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“Great tea, friendly stores and above-and-beyond customer service.” 

Welcome to DAVIDs TEA – 101! We’re happy to have you on board, and we are thrilled to share our 

passion for tea with you. This training will give you the knowledge and the tools to be able to offer 

our customers the great tea, the friendly store, and the above-and-beyond customer service that we 

are known for.  

Our customers are as passionate about tea as we are. They will look to you as a tea-expert, and 

come to you with questions about out teas, the flavours, our sources, and your recommendations. 

You must be able to describe and recommend our teas in an honest and informed manner. This 

module will help you provide customers with the information they need to make the best buying 

decisions, and to keep them coming back for more.  

 This module is all about the tea that we sell. It’s divided into four units. The module should take 

about 4 hours to complete. It’s generally completed over two days, and involves some in-store 

activities, and some independent study. 

 Unit 1 answers the question “What is Tea?” and teaches you about the different categories 

of tea sold in DAVIDs TEA stores. 

 Unit 2 looks at DAVIDs TEA Flavour Profiles, and teaches you how to make the best 

recommendations to customers. 

 Unit 3 teaches you about DAVIDs TEA Ingredients and how to recognize allergy and health 

risks. 

 Unit 4 teaches you how to handle, store, and steep DAVIDs TEA for optimum flavour so that 

you can help our customers to have the best tasting experience possible. 

There are 3 activities in this Introduction section 

1. Read “our story” https://www.davidstea.com/ca_en/experience/ 

2. Read our most recent article on the DAVIDs TEA blog “steep thoughts” 

http://blog.davidstea.com/en/category/articles/  

3. See “The DAVIDs TEA Story” https://youtu.be/OLr68UBhw0o 

4. Introduce yourself in our Discussion Forum and tell us why you love tea.  

  

https://www.davidstea.com/ca_en/experience/
http://blog.davidstea.com/en/category/articles/
https://youtu.be/OLr68UBhw0o


   

 

 

1. Learn about the different types of plants which we call “tea”.  

2. Describe the difference between white, green, oolong, and black tea, as well as rooibos, mate, 

and herbal teas. 

3. Learn how different processing methods produce different flavour profiles. 

4. Quiz. 

DAVIDs TEA sells high-quality teas, sourced from around the world. But what exactly does that 

mean? What is the difference between green tea and black tea? And what are Mate and Rooibos? 

Anyone who has faced a wall of tea in the supermarket recently will understand the confusion. 

We’re here to clear things up! 

“Tea” means different things to different people, and DAVIDs TEA embraces all interpretations of 

this magical brew. We never want to tell anyone that they are “doing it wrong”. People will ask you 

a lot of questions about tea, so you’ll need to know what you’re selling. 

Study the PowerPoint slides. There will be a quiz at the end of this unit. 

Here are some of our favourite videos and posters to help you learn more about our favourite 

beverage. These will be in the quiz. 

 15 Different Types of Tea Around the World (1:30) 

 https://youtu.be/DXLCphNBqso 
 

 The 6 Types of Tea (24:17) 

 https://youtu.be/EUuw5rqWkZU 
 

 tea facts by DAVIDs TEA 

 https://www.pinterest.com/pin/151503974941994101/ 
 

The Unit 1 Quiz should take about 15 minutes. Good luck!  

https://youtu.be/DXLCphNBqso
https://youtu.be/EUuw5rqWkZU
https://www.pinterest.com/pin/151503974941994101/


   

 

 

SEE POWERPOINT DECK  

What is Tea? First of all, there’s tea that comes from Camellia sinensis - a type of shrub, or small 

tree. Black, green, white, oolong, and Pu’erh teas all come from this same plant. Then, there are a 

whole bunch of other things that we also call tea – like Rooibos, Mate, Guayusa, Chamomile, and 

other stuff, which in the tea industry is known as tisane. Some people get a little persnickety about 

what is and is not actual tea, but you’ll find all of them on the DAVIDs TEA Tea Wall. 

Oxidation: You’ll need to understand a little bit about oxidation because many of the other parts of 

the tea-making process revolve around it. If you cut, or bruise an apple, it will turn brown. Tea 

leaves work the same way. When the fresh green leaves are picked from the bush, they start to wilt 

and oxidize almost immediately. The trick is to control the oxidation, to control the flavour of the 

finished product. There are several ways to do this. You could 

 Vary the length of time that the leaves are left to wither and  oxidize 

 Vary the humidity in the withering process 

 Heat the leaves to stop the oxidation process (pan-fry or steam) 

 Crush or bruise the leaves 

All of these processes change the amount of oxidation that occurs. By controlling the amount, the 

speed, and the method of oxidation, you can control the flavour of the tea and determine its 

classification. https://en.wikipedia.org/wiki/Tea_processing 

Black Tea: Black tea is heavily oxidized. That means it has gone through a process of wilting, 

bruising, oxidation, shaping, and drying. It is usually (but not always) dark in colour, and has a deep, 

rich flavour. Our favourite black teas are “english breakfast” and “orange pekoe”. 

