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From Pastry To Tea
A Legacy Of Craftsmanship
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Rooted in pastry craftsmanship, Imperial Patisserie is dedicated to the pursuit of
flavour, texture, and refinement in every creation. From pastries to tea, this
commitment extends seamlessly, reflecting the same exacting standards in quality,

artistry, and taste.

Pastry and tea are natural companions, each enhancing the other in quiet harmony.
Tea lifts the richness of pastry, while pastries lend depth to the character of tea.
Through delicate aromas and a lingering finish, this pairing unfolds into a tasting
experience of poise, balance, and completeness.
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Every step, from origin to cup, is rigorously examined. Pesticide residues, heavy
metals, impurities — all fully compliant with national safety standards.
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Mastering The Leaf
Preserving The Truth

From sourcing and traceab;kty to tasting, testing and pairing
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One In A Hundred Traceable at Source
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Sourced from premium tea
gardens and heritage tea

% Eﬂi % _ﬁz makers, with traceable origins.

Over 200 teas blind-tested,
with only a select few chosen.

Tea Master Approved
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Expert tea masters assess
aroma, liquor, taste, leaves,
and endurance for consistent
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End-to-End Testing
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Tea-time Aesthetics
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esicues, heavy metals, and Thoughttully paired tea and
| Impurities meeting standards pastries, crafted to complement
each other.
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P Dark Tea
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Representative Phoenix Dancong, Tie Guan Yin, Pu erh Tea, Liubao Tea,
Teas Da Hong Pao, Oolong Tea Anhua Dark Tea, Brick Tea
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Tea Nature Neutral (Low irritation) n)
Exploring The Six Types Of Tea
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Health Benefits Refreshing, Stress relief, Aid digestion, Support digestive health, Boost immunity,
Antioxidant-rich, Promote fat metabolism Regulate blood sugar, Boost metabolism
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(Esp. warm constitution or high-fat diets)
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Dianhong Black Tea, Keemun Black Tea, Raw Pu erh, Banzhang Ancient Tree, Silver Needle, White Peony, Junshan Yinzhen, Mengding Huangya,
Lapsang Souchong, Jin Jun Mei West Lake Longjing, Dongting Biluochun Gongmei, Shoumei Huoshan Huangya, Pingyang Huangtang
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Zhejiang (Hangzhou), Jiangsu (Suzhou) Fujian, Yunnan
258 Fully fermented A5 B Non-fermented %8 Light-Fermented M3 # Light-Fermented
85% - 95% 0% 5% - 10% 10% - 20%
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Cold (Strong irritation) (Become milder with aging, Low irritation)
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‘Warm the stomach, Heat-clearing, Refreshe the mind, Heat-clearing, Antioxidant-rich, Promote fat metabolism, Antioxidant-rich,
Aid digestion, Relieve fatigue Antioxidant-rich, Support fat loss Lower blood pressure/lipids/sugar Boost immunity, Support cardiovascular health
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‘Warm constitution Warm constitution
{For mental alertness) (Seeking Cooling)

90°C - 95°C 85°C - 90°C 90°C - 100°C 95°C - 100°C
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Essence of Leaf Mini Tea Bricks
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Inspired by the Tea Horse Road, tea was once pressed into round tea bricks for easy to carry and store, carrying
the blessing of a “whole” return.

Our mini tea bricks bring that tradition into everyday life: whole leaves are tightly pressed, then gently
baked and dried to deepen aroma and flavour. When brewed, the leaves unfurl and the ingredients remain
clearly visible. One tea brick per cup—ideal for hot brews or cold infusions.
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Brew in 4 Steps Crafted by Nature, Perfected by Truth
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About 100 ml hot water per infusion.

100 °c1 . .
Ph100°C ¥ Ak i o 8 % > SB P L 3 1 85 5
step] LtV FLSTITE
Pour.100°Cbc:illf)gwaterﬁomaheightt.orinsethe & 3 W T R TG 25 i A
;z:';glls;)a:c::;:ks e LIt Bles Lo Ly Ingredients clearly visible Pressed from whole tea leaves
25-35
2 25358 > KA -
step 1st mﬁ.lmn Steep 25-35 sec, enjoy the aroma first.
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For reference only; adjust to taste and tea type



