dried bergamot is a wonderful ly tangy citrus infusion. Pieces of bergamot can be added to 
another tea as addit ional flavouring or can be enjoyed as a natural ly caffeine-free drink 
on its own. Use a small teaspoon for 4-5 dl of 90 °C water and brew for 2.5-3 min.

P I P A R M I N T T U  -  P E P P E R M I N T

Strong-tasting and fresh peppermint herbal infusion. Recommended brewing: 100°C 5min.

5 €  /  7 0 g
7 , 1 0 €  /  1 0 0 g

5 €  /  4 0 g
1 2 , 5 0 €  /  1 0 0 g

7 , 5 0 €  /  2 5 g
3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  6 0 g
8 , 3 0 €  /  1 0 0 g

5 €  /  3 0 g
1 0 €  /  1 0 0 g

5 €  /  4 0 g
1 2 , 5 0 €  /  1 0 0 g

D E C A F F E I N A T E D  T E A S  A N D  H E R B A L  I N F U S I O N S
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