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Welcome to the May edition of  Leaf  Hunter! It sure has been a while, hasn’t 
it? But now it is time once again to delve into the ins and outs of  the world of  
tea! 
 This month we have some exciting announcements from Australian 
Tea Masters, the Australian International Tea Expo, and the Tea Masters 
Cup Australia. Additionally, all of  the tea news you have come to expect is in 
between these pages. Thank-you for reading, and we hope you enjoy!
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Making Leather

From Tea
A new and exciting development has 
rocked the tea-loving and leather-
making worlds; the ability to make 
completely biodegradable, cruelty-
free leather. This leather is made 
from  chemicals found in Japanese 
kombucha tea that wasn’t up to 
scratch.
	 Cellulose	 fibers	 are	 taken	
from the tea and combined with 
vinegar and sugar, and then are left 
in a shallow plastic tank. Bacteria and 
yeast colonies are introduced, and 
the upon the surface, over a period 
of  four weeks, grows a kind of  thick, 
tough leather-like substance. Once 
removed from the rest of  the mixture 
and	dried	off,	the	leather	is	ready	to	
be used by anyone. The scientists who 
have created the faux leather are for 
now	dubbing	it	“cellulosic	fiber”.
 Unfortunately this material 
does have a few drawbacks. Firstly is 
its brittleness in conditions that are 
too cold, and secondly is its tendency 
to lose durability when exposed to 
water	-	definitely	a	candidate	for	dry-
cleaning! Its long production time also 
poses an enormous problem for mass 

producing	it	 in	any	efficient	manner.	
To move on from here and make 
the material commercially viable, 
all these issues must be addressed in 
a way that it makes it both desirable 
for consumers and clothing makers. 
Its biodegradability on its own, and 
its ingenious method of  harvest, may 
not be enough to make it a common, 
desirable material.
 The search for the ability to 
make new biodegradable clothes, in 
order to curb the fashion industry’s 
carbon footprint of  discarded and 
worn-out materials, continues.
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Australian International
Tea Expo to form
partnership with MICE

Though many of  you may already 
be aware, we are proud to announce 
the partnership of  the Australian 
International Tea Expo with MICE 
(the	Melbourne	International	Coffee	
Expo). This extraordinary coming 
together of  two spectacular events will 
mark calendars all over the country 
and the world, providing tea and 
coffee	 lovers	an	unparalleled	chance	
to mingle among each other in the 
only	tea	&	coffee	expo	in	Australia.
 This partnership will come 
to fruit at the end of  March, 2017. 
The collaborative exhibition will be 
held at the Melbourne Showgrounds 
in Ascot Vale, and will feature the 
combined	 efforts	 of 	 dozens	 of 	 local	
and	 international	 coffee	 and	 tea	
companies. It is the perfect platform 
to get a new business out there and 
into the marketplace, and cement 
the position of  an already established 
company within the industry.
 International delegates 
from around the globe will be in 
attendance, with stalls and stands 
already selling fast. The combined 
expo will be fantastic for companies 

and consumers combined, with 
members of  both groups being 
allowed entry into the expo hall. 
Not only is this a great opportunity 
to sell and promote your products 
- it is also a wonderful networking 
opportunity. Meet your peers in the 
tea	 and	 coffee	 industry	 and	 make	
friends and connections with industry 
professionals, strengthening your 
brand.
 Don’t miss this huge event, 
whether it be as a business or as an 
individual	tea	and	coffee	enthusiast.
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Online sales of tea rising

