ne of the great treasured\s your sensitivity increases and ybe snobbish and exclusive. Conduct
passed down in this traditiongo back and repeat one of the basgperiments to improve your brewing
is the abundance of gongfiexperiments with an open mind, therskills and your understanding of tea
tea experiments. At our Center, wis always another layer to unfoldn general, and gongfu tea speci cally.
conduct them weekly. We approachnother infusion to be had! GongfiEnjoy making better tea, which you
them both seriously and jovially, withiea experimentation can certainly be ean then share with others! In this arti
an open mind, knowing how import fun as it is educational, and | feel this tde, | would like to go into more depth
ant they are to better understandn important balance to achieve whem the importance of experimentation
what we are doing at the tea table awni@veloping your tea practice. in a gongfu practice, and also include
beyond. Honestly, | approach them ere is room for the scientic what | consider to be ten fundamental
joyfully also because it's amazing honethod, but our primary approach tgongfu experiments for all tea lovers.
revealing even the simplest experimeaat will always be ceremonial, and so
can be, especially for those who hawaturally, we conduct our experiments )
never done them before. When yoim a way that facilitates our tea ceremWhy We Experiment
see for yourself how one tiny detailies and our love for tea. Experiments
can change everything, and then yaan be fun and playful and shouldnt Gongfu tea is, in part, about brew
consider all the details that go intbe overly serious. Learn through-plaing the nest cup of tea possible. it re
brewing gongfu tea, it becomes vefyl experimentation like a child. In noquires a lot of skill and practice to-con
exciting to know just how much youvay should the experiments we egistently brew a really ne cup of tea,
can improve your tea through seK-diplore in our magazine feel like worland what a joy it is to drink one with
cipline, practice and experimentatiorar worse yet, like a test, which woulftiends or loved ones! We, therefore, do
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The lmportance of
Experimentation

>3 :Shen Su

‘ Developing one’s skill in gongfu tea requires a strong
experiential foundation. You have to learn to feel the

di erences in tea, teaware and brewing methods. It
IS not your mastery if it is only the experience of oth
ers, even your teachers! Once you begin to discrimi
nate yourself, you can then explore why the ancestors
chose the criteria that they did.

experiments to help us understand alle just brew tea however we like ittnderstand tea and brewing methods
the details that go into brewing gongenjoying tea how you like it is ne as & more and more detail—and details
fu tea. When each aspect is more fydastime or hobby, but not for “masterynatter for the person of tea. In order to
ly understood, we can begin to makérough self-discipline,” which is whatommunicate and educate about tea, it
progress and enjoy ner and ner tedgongfu” is. With a properly de nedis important to fully understand why
But what de nes a ne cup of tea?  set of qualities to aim for and to gaugee are doing what we're doing at the
Be sure to study up on the Terour progress, let's take a look at whigta table. If nothing is done arbitrarily
Qualities of a Fine Cup of Tea (theglse comes as a result of doing experigongfu tea, then everything is done
are listed on the following pages, buments and why they're important. ~ with purpose, and the experiments
also search the “Past Issues” sectionFirst and foremost, when | do exhelp to reveal that purpose.
of the website or watch our video operiments, | can then speak from a We are very fortunate in this-tra
this topic, which is on our YouTubeplace of experience. What | have wition, because the traditional gongfu
channel, for more information), as yogshare about tea isnt just coming frotea brewing method, as developed in
will need them as a standard threuglsomething | read in a book, watchesouthern China, has been preserved
out all your experimentation. ough on a video or heard from my teacheby teachers before us and then passed
all criteria are partially subjective, weut something | can experience withidown to our generation. Part of that
still need them to learn from a teactthe framework of my own body, angreservation was a result of doing and
er and to measure our own progregbat's empowering! e more experi teaching many experiments. Having
so that we have a standard to see thagnts | do, the stronger the foundaa tradition, a lineage, handed down
our brewing is improving over timetion upon which | can stand with eonto us, is important, because we have
Without such a standard to strive fordence and talk about tea. | start tdhe criteria we need to experiment.
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In our tradition, these are the TermAs you do some of the experimentd§ a dark, aged or complex tea, it will
Qualities ok Fine Tea, without which below, always ask yourself what's bee distracting and di cult to notice
there would be no way to referendag lost or gained and consider whdhe subtle di erences when comparing
“better” or “worse” and all experimenthat means with regards to the mostaware and brewing methods.
tation would, ultimately, be lost inimportant parts of tea service. Some You'll want to have a notebook to
subjectivity. Our tradition also helpgimes, an experiment will demonstrateecord your ndings. Write as many
contextualize and inform our gongfa practical benet to using a certaidletails as you can, including date, ma
experiments in at least three ways: piece of teaware, while at the santerials used, procedure, observations
time, sacri cing something very deepnd other remarks. is will be very
and important to your tea ceremonyuseful in the future when you come
History of the method/teaware Is it worth it? Sometimes it is and-othback to do the same experiment again.
er times it isnt. e only way to really It will also help you gauge your prog
Traditional gongfu tea has beeknow is to do the experiments, considess.
re ned and preserved over hundreds all the pros and cons, and on what As you record your observations,
of years—and a tradition has a bebccasion certain sacri ces might be aemember, it's not about what you
ter memory than any one person. keptable. think is better or worse, but any- dif
any changes or modern adaptations As you start to understand the hiferences you notice. Being able to no
are made, | want to know the histotorical, practical and deeper lessonstimle that there is a di erence based on
ry behind the decision to make suchan experiment, together with the gairthe teaware or method used is good
a change. at's very relevant infor and losses, you can really start to mak@ugh. Focus on the ten qualities
mation, especially when it comes teducated decisions on how best tisted above, and set avor and aroma

