


SMALL BREW TEA PARTY
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Welcome to our small brew tea party.
Thank you for your interest in Smith tea. Smith full leaf teas and varietals come in large,
relaxed fit sachets packaged in elegant Tip-Top cartons. Steep yourself in our blends and

varietal teas.
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ABOUT
STEVEN SMITH
TEAMAKER
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SORIES
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LAMPLE:

FEZ

ABOUT THIS TEA
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BLEND NUMEROLOGY
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PREPARATION

75~85C | 240~400ml | 3% =]t
R 239] A (Casbah) S A3 HAL.

TASTING NOTES

Fall squash, lemon, mint

INGREDIENTS

Boj Y == full leaf u}2 =) (Mao
Feng) £}, BB A Fol|A At &
ZolRE, TR0 Bl WE
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ABOUT THIS TEA
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PREPARATION

70~80C | 240~400ml | 3% ©gt
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TASTING NOTES

Peach, rose, hay

INGREDIENTS

23 full leaf Wz}, 23+ QATIEA Z
oHE st £

e



JASMINE SILVER TIP
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ABOUT THIS TEA
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BLEND NUMEROLOGY
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PREPARATION

75~85C | 240~400ml | 38 u]gt
A7t $EUA Tk Eo AHEAY
oy uptE B EA Q.

TASTING NOTES

Jasmine, steamed greens, brown
sugar

INGREDIENTS

ApAu S HE 3 full leaf S}

MAO FENG SHUI

Of2 % 40|
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ABOUT THIS TEA
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BLEND NUMEROLOGY

nhos(RR)3 F4ol(FES) F dolt
AN BEold ol2AY HAHEhe
ok AU WHED 232 7
B s, 7S] AU gug

= 242 onjghc.

PREPARATION

75~85C | 240~400ml | 3% u9t
o 72 FE sHitiA E|ZES} g
A& A& HAlL.

TASTING NOTES
Sweet potato, butter, daffodil

INGREDIENTS

B £831+= full leaf £ =3¢



BLEND:

No. 1912

ROSE CITYGENMAICHA
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ABOUT THIS TEA

G Aujo|xtE TEME Ao 2 23
A3t 2k F70 B madty) AN, =
o] FE3 2GS gkl upie
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BLEND NUMEROLOGY

ZEH =9 ofE ke A1) 7}= Peninsula
Park 7} A4 3.

PREPARATION

75~85C | 240~400m] | 38 u|qt
71t Bt Y& FUo 2] A7 A
S AYEE 7 ojiyAR?

TASTING NOTES

Toast, umami, bergamot

INGREDIENTS

Qe A%, Be v, F3F nhegsol

=2}, w2 v £, 23 4T =9, d

A WBY, HRE 09
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ABOUT THIS TEA

71E 9o Roke okt $94% o
F7|2e A2 dETe fH7L x of
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BLEND NUMEROLOGY
1855\ H7}E 7o) H7LRE of Al &

SEEF 5012 )& VEET 20|
= HI7HEE o] A

PREPARATION

100C | 240~400ml | 5% w]gt
St oR ouetes REHA Sof
BHAR.

TASTING NOTES

Malt, honey, citrus

INGREDIENTS

2297} QEate uh, A opd full
leaf 3}, H7FRE o A2

BRITISH BRUNCH

H2|EA] B
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ABOUT THIS TEA

FRS gto] QA ofit Aol AE HE
2ol st 2o AE Lul7} 41l
o S5 ¢ $o] o ART|F 71EH
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BLEND NUMEROLOGY

2EEI} QI ot Aol 4] Wt thel
9] 4=, atA|ut Ax] Al 2= AZs)7] o)
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PREPARATION

100C | 240~400ml | 5% u]gt
o io] e & & e At

A5 S0 HAL.

TASTING NOTES

Malt, honey, mineral

INGREDIENTS

JE o} FEA AT YT AE &
uh, 3 7183



BUNGALOW

ABOUT THIS TEA
s|zetore] TN A2 §71% T
do] A2, FEAE £ o BAsL
7h S RN E FR SR FES WElTPo]
o924 Thalst Az, 2O P} ke
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BLEND NUMEROLOGY

223 477419 0|57} gl
Susl AHEE 27,

KANDY zic|

PREPARATION

100C | 240~400ml | 5% H]gt
Bo)2 Eshe oJu|E 32 upA]7] Ao

T &0 e AZA FoleE BAlL.

