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As our Association has just been established, we felt 

natural to dedicate our first mission to China, the birth 

country of tea. Our visit took place during 2 weeks, 

from 25th Mars to 10th April. Taking into account the 

importance of the tea sector in China, we had to 

restrict the subject of our visit to one region, the 

centre-east part of China, and to one particular type of 

tea, green tea, domain of excellence of this region; we 

remind however that the different types of tea (black, 

green, semi-fermented etc.) are 

produced from one single 

specie, Camellia sinensis. 

We have visited the hilly region 

situated between the Yangtze 

River (also named Changjiang, 

the "Long River") and the 

Qiantang River, spread over 3 

provinces: Zhejiang, Anhui et 

Jiangxi. Visited places (see 

satellite view hereunder):   

- Hangzhou, capital city of the Zhejiang province, and its surroundings, including 

Fuyang district; 

- Huangshan (Anhui province) et its surroundings, including Shexian and Xiuning districts; 

- Jiujiang and Lushan (Jiangxi province). 
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Cultivation and plucking techniques 

 

In the visited regions, we have observed a lush vegetation; tea plantations spread along hillsides, 

dominating blooming colza fields (see picture here above of a hamlet located near the Poshan village, 

Shexian district). Tea trees have been settled progressively along the past centuries, in areas initially 

covered with forest or bamboo groves; we can still 

see a strong interpenetration of these environments. 

In the Huangshan area, we have also observed the 

culture of mulberry trees, integrated with the tea 

plantation; we remind here that mulberry trees are 

related to the breeding of silkworm, which eats a 

large quantity of mulberry leaves.  

In China, each small piece of land is meticulously 

cultivated, this applies to the tea regions visited, 

where we saw tea trees growing on extremely steep 

slopes (with angles higher than 45°), a situation 

comparable to some wine yards of the Moselle valley 

in Germany and France or of the Cinque Terre in Italy. 

Plucking of the first flush was reaching its peak of 

activity during our visit. We have observed an intense 

work in the plantations and in the tea manufacturing 

workshops: tea leaves plucked around the 

« Qingming » ŦŜǎǘƛǾŀƭ όǘƘŜ ά!ƭƭ {ƻǳƭǎΩ 5ŀȅέ ƻŦ ǘƘŜ 

Chinese traditional calendar), more precisely before 

the spring rain, is the most valuable. 
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In the regions visited, tea trees are grown on different kinds of soils from red to brown colour; the 

most fertile ones are located in the alluvial basin of the Qiantang river around  Hangzhou, famous for 

its Longjing (άDraƎƻƴΩǎ 

Wellέ) Tea. Our expertise 

in soils being very limited, 

we provide here a picture 

showing a section of the 

soil in the Huangshan 

region made visible 

because of recent road 

works ; the soils appears 

of red colour and rather 

stony on its surface. 

Regarding cultivation 

techniques, tea trees are 

generally planted in rows, 

with a distance of around 1.5m between rows allowing convenient circulation. Within a given row, 

tea trees are either densely planted (less than 30cm between each tree) forming a continuous hedge, 

or with a wider space (around 1m between each tree) allowing more horizontal development. In 

most plantations visited, we understood that, after the first flush, trees are generally pruned, limiting 

their height to 30-40cm. Then, the new leaves produced are sometimes plucked, but it is not the 

general case;  tea plucked later in the season is of lower grade. 
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Weeding is operated either using systemic herbicides, or manually. We have also observed in the 

most modern plantation, the use of water sprinklers, allowing to maintain air humidity during hot 

and dry periods, and also solar powered UV lamps against insects (see pictures hereunder).  

  

In the visited plantations, leaves were plucked exclusively by hand; pluckers are paid according to the 

quantity of leaves harvested, around RMB40-млл wa. όϵр-13) per kilogramme of fresh leaves. 

9ȄǇŜǊƛŜƴŎŜŘ ǇƭǳŎƪŜǊǎ Ŏŀƴ ƘŀǊǾŜǎǘ ŀǊƻǳƴŘ рƪƎ ŦǊŜǎƘ ƭŜŀǾŜǎ ǇŜǊ ŘŀȅΣ ŎƻǊǊŜǎǇƻƴŘƛƴƎ ǘƻ ŀ ǇǊƛŎŜ ƻŦ ϵнр ǘƻ 

65; deducting the plantation maintenance and land costs, estimated altogether to a bit more than 

half of the total, one can estimate that oƴŜ Řŀȅ ƻŦ ǇƭǳŎƪƛƴƎ ƛǎ ǇŀƛŘ ŀǊƻǳƴŘ ϵмл-30, depending on the 

place and season. Even if the job of plucking is not reserved to women, their proportion is fairly high. 

Our correspondents also mentioned the existence of mechanised plucking, however is seems used 

only for very low grade tea.   

All visited plantations were exclusively composed of the smaller leaves variety (Camellia sinensis var. 

sinensis); in large plantations, we saw mainly clones of renown genotypes, such as "Longjing 43" or 

"Huangshan Cuilü"; ǿŜ ƘŀǾŜ ŀƭǎƻ ƴƻǘƛŎŜŘ ƛƴ ǘƘŜ CǳŎƘǳƴ ŀǊŜŀΣ ǘƘŜ ŎǳƭǘƛǾŀǘƛƻƴ ƻŦ ŀ άǿƘƛǘŜέ ǾŀǊƛŜǘȅΣ ƛƴ 

fact a kind of tea tree with leaves that appear lighter coloured than those of conventional tea trees. 

It seems that this variety meets a growing demand of the Chinese market ŦƻǊ άǿƘƛǘŜ ǘŜŀέΤ ƳƻǊŜƻǾŜǊΣ 

this variety flushes later than conventional varieties, allowing a more even distribution of work 

across ǘƘŜ ǇƭǳŎƪƛƴƎ ǎŜŀǎƻƴΦ ¢ƘŜ ǘŜǊƳ άǿƘƛǘŜ ǘŜŀέ ƛƴ /ƘƛƴŜǎŜ όbaicha) is however unclear; according 


