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5Z it &% . Fuzhou city (a prefectural-level city), the capital of Fujian Province,
IS located in the southeast coastal region of China. It is also an important port city

in China. Warm and humid climate and mountainous terrain of Fuzhou City provides
an excellent environment for tea trees and jasmine bushes.
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F&Tea Planting History

¢® ENEEMERMBUXFIECRETH(LTT
317-420).8E417004 . Tea planting began in
Fuzhou before the Eastern Jin Dynasty (317-
420).

j; & =7 (618-907) &M
B AR AR A LLESFF
FLtAEZE. According to
the “Classic of Tea”, the
Dew Buds of Fangshan
Mountain and Half-Rock
Tea of Gushan Mountain
had been royal tributes in
the Tang Dynasty (618-

907) .
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According to “Flora of Hlustrat
China’, jasmine was L
introduced into China t «*i‘i
from India and planted
in Fuzhou in the
Western Han Dynasty
(206 BC - 9 AD).
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In the Northern Song Dynasty (960-1127),

Fuzhou became the Capital of Jasmine in China.
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FESS AR PN AP ER RS R AERTSURSRFT A, 48N A R P T4& /1. In China alone there are
over 60 varieties of jasmines, but single-petaled jasmine is the Endemic Species of

Fuzhou.

Eadlésingle-petaled jasmines W ilkdouble-petaled jasmines
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R EZ Sk REThe Protection of Biodiversity and Water and Soil
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Knowledge of Jasmine Cultivation
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Processing of Jasmine Tea
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HIRHIE (3-5H) (fAlfE) 6 (6HK-9A)  miEHH #2{tRemoving
Baked Green Tea  Flower Blending of Tea Spreading, the Flowers

Base for Scenting Preparation:

; and Flowers Cooling, and
aeration

Re-piling
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Taking tea leaves out iri Filling the teapot with  Pouring water into the Steeping the tea leaves
tea leaves teapot
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Pouring tea into the Serving tea Tasting tea Being thankful For
tea pitcher the tea
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Fuzhou, China
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To Grant:Fuzhou Jasmine Tea,China With
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Silk Road: Contribution Teas
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