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What de nes Liu Bao tea? is is something that not many people can
articulate; even those who are well-versed in Cha Dao o en know little
more than some basic facts: that it's a member of the black tea famil
with a rich history and that it takes its name from its place of origin:
Liu Bao village, in Cangwu County, Wuzhou City, in China’s Guangxi
Province. As for the precise characteristics of Liu Bao tea, up until th
last decade or so, nobody had been clear about these for agvery lon
time. is led to a situation where the name “Liu Bao” was used-indis
criminately to refer to any black tea produced in the area surroundin
Wuzhou. To remedy this, the Guangxi Inspection and Quarantine Bu
reau released an o cial standard entitled Liu Bao Tea. is publication
details the characteristics of Liu Bao, including its distinctive ardma an
traditional production method, and discusses the signi cance and scope
of this unique variety of tea.

a

example of Chinese black teawo parties regarding the standard tifne. e o cial Liu Bao Teatandard

or heicha ¢ m). (In Chinese, the tea, rather than any accurate opntains a precise de nition: Liu Bao
“black” tea refers to a category of darkgienti ¢ criteria. ere wasnt any tea (traditionally also called Liu Pao
fermented teas similar to puerh, arkind of governing body or o cially in English) is made from the leaves of
distinct from red tea. What is usurecognized standard to regulate-matine Camellia sinengis.) O. Kuntze
ally called “black” tea in English isifacturing, which made it dicult tea plant. It's made using the tender
actually red tea.) It's named after the expand the Liu Bao market. So ieaves and stems of new shoots and
place where it was traditionally -probecame necessary to establish-a usimanufactured according to the tra
duced, Liu Bao, or “Six Castles,* Vil ed standard in order to promote aditional Liu Bao tea-making method.
lage in Cangwu. During the plannedourishing export market, regulate theis is divided into two parts: the
economy period, the de nition of Liuexamination and quality control ofrst is the early processing, which
Bao tea widened to include any bladkiu Bao, and protect the legal rightgcludes “kill-green” (ring in a wok
tea produced using the traditionabf all parties involved in the exporto halt oxidization), rolling, heaping,

I iu Bao tea® S m ) is a classic largely on the mutual approval of theteadily producing Liu Bao tea at the

Wuzhou method in the surroundingindustry. or wodui (,” h ), rolling again, then
areas of Guangxi, including Heng drying. e second part of the process
County, Lin'gui County, and cities ) . is re ning the tea, which involves-sift
such as Guilin, Hezhou, and Cenxi€ O cial De nition ing, blowing, selecting, grading; ini
Production was concentrated aroundf |_ju Bao Tea tial steaming while heaped, a second
three major factories in Wuzhou, -Gui steaming whilst pressing into shape,

lin, and Heng County. Altogether, the e Guangxi Inspection and Quar and nally, maturing. is delicate
Wuzhou area produces a little ovemntine Bureau released the o ciahnd complex process results in the
1200 tons of Liu Bao tea each year. @kport standard for Liu Bao tea omnique black tea that is Liu Bao.
these, over 800 tons are exported-anrApril 8, 2003, and implemented it Although the o cialLiu Bao Tea
ally to nearby regions and countriesn October 8 of the same year. It watandard doesnt go into the manu
such as Hong Kong, Macau, Southeaste rst industry standard for Liu Baofacturing process in much detail, a
Asia, and Japan. e remainder is soldea and had the support of fteen relmore in-depth introduction to the
domestically, with the major marketevant companies and organizationgrious steps in the process can be
located in the provinces of Guangdorigcluding the Technical Supervisioriound in related publications such as
and Guangxi. Department, the Guangxi Tea Importhe Guangxi Local Products Corpora

