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About the FORMAY tea:

All FORMAY teas are from its own tea garden (Single Estate tea) and
exhibit well-balanced characters of Theaflavins and Thearubigins for
outstanding taste, aroma and color. The tea leaves are harvested from
April to July. Different types of FORMAY tea are:

1.FORMAY First Flush, April tea - Made with fine young tea leaves
harvested before April 20 (FOP grade)

2.FORMAY Second Flush, May tea — Made with young tea leaves
harvested in May (OP grade)

3.FORMAY Summer Flush, June tea - Made with tea leaves harvested
in June (OP grade)

4.FORMAY Autumnal Flush, July tea - Made with tea leaves harvested
in July

Tea Pension (Bed and Breakfast):

The Estate operates Bed and Breakfast and tea—enthusiasts can
experience Korean living culture and explore tea fields of CHUNBO
DAWON as well as tea fields of Boseong County and surrounding areas.
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BLACK TEA
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CHUNBO Dawon

CHUNBO DAWON / HECtd

CHUNBO DAWON, known also as ‘Heavenly Treasured Tea Estate’,
is located in the southern region of the capital of Korean Green
Tea, Boseong County. The Estate, situated in the tea-mountain
areas of 400m altitude on 45 degree hills, is exposed to continuous
southern sea winds and misty fog in the mountains, ideal for natural
tea plantation and its unique tea characters.

The Estate carries on the traditional hand-tea making method.

The tea trees are naturally grown and only the buds and fine young
tea leaves are selected to make its well-recognized and award
winning teas

For its outstanding taste, aroma and color, the Estate won the Grand
Prize at the 2013 Boseong Fermented Tea (Black Tea) Cupping
Competition with its black tea (FORMAY tea) and the Grand Prize at
the 2014 Korean Tea Cupping Competition with its green tea. Other
awards include the Excellence Award at the Korean Tea Cupping
Competition in 2004, and the Excellent Quality Tea Award from Korean
Tea Culture Association in 2010.

All teas from the Heavenly Treasured Tea Estate are Single Estate
teas. The Estate maintains Bio—certifications for Korea, Japan,
European Union, and the USA. Specific certifications are:
USDA-NOP, EU Organic Farming, JAPAN Organic JAS, KOREA
Eco-Friendly Agriculture Certification (15-10-1-5) and Organic
Processing Certifications (002-00135).




By adding ‘heart’ to human five senses, we have grown and made
‘Chunbo Myung Tea'.
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‘Chunbo Myung Tea,” made only with ‘two fine young leaves’ are
harvested from naturally grown 35 years old tea trees in the most
optimum area of Korean tea fields, above 400m from the sea level,
on 45 degree hills, exposed to an average annual rainfall of 1200mm
with great soil conditions. The temperature stays above 10 degree
Celsius even during the winter season. The young tea leaves
undergo the traditional tea-making method for its superior taste
and aroma.

HEYX= of= A THHiS| EXX(Q1 S 400me| 1EQ Eit 45529
ZARX|O A B 222 1200mmO[A e EX0| £00 ASHE
7|20] 10°COIY RX|E|= HXQ! XARAON Xk 351 XXt
LIROIN FEAEA 202 of2l Qg 293 T xiFsto] HEXQ! Xt

O T
MO 2 Ahirot St 0| F0fh TS AATILIE,

‘Chunbo Myung Tea' ECIESAREEWAN,

Green Tea / =Xt

‘Chunbo Myung Tea’ is made by the traditional hand-tea making
method of hand-fired on cauldron, rolled on straw-mat, and
naturally dried to create its unique and exceptional taste and long
lasting aroma. The fresh dew on tea leaves, naturally grown tea
trees continuously exposed to the cool sea-wind of Korea’s South
sea and misty fog in the mountains make it exceptional tea of
nature and organic.
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Black Tea / =Xt

The FORMAY black tea, made with fine young tea leaves of Korean
tea trees, undergo the orthodox tea-making method of withering,
rolling, oxidizing, drying and grading from April to July. The teas are
organic and natural and there are two types of FORMAY teas - whole
leaf tea and tea bags. All teas are from its own Estate (single-estate
teas).
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Chunbo Myung Tea Woo Jeon / M= X} 2H

