
he exceptional harvests of the celebrated region of Darjeeling are 
rich in aroma and complex in flavour, with outstanding notes of 

ripe fruits and nuts. These noble and precious teas are grown in the 
Himalayan foothills of West Bengal between Nepal, Sikkim and Bhutan 
in a land of cloud and mist, at altitudes ranging from 3,000 to 7,000 feet. 
The most renowned Darjeeling estates craft their teas by hand in the most 
natural and artisanal fashion, and no two gardens or harvests taste alike. 
Thus, the TWG Tea taster is called to distinguish between the finest of 
these, to select the most exquisite harvests for you to enjoy. 

2019 DARJEELING
FIRST FLUSH HARVESTS



Prices per pot are not inclusive of service charge or goods & services tax.Prices per pot are not inclusive of service charge or goods & services tax.

NEW DARJEELING
ARRIVALS

SOOM TGFOP1                                                             $43.25 per 50g / $17 per teapot
An ode to spring. Grown on the steep and misty slopes of the Himalayas, this TWG Tea harvest 
exudes a fascinating display of textures and flavours, with a note of delicate sharpness and a hint 
of muscatel and young yellow fruits. Tasty and bright, this tea is perfect for the afternoon. 

MARGARET’S HOPE FTGFOP1                           $41.25 per 50g / $17 per teapot
The soft and vibrant leaves of this TWG Tea first flush from southern Darjeeling fill the palate 
with a smooth and aromatic flavour of hazelnut and almonds. An excellent daytime tea.

PHUGURI FTGFOP1                                                 $53.75 per 50g / $19.5 per teapot
This exclusive TWG Tea first flush harvest is one of the most fragrant Darjeeling teas. The finely 
rolled, olive-green leaves from the Phuguri estate glimmer with silver tips and an enticing aroma 
of deep red summer fruits. An infusion of golden amber yields a robust taste that will awaken 
your taste buds and leave a lingering aftertaste of Brazil and hazelnuts. The ideal afternoon tea.

TUKDAH FTGFOP1                                                   $80.75 per 50g / $24.5 per teapot
First planted in 1864, the lush green Tukdah estate in the Teesta Valley was the legendary home 
to as many tigers as blades of grass. Today, the marvellous teas are harvested at elevations of 800 
to 2,000 metres, and boast a uniquely smooth and suave strength. Beautiful, finely rolled, sap-
green leaves with silver-green tips exude a remarkable fragrance of ripe peach and banana. With 
a translucent, amber-coloured infusion, this tea is aromatic in flavour and delivers a cup that is 
racy and vivacious with a short finish and subtle bite. A dazzling afternoon tea.

CASTLETON SFTGFOP1                   $79.75 per 50g / $24.5 per teapot
This illustrious estate is situated at altitudes of 1,300 to 2,500 metres and produces harvests of 
unequalled quality. The delicate green leaves of this first harvest of the year offer a refreshing 
cup with an enveloping fragrance of ripe apricots and grapes, and a unique aftertaste of green 
almonds and white currants. 

OKAYTI FTGFOP1             $28 per 50g / $14 per teapot
Located in the mystical Mirik Valley, the Okayti tea estate harvests for TWG Tea some of the 
most exquisite teas in the world. Its lush gardens are spread out over undulating terrain at 
altitudes of 1,300 to 2,000 metres. This magical first flush yields a delicate, golden infusion.

JUNGPANA FTGFOP1         $45 per 50g / $17.5 per teapot
A TWG Tea harvest of extraordinary quality. This garden, the former property of the Ranas of 
Nepal, regularly outdoes its own records at the tea auctions in Calcutta. Situated in the south-
east at an altitude of 1,300 metres, this garden’s flawless first flush yields a nutty and fruity golden 
infusion with a subtle astringency.

THURBO FTGFOP1                         $43.25 per 50g / $17 per teapot
Situated in the picturesque region of Mirik, this garden produces an extraordinary first flush. 
The beautiful leaves are carefully processed, possess an intense flavour and infuse into a brilliant 
cup of light amber. 

OKAYTI EXCELLENCE SFTGFOP1                   $63.25 per 50g / $21 per teapot
Separated from Nepal by a simple stream, the Okayti tea estate, founded in 1888, harvests 
some of the most exquisite teas in the world for TWG Tea. The lush gardens are spread out over 
undulating terrain at altitudes of 1,300 to 2,000 metres. The first flush is eagerly awaited by 
connoisseurs each spring. The harvest boasts delicate pistachio-green rolled leaves which exude 
a pronounced flavour of mangoes, papaya and guava. A shimmering topaz-coloured infusion 
yields a buttery aroma with a round, mellow finish and boasts a lengthy aftertaste of grassy 
meadows and wild flowers. The preferred tea of Queen Victoria.