For many years, there was ne unand Export Corporation, the Guangxtion's e Processing and Inspection of
ed standard for the export of LiuLocal Products Corporation, and thdea Leavewhich includes a thorough
Bao tea. Trade agreements reliéddo major enterprises who had beentroduction.
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In addition, two researcherdorewed tea leaves should be reidase, pectase, cellulase, and proteases.
from the Wuzhou Tea Factory indish-brown. Before brewing the leaves chemical changes catalyzed in the
Guangxi—technician Yang Jinquan dre straight and even like ttmao- tea include oxidization, polymeriza
Sie ) and former factory deputycha,but with a dark, blackish-browntion, degradation, and isomerization;
head Liao Qingmei @0 “ )—have glossy appearance, and are afsoexample,the starch inthe tealeaves
carried out in-depth quantitative stud“clean.” In addition to this, the Liu is transformed into monosaccharides,
ies into each step in the Liu Bao tddao tea produced in Wuzhou is agexhd polyphenol-type chemical eom
production process, based on practh caves for a long time, and devgbounds are oxidized. ese chemical
cal experimentation. is has allowedops a mottled yellow color known agansformations alter the color, scent,
them to make some recommendatiofi§&olden Flowers,” alin Hua(n‘ ). and avor of the tea. e color of the
as to how best to control and evaluate e “Golden Flowers” that develop tea liquor becomes a reddish-brown,
the production process; their ndingon Liu Bao tea leaves become madiee ‘raw” scent is eliminated, and the
represent the most complete, scieprominent with maturaticr-experts aroma and avor are enhanced; all of
ti ¢, and practical research to date ohave identi ed them &surotium cri these elements come together to create
the traditional Liu Bao tea productiorstatuma type of bene cial fungus. Ad.iu Bao tea’s distinctive style and a
method. the Eurotium cristaturgrows, it me vor. Over the long history of Liu Bao

tabolizes certain chemicals from the teza drinking, the presence of “Golden
) leaves and produces various extracefiowers” has become a well-established
e “Liu Bao Fragrancé lar enzymes including polyphenc! oxmarker of superior quality tea.

Liu Bao tea is known for its dis
tinctive aroma, reminiscent of the
betel, or areca, nut. e o cialLiu
Bao Teatandard contains the follow
ing description of this famed Liu Bao
fragrance: “Liu Bamnaocha(.m ,
unprocessed tea leaves) should possess
these qualities: the fragrance should
be mellow, rich, and refreshing; the
avor rich, strong and refreshing.
Re ned, fully processed Liu Bao tea
should have the following qualities:
the fragrance should be pure,-mel
low, and rich, with the scent of betel
nut; the taste should be strong and
full-bodied with a betel nut avor
and a sweet aftertaste.” ( ere will be
a more detailed discussion of this dis
tinctive fragrance in the Further Read
ings on our blog.)

e UniqueCharacteristics
of Liu Bao Tea

In addition to the requirements
for fragrance and avor, théu Bao
Teastandard also outlines the follow
ing qualities: Liu Bamaochdiquor
should be a clear reddish-yellow; the
brewed leaves should be tender with
an even yellow-brown color. e
unbrewed leaves are straight, even,
tightly twisted and of uniform size.
ey are light brown and lustrous in
appearance, and are categorized as
“clean,” meaning that no extraneous
matter (such as tea twigs or other
ingredients) are present in the tea
leaves. Rened Liu Bao tea should
have clear, deep red liquor, and the
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Liu Bao tea is often summarizetivo enterprises, the Guangxi Inspeand passing down the history, craft,
using four words: “red, rich, aged, anibn and Quarantine Bureau comand culture behind Liu Bao tea.
mellow.” e best Liu Bao teas are piled theLiu Bao Teatandard based is new era of standardized pro
recognized by their distinct betel nubn the existing practices of the twduction brought about a signi cant
taste and aroma, and the presencefaftories, and released it the fellovincrease in the quality of Liu Bao
“Golden Flowers” on the tea leaves. ing year (2003). is standard out tea and guaranteed a uniformly high

lined the technical speci cations fostandard, which earned it the recog
the production of Liu Bao tea, anchition of both local and international
e Results of the marked the start of an era of standardonsumers. is helped the industry
Liu Bao Tea &ndard ized production. It represented a mildo gradually emerge from a di cult
stone in the development of Liu Baperiod and really begin to ourish.

In 2002, prior to the release of théea, signifying that the art of Liu Baoe implementation of the o cial
Liu Bao Teatandard, there were onlyproduction had reached a mature aridu Bao Testandard has had tangible
two factories producing Liu Bao—thestable state, and that Liu Bao tea h&ene ts for all involved in the indus
Wuzhou Tea Factory and the Wuzhobecome a product with a rich sense oy, including tea factory owners, tea
Tea Import and Export Corporationterroit ese two factories have now merchants, supervisory bodies, and, of
Tea Processing Plant. e tea theybeen manufacturing and exportingourse, tea drinkers.
produced was mostly for exportthV Liu Bao tea for several decades; they
the support and cooperation of thedgave been instrumental in developing

Zfi Modern Liu Bao.
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