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What Does the Tea Favored by Ancient Chinese Emperors Look Like?
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Tea, originating from China, has
become popular worldwide.
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Mengding Mountain, also known as
Meng Mountain, located in Sichuan, is
the birthplace of tea culture and
historically the earliest documented
place for cultivating tea artificially.
As a transitional zone from plateau to
basin, it has  perfect  natural
conditions for the growth of tea,
making Meng Mountain Tea the favored
choice of ancient nobles and even
chosen by the imperial family!
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In the Western Han Dynasty over
two thousand years ago, the "Tea
Ancestor"  Wu  Lizhen  started to
domesticate and plant wild tea trees
on Mengding Mountain, marking the
beginning of tea cultivation. Since
then, tea farmers have worked here,
making Meng Mountain tea a tribute
tea from the Tang Dynasty onwards,
once becoming the king of tea. By the
Ming Dynasty, Meng Mountain tea
gradually transitioned from tea cakes
to loose tea for tribute, leading to
the birth of "Mengding Ganlu," further
enriching the traditional tea—making
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techniques of Meng Mountain. At the
end of 2022, "Chinese traditional
tea—making  techniques and related
customs" were included 1in the UNESCO
Representative List of the Intangible
Cultural Heritage of Humanity, with the
traditional tea—making techniques of
Meng Mountain being an integral part
of this project.
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The traditional production
techniques of Mengding Ganlu include
more  than  ten  processes.  Unique
techniques include drying leaves in a
hot wok; with high temperature followed
by Tow; kneading the tea leaves
concurrently while frying them, etc.
The process enables the tea to undergo
a magic transformation as a result of
the influence of heat and fire. Only
then can one savor the authentic
Mengding Ganlu tea, which is sweet and
clear in taste, with a yellowish—green
color.
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