Pu'er Tea Cultivation Base

TEA

R

Overview
Yunnan, situated in one of the best tea-producing regions in the world (close to 23.5°N with an altitude of 1500-2000 m),
1s renowned as the cradle of tea plantation. The province is in a good position to develop its tea industry with the fol-

lowing strengths: unique tea varieties (such as the broad-leaf varieties and a large number of ancient tea trees); top-class
Pu’er tea (featuring the post-fermentation process and long-lasting fragrance that improves with age); beautiful and ena-
bling environment for tea cultivation; rich and colorful ethnic tea culture; and a sound foundation for the development
of tea industry.tons, accounting for 48% of the output of finished tea. In terms of industrial benefits, the total industrial
and agricultural output value of spring tea in the whole province reached 16.12 billion yuan, an increase of 29.8 yuan
compared with the same period last year. At present, the development of Yunnan tea industry will focus on promoting
the construction of green ecological organic tea garden, scientifically studying the health efficacy and mechanism of Pu-
undefineder tea, comprehensively developing new healthy products of Puundefineder tea, and innovating and market-
mg Yunnan tea products. Puundefineder tea will strive to become the worldundefineds first brand tea industry.

In 2018, Yunnan saw an increase in both the production and sales of spring tea. In terms of the production scale, 5.85
million mu (1 mu = 666.67 m2) of spring tea have been harvested, an increase of 50,000 mu year on year. Spring tea

production totaled 161,000 tons, which 1s 6000 tons higher than last year. In terms of tea products, the production of
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Pu’er tea reached 41,000 tons, accounting for 48% of the total. As for the economic benefits generated by the tea indus-
try, the agricultural output of spring tea rose to 16.12 billion yuan, up 29.8% year on year.

Currently, to advance the development of tea industry, Yunnan will continue to facilitate the building of green and or-
ganic tea gardens and conduct more research on the health benefits of Pu’er tea and how it works. Yunnan will work

to launch new and healthy Pu’er tea products, promote the sales of local tea products through innovation, and strive to

make Pu’er tea one of the best tea products in the world.
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Development Status

1. The area of tea plantation remains basically stable,
ranking the second in China.

In recent years, the scale of tea industry in Yunnan
has been expanding steadily. Tea plantation area has
remained basically stable. In 2017, the area of tea plan-
tation i Yunnan reached 6.2 million mu, accounting for
13.5% of the country’s total, ranking the second in China.
2. Tea production has increased slightly, ranking the sec-
ond in China.

In recent years, Yunnan has seen a slight increase in tea
production. In 2017, tea production reached 390,000
tons, accounting for 14.9% of the nation’s total, ranking
the second in the country.

3. Tea output has grown rapidly, ranking among the top
in China.

Opver the past three years, the output of both the first, sec-
ond and tertiary industry of tea production in Yunnan has
grown rapidly (see picture below). In 2017, the annual tea

output totaled 74.3 billion yuan in Yunnan.

Industry Mix

1. Main products such as Pu’er Tea remain popular

In 2017, Yunnan produced 294,000 tons of tea products,
including 139,000 tons of Pu’er tea, 77,000 tons of black
tea, 76,000 tons of green tea and 2,000 tons of other tea

products.
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2. The industry boasts a wide spectrum of products.
Known as the cradle of tree plantation, Yunnan is home
to Pu’er Tea and Dianhong Tea. It has the capacity to
produce all types of tea products as listed in the the pro-
posed tea classification standards in China. Currently, the
major varieties of tea products include: Pu’er tea, black
tea, green tea, white tea, oolong tea, etc., covering almost
all categories.

3. Tea processing industries are thriving.

In recent years, the capacity of tea processing industries
i Yunnan has been rising. Tea processing enterprises
are also thriving. By 2017, there have been over 30 tea
processing companies in Yunnan with output exceeding
RMB 100 million yuan. Apart from certain enterprises
such as TASLY Group, most enterprises are working to
increase their tea-processing capacity. Each year, around
100,000 tons of raw tea are sold to other provinces for
processing, in which varieties of Pu’er tea such as Brick
(Zhuancha), Cake (Bingcha) and Bowl (Tuocha) account
for more than 90% of the total. There 1s an enormous
space for developing processed tea products, such as tea
drinks, health-care products and daily cosmetic products.
There are four major tea production areas in Yunnan,
which are located in Pu’er City, Xishuangbanna Dai Au-
tonomous Prefecture, Baoshan City and Lincang City,

respectively. Of the four major production areas, Lincang
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Ripened Pu'er Tea

1s known to be the biggest tea-producing city in Yunnan
Province. There are a large number of ancient Pu’er tea
trees in Zhenkang, a county located in the western part of
Lincang City. Of a particular note, the “T'ea Hill Village”
in the remote mountainous region of Zhenkang produces
excellent ancient tea products. There, the average altitude
1s 1530 m. The place is endowed with abundant sunshine
and rainfall. The four seasons are not so distinct from
one another, yet the wet and dry seasons vary significant-
ly. Vertical climate 1s also a prominent feature in this
place. Thanks to the enabling geographical environment,
the local ancient tea products excel in quality, hence the
products have won many prizes and have brought bright

prospects for the development of the industry.

Top 10 Tea Products in Yunnan
(2018)

No. 1: “TAE” 7542 Classic Pu’er Tea (Raw Tea) by
Menghai Tea Industry Co., Ltd.

No. 2: “Mengku” Pu’er (Raw Tea) by Yunnan Shuang-

2 RIVR

1. MEEREARE, BEE2EE U

Jlang Mengku Tea Co., Ltd.

No. 3: “Longrun” Pu’er (Raw Tea) by Yunnan Longrun
Tea Group Co., Ltd.

No. 4: “Deepure” Tea by Yunnan TASLY Deepure Bi-
ological Tea Group Co., Ltd.

No. 5:
Bay Tea Industry Co., Ltd.

No. 6: “Phoenix” 58 Classical Tea by Yunnan Dianhong
Group Co., Ltd.

No. 7: “Yanleng” Pu’er Tea (Raw Tea) by Pu’er Lancang
Ancient Tea Co., Ltd.

No. 8: “Chensheng No.1” Pu’er Tea by Menghai Chen-
sheng Tea Co., Ltd.

No. 9: “Gaoligong Mountain” Ancient Pu’er Tea by

“Veteran” Ripened Cake Pu’er Tea by Anning

Tengchong Gaoligong Mountain Ecological Tea Industry
Co., Ltd.
No. 10: “Zuxiang” Organic Green Tea by Pu’er Zuxiang

High Mountain Tea Garden Co., Ltd.
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