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Main characteristics/features

The taste/aroma characteristics, based on an organoleptic
test, are: Steamed green tea: thick astringent taste, brisk
aftertaste, steamed peanut aroma; Pan-fired green tea: mild
astringent taste, citrus flower aroma; White tea: mild taste
and rose aroma.

Geographical area

Steamed green tea comes from the Neglasari farmers’ tea
plantation on the slopes of Mount Tilu (1 498-1 520 masl). Panfired green tea comes from the Canaan State tea plantation on
the slopes of Mount Gedogan (1 350-1 500 masl). White tea
comes from the PPTK Gamboeng tea plantation in the area of
Mount Tilu (approx. 1 350 masl).

Production/processing

Java Preanger tea (Teh Java Preanger) is a premium tea,
produced from good quality leaf buds grown in the mountains
of the geographical area of West Java province. Currently,
the plantations are maintained and developed through tillage,
selection of plant varieties, seed preparation and planting
procedures, cropping patterns and maintenance (fertilisation,
pruning, pest and disease control), according to the good
agriculture practices (GAP) standards. Tea leaf shoots are
processed, from harvesting to post-harvest handling,
production and processing, according to the good
manufacturing practices (GMP) standards, to produce
steamed green tea, pan-fired green tea and white tea of
geographical indication quality standards. Packaging and
storage processes must also conform to established
standards to maintain the quality of the resulting tea.
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Link between product and territory

The soil in the planting area belongs to the andosol, inceptisol
and entisol soil types. Temperatures range from 13 to 25 C, with
an annual rainfall of more than 2 000 mm, a wet season of at
least nine months each year, and a relative humidity (RH) of
over 70 %. This tea product is derived from the leaves of the
Camellia sinensis assamica plant variety, with TRI 2025 and
Gambung series clones, that are picked and processed by the
trained Sundanese community.
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