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Bold and Colourful Assam Tea

Assam is the single largest contiguous tea growing region in the 
world. Of a total land coverage of 579.35* thousand hectares of 
tea through the various regional tea belts of India, Assam alone 
has a coverage of 322.21 thousand* hectares and a whopping 
number of 65,422** tea estates that produce almost 51% of 
India’s output – an estimated 581.26*million kilograms of tea.

Moreover, this region has the distinction of having its 
own indigenous variety of tea which comes from the hardy 
Camellia Assamica, rather than the Chinese variety, the 
Camellia Sinensis. It gives a character that is rich and malty, 
with a full bodied bright liquor or colour. Teas from Assam 
are favoured by those who enjoy a strong cup, to which milk 
and sugar, if added, do not in any way submerge their flavour. 

Just as the different qualities and characters of wine are 
affected by a number of variables like changes in climate, the 
amount of rainfall or even the positioning of sun and shade, so 
too with tea. However, the distinguishing range of both Assam 
and Darjeeling teas have a complexity that goes even further 
than wine due to their unique attributes of flushes or cycles 
of growth. During these periods, the plant throws forth its 
shoots in quick succession and then retreats into ‘dormancy,’ 
only to re-emerge after a period of two to three weeks, once 
again for the next flush to adopt a different flavour, so that a 
single plant can produce three or four types of tea.

Teas from this region are largely manufactured by the CTC or 
Crush-Tear-Curl method, although rolled and twisted long-

leaf Assam tea produced by the Orthodox method always 
holds a special place amongst connoisseurs around the world.

Assam First Flush 

These teas for example, Bamonpookri and Orangajuli, are 
picked from tea bushes that have just started putting forth the 
fresh new shoots and buds after the cold winter when there 
is little or no growth. Commencing from late March, the 
first flush is plucked for eight to ten weeks. Such teas, being 
young, carry a hint of green in their appearance and have a 
strong fresh flavour with a taste that tends to linger in the 
mouth. They usually find their way in blends and also do well 
as breakfast teas as their high tannin content is a good ‘pick-
me-up’ and gives an energetic headstart for the day.

Assam Second Flush 

As the summer advances from mid-May to mid-July, the teas 
begin to acquire a matured taste and are considered to be in 
their prime. When brewed, they have a dark red liquor released 
from the infused leaf. This is accompanied by a rich aroma, 
with a strong body and a smooth, malty flavour. Heavy rains 
and constant humidity result in a prolific yield and almost 
seventy-five per cent of Assam teas are produced during 
this season. Premium teas such as Oaklands, Digullturung, 
Hajna,Thowra, Dikom, Moran, Sepon and Bukhial are well 
received in the international market.

Bold and colourful Assam teas have bright, coppery tones.
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This is the definitive book on the wonderful teas of India that we love so much: from the deli-
cate Darjeelings, to the deep flavours of Assam and Nilgiri and the fragrance of the Kangras and 
Dooars. Beautifully illustrated in full colour throughout, it offers a comprehensive exploration of 
everything that goes and has gone into the cup that cheers. Starting with the origins and develop-
ment of Indian teas, the authors offer us clear insights into farming and nurturing of the tea bush, 
the different techniques and timings for picking and processing and how they affect the flavour. 
The differences between the regional teas and local plantations are explained, as are the skills of 
the tea-taster’s art. Comparisons are drawn between the traditionally produced and packaged 
teas and the mass-marketed varieties, between the rotovane orthodox method, the hand meth-
ods used for high-grade teas and the now-dominant CTC method... 
This extraordinary book even examines the lives of the workers in the labour-intensive growing 
and picking phase, the techniques used in branding and marketing, tea auctions and e-auctions - 
in fact every single aspect of this far-reaching enterprise, from its origins in China to its destination 
in the teapots of the U.K. and other parts of the world. The authors have even gone so far as to 
present 16 pages of recipes that use tea - not forgetting the pre-dinner cocktails!!
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