In China
China is the largest producer of  tea 
in the world, with annual production 
totalling 1,000,130 tonnes in 2013. 
While much of  this went to export, 
China’s tea consumption remains 
astronomically high and continues 
to report growth each year, with the 
domestic market slowly expanding, 
and the tea-addicted buying ever-
more of  their favourite steepable 
leaves.
 Recently, Chinese online sellers 
have enjoyed a healthy increase 
in sales. It seems that although a 
majority of  the tea in China is sold 
in person, growth in the online tea 
sector can not only be expected; it 
is already happening. This trend 
towards moving online follows 
consumer trends found in industries 
all	over	the	world,	from	online	coffee	
sales to online clothing stores. Even 
in Australia, while the specialty tea 
sector is growing, growth is especially 
seen in online sales. Those who 
open physical stores are more likely 
to	benefit	 from	 foot	 traffic,	however	
some	specialty	 teas	are	very	difficult	
to	 find	 and	 many	 consumers	 are	

turning to the wonders of  the Internet 
to	make	 finding	 them	 just	 that	 little	
bit easier.
 Given this trend, is it any 
wonder that China would be slowly 
gravitating towards this kind of  
market?
 However, it is unlikely that in-
person sales of  tea will stop anytime 
soon in this heavily traditional yet 
industrialised country. In 2014 just 
8% of  tea sales were online, with 
most of  this trend being driven by 
younger consumers in a time where 
technology is slowly making the world 
a more and more accessible place - 
especially for China.
 In particular, Longjing green 
tea has been one of  the biggest 
benefactors of  this market trend. It 
seems that this famous, ancient, and 
traditional Chinese tea wins over 
the hearts not just of  the old but of  
the young, and indicates that it is 
not always the products we should 
change, but how we market them.
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In perhaps one of  the most 
heartwarming stories we have been 
privileged to hear in recent days, a 
Sudanese	woman	fighting	tirelessly	for	
the rights of  tea sellers in her country 
has been awarded the International 
Woman of  Courage award for her 
efforts.	
 Awadeya Mahmoud Kuku has 
put together a union consisting of  
over 8,000 women. These women 
are tea and food sellers attempting to 
earn a living, but many of  them face 
steep and institutionalised challenges 
that keep them in a cycle of  poverty 
and misery. The union has worked 
together to challenge harrassment and 
mistreatment, including persecution 
by police and unfairly weighted taxes. 
No viable legal recourse exists for 
them in Sudan, where many of  the 
civil rights we take for granted in the 
west are repressed or nonexistent. 
Instead, she drew attention to the 
sheer number of  women who had 
joined the movement in order to gain 
attention from the media, allowing 
the group’s activities to expand 
and for people to become aware of  

the distinct and unfair challenges 
they’ve faced - often with steep 
opposition from the norms of  society 
and government departments and 
authorities.
 US Secretary of  State John 
Kerry presented Awadeya with the 
award. Fourteen other women from 
around the world were also given 
awards this year.

Awadeya Mahmoud Kuku 
presented with International 
Woman of Courage Award
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The Inevitable Rise of

Cold Brew
Cold	brew	coffee	has	certainly	been	
on the rise in the past few years, with 
coffee	 enthusiasts	 all	 over	 the	 west	
touting	its	benefits	to	flavour.	In	a	tea	
market that actively seeks to follow in 
the	footsteps	of 	coffee	popularity,	it	is	
little surprise that cold brew tea too 
has been on the rise.
 Cold brew tea is popular 
mainly because it is so easy to make; 
all you need to do is put some tea 
in the water and steep it for 10 - 12 
hours, possibly in the fridge (there are 
some health concerns with steeping 
for this long in lukewarm water, as 
this	is	the	“temperature	danger	zone”	
where bacteria may grow). There is 
no problem with oversteeping; you 
get a luscious brew each time without 
the astringency and bitterness that 
comes from accidentally overbrewing 
a tea in hot water. This is because 
with cold brew, the water gently 
leaches	out	the	delicious	flavours	and	
antioxidants in the leaves over a long 
period of  time. This is in comparison 
to a hot brew, where these compounds 
are grabbed and pulled forcibly away 
at reasonable speed.