TASTING NOTES

Muscatel grape, spice, powdered
sugar

INGREDIENTS

AN £07 PAT Q% =Y
AEA}, T84 FTGFOPI

ABOUT THIS TEA

Aejgotolq 7P olgthe EAE 5
shpe] ol B2 @ ATl w7t Asa
FRe Yoo ofF $7153 4P
Supop LA Thol | AATE ofet Ae
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DEETRTASE SEE R Y
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BLEND NUMEROLOGY

228|371 TA] AT7HA] 7h= 2o Q=
Z20|E] g Flsrcashew AHQ19] 4=

PREPARATION

100C | 240~400ml | 5% u]gt
HHE Q52 Z7h WA, AAleke] o
S5 WhEo] 2Wst 7|BE R EA L.

TASTING NOTES

Malt, carob, honeysuckle

INGREDIENTS

Full leaf AE dEa}e}l Qu} ol &
2lof



PORTLAND BREAKFAST
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ABOUT THIS TEA

Mo EEUE o}o) S Y
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BLEND NUMEROLOGY

1851 QE|F Al ZEANET AHS A
HE 3.

PREPARATION

100T | 240~400ml | 5% m]gt
Wl 3 37 sk of|rte?

TASTING NOTES
Malt, leather, peat

INGREDIENTS

S8 b} WolF, 712 5

MASALA CHAI o4zt xto|

ABOUT THIS TEA

AEQZA Chait AFEo] o] o4
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BLEND NUMEROLOGY

=9 AAeRAFS] E71EhHe] Al
3 FTHF.

PREPARATION
100C | 240~400ml | 5% u]gt

TASTING NOTES

Ginger, cinnamon, cardamom

INGREDIENTS
obATEl, 4%, 7hAlol, s, sk,
L ERE]
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SAMPLE:

111G EIRISCOSE

LMITH TEAHAELS
FORTLARD, DRLGDN
TET )

ABOUT THIS TEA

Fhl 2] otele QAN 7] A gt
$e 3H| 27 20] 7t A, A
2918 ol BS e AALE W
SQ&UL, 224 ol BE 1 sHx
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BLEND NUMEROLOGY
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azol A HEA, TR, Tholoje] &
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PREPARATION

100T | 240~400ml | 5% =gt
7He stk Aol 2RIt EE ] Johs
HiZBSote 2 ZA Fo] HA|L.

TASTING NOTES

Hibiscus, vanilla, ginger

INGREDIENTS
s AAL 29, QT AF2A} el 4
7, 4] 29, AL Fehg), A2 vE, A
A S| 2AL

MEADOW o =<

MR T
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O WEA ZE ARSI 23} HEYA
22 A3t P2e s&Eel Re
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el o] 4o} ggUh YR o] ¥
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maAye.

BLEND NUMEROLOGY

v =& ZEHE 81 28te] tEAI Y
"Summer of Love”7} 1967 %0l 1%
FUt} AgEstal ujolA] o= A
g 9 59 FAH MESE 1
A AF2 LS THS A7) opdrte?

PREPARATION

100C | 240~400ml | 5% u]gt
o] Al ofd7tellA ot ETHE: do] Yo
LAl ok A BAS.

TASTING NOTES

Chamonmile, apple, honey

INGREDIENTS

SIHEA ARk, PolTelspt Rol
B2 SEE, A9 2, 4R 0E, g

T X,

29, AHEete, e, 1 R



RED NECTAR 2= e}

SAMPLE 3

ABOUT THIS TEA

e FoHEQ] S EA Fo|HA Fe
U (red bush) 2% &&A ¢lom o}
Zgj7te] S A (Clanwilliam)ol| A
Ayt Fo| FR$ R4 (hon-
eybush)9} oF7te] M IHUFFo] o] >
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BLEND NUMEROLOGY

“@olEis St NG B71A%
£ AU S AE| B eeve
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The A UERG U Bl e 3
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PREPARATION

100T | 240~400ml | 5% =gt

S UE ¢ o] AgolA & H
I e YES EotiE A ojEnte?
TASTING NOTES

Rooibos, honey, peach

INGREDIENTS

gohzelshar Solmact sUR4, A
SERES

RSN
Srers )

PEPPERMINT LEAVES

HoRIE 2|2 A

SAMPLE :

EM[TH TEAHAKER
PORTLAND, ORE&ON

ABOUT THIS TEA

AA e HHNEE BhEd AR
oA AuiEthE A Fruh ok €A S
7ol . ehgt 39l 37]5 fJ8) REY
A Eoz dYo] Al Anj2E 9
HRIE A& A% 232 3t 4L 5
gl FE3}a REF L Fu7h S
U AY AAL & 7H4 = )
UM e B ofF 5T AYUth

BLEND NUMEROLOGY

1961d9]] 45 RPM &7 & 2o 2 ‘g vl
E EQ2E7FEREYI.