some of the more prevalent changesserve tea! aside as much as possible for the time
gongfu tea we see nowadays, because it being (this is also why using a lighter
helps us understand why that change ) brewed tea is helpful). How does the
was made in the rst place, and whethe Experlments tea feel in your mouth and in your
er it was a well-thought-out decision. body? Maintain a quiet ambiance

Doing the pitcher experiment listed When we nally sit down to ceam throughout each experiment so every
below is an excellent example of thiglete a few experiments and consideme can focus on the tea. Feel free to
if you consider what the pitcher is usdatie history of them, along with thediscuss the outcomes once everyone is
for outside of tea, and when and whgractical and deeper lessons, we caished.
it was introduced into the modern teguickly narrow down the reasons for Note that we wont reveal the €on
ceremony. I'll leave that up to you tanaking changes and adaptations tochusions of any of these experiments.
nd out. three-hundred-year-old tea brewingt is completely left up to you! It's
tradition. Some adaptations are greatore fun learning through your own
and improve our tea, others are-magexperience anyways, and there’s no
e practical lesson ket-driven. Knowing which is which igpressure to nd a right or wrong out
important, so that we don't buy thingcome. Always stick to your experience,
We also learn about the surfaceve dont need or use teaware and/and be open to the fact that next time
level, practical reasons behind eablewing methods that do not bring outs new subtlety may reveal itself to you
aspect of the gongfu brewing methhe best in a tea. that you werent sensitive to the rst
od. If you ask someone brewing tea Of course, you dont need thes@éme.We're not here to convert anyone
why theyre doing what they're doingthree contexts to inform your experito our brewing method, but to give
they're likely to be able to give a{pramentation. With the Ten Qualities ofyou a platform upon which to have fun
tical reason for it, which is good. Bua Fine Tea, or another standard thaind learn to make better tea through
even that ability is being lost todayou observe systematically throughoybur own experience.
Without a tradition to provide even ayour experimentation, you can still is practice of gongfu tea must
simple, practical understanding of thiearn and grow through conductindpe a labor of love and passion. Wu
di erent aspects of this brewing methour tradition’s experiments and,-peiDe always tells us that the best tea is
od, we are left brewing tea however \aaps more importantly, develop thé&ea made with love, referring to the
like it, and there is no room for progability and verve to create your owway the tea is grown, processed and
ress with that approach. experiments! prepared. If the tea follows the heart
in these three ways, then it is made in
] alignment with Nature, Heaven and
e deeper, spiritual lesson Ten Important Experiments Human, and we have found the Dao
through our tea practice. But we must
Finally, every aspect of tea prepa For each experiment below, it is imbecome these teachings; we must live
ration has a deeper meaning to it. Weortant to use a tea that is very familithhe Way, rather than just contemplat
are very fortunate in that the experio you. | often use a lightly oxidized teiag it or philosophizing about its sub
ments taught and handed down to uand brew it in smaller amounts, abouteties in this magazine. is is why we
have maintained their spiritual lessonk-2 grams, depending upon the size lodve included so many of our experi
ey are often good life lessons, too.the brewing vessel. If you use too muahents in these pages over the years.
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[) Choosing Water

e best and easiest way to improve your tea is to improve your water. Tea is 98% water, so obviously, better water wi
go a long way towards helping you make better tea.

What you’ll need:

m 3 or more kinds of bottled waters
m 2 identical white porcelain gongfu cups per person

Procedure:

For this experiment, buy at least three di erent kinds of bottled water. Randomly choose two, pour equal amounts int
two cups, and drink them side by side, back and forth. Make notes of any di erences you notice. Based on the ten qualit
listed above, choose one of the two bottles which you feel is more suitable to make tea, and then compare it against the t
bottle of water. Remember, water should have no aroma or avor; it should quench your thirst, and like any good tea,
should be round, smooth, soft and easy to swallow.