	 The	 benefits	 continue	 from	
there. Cold brewed tea has been 
shown to be, at least from preliminary 
testing, just as healthy as tea brewed 
in hot water, and some teas even 
show	superior	taste.	With	benefits	like	
these, it is little wonder people right, 
left,	 and	 center	 are	 flocking	 to	 this	
brewing method.
 Perhaps an additional factor 
leading to the popularity of  cold brew 
is the coinciding popularity of  ice tea; 
more and more people are beginning 
to enjoy their tea cold, especially in 
the warm summer months where 
a hot drink is not as welcome, but a 
caffeine	 hit	 remains	 sought.	 What	
new trends and innovation might we 
see in the not-so-distant future after 
this, we wonder?
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The	 first	 ever	 international	 Tea	
Masters Cup to be held in Australia 
is set to showcase Australian talent in 
brewing and serving tea, and give the 
coffee	industry	a	run	for	its	money.
 Initially launched in Moscow 
in 2013, Tea Masters Cup fever is 
catching on internationally, drawing 
large crowds across Russia, Belarus, 
Latvia, Ukraine, Turkey, Vietnam and 
South Korea. It is quickly becoming 
the largest event on the international 
tea calendar.
 “We are keen to expose a 
whole new scene within the local 
tea	 industry”	 says	 Sharyn	 Johnston,	
Founder of  Australian Tea Masters, 
and Advisory Board Member for 
Tea Masters Cup. “This competition 
is	 the	 first	 of 	 its	 kind	 ever	 run	 in	
Australia. What is really interesting, 
is the growing interest from leading 
baristas wanting to try their hand 
at	brewing	tea	in	a	style	that	reflects	
their	individual	personality	and	flair”.
 The inaugural event will be 
hosted at the historic Meat Market 
Building, in North Melbourne 
on Sunday 15 May 2016. The 
competition is highly competitive 

and will see only 20 tea enthusiasts 
compete, demonstrating their skills in 
the art of  tea preparation.
 Participants can choose to 
compete in any or all of  the three 
event categories: tea brewing, tea and 
food pairing, and tea tasting, with one 
absolute winner taking the Australian 
title. The winner also receives tickets 
to compete in the Tea Masters Cup 
International World Competition 
held in South Korea on Thursday 9 
June 2016.
 Participants are invited to 
register via the Tea Masters Cup 
Australia website.
 Further information may be 
found here: 

https://australianteamasters.com.
au/tea-masters-cup-australia

Contact:

To learn more about this event, please 
contact Sharyn Johnston at Australian 
Tea Masters on +61 400 918 892 or 
info@australianteamasters.com.au.
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ABOUT TEA MASTERS CUP

The Tea Masters Cup is an exciting 
new international competition for tea 
professionals. This competition is a 
platform to unite the community of  
tea professionals around the world.

Its primary objectives are:

• To expand and grow knowledge 
about tea.

• To promote the variety of  teas 
available	from	different	countries.

• To foster the development of  
cultural traditions involving tea 
consumption.

• To	 raise	 the	profile	 of 	 careers	 in	
the tea industry.

• To identify promising local 
tea industry professionals and 
showcase their individual style, 
tea culture and teas.

• To foster professional development 
and exchange of  ideas among 
specialists in the hospitality 
industry, the specialised retail/
wholesale industry, and the tea 
processing industry.

• To help develop product and 
service quality in establishments 
where tea is consumed.

• To encourage new approaches to 
preparing and serving tea.

National championships have been 
held in the following countries:

• Russia
• Belarus
• Latvia
• Ukraine
• Turkey
• Vietnam; and
• South Korea. 

Tea Masters Cup Indonesia, Tea 
Masters Cup Poland and Tea Masters 
Cup Australia will take place this year.

The Australian subdivision of  the Tea 
Masters Cup aims to discover the best 
tea professionals in Australia and send 
the champions to the represent the 
country at the world championships 
in South Korea in June 2016.

