2008 "Old Grove"
Liu Bao Black Tea

ing teas we've ever sharddr example. Ordinarily, the mistakgear-round. e loose, fertile soil,

with you, because many ofvouldnt be worth correcting, as ihumidity and proper sunshine mak
you have probably never tried a Lidoesnt really matter what we call an excellent region for growing
Bao tea. It is one of our favorite-gersomething. However, in this casta. e tea trees here are neither
res of tea, especially in the wintesalling red tea “black tea” is confudig nor small leaf varietals, which
Also, this tea is special because it wag because there is another gewe have discussed extensively in
donated by our tea brother Henrypf tea called “black tea” in €hipast issues. To briey summarize:
Yiow, which means it connects afiese. So, if you call red tea “bladke origin tea trees are all what has
of you to our lineage of gongfu tedaea”’ then what do you call the redlecome known aSamellia sinensis
Henry is one of Master Lin's oldedblack tea? e mistake began whervar. Assamicaey can grow big
and brightest students. He is -gerEuropeans rst started trading wittger leaves, and generally have a sin
erous and kind, and provided thi€hina and werent allowed very fagle trunk with roots that grow more
wonderful tea with an open heartbeyond the docks, learning most @fownward. As tea moved nerth
rough it, may you nd the sem what they knew about tea in brokeward, naturally or carried by people,
timent of heritage it expresses froRidgin English from the docksidét evolved into a small leaf varietal,
us; and may it be a newfound love aterchants. In those days, they alknown asCamellia sinensis var.- Sin
rst sip, promising many more amazcalled oolong “black tea”. (We knovensis ese trees cant grow as large
ing cups of Liu Bao in the future! some of you are tired of hearingf leaves, are more bush-like with

Before we start discussing Lithis, but repetition will help us eor many trunks and roots that grow

Bao, we must once again drivieect the mistake, and there are manyore outwards. Liu Bao is a-big
home the dierence between rediewcomers reading this as well.) ger leaf tea, but not as big as puerh.
tea and black tea. What is called Liu Bao is a real black tea-praNeither is it as small as small leaf
“black tea” in the West is actuallguced in Cangwu, Guangxi. e tea—you could say that Liu Bao is
red tea lfong cha Red tea is oxi name “Liu Bao” literally translateémedium leaf”, if youre willing to
dized completely during producto “Six Castles”, which may refehave a new category; otherwise, it's
tion, whereas black tea is charactéo forts that existed in the area diig leaf. Like puerh, the best quality
ized by post-production arti cialsome time in the distant past. e Liu Bao tea is made from older tea
fermentation. Its liquor is actualljlocal mountains are full of canyondtees.
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T his is one of the most excitred—remember last month's teastreams and waterfalls that are misty
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Top: Antique Era Liu Bao tea on its basket.
Bottom: A cup of Antique Era Liu Bao.

Right: Modern basket of Liu Bao processed traditionally.

Liu Bao tea is processed similar to shou puerh. lmmo Cha Po
fact, when puerh manufacturers were developing té*@
process of arti cial fermentation used to create sh randma Tea)
puerh in the 1960's and early 70’s (o cially licensed

production began in 1973) they studied Liu Bae pro iince very arcient tinlie_s,kpeLopIe gnquangx: hivfi
duction, amongst other kinds of black tea. Ultimately ade very simple tea to drink. Long before tea looke

shou puerh production methodology is based on s blhe it does today, the villagers would cook the leaves in
teas. and owes its existence to them a wok with a tiny bit of water and then hang them up

ere are some variations in Liu Bao production to dry from the rafters above their oven in the kitchen.
like all tea, so formulas can be a bit misleading, gylnewood res they cooked with would give the tea

they ignore the adaptations farmers make to suit mokey avor. ey W.OUId then boil thls_tea or serve
weather—di erent amounts of rainfall lead to di erentt " bowls. Such tea is rare, but can still be found in
schedules and moisture content in the leaves, for ex3fine houses even today.
ple. Also, di erent factories/farmers have di erert reci
pes, even internally at di erent times or for variety. ) .

