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The core process of
Fuzhou jasmine tea is
"making" - layering
tea leaves and fresh
flowers to fully
absorb the fragrance
of the flowers and
make it. Good

jasmine tea needs to

be repeatedly made

ELR®  several times.
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Production Process of Fuzhou Jasmine Tea
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A high-end Fuzhou jasmine tea must be
made from jasmine flowers picked
between 12:00 and 18:00 during the dog
days. Because of the abundant sunshine
during this period and the fresh
fragrance of flowers, the tea made has a
sweet aftertaste, like rock sugar.