For more information about Tea 
Masters Cup Australia and the 
International Tea Masters cup: 

http://www.australianteamasters.
com.au/tea-masters-cup-australia 

http://www.teamasterscup.com/ 

https://www.facebook.com/
TeaMastersCupAustralia/ 

https://www.instagram.com/
austeamasters/ 

https://twitter.com/sharynjohnston
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glazed	with	a	brown	sugar	and	sultana	
reduction, topped with a spiced 
poached pear. Formosa Oriental 
Beauty is a unique Taiwanese tea 
with aromas reminiscent of  cedar 
wood and muscatel grapes. The 
complimentary	flavours	and	aromas	
from the pork belly and Oolong 
merged to create an enhanced taste 
experience. 
 If  this inspires your taste buds, 
you can explore menus from past 
IMBUE	events	at	www.flagandspear.
com.au/blog. 
 Better still, be a part of  IMBUE 
- Dessert Edition, a celebration of  
teas from around the world, paired 
with mouth-watering desserts. 
Two sessions are available for this 
special event - Saturday 30th April 
at 7:30pm and Sunday 1st May at 
2:00pm. Tickets are available online 
at https://www.iwannaticket.com.
au/event/imbue-MTAzODA

Imagine yourself  at a cocktail party. 
A buttery miso scallop canapé in 
one hand and instead of  a glass of  
Riesling, a chilled Tie Guan Yin 
Oolong in the other. 
 An emerging trend in Australia 
is the concept of  pairing food with 
tea. 
 Tea Master Cheryl Teo (Flag 
& Spear Tea Hunters) and bespoke 
caterer Rebekah Hanna (In the Art 
of  Entertaining) have collaborated to 
present IMBUE, a series of  tea and 
food paired events. Their debut event 
took place in a converted art studio in 
Fitzroy	North	in	November	2015.	Six	
savoury and two sweet courses were 
paired with a range of  pure, specialty 
teas. 
 One of  the evening’s stand out 
pairings was the Pork Belly Stack with 
Formosa Oriental Beauty Oolong 
Tea.	 The	 dish	 included	 a	 five-spice	
French toast, slow roasted pork belly 
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It was in my carefree twenties that my 
husband and I found ourselves in a remote 
part of  Morocco with a nomad and a 
camel. The Berber who led our small 
expedition into the Sahara desert looked 
like he was heading back into the Old 
Testament. He hid his chiselled features 
behind a voluminous head scarf, or cheche, 
turbaned around his head and had the 
distinguishing casualness of  nomadic tribes. 
The adolescent camel was less attractive 
and much more forthright.
 When settled into our remote 
camp under the stars, our Berber lifted 
up a teapot and poured out long, thin, 
unerring streams of  heavily sugared mint 
tea into small glasses on a silver tray. Had 
I been a romance novelist, I would have 
been	 tempted	at	 this	point	 to	“swoon”	 (or	
drop in a dead faint). Fortunately I am 
not, for I would have missed that feeling 
of 	 amazement	 which	 arises	 when	 one	 is	
incapable of  imagining anything that could 
surpass	a	defined	moment	in	time.
 It wasn’t until some months later, 
while drafting an article about our desert 
expedition, I learned of  the charming 
designation given to the Berber nomads, 
chamelier (or camel handler) and decided 
that in a life beyond my twenty-something 
years, the appendage of  chamelier would 
become mine. That New Zealand has no 
camels was a mere detail.
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A nomad, a camel

and the evolution
of language

An article for Leaf  Hunter by Felicia Stewart

Page 1

The tea sommeliers

Fast	forward	fifteen	years,	the	tea	sommeliers	
are making their presence felt in the world; 
myself  included.
 While the French could easily 
argue	the	differences	in	semantics	between	
chamelier and sommelier; to me, they are 
essentially the same. Let me explain. A 
somier	(Old	French	for	“pack	animal”)	was	
watched over by a sommerier. A sommerier’s 
responsibility included the animals and their 
cargo. Sommerier mutated into soumelier, 
and the meaning slightly shifted – a 
soumelier was responsible for transporting 
supplies. The spelling and meaning slightly 
shifted again – a sommelier was someone in 
charge	 of 	 a	 specific	 type	 of 	 cargo.	Today,	
this term refers exclusively to beverages – 
such as wine…or tea!
 In case you haven’t noticed, tea 
has gotten exceptionally popular over the 
last decade. The tea section at the local 
supermarket has exploded, and more people 
are	drinking	more	different	types	of 	tea	than	
ever before, due to its increased availability.
 Like a wine expert, a tea sommelier 
is a person who has training and expertise 
about how teas are cultivated and processed, 
how they should be brewed, and what their 
potential	effects	are	on	the	body	and	mind.	
Oh,	 and	 they	 know	 about	 flavour,	 too;	 a	
well-trained tea sommelier should be able to 