Liu Bao was traditionally harvested in bud-sets éftique Era Liu Bao
one bud and two leaves, though in modern times more
leaves are sometimes picked to increase yield—a prodn the early days, before 1958, Liu Bao tea was
lematic trend in many tea-growing areas. ere haveteamed three times—once for de-enzyrsangigy
been four general processing methods of Liu Bao teen for piling and nally for compression. At that
throughout history. ough some scholars debate thdime, they didnt wither (oxidize) the tea. It was picked
dates and some of the details, we will present themaiad directly sent to the “kill greesa (qing stage,
Master Lin taught us: which arrests oxidation and de-enzymes the tea, mak
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ing it less bitter. In those days, shagjingvas done by tea with water and piling it, like the way shou puerh
steaming the tea as opposed to wok- ring, as with mastfermented. Consequently, Liu Bao went from being
teas. en it was left overnight to be nished the nextprocessed with three stages of steaming to just one, the
day. Master Lin thinks that leaving the tea over nightal steam for compression. In the vintage era, Liu Bao
is maybe how they discovered piling, and the improweas: picked, red/de-enzymed, left overnight, rolled,
ment it makes on this kind of tea. e next day, theysprayed and piled, dried over pine-wood re, steamed
would roll the tea and steam it once more for pilingind compressed.

In some cases, cultures from previous batches would

have been introduced to promote fermentation. It was

then dried in big bamboo baskets over pine-wood reA,ged to Modern Liu Bao

which is one of the de ning characteristics of Liu Bao

processing in all times. After that, the tea was once|, ihe 1980's there was another slight shift in Liu

again steamed in order to compress it into the large hag, production that was most likely in uenced by

kets, as we will discuss in a bit. the prominence of shou puerh: the piling process was
extended longer and the piles themselves formed deeper

_ _ to increase fermentation. is often gives the Liu Bao
Vintage Liu Bao from this era a camphor avor, as well as a wetter pro

le.

After 1958, the farmers stopped using steam to In the last ten to fteen years, factories have also
de-enzyme the teaa( ging and started ring it in started producing green, sheng Liu Bao to rival sheng
woks like other tea. ey also stopped using steam tpuerh. is tea is often harsh and strange, and it is di
pile/ferment the tea. Instead, they began spraying theét to know how it will age, if at all.



Tea of e Mon

Finishing the Tea

After fermentation (piling) andaged, is only done so for a very short
sorting, the leaves are steamed ttme.
re-moisten them and then pressed
into large, bamboo baskets. e tea Traditionally, Liu Bao tea was
is packed down into these wickeexported to Cantonese tea drink O
baskets, pressed in tightly arourefs in Malaysia and Hong Kong. In >
the edges and more loosely in tidalaysia, it was often served to tin/
middle, to facilitate the next phaspewter miners during their breaks.
of air-drying. e drying takes a few In mainstream Chinese culture in

months, after which the tea is ofteMalaysia, senior citizens refer to O
aged. it simply as “big leaD& Y§". It
In previous times, Liu Bao wasiways had a reputation for being OO
only sold in large baskets weigltheaper tea, often boiled, dried and
ing 40 to 50 kilograms. ese largere-boiled in restaurants. A lot of
bundles were sometimes wrappéamous old Liu Bao teas have sur
in huge bags for transportationyived in Malaysia—mostly left over
called “gunnieB@o Lan»« )" by from the large stocks that the mines
Malaysian Chinese who spoke uhad when they closed. Some of the
ent English. In more recent timesnost famous, most coveted vintages
Liu Bao has often been re-packagetiLiu Bao Tea are: 4
after aging into smaller amounts.
Modern Liu Bao is also produced ,
in one-kilogram baskets, or int®E 1950's “Joy to the World”,
other amounts in boxes, bags, ®u Tian Gong QinguuD«< ),
even compressed into other shapeghich was a higher grade of Liu Bao
to hitch a ride on the bandwagon ofeserved for the managers and own
puerh, as its neighbor has soared des of the mines.
great popularity and wealth.
When Liu Bao wasnt as famous)E 1970'sShuang Xing Hao Y(ih

the baskets were aged for one f©o©h /SSHC Penang). m
three years before even being sent
to market. ey were rst put in 9E Liu Bao in gunnies, like N152, g

air raid tunnels that are common ihLLL367, NL229, etc.