Prices per pot are not inclusive of service charge or goods & services tax.Prices per pot are not inclusive of service charge or goods & services tax.

NAMRING SFTGFOP1                 $64.75 per 50g / $21.5 per teapot
Situated in the renowned Teesta Valley, the extensive Namring estate harvests teas at 
exceptional altitudes of 1,000 to 2,000 metres. This grand first flush is carefully picked entirely 
by hand and showcases an exquisite quality of craftsmanship with a very high percentage of 
downy silver tips. The brilliant, jade-coloured leaves yield a fragrant, floral bouquet that is 
reminiscent of green apples. The cup is sparkling and reflective and infuses into persistent 
flavours of persimmon and raw almonds.

PUTTABONG SFTGFOP1     $61.5 per 50g / $21 per teapot
Established in 1852, Puttabong is the first known tea estate in Darjeeling’s history. The rolling 
hills of this phenomenal estate rise to 2,000 metres and end in the crystal waters of the 
Rangeet River. This is the first estate to produce teas that fetched prices which set a world 
record. The harvest boasts twisted, jade-green leaves with the aroma of wild berries that infuse 
into a golden cup with a brilliant, muscatel flavour and a subtle aftertaste of ripe orchard 
fruits. 

SINGBULLI SFTGFOP1     $38.5 per 50g / $16 per teapot
This renowned tea estate of the Mirik Valley produces a harvest with alluring emerald-green 
leaves with silver tips that create a bright cup with refreshing floral notes and an intoxicating 
taste of fresh grass, followed by a light note of astringency.

ORANGE VALLEY SFTGFOP1                            $61.5 per 50g / $21 per teapot
This prestigious tea estate is situated at altitudes of 1,520 to 1,830 metres, where cool 
temperatures, generous rainfall and cloudy skies, broken by intervals of bright sunshine, 
create exceptional quality harvests. The estate is surrounded by orange trees, which lend a 
unique and sparkling flavour to the tea. This first flush boasts long, elegant jade-green leaves 
with a perfume reminiscent of soursop blossoms. The cup is translucent and glossy, and yields 
a subtle taste of custard-apple followed by a persistent flavour of honey and mango, which 
envelops the palate.

LINGIA FTGFOP1     $83.5 per 50g / $25 per teapot
Situated in Darjeeling’s Golden Valley, bordering Nepal in a triangle of eight mountain peaks, 
this estate is over 140 years old. At altitudes of over 1,800 metres, facing the snow-clad peaks 
of Kanchenjunga, the tea bushes enjoy the miraculous work of evening moonbeams, which 
impart this tea with a uniquely glossy and sparkling quality. With leaves that are pear-green 
with silvery spikes, this tea exudes a fragrance of young papaya, mango and toasted hazelnuts 
and infuses into a jonquil-yellow cup that is suave, airy and fruity with intonations of exotic 
starfruit and rose.

NAMRING UPPER FTGFOP1                    $52.25 per 50g / $19 per teapot
Grown at altitudes of 1,000 to 2,000 metres, this first flush is picked entirely by hand and 
boasts a very high percentage of downy silver tips. This succulent harvest yields 
a fragrant, citrusy bouquet that is fresh yet enveloping. 
The cup is warm and full-bodied, and gives a light-green 
infusion accented with mossy notes that gently subside 
into a sweet and lingering aftertaste of grape and green 
mango.

First flush Darjeeling harvests should be prepared in 
the following manner: 

Use 3 ½ grams of tea leaves per cup and infuse for
3 minutes in water heated to 95°C (203°F).
Let stand for 2 minutes before serving.
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2019 DARJEELING NOUVEAU
Haute Couture Tea Collection®

- $55



TWG Tea Salons & Boutiques in Singapore

ION Orchard, Level 2

The Shoppes at Marina Bay Sands, TWG Tea Garden & TWG Tea on the Bay

Takashimaya Department Store Singapore, B2 & L2

Swissôtel The Stamford

Singapore Changi Airport Terminal, Transit Halls of Terminals 1, 2, 3 & 4

For More Information:

TWG Tea Company Pte Ltd, King’s Centre, 390 Havelock Road, #05-01, Singapore 169662
Tel: +65 6733 7997  Fax: +65 6737 9030
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