LEAF
May 2016

HUNTER
recommend a tea to someone who doesn’t 
know much about the subject, based on 
what other foods and drinks they enjoy, and 
what	kind	of 	caffeinating	effect	they	want.
 “A tea sommelier can talk you about 
how to create tea cocktails, tea-and food 
pairing, cooking with tea, as well as creating 
the	perfect	tea	menu,”	says	Australian	Tea	
Masters founder, Sharyn Johnston.
 But it’s not a quick and easy process: 
“You cannot become a tea expert overnight. 
It takes years of  tasting, training, knowledge, 
sharing, and learning to call oneself  an 
expert in tea. Most experts – or tea masters 
– come from families who have been in the 
tea industry for generations and have made 
it	their	lifelong	journey.”

Training programmes for tea sommeliers

But one has to start somewhere. If  you’re 
interested in dipping your toes into this 
world, you could start with a short free 
course online (www.teaclass.com). TeaClass 
offers	 self-paced	 education	 with	 lessons	
ranging from basics like what tea is to more 
advanced topics like how to intelligently 
talk about it. It also includes overviews of  
many types of  teas, and the characteristics 
of 	teas	sourced	from	specific	tea-producing	
countries (such as, China and Japan). It’s an 
easy, accessible, and free way to enhance 
your knowledge of  tea.
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 Longer courses available through 
tea institutes around the world, including 
Melbourne-based, Australian Tea Masters 
(www.australianteamasters.com.au).
 With a three-day on-site primer 
and a 14-week online course via Skype, 
potential tea sommeliers learn everything 
they could ever want to know about tea: 
proper preparation and taste-testing, 
various tea ceremonies and serving styles, 
tea evaluations, tea pairings with food, the 
health	benefits	of 	tea,	etc.
 However, the intense and rigorous 
training is not for the faint of  heart, or the 
light in wallet.
 Of  course, in addition to countless 
online resources for tea education, one 
could always learn the old-fashioned way by 
picking up a book, such as James Norwood 
Pratt’s New Tea Lover’s Treasury.
 Pratt’s book not only provides an 
extremely in-depth history of  tea and its 
significant	 influence	on	developing	worlds	
and empires, but also information about 
specific	types	of 	tea	and	their	preparation.	
This book is more comprehensive a 
resource than anything that can be found 
online, which probably has a lot to do with 
why it is the most notable and respected 
work about tea in recent times.
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Introducing the Tea Sommeliers Down-
Under

Benjamin McManus, Langham, Auckland

Q: You have a deep passion for tea. What 
drew you in? And what excites you about 
tea?

My interest in tea is driven by history and 
tradition, as one of the oldest beverages 
in the world. Artisans around the world 
are continuously perfecting the age old 
techniques of tea production…in many cases, 
they are tending to the same tea plants of 
their ancestors.

Q: In your words, what makes a great tea 
sommelier?

It is important to listen carefully to a guest’s 
needs and guide them in their experience 
of tea. By asking simple questions, a tea 
sommelier can suggest a tea that matches 
their mood, lifts their energy, revitalise and 
refresh, or pair with their choice of food.

Q: What teas are most requested by your 
patrons? And why?

Many guests today enjoy the tradition of 
Afternoon Tea. So a classic English tea is 
commonly requested. Our Langham Blends 
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(such as English Flower featuring chamomile, 
rose petals, elderflowers, heather flowers, 
lavender and cornflowers) are also popular. 
Where possible, guests are encouraged to try 
artisan loose leaf teas – such as Nuwara Eliya 
or White Forest Darjeeling (biodynamic) and 
are seldom disappointed.

