TEA BOUQUET



Who we are..

Following years of passion for tea and 2 years of extensive searching, sampling, mixing, and tasting led to finding the
guality, authenticity, and variety of Five Leaves blends.

Our 12 vibrant and aromatic blends are sourced from the main 5 original Black, Oolong (Bule), Green, White tea and our
signature herbal tea to satisfy the senses and the taste of the tea lovers.
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Journey of Five leaves

Five Leaves is a journey to deliver the true taste of tea, we pick the finest exquisite range of “whole- leaf tea” in
the world, then ensure the perfect assembly of the dry tea leaves, to deliver it to the casing in biodegradable corn

leaf with the highest standard to keep the original taste and aroma, then packaged in 3 layers packaging to reach
our customers as fresh as it was in the tea gardens.
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English Breakfast

The famous classic English breakfast tea is brought to you from Assam India,
robust and rich blind of black tea.
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Makes Recommended Brewing temperature Brewing time Caffeine
1 cup - 300m AM 95°C 3-5min High



Arabian Breakfast

The Signature recipe of Five Leaves presents the full-bodied, rich black tea inspired by the
Arabian preferred strong black tea taste.
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Makes Recommended Brewing temperature Brewing time Caffeine
1 cup - 300m AM 95°C 3-5min High




Earl Grey
For more than 180 years, the legendary Earl Grey is the most recognized tea in the world.
We introduce our classical blend of black tea flavored with the finest oil of bergamot.
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Makes Recommended Brewing temperature Brewing time Caffeine
1 cup - 300m AM 95°C 3-5min High







Chunmee _
The extraordinary Chinses famous Chun Mee or Green Tea is known in Chinses

as the “Precious Eyebrow Tea” remarked for having a cool, well-balanced sweetness flavor
compared to other type of green teas.
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Makes Recommended Brewing temperature Brewing time Caffeine
1 cup - 300m AM 80°-90° 1-3 min Medium

(570}




Sencha
The classic and most popular Japanese green tea, where whole tea leaves are steamed
and rolled into their traditional shape to give you an amazingly refreshing taste.
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Makes Recommended Brewing temperature Brewing time Caffeine
1 cup - 300m AM 70°-80° 1-3 min Medium



Moroccan Tea
A delicate, flavorsome and refreshing blend of green tea with Moroccan mint leaves, this
iconic flavor brings you with the traditional and genuine Moroccan’s fragrant “Atay”.
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1 cup - 300m AM-PM 100° 4-6 min Low







Pai Mu Tan
This unique white tea is made from small and delicate buds of the tea tree handy picked
in early spring. This «new-style» white tea give a distinctly floral and smooth taste on the
mouth. Fuller flavor and greater potency than the other major type of white tea
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Makes Recommended Brewing temperature Brewing time Caffeine
1 cup - 300m AM-PM 80°-90° 1-3 min Low
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Dragon Pearl —
This extraordinary Chinese White Dragon Pearl grow in the prefect
climate conditions for such type of tea. Each leave is individually rolled

with care into a medium-sized “Pearl” gently. crafted with jasmine flowers %
to give the ultimate flowery white tea with a modest flavor. g, "
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Makes Recommended Brewing temperature Brewing time Caffeine
1 cup - 300m AM-PM 95°C 3-5min Low







Dong Ding
This Renowned and rather delicate oolong tea from the high mountain of Taiwan. &
Oolong is known of the “Blue Tea” with its health benefits.
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Makes Recommended Brewing temperature Brewing time Caffeine
1 cup - 300m AM 80°-90° 4-6 min Medium







Imperial Matcha

Introducing our exclusive line of the finest Japanese Ceremonial-grade Matcha. Delicately
smooth, with bold flavor offering the healthful joy and exceptional green tea experience.

Matcha at its best.

Liwilo Jupo]

Aaubll Jwigopul doja Livlall agal o (ol Liniio 038

yygblpol Luilod) déusn]l &yl g dnndl deioll a6l dnlld dubl dghi g jroo oehy

11 7\ w—
Water Matcha tea powder Brewing temperature Brewing time Caffeine - (%6 m
150 ml 2 grams 60° - 70° 10 min High N

Lurilo JULsysol







Chamomile
Arich blend of the finest Egyptian chamomile flowers and fresh anise, it boasts loads of
health and beauty benefits, along with the relaxing and calming.
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Makes Recommended Brewing temperature Brewing time Caffeine
1 cup - 300m AM-PM 100°C 4-6 min No Caffeine




Ginger Lemon
The two of the world»s most loved ingredients; we have blended warming ginger
with the bright, fresh taste of lemons carefully mixed with licorice and mint.

To create this healthy and refreshing combination.
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Makes Recommended Brewing temperature Brewing time Caffeine
1 cup - 300m AM-PM 100° 4-6 min No Caffeine



Marrakech Mint

With its unique aroma, we present our classic, yet special, refreshing, and authentic
Marrakesh mint herbal tea, is picked handy from special Marrakesh mint gardens.
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Makes Recommended Brewing temperature Brewing time Caffeine
1 cup - 300m AM-PM 100°C 4-6 min No Caffeine
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So Strawberry
The classic and most popular Japanese green tea, where whole tea leaves are steamed
and rolled into their traditional shape to give you an amazingly refreshing taste.
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Makes Recommended Brewing temperature Brewing time Caffeine
1 Liter AM-PM 90° - 195° 4-5 min
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Blue Forest

A rich blend of fruits and florals, our Blue Forest Iced tea blend is created with an excellent mix of
different but related ingredients to give its Unique and refreshing taste. A blend of Blueberry Apple
pieces, Hibiscus, Elderberries, liquorice, Beetroot, sweet Blackberry leaves, Lemon juice granulate.
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Makes Recommended Brewing temperature Brewing time Caffeine
1 Liter AM-PM 90° - 195° 4-5 min Free
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Double Walled Glass Cups 20ml, Set of 6 Cups
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Double Walled Glass Cups 150ml, , Set of 6 Cups -
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Double Walled Glass Cups 250ml, Set of 6 Cups
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Double Walled Glass Cups 350ml, Set of 2 Cups
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Glass Teapot & Glass Warmer - ' Gy
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Bamboo Tray
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Tea Timer
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Designed for Life.
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Pyramid Tea Classic Romanov




Odessa Soraya Odette Blanc




Katharina Rebecca Romanov
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Katharina Odessa




We are proud to be the tea brand of choice for many five-star hotels
and fine dining restaurants.
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+966 11 2105500 | +966 54 1009333
fiveleaves.com.sa | info@emdhaat.com
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