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Specification for brewing and appreciation of Jingyang Fu tea
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MR (s)
ok IR () | KB (O °
FIWE | 2 | F3M@ a4 F5H
FEIE IR A 6.0 100 40 10 15 30 50
e RIIR A 6.0 85 40 15 15 20 /
5.2.2 WEMNERZHEEA S
MRS EE N K 2.
=2 BMNETAREAESH
MREETTE (s)
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6.1 BIRRIE

6.1.1 Wifyk: FR—RE—TREE—MHE—BEX—FK—HG—HE 0B —mE—58K.
6.1.2 [tk TREF—ME—EK—FHE—HNn—HE—hE —8K.

6.1.3 BRI TREHR—MHE—EK—EBRX—HH—EHE—RE.
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MRk BAKHE [T NE: 1200 mL, JRiRIhEE 1
IR |[AEMR 7% E: 250 mL 1
AR |ER A 50 mL 4~6
(RIS B B g A i AR 7% 1000 mL. 1200 mL
[RMIRER BAKHE [T N 1200 mL, sRiRIhEE 1
s R AR [RER 7% E: 200 mL 6~8
BHRMH [PREmELRSE VKA R 600 mL, HLEGMIA| 1
B BKHE [T AhE: 1200 mL, sRimIIAE
AR [WEM 7% : 200 mL 4~6
Gt (B B T ) i 1
E3on e 1
AU FENES 1
FIl FENES 1
Fy-d e 1
R4 UNE 1
AR UK i EUNES 1
o B (A7) EUNES 1
P2 FTEAITTE ORSFANERD 4~6
A 7K BRI 7T ORSEASBRD 1
7 b (AT ) EUNES 1
T FENES 1
TR FEEE: 0.1g 1




