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Pro pfipravu dobrého ¢aje neexistuje néjaky universalni navod, pfesné popisuijici, co kam kdy nasypat, nalit a
vytahnout. Pfesna mira a odhad je vzdy zalezitosti toho, kdo ¢aj pfipravuje, zalezi na individualnim vkusu a
naladé cajovnikl, pfipravovaném ¢aji, prilezitosti. Zakladnimi prvky pfipravy ¢aje jsou kvalita pouzité vody,
kvalita ¢aje, konev a ¢as. Kazdému z nich je tfeba vénovat pozornost.

Priprava Doporucujeme pouzit vzdy filtrovanou vodu, pfipadné vodu balenou, obecné pak takovou ktera je
spiSe mékci, nebot v ni se chutové latky v ¢aji nejlépe rozvinou.Kvalita Caje je rozhodujici v tom jak dobry

napoj z néj pfipravime a kolik nalevi nam poskytne.

Motto: vice ¢aje + méné vody + kratsi luhovani = vice lahodnych nalevd

1. v8echno nadobi vyhfejeme horkou vodou =
nalijeme do konvicky, prelejeme do $alk

doporuéené mnozstvi €aje: 3g na 100ml vody
2. do vyhraté konvicky vsypeme suchy caj (ktery
se ihned rozvoni)

¢aju nejprve proplachneme) *
Nize uvedené ¢asy luhovani jsou pro jednotlivé nalevy, v sekundach

3. zajileme a luhujeme dle typu ¢aje* (u nékterych
4. slijeme (pres sitko) do dzbanku &i rovnou do
salku

a spise orientacni

Idealni teploty pro razné druhy caje:
Nejprve oplachneme horkou vodou = zajileme a ihned slijeme
6@ Bile caje

zalévame vodou 95-100 °C, luhujeme v jednotlivy
nalevech 20/20/20/30/30/40/50+ sekund

&8s Zelené caje

zalévame vodou 75-85 °C (hodné ochmyrené caje
radéji teplotou cca 65 °C) luhujeme 20/20/20/30

&fs Oolong i
zalévame nejteplejsi vodou,luhujerd
20/20/20/30/30/40/50+ (A
@ Cemné(Cervené) caje
zalévame poprvé i podruhé vodou 90°C.a.dalsi 100°C,
luhujeme 20/20/20/30/40/50/60+
&8s Pu-erhy & tmavé caje
zalévame vodou 100°C, luhujeme dle typu:
sypané:20-30/10/15/20/20/30/40/50/60/60+
lisované:45-60/10/15/20/20/30/30/40/50/60/60+ U
isovanych je tfeba prvni nalev delSi, nebot Caj sesmusii/ /<2
\ rejpye troehu rozpadnout.
. U rdznych druh se mize tato doba podstatae lisit/a
/ i hodnoceni chuti je individualni zalezitost, prot'd"jem,_h__ e
_nejlépe vyzkouset rizné doby louhovani. _'_
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How to make a cup of good tea?

There is no universal guide for making good tea, describing exactly what to pour or remove. The exact rate
and estimate is always a matter of who prepares it—the individual’'s preferences and mood, the tea being
prepared, and the occasion. The basic elements of tea preparation are the quality of the water being used,
the quality of the tea, the teapot and steeping time. Each of these require attention.

Preparation:We recommend always using either filtered or bottled water—and one that is rather soft, as it
affects the flavor.

Tea quality depends upon how well we prepare it, and how many infusions it provides.

Basically, the more tea, the less water, and the shorter the steeping time, the more delicious the infusions.

Recommended amount of tea: 3g per 100ml of water

1. Heat the entire tea set by pouring hot water into the teapot and cups

2. Place dry tea leaves into the heated teapot, releasing a fine aroma

3. Strain and infuse according to the type of tea* (for some teas, rinse first)
4. Pour (through a strainer) into a mug, or directly into cups

The infusing times listed below are for individual infusions.

Ideal temperatures for different types of tea:
&€ White tea: 95-100 ° C
(after rinsing with hot water, grind and drain immediately); infuse individually for 20/20/20/30/30/40/50
seconds.
&8s Green tea: 75-85° C
(with ‘hairy’ teas, 65 ° C is preferred); infuse 20/20/20/30 seconds.
Oolong tea: 100 ° C
infuse 20/20/20/30/30/40/50 seconds.
&8s Black(Red) tea:
first and second 90 ° C, and then 100 ° C); infuse 20/20/20/30/40/50/60 seconds.
&8s Pu-erh & dark teas: 100 ° C
infuse according to type
loose leaf: 20-30/10/15/20/20/30/40/50/60/60 seconds.
pressed:45-60/10/15/20/20/30 / 30/40/50/60/60 seconds
*For pressed puerh, the first infusion needs to be longer, as the tea must disintegrate a bit.
Brewing time can vary considerably for different varieties. Evaluating taste is also an individual matter, so it's
best to try different infusion periods.

Zpusob pfipravy ¢aje s horkou vodou Zpusob pripravy ¢aje se studenou vodou
Typy €aju
i v v @
Bily ¢aj 95°C 39 300ml 4 Min. 39 300ml 8H
Zeleny ¢aj 75°C 39 300ml 4 Min. 3g 300ml 8H
Oolong ¢aj 100°C 39 300ml 4 Min. 39 300ml 8H
Cerny &aj 95°C 39 400ml 4 Min. -
Puer ¢aj 100°C 39 500ml 5 Min. -
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