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Contents:

1. Know more about tea appraiser
2. The process of tea cupping
3. Tea appreciation

4. Differences  between
appraise and tea sommelier
5. Sharing from Students of Senior
Tea Appraiser class

6. Definition of Good Tea

tea

Ms. Family Leung, National Senior (Level-1) Tea Appraise &
National Senior (Level-1) Tea Artist. “Asia Tea Cupping
Association” is affiliated organizations providing teaching
services of national professional tea appraisers and tea
specialists, tea appraisal service, tea serving, tea appreciation
and tea etiquette training.
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1:30pm —
2:30pm
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Kombucha: Why Is It the Next
Big Thing?
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Fermentation is a magical process —
especially when it can convert
something seemingly so common
(tea) into a completely different
beverage: a bubbly sweet and sour
beverage called kombucha which
brings us so many health benefits!
In this sharing, Pat and Lisa will
share their story on kombucha, how
it is made and how the drink has
helped them and others become
healthier individuals. Kombucha
tasting will be provided.
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Patricia Lam and Lisa Lam, Co-founders, Taboo & Cha
Limited (Taboocha)
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3:45pm
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A cup of tea with a plate of
wagashi
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Remarks: The Organiser reserves the right to alter the topic/content/speaker of the programme without prior notice.