Continue with this process of elimination until you've decided which water you feel is most suitable for tea. If you hav
a good source of spring water, perhaps compare your top bottled water to the spring water, and again, see if you can nc

e[T¢

[I) ree Cup Experiment

is is one of the most important and simplest experiments to do. It's the one | do most often with guests at the Center.
It's also an excellent example of why the rst line in the gongfu poem is so important...
What you'll need:

m 3 identical, white porcelain gongfu cups per person

m Kettle for boiling water
Procedure:

Heat your water. Before it's fully boiled, pour it into one of the three cups. ere is no need to pre-warm your cups. Pour
half the water from the rst cup into the second cup. en pour half the water from the second cup into the third cup. e
rst cup should contain half the water, whereas the last two cups should contain one quarter each. Starting with the I

cup, quickly drink back and forth between all three cups, recording your observations as you go. Repeat at least three tir
making sure to pour accurately from each cup to the next. You could easily do this experiment with more than three cup
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[Il) Zisha Teapot versus Gaiwan

is is one of my favorite experiments to do. It demonstrates the importance of shape, material and design in yo
teaware. isis one not to miss, especially in modern times when thgaiseasfis so prevalent. Why are they so widely
used, and when did they become fashionable as brewing vessels in tea shops? What was the motivation here? Hc
they used long ago?

m 1 Yixing Purple-Sand teaflbtis particularly important that your gongfu pot is the real deal. is experiment is
misleading and useless if it is not authentic Yixing clay—done with a teapot made from some other type of
in other words.)

m 1 porcelaimaiwan(lidded cup)

m 2 identical white porcelain gongfu cups per person

Weigh about two grams of tea for ygaiwarand for your Purple-Sand teapot. Brew them side by side. If yeu're con
dent with both hands, you could steep them at the same time and pour with one vessel in each hand at the same
(I prefer the gongfu pot in my dominant hand andyéianin my o -hand). Otherwise, you can steep one vessel at a
time, drink the tea and record your notes. en, steep in the other vessel. Repeat this at least three times. If you pour i
the teapot rst and thgaiwarsecond, switch the order each round.




%ongfu' Tea Pot

I\VV) Cold Water in Hot Water

| notice a tendency in people to top up their kettles once they are low by adding cold water to it and reheating. (I'v
always wondered what is happening when that cold water hits the remaining hot water.)

What you’ll need:

m Kettle of choice

m Heat source of choice

m 1 Yixing Purple-Sand teapot (optional, can just drink the water)
m 1 white porcelain gongfu cup per person

Procedure:

For this experiment, | like to heat my water and drink a few cups just to familiarize myself with it. You could also drink
a few cups of tea as well. en, add a cup or so of cold water to your kettle and bring it back to a boil. Even the sounds ca
be revealing at this point. Once the water has returned to a boil, drink the water again or steep some tea and record y
observations.

V) To Pitcher or Not to Pitcher

To really understand when and when not to use a pitcher, this experiment is essential. What are the pros and cons
using a pitcher, and do the sacri ces outweigh the gains? Where and when did the pitcher even come from? What's the
appropriate situation in which to use a pitcher?

What you’ll need:

m 1 pitcher (glass or porcelain)
m 1 Yixing Purple-Sand teapot
m 2 identical white, porcelain gongfu cups per person

Procedure:

Use about two grams of tea in your gongfu teapot. Line up your cups and the pitcher. It's often di cult to preheat all
the cups and the pitcher, unless there’s only one person, so dont worry. Just steep the tea and pour back and forth into
pitcher andhalfthe cups. Immediately pour the tea from the pitcher into the other empty cups. Take both cups, one with tea
from the pot and the other with tea from the pitcher, and drink them back and forth, recording your observations. Repec
at least three times.

VI) Preheating Your Cups

is is another eye-opener. Many people think we are cleaning our cups between each steeping, but actually we are p
heating them. What for, and does it really make a di erence?

What you’ll need:

m 2 identical white porcelain gongfu cups per person
m 1 Yixing Purple-Sand teapot
m 1 waste-water basin (or medium-sized bowl)

Procedure:

As usual, steep a lighter tea that you are familiar with in a smaller amount, about two grams. Preheat half of the cu
with boiled water and don't preheat the other half. Pour o the water from the preheated cups into your waste-water basil
and soon afterwards, pour the tea into your cups. Drink both cups back and forth, recording your observations as you ¢
Repeat two or three times. Move back and forth between the cup that is preheated and the one that isnt, holding both
your hands as you do.
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VII) Heavy Showers Predicted

You'll notice we shower our gongfu tea with heated water both before and after steeping the tea inside. e results o
experiment always surprise me.

