Darjeeling-producing area

Best.-Nr.

1029

1004

1027

1001

1033

1025

Name

Darjeeling ff
FTGFOP1 Blend

Darjeeling ff
SFTGFOP1 Singell
Dj.02, 2020

Darjeeling sf
FTGFOP1 Jungpana
upper

Darjeeling ff
SFTGFOP1 Seeyok
Dj.01, 2020

Darjeeling g.g.A. FF
FTGFOP1
,Avongrove'

Darjeeling ff
SFTGFOP1
Selimbong

Beschreibung Bild

The mixture is characterized by a well- n

made, turned, greenish leaf, with a very

fresh and aromatic, yellow-brown cup. ’
|

Preparation: Pour approx. 6g (3-4TL) of tea

in a preheated jug (capacity 0,5l) with 100 °

C hot water and let the tea draw for approx.
2-3 min.

An aromatic, delicately spicy, and R
excellently processed tea made from China SO cduct
Clonals with a elegant, fragrant and floral
cup. We highly recommend this tea!

Instructions:
Use about 69 (3 tsp. of tea) for 0.5 litres of
hot water and steep for about 3—4 min.

An aromatic, delicately spicy, and
excellently processed tea made from China
Clonals with a bright, fragrant and nutty cup.
By only using China tea bushes it is
possible to produce a smoother, deep cup
with a lingering finish. We highly
recommend this tea!

7

A superbly processed tea with a elegant -  seevox organic B4 077

grassy, smooth, highly aromatic cup and a

. 2 W
lingering finish.
Use about 7g (4 tsp. of tea) for 0.5 litres of

hot water and steep for about 2—4 min.

The garden where the tea grows stretches
from a mountain to the river valley. This
means that the tea is supplied with water all
year round. The cup is clear and bright gold
with a long-lasting, full-bodied character.

A superbly processed tea with a grassy,
smooth, highly aromatic cup and a lingering
finish. We highly recommend this for
customers who like drinking Darjeeling.
Instructions:

Use about 7g (4-5 tsp. of tea) for 0.5 litres of
hot water and steep for about 2.5-5 min.
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Preis

509
100g
2509
5009

509

100g

2509

5009

1,5kg
(Originalkiste)

50g
100g
2509
5009
1kg

50g

100g

2509

500g

1,5kg
(Originalkiste)

100g
2509
5009

509
100g
250g
500g

1kg

5.00 €
10.00 €
2450 €
47.50 €

10.00 €
20.00 €
49.00 €
95.00 €
270.00 €

7.75€
1550 €
37.90 €
73.60 €
137.90 €

10.00 €
20.00 €
49.00 €
95.00 €
270.00 €

10.00 €
2450 €
4750 €

750 €
15.00 €
36.70 €
71.20€

133.50 €



Best.-Nr.
1034

1000

1030

1031

Name

Darjeeling g.9.A. SF
FTGFOP1 'Rohini'

Darjeeling ff
FTGFOP1 "Namring
Upper" spl.

Darjeeling ff
FTGFOP1 - Okayti
Special

Darjeeling ff
SFTGFOP1 -
Puttabong

Beschreibung Bild

The tea leaves come from Yabukita plants,
which are actually native to Japan. The
mixture of the tea plant with the production
process of the classic Darjeeling Second
Flush creates this unique tea with a soft,
aromatic and lively character and a uniform
black-brown cup.

An aromatic, delicately spicy, and
excellently processed tea made from China
Clonals with a bright (spl), fragrant and floral
cup. We highly recommend this tea!
Instructions:

Use about 69 (3 tsp. of tea) for 0.5 litres of
hot water and steep for about 3—4 min.

An elegant, fine-spicy tea with fruity scent \ o i
and a long aftertaste. - :
Preparation: Pour approx. 6g (3-4TL) of tea s"i

in a preheated jug (capacity 0,5I) with 100°C
hot water and let the tea draw for about 3
min.

An elegant tea with floral-fine fragrance,
delicate tart taste and a deep yellow cup.

Preparation: Pour approx. 6g (3-4TL) of tea
in a preheated jug (capacity 0,5l) with 100 °
C hot water and let the tea draw for about 3
min.
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Preis

100g
2509
5009

100g
2509
5009

1kg

100g
250g
5009

509
100g
2509
5009

12.00 €
29.40 €
57.00 €

6.90 €
16.90 €
32.70 €
61.40 €

8.50 €
20.80 €
40.30 €

7.50 €
15.00 €
36.70 €
71.20 €



