FEATURED T - NOTES

Oolong, coconut, mango and tropical fruit flavours

Coveted for its distinct earthy flavour the base of this complex

blend is Chinese premium oolong tea. Grown in the high
mountainous regions of Wuyi China, the rocky terrain and harsh
weather gives oolong its renowned terroir flavour. The semi-oxidized
oolong tea imparts a toasty-smoky flavour that pairs well with the
subtle sweetness and tropical fruity flavours of mango and coconut.
This dominant tropical flavoured tea will infuse a smoky-sweet profile
to beers brewed with subtle or light fruity hops.

TASTE - Rich mango and sweet coconut flavors with an earthy smoky
aftertaste

AROMA - Sweet and nutty scent

BREWING FOR VARIED RESULTS

As the oolong tea is semi-oxidized this blend can be added to a hot kettle
without developing a bitter aftertaste. For a less intense flavour, add the
tea after the boil with low or no flame.

Cold steep for optimal flavour control - soak the Tropical coconut mango
oolong tea in a semicold tank of water (60F/15C) until desired level
sweet and earthiness are achieved. Strain and pump infusion directly
into the fermentation tank.

SUPPLYING CUSTOM TEA BLENDS FOR OVER 37 YEARS
Your source for teas, herbs and spices ¢ Alexander Gourmet Beverages
670 Hardwick Rd, Unit 4, Bolton, Ontario, Canada, L7E 5R5

Tel: 905-361-2577 ¢ www.dlexanderstea.com ¢ info@alexanderstea.com

SIMPLY REPLY ‘SEND ME SAMPLE'
TO RECEIVE THIS MONTH’S FEATURED
TEA SAMPLE FREE