What you’ll need:

m 1 white porcelain gongfu cup per person
m 1 Yixing Purple-Sand teapot
m 1 ceramic tea boat (could also use a shallow dish or bowl)

Procedure:

For this experiment, you prepare three consecutive steepings. For the rst round, shower the outside of your pot wit
water, lift the lid and steep the tea. is is called “showers before.” Pour the tea into your cup. Drink quietly and record y«
observations, focusing on the sensations in the mouth. For the second round, only shower the pot after you Il it. isis
called “showers after.” Again, pour the tea into your cup, drink and record. For the nal steeping, shower before and
steeping: “showers before and after.” Drink that cup and record. It's di cult to repeat this experiment once the leaves
been steeped a few times and the pot thoroughly showered. You could simply repeat the experiment later with fresh
or if you're lucky and have three of everything, you could do all the “showers” at the same time.
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VII) e Vast World of Cups

is one is excellent because it's simple, and most people have di erent types of cups and rarely consider how big &
impact those small cups can have on the quality of the tea. Which ones are actually suitable to make better tea?

What you’ll need:

m 3 or more di erent gongfu-style cups (di erent shape, size, material, age, etc.)
m 1 Yixing Purple-Sand teapot

Procedure:

Weigh about two grams of tea and brew as you normally would, showering your teapot before and after steeping.
you're doing this experiment with a lot of people or a lot of cups, you can skip pre-warming them. Pour the tea into all yot
cups and drink back and forth between all of them. Repeat at least a few times, noticing how the shape, size, material or
a ects the tea liquor in your mouth.

2 f | X

IX) Heat Sources

Our experiments wouldn't be complete without testing the di erent heat sources out there. ere is so much to learn in
this fun experiment!

What you’ll need:

m Gas stove

m Electric burner (infrared or a hot-plate)

m Charcoal and brazier

m 1 or 3 kettles

m 1 Yixing Purple-Sand teapot (optional, can just drink the water)
m 1 white porcelain gongfu cup per person

Procedure:

You can do this one with tea or just with hot water. Some people nd only water a little di cult to discern the di erences,
whereas other people nd the tea and the time between each steeping too confusing. It's up to you and it's a good idee
try both eventually.

If you have three of the same kettle, then you can Il them with the same volume of water and heat them at the san
time. Note that each heat source will heat your kettle at di erent rates, so you may need to time how long it takes on ea
heat source, in order to bring them to a boil at the same time.

If you only have one kettle, which is more likely, then you just have to test each heat source one at a time, recording y«
observations as you go and being patient to heat up the fresh water for each heat source. You only need a little water in
kettle. If you have access to charcoal and a brazier, you will want to drink the water or tea from this heat source rst, th
move on to the other heat sources. As always, focus on the sensations in the mouth. ink about the quality of the heat ¢
a texture in your mouth. Is it penetrating and structured, or spiky and uncomfortable?
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With so many kettles out there, made with di erent shapes and materials, which one is most suitable to boil water fo
What you’ll need:

As many di erent kettles as you have (glass, ceramic, iron, silver, new, antique, etc.)
1 Yixing Purple-Sand teapot (optional, can just drink the water)
1 white porcelain gongfu cup per person

Procedure:

Again, this one can be carried out with just water or tea. | prefer to do them with just water in the beginning. is tim
you'll want to use one heat source for all the di erent kettles, drinking the water from each one, recording your observe
and moving on to the next kettle. Use a heat source that is easy to control for this experiment, like electric or gas. Eac
of kettle has an energy and imparts qualities to the water. Try to not only evaluate the kettles’ performance, but see if
more suitable for certain kinds of teas.

| hope you nd these experimentshare with you as well, should you lik&on is you! e heart with which you
as fun, educational and revealing agol steep a little more mastery througbrew and serve tea trumps all experi
have! No matter your approach to teaglf-discipline. | also hope that theseents and their conclusions. e best
| really believe the experiential undeexperiments will inspire you to createup of tea is always the one brewed,
standing gained from conducting theg@ur own, and to learn to love the-progiven and received from the heart. In
experiments will help you brew nercess as much as | do. that way, may your love for tea grow
tea in a way that is suitable to you. Remember, this isn't about puttinghrough a combination of mastery
It is also my great hope that thesen a white lab coat and sterilizing youhrough self-discipline, brewing from
experiments will stimulate some deefeaware, but rather, it's about keepirte heart and joyful experimentation!
er discussions and that some of yam open mind and recognizing the diHappy brewing, everyone!
will get creative and design your owierences that result from using di er
experiments. If you do, we would lovent teaware and brewing methods, so
to hear from you through our appthat you can make educated decisions
email and social media outlets. W& your tea preparation. As always, the
also have many other experiments moost important element in any tea ses
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