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LAM KIE YUEN TEA CO., LTD

HONG KONG
G/F, 105-107 Bonham Strand East,
Sheung Wan, Hong Kong
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T +852 2543 7154/ F +852 2851 0015
E info@lkytea.com

CANADA BRANCH
AROMA TEA HOUSE
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Green Tea (non-fermented)
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White Tea (slightly fermented)
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Yellow Tea (slightly fermented)
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Oolong Tea (semi-fermented)
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Red Tea (fully fermented)
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Black Tea (late fermented)
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The History of Tea
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Water - A key Factor
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Infusions of Temperature

4% [ Green Tea | 80-85°C
F12¢ [ White Tea]  85-95°C
4 [ Yellow Tea]  90°C
1% [ Oolong Tea ] 95-100°C
417 [ Red Tea | 100°C
B2 [BlackTea]  100°C
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How to choose tea
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Storage of Tea Leaves
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