the area. ese cool and moist wind

tunnels were perfect for aging/fe?= Some of the best/most famous

menting the tea. After some perio¥intages of Liu Bao teas are those

in the tunnels, the tea was theRroduced by the Guangxi Wuzhou

transported to wooden storage war&eéa Factory-«aEm> ). ey

houses that had wet and dry roomgreduced the famous “VIVE" in

ey would be alternated betweenthe 1980's (with two grades) and a

a drier space right after coming od@mous 1990's Liu Bao as well.

of the moist tunnels, then to a wet

ter room. Drier spaces were often

higher up, since humidity can-dif Master Lin ranks the ve best

fer a lot from the oor to the ceil Liu Bao teas in this order: 1930's

ing. is oscillation from wet to dry Pu Tian Gong Qing, 1950's Zhong

would continue until the masterscha, 1960's LLLL367 (which came

felt the tea was fermented enough.from Hong Kong and has four “Ls”
As we mentioned above, a lot ¢ grades from one to four. e “L”

Liu Bao made these days is greEgpresents “orchid’Jan" in Chi-

and raw/sheng, so it doesnt haytese—because this tea is Orchid

any piling or aging in the tunnelspPrand, and “four orchids” was their

warehouses. And even the tea thaflighest grade), 1950's Da Xing
Hang, and nally 1950’s Fu Hua.
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Above:Considered the best Liu Bao tea in the world,
Pu Tian Gong Qing or "Joy to the World". It was named

by Master Lin himself. . .
Below:SSHC Penang (named a er the port it came in

through) and VIVE. ese are 70's and 80's Liu Bao
baskets, respectively.



It used to be that Liu Bao was[eg of the Month Liu Bao is one of our favorite

a cheap alternative to aged puerh, teas, combining the power of big
often providing the same warming, Our tea of the month, “Old leaf, old-growth trees with the pro
deep and fragrant brews that setft&ove” is a 2008 Liu Bao. It wasessing of man, the fermentation
the soul and aid in digestion. Howaged by Henry in Malaysia, th&f Nature and the work of all the
ever, nowadays the more famowgost famous and best place to agHcroorganisms that change the tea
vintages of Liu Bao are also expeny Bao tea. It is deep, dark an§0 magically over time. e Qi is
sive. Aged Liu Bao is said t0 0 emellow and settles the soul. Our tedeep and Yin, moving towards the
a dark red cup with mellow, thickyas produced in the traditional wagenter, carrying you inward as you
liquor that tastes of betel nut. It isncluding one to three years agingfink. We hope it keeps you warm
often regarded as the highest quality tunnels and warehouses, whichnd brings joy to you and your
when covered with the spores of fakes it actually a slightly older tedoved ones this holiday season!
certain yellow mold, which you will  sjnce Liu Bao is a black tea,
read about later on in this issue. Ipharacterized by post-production
Traditional Chinese Medicine it isfermentation, storage plays a huge
cooling or warming when neededgle in developing the character of
which is very unique, and alsghe tea. When you drink a black tea,
refreshing and good for dispellingoy are always drinking its storage as
dampness as well as detoxi cation.el|. is tea was stored in Malaysia

since 2008, which means it alse car

ries a bit of the magic, history and

heritage of our teachers there.
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We open d

A bask of history,
Kept by a fri nd

In some fogo ncornr
Of a world mov d on.

Th tr asure insid open d
Sippig Time

Wob d sid way

And e over Dbrink

Of Time s...

—WDe

Le: Our tea of the month in the 50kg basket it
fermented in.

Below:Henry opening your tea with love!

ya,;




