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lifestyles/
Food The Lure of Darjeeling Teas

tion  and Protection Act was placed 
on all Darjeeling teas, making them 
the first in India to receive a Geo-
graphical Indication (GI) tag from the  
Indian Patent Office. This tag pro-
vides protection of the tea from the 
estate to the broker, to make sure that 
it is not tampered with and blended 
with other teas. Only these teas can 
bear the Darjeeling logo, branding it 
with excellence. They must be cul-
tivated, grown, produced, manufac-
tured and processed in tea gardens in  
Darjeeling. The whole leaf is often 
graded, such as SFTGFOP (which 
stands for:  super fine tippy golden 
flowery orange pekoe) and usually 
contains tips (unopened leaf buds). 
The liquor is lighter in color, like the 
first flush Darjeelings.

There are approximately 87 tea es-
tates employing over 52,000 people 
in the Darjeeling region. Most of 
the workers are families where the 
women pluck the leaves and the men 
work in the factories. The harvesting 
season is March through November. 

are considered ‘black teas’ many do 
not go through a full oxidation pro-
cess, putting them in the white, green 
and oolong categories. The first flush 
is harvested in mid-March follow-
ing the spring rains and the dry leaf 
is grayish–green in color. The infu-
sion is very light in color with a mild  
astringency and a hint of sweetness. 
The second flush leaf is more purplish 
in color and the infusion can have the 
most incredible muscatel notes (a hint 
of spiciness). Additional flushes are 
monsoon (mid July to Sept.) which 
produces a much stronger infusion 
and the autumnal flush (Oct. and 
Nov.) which produces a bright, lively 
flavor in the cup. 

Darjeeling hand-harvested teas are 
widely known to be the “Champagne 
of Teas” because their flavor is so unique 
and it cannot be replicated anywhere 
else in the world. Since there is a lim-
ited amount of Darjeeling tea har-
vested each year, there are many com-
panies adding other black teas to the  
Darjeeling teas, 
and selling 
them as pure 
Darjeeling. The 
amount of tea 

that is grown in 
Darjeeling is ap-
proximately ¼ 
less than that  
labeled as  

‘Darjeeling’ and sold worldwide! Due 
to this problem, in 2003, the Registra-

By Danielle Beaudette

The tea gardens through-
out Darjeeling produce teas 

with different characteristics 
in taste and aroma with little 
bitterness and astringency due 

to their geographical loca-
tion near the Himalayas. 
The high elevation, mist 

and fog, sunny weather, and 
the rich soil are unique to this region. 
There are locals who believe that the 
mountain range is the breath of God 
that brings the winds that cool the 
sunny region, and the mist and fog 
which provides the moisture. What 
we do know is that the estate owners 
and laborers work diligently to pro-
vide us with some of the finest teas in 
the world. 

In Darjeeling, tea was first introduced 
by Dr. Campbell, who planted there 
around 1847. Camellia sinensis seeds 
were brought from China through the 
northern Kumaon Hills of India. The 
plant seeds thrived on the 7,000 foot 
hillsides of the Himalayas. Unlike the 
Camellia assamica leaves most widely 
found in India, these hardy plants pro-
duced smaller leaves and after eleven 
years, the first gardens flourished and 
the commercial sales had begun. 

Even though most Darjeeling teas 
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For more information about Danielle 
read her bio on page 16 or call 603-249-
9111. For more  Tea Party ideas, infor-
mation and her full list of tea offerings, 
scones flavors & clotted cream visit her 

website at www.TheCozyTeaCart.com.   A

The workers are paid half in cash and 
the remainder in services, meaning 
free accommodation subsidized food 
and free medical benefits. Some of 
the workers are Gorka people from 
Nepal, who were originally hired by 
the British as soldiers and agricultur-
ists. Many stayed and settled down 
and are part of the labor pool of the  
estates.

A favorite estate in the Darjeeling  
region is the Glenburn Estate. This  
estate covers 758 hectares (or just 
under 82 million square feet). It sits 
high in the mystical Himalayas, over-
looking the impressive Kanchenjun-
ga mountain range (seen in the above 
top photo). It has been owned by “the 
Prakashes famly” for over 100 years. 
Elevations range from 3,200 feet 
(where the bungalows are located), 
down to 800 feet near the rivers on 
the estate. Sanjay R. Sharma, Garden 
Manager, states that, “The tea fields 
flourish on every aspect of elevation 

growing on 
different soil, 
producing tea 
leaves with a 
wide range of 
qualities. We 
then treat this 
raw material 
very carefully 
so the finished 

teas reflect its noblest qualities, creat-
ing teas that offer the discerning tea 
enthusiast a wide spectrum to choose 
from. It allows them to experience 
all that Glenburn has to offer for the 
season in terms of cup, colour, texture, 
and aroma.”

At the Glenburn Estate, during the 
cold winter months, the tea bushes are 
well taken care of to ensure the finest 
quality tea leaves and a good harvest 
during the growing period. The rich, 
light soil of Glenburn, together with 
the low rainfall and pruning practices, 
results in a very slow and controlled 
growth. “Creating good teas is very 

similar to creating good wines. It 
is the stresses on the tea plants that  
influence ‘character’ mouthfeel and 
texture combined in teas,” states Sanjay. 
 The first flush is exquisite, referred to 
as “springtime in a cup”. The spring 
flush is often described as light, 
bright, brisk, crisp, with citrusy high 
notes and fruity undertones.

Glenburn teas are hand plucked by 
approximately 880 workers on the  
estate, with a couple hundred more 
during the peak season. There are 
eight villages on the estate housing 
5000 people. The estate also provides 
three schools and one hospital for 

its employees. 
Employment 
of children is 
not allowed on 
the estate and 
free educa-
tion is available 
from govern-
ment schools. 
The work-
ers are truly at 

home in the tea gardens. Now take a 
moment for yourself…brew an exqui-
site cup of Darjeeling tea!
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