-Highest grade hand-made green tea using only
fine young tea leaves harvested before April
20th/21st
S48 202 ~ 48 1Y) H0f OFF O Al &0k
UM BHE XY E Rk

~Origin: Boseong, Korea (100%)

A=Y I o BRI 100%

-Net Weight: 40g / L& : 40g
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Chunbo Myung Tea SaeJak / HE%xt Az

-High grade hand-made green tea using only
young tea leaves harvested on or around May 5th
SR0IM LEH5H 5Y)F0ll M BHE g X=Xt

-Origin: Boseong, Korea (100%)

ARY Sl et 2R 100%

-Net Weight: 40g / {22 : 409

Chunbo Myung Tea JoongJak / HE At 5%

-Quality grade hand-made green tea using tea
leaves harvested in mid-May
SEEEE0 MM B S5 M=k

-Origin: Boseong, Korea (100%)

220 o B IS 100%

-Net Weight: 40g / LHE2 : 409

Chunbo Myung Tea DaeJak / H=ZX} Cizt

—Hand-made green tea using tea leaves harvested
in mid to end of May
58 S&RE 58 S| M= 2H=At
-Origin: Boseong, Korea (100%)
HEY Y oEf BYLURE 100%

-Net Weight: 40g / Li&% : 40g

Chunbo Myung Tea Tea leaves / ME Wt ikt

-Hand-made roasted ‘tea-leaves’ tea consumed
instead of roasted barley tea
Se|A} Chdl 0] EA &= U= HE MR

-Origin: Boseong, Korea (100%)
ey 9 o2 B 100%

-Net Weight: 100g / LHE% : 100g

Chunbo Myung Tea Powdered Tea
[ HEYK L2

-Origin: Boseong, Korea (100%)
HEY Sl o (2 YLURtY 100%

-Net Weight: 100g, 300g / Li&2F : 100g, 300g

‘Chunbo Myung Tea’  [ESIEIdQICEWR=SN}

AROMATIC
TEA

FORMAY First Flush Estate, April tea / 42Xt

-Whole leaf tea made with fine young tea leaves
hand-picked on or about April 20 (FOP grade)
48 202 TS0 of2] 1 2EafR Yo 0k= X} (FOPE)

-Net Weight: 40g / LHEZ : 409

FORMAY Second Flush, May tea / 5%t

-Whole leaf tea made with young tea leaves
hand-picked in early May to late May (OP grade)
SEROIM YEMA| £O2 WA 2L YK} (OPE)

-Net Weight: 40g / LHE& : 409

FORMAY Summer Flush, June tea / 624t

-Whole leaf tea made with tea leaves picked
in middle of June (OP grade)
6 S0l xFSH AUXHOPE)

-Net Weight: 40g / LHE2 : 409

FORMAY Autumnal Flush, July tea / 72t

-Whole leaf tea made with tea leaves picked
in middle of July. Whole leaf tea and tea-bags
are available. Both are optimally harmonized
with Theaflavins and Thearubigins to produce
its well balanced and superb taste, aroma and color.
7ES0l| xHFBt0 BHEXLR (T/F) Theaflavinsdt (T/R)
Thearubigins®| XHot 2802 Of o Mo| HEo /Xt

-Net Weight: Whole leaf tea 40g, ‘Pyramid’
Tea Bags 1.5g * 10ea (159)

Li82F - QX 409, LI2H0| = Tea Bags 1.5g * 10ea(15g)

Green Tea Soap of May. / Q&0 Sk S H|=

-Boseong’s organic green tea powders combined with Jojoba
seed oil, Apricot seed, and additional natural seed oil
HEY U o BRI SARY, STHNQY AN 9 35
-Net Weight: 110g * 3ea, 110g * Sea
LI&% - 110g * 3ea, 110g * Sea

Seven Reasons Why Green Tea is Good for Your Skin/
=AE IR E2 L& 01R

-Promote skin elasticity (L5 Ef2S =0iF)
-Calming-effect (ZIE=21)
-Whitening-effect (02 =1)
-Anti-bacterial effect (4#%}€)
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