PREPARATION

100C | 240~400ml | 55 15t
AT YAHA A2 AA] AZto] T B

oA %5 2AL.

TASTING NOTES

Mint, sugar, chocolate

INGREDIENTS

EEYg AR A HHYE o



" TEA CATEGORIES

SpreciAL BLENDS
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BAI HAO OOLONG

HIO| 52 @3

EMITE TEAMAKLR

Ei FOETLAND, GRIGON

ABOUT THIS TEA

FaoE SR ST YoAT 2
uls et b gofshe S84,
FAYOIA 3 of ol 2343t B FL
Awlelo] FRe Ak

BLEND NUMEROLOGY

202 AH Q] QIEQ] vl=e] 7o) tiEH
REF Ao] 71 Fold At

PREPARATION

85C | 240~400ml | 38 |]gt
With oolong, it isn’t too long.

TASTING NOTES

Raspberry muffin, incense, honey

INGREDIENTS
E7AX49] full leaf 2%}

BOUQUET =4

SHITH TEAMAKER
PORTLAND, ORIEON
ik

ABOUT THIS TEA

BAL Bl GBS LS Urhils
AYULE. 31§34 Folure 3 Fe
AASE AulolRIE 3t R B E Fol
o924 ofelrbA Ake Eashe
A9 oJule] BAY

REoe AEAY vl A
3, /P8, SE L AR F0)E ]
I BE AS 23 g4k

BLEND NUMEROLOGY
BRSO Fo] AFsH: Hdg 7]
gat 271 39 209

PREPARATION
100C | 240~400ml | 5% u]gt

TASTING NOTES

Poignant lemon, herbaceous, citrus,
light mint, reminiscent of a fresh
garden

INGREDIENTS
3, MUFAE, dE WE Q, Foln
2, RO, oparst, A Bao} 3,
33, A 2dA



BLEND:

No. 2/14

LOVER'S LEAP

22 &

ABOUT THIS TEA

Fawg, ARt £ A Eg gk A
£9] Lover’s Leap £ Ao A &}
2 Tead} W 22311 I7|2e =3
£ o] EQ5Uth

o) o R SR AR,

BLEND NUMEROLOGY

Lover's Leap2 ekl ojutt}t &A]
HE W g, 2E 2 Avj2) 2¢
1493} 3tele] fefel thet Hd=el of
of7loll A P& o= RE ARE T
2 gych

PREPARATION
100T | 240~400ml | 5% =gt

INGREDIENTS
22, vl 29, Aneid £, 94
YAUE F, WIIRE 0

e

SMITH VARIETY 202 szto/ofe)

ABOUT THIS TEA
2v|2E)9] of@ A EL WA vhAc &
A BEAZCH, An)a Heo]ofe|o}
ATUA SHEoR A2 AR,
HgtololE] HE | 1250) 20| A7} 8
bR ol gy,

ATUA FE | 1559 An2E7} &
bR ol e,

PREPARATION

=3} 75~85C | 240~400ml | 3% w9t
%x} 100T | 240~400ml | 5% w2t
3B 100C | 240~400ml | 55 ]t

INGREDIENTS

Hzto]ojE] | |2, Sto|E w|Y, nten)
Fo], AAR AWY, By, Y2,
Y, 2 WIIRE H SH|AAA 1
=2, HHRIE, g e}

AIYR | wEte]ofE] 12F + ZZAJE
Aufolx}, TEWE BAWAE, upate}

o],



DISTRIBUTION
4-18, Saemal-ro 5-gil, Songpa-gu, Seoul, Republic of Korea

FARM (+82) 2. 3431. 7820
(+82) 2. 539. 0500
info@orefarm.com
www.orefarm.com

www.facebook.com/smithteakorea
@smithteakorea

smithteakorea.com

Do everything in Love