Q: Can tea really hold its own in a cocktail?

Mixing any ingredient with tea requires a 
careful marriage of flavours and balance. 
One has to remember to keep tea as a 
main ingredient. Jasmine Green works well 
with Vodka or Gin and Lapsang Souchong 
complements Bourbon. A new tea inspired 
cocktail menu will be launched at the Palm 
Court (Langham Auckland) in February.

Sarah De Witt, Impala & Peacock, 
Melbourne

Q: What is the biggest lesson you have 
learned in your journey to become a tea 
sommelier?

The varieties, flavours, and aromas of the 
world of tea is so expansive. It’s a continuous 
journey of discovery about how fascinating 
and unique this beverage can be.

Q: How do you convince devoted ‘tea-bag’ 
customers to try premium loose-leaf  teas?

15
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It’s an educative process. Once people 
understand (and taste) the difference between 
fannings that are swept up and placed in 
bleached tea bags versus the deliberate pluck 
and care that goes into premium loose leaf tea 
production, people often come to their own 
realisations about which is best!

Q: You have created a number of  blended 
teas, what knowledge do you need to bring 
to the blending table?

Tea (Camellia sinensis) is the building block 
to creating a blend and so to be able to 
know what herbs and spices will work with 
it you need to understand the region where 
it’s grown, the brewing parameters, and the 
flavour profile (taste, aroma) of the tea leaf 
itself and in combination with other flavours.

Q: What is your favourite tea and food 
pairing?

Blue Cheese and Tung Ting (Dong Ding) 
Taiwanese Oolong. The combination 
is creamy, milky, sweet, and salty. It’s 
sensational.

Julie Wang, Café Asia, Singapore

Q: Why did you study to become a tea 
sommelier?
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Being a self-professed tea junkie working in 
the food and beverage industry, I noticed 
a lack of emphasis on tea in the menu. So 
I set out to become a tea specialist. It is my 
vision to help educate fellow professionals 
in the industry about the potential that lies 
in specialty tea, and raise the tea service 
standards for customers.

Q: What keeps your passion for tea alive?

Tea to me, is a never ending discovery journey. 
The diverse varieties of tea alone floors me. 
But I most enjoy introducing specialty tea to 
customers: seeing their eyes light up as their 
taste buds awake to the myriad of flavours 
from the humble tea plant is my greatest joy.

Q: Do you have a special technique or 
formula for preparing tea?

Where possible, I prepare my tea “gongfu-
cha” style as I believe this is the best method 
to draw out and maximise the flavours of the 
tea. It’s not a special technique, rather, it’s 
taking the effort to know the leaves. Whether 
they work best with a certain temperature, 
type of water, brewing vessel or infusion time.

Q: What is the most creative use of  tea you 
have experienced?

Tea has such versatility as illustrated by 
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the ingenious and skillful interpretation of 
Gyokuro at the Peace Oriental Teahouse in 
Bangkok. Their three-course Gyokuro starts 
with an eight-minute cold-brew that has such 
intense umami flavour. The same leaves are 
then steeped hot to extract those fresh vegetal 
notes. Lastly, the remaining leaves are served 
as an appetising cold dish infused with Yuzu. 
Not only are the leaves well-utilized, each 
course brings out a different dimension that 
allows the customer to truly appreciate the 
depth of the tea.

LEAF
May 2016

HUNTER
A nomad, a camel

and the evolution
of language

An article for Leaf  Hunter by Felicia Stewart

Page 5

While	some	might	scoff	at	the	idea	of 	a	tea	sommelier,	it’s	really	not	so	different	from	being	
an expert in any other kind of  enterprise, including that of  camel handler and tea purveyor 
in the Sahara desert.

@2016 Felicia Stewart

Above: Julie Wang

Above: Sarah De Witt
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Photo Gallery:

Tea Masters Cup
Vietnam
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