NANGANG

POUCHONGTEA

}

uoIsINoXJ plaly

1ig e pue es|

B9 | UIelUNO|\

{

ee] Jo o)1
ey Ul Aeq v/

Nangang Tea Mountain Experience Tours
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This video at the Nangang Tea Processing Demonstration

Video on Tea Center shows how pouchong tea is picked and processed and
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introduces its history and environmental requirements.

Pour tea seed oil into a measuring cup with beeswax and cook
(while still in the cup) in boiling water. Once the beeswax is

DIY Activity: completely melted, pour the mixture into the lip balm

Lip Balm

Ecotour
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Tea-infused

Noodles

Tea

container. It will harden in just a few minutes, and just like that,
you'll have a purely natural lip balm!

Visit and learn about a tea farm as you enjoy the view. While
hiking along mountain trails, your guide will talk about the
scenery and local vegetation to give you a close-up understand-
ing of tea trees and fields.

Once the water has boiled, put your pouchong tea-infused
noodles in for three minutes. Once cooked, remove them from
the water and drip tea seed oil on them. Then add green onions,
garlic; and salt as you like to produce the perfect aroma and
taste.

Local farmers and tea processors will teach you all about tea,

Processing  including tree varieties, processing, factors that affect quality,
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harvesting times, and more.

DIY Activity: Make aunique piece of tie-dye art with teal

Tea-dye

Nangang Pouchong Tea

Nangang Tea Processing Demonstration C\enter

Aside from a display of tea processing machinery and regularly held
agricultural extension events at the center, we also offer a place to
enjoy tea, guided tours, group tea processing experiences (please
make reservations in advance), DIY activities, school field trips, and
ecology tours. In the front of the center are the entrances to the
Dustpan Lake Old Osmanthus Forest Trail and the Dakeng Creek
Osmanthus Suspension Bridge Trail; behind it is the entrance to the
Mountain Boardwalk, whose scenery includes an elevated view of
the Taipei basin, vegetation characteristic of the region, and a coal
mine. All in all, this is a great place to just relax, chat, and enjoy
some tea.
E Phone: (02) 2654-8026
Hours: 09:00-17:00 (closed Mondays)
Address: No. 336, Section 2, Jiuzhuang Street,
Nangang District, Taipei City
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Nearby Attractions

Osmanthus Suspension Bridge

After a while on the Osmanthus Forest Trail,
you'll reach the edge of the Dakeng Creek gully,
where the Osmanthus Suspension Bridge gives
the whole environment the feeling of an elegant,
secret garden. At the head of the bridge are two
old-fashioned dark-brown teapots that seem
ready to be poured! Come see the trail for yourself!

Location: Near No. 334, Section 2, Jiuzhuang Street

Osmanthus Forest Trail

The trail, which has cement steps, is a cool
stroll under overhanging trees and full of a
sweet scent when the osmanthus trees are
blooming in fall and winter. The breathtaking,
lush mountain scenery just adds to an overall
wonderful experience.

Location: Near No. 336, Section 2, Jiuzhuang Street
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Osmanthus Pavilion and Platform

The Osmanthus Pavilion and Platform are large
enough to hold quite a crowd, making them a
popular spot with residents and farmers to relax
and chat. Besides being comfortable, it offers a
beautiful view of the surrounding mountains and
tea fields.

Location: By the road about 200 meters below the Tea
Processing Demonstration Center

Mountain Boardwalk

This raised wooden walkway offers a
comfortable stroll interspersed with gazebos
and benches along the way. The walkway
helps maintain the beauty of the natural
environment by keeping foot traffic off the soil,
rocks, and vegetation and ensuring the
surrounding greenery is properly protected.

Getting here: Scan the QR
codes for Small Bus No. 5

from Kunyang Metro Station to
the Nangang Tea Processing
Demonstration Center)

14:50

15:00

(02) 2783-6121 ext. 13 (Mr. Wang)
E-MAIL: flower7284@gmail.com

Nangang Tea Mountain Experience Tours

Video on Tea
Processing

Tea Processing
Knowledge

Lunchtime

13:00 DIY Activity:
l Cloth-printing

0 Making
15:40 lea-infused
Syrup

Registration For more information:

Nangang District Farmers’ Association| Dakeng Cultural Development Association

Phone: 0905-765-868 (Mr. Huang)
E-MAIL: ping.si@msa.hinet.net

Day Trip

This video at the Nangang Tea Processing Demonstration
Center shows how pouchong tea is picked and processed and
introduces its history and environmental requirements.

A tea processor will share with you how leaves are picked and
then immediately rolled to prepare them for roasting as well as
the rest of the process and what affects tea quality.

Once the water has boiled, put your pouchong tea-infused
noodles in for three minutes. Once cooked, remove them from
the water and drip tea seed oil on them. Then add green
onions, garlic, and salt as you like to produce the perfect aroma
and taste.

Nature is full of readily accessible craft materials. 'With
beautiful leaves and flowers as your stamps, you'll make a
unique handkerchief, cloth bag, or bookmark.

Nangang is reputed for its osmanthus blooms. You'll get to pick
flowers from branches and prepare your own osmanthus syrup
(which has many uses in cooking) that will have a unique,
original flavor.

QR Code

One

Day Life with Tea

information. (It takes 35 minutes