Green Tea: Green tea is green because it has undergone the least oxidation. Very soon after picking, 

the tea leaves are either steamed (Japanese-style), or pan-heated (Chinese-style). This stops the 

oxidation process right away, preserving that bright green colour, and fresh green taste. There are 

many variations, but our favourites are “dragonwell”, “sencha”, and “matcha”.  

Oolong Tea: Oolong tea is hard to pin down because there are so many different varieties, and none 

of them look or taste like the others. Oolong’s oxidation is stopped somewhere between the level of 

green and black teas, but think of it as a sliding scale, and not a fixed half-way point. Some oolongs 

are dark and rich, with flavours of fruit and berries, while others are light, and green, and taste like 

flowers or honey. Every oolong is unique, and fans of oolong love the variety.  Some of our 

favourites are the floral “tie kwan yin” and the smooth, rich “milk oolong”.  

White Tea: White tea undergoes the least processing of all the teas. It’s heated by baking, often in 

the sun, almost immediately after picking. The flavour is usually delicate, clean, and slightly sweet. 

Our favourite everyday white tea is “white peony”, but for an extra special treat, “bai hao yin zhen” 

can’t be beat! 

Pu’erh:  Pu’erh tea is oxidized and fermented, giving it a taste unlike any other tea. It can be even 

darker than black tea, and like some fine wines, improves with age. The fermentation process allows 

beneficial bacteria and microflora to grow and many people take this as a health remedy and 

digestive aid.  “Raw” pu’erh  (Sheng) is younger, earthy, and vegetal in flavour, and “Ripe” pu’erh 

https://en.wikipedia.org/wiki/Tea_processing


   

 

 

(Shou) is more complex, deep, and smooth in taste. DAVIDs TEA offers “sheng pu’erh” and “golden 

pu’erh” so you can decide for yourself if you like it raw, or ripe. 

Mate and Guayusa: Yerba Mate and Guayusa are two different herbal drinks that have been 

enjoyed in South America for centuries. Guayusa is gaining ground in North America because it 

packs the same amount of caffeine as coffee, but twice the antioxidants of green tea! Yerba Mate is 

a relative of the holly tree, and it also packs a punch of energy comparable to coffee. Both of these 

herbs have a smooth grassy taste with a slight sweetness, and make a great mid-afternoon pick-me-

up! Our favourites are “organic green mate” and “organic guayusa”. 

Rooibos: How do you pronounce this stuff anyway? And is it tea? Roy-bus is everybody’s favourite 

non-caffeinated drink. It’s a fine-needled, broom-like tree from South Africa, and it looks like fine 

red sawdust. It’s prepared like black tea, but it has no caffeine, and low tannin levels, which means 

it doesn’t have the same bitterness. DAVIDs TEA is pleased to offer “organic green rooibos” and 

“organic rooibos” which is the traditional red colour. 

Herbal Tea: This is a broad category which is full of all kinds of naturally delicious things that you can 

brew in hot water. Herbal teas range from flowers like violet, lavender, and chamomile, to fruits and 

nuts, and from barks and roots like cinnamon and licorice, to herbs and spices like peppermint and 

anise. Herbal teas are caffeine-free and often used for meditation and relaxation. DAVIDs TEA’s all-

time bestseller is “forever nuts”, and “mother’s little helper” isn’t far behind!  

  



   

 

 

1. Learn how to taste and describe DAVIDs TEA flavours using the Tea Flavour Wheel. 

2. Read tea blogs and identify flavour descriptors. 

3. Write your own tea descriptions. 

4. Learn how DAVIDs TEA categorizes and organizes the teas on our Tea Wall. 

5. Make recommendations based on customer preferences. 

Think about your favourite flavour of ice-cream.  How would you describe it? 

Did you say it’s sweet? Smooth? Tastes like cherries? Talking about DAVIDs TEA is similar to talking 

about ice-cream. We want our customers to feel excited about the variety of flavour profiles we 

offer. If you can describe the teas accurately, people will seek out your advice and think of you as an 

expert. 

So, how DO we describe DAVIDs TEAs?  

Take a look at the Tea Aroma Wheel produced by the International Tea Masters Association. You 

don’t have to memorize it, but you should pay attention to how it’s organized.  

http://teamasters.org/tea-aroma/ 

Start in the centre. Most people will be able to tell you whether they like their tea sweet, or floral, 

or spicy, or one of the other central categories. By asking further questions, you can hone in on the 

more specific flavour profiles that people want. Let’s say I like tea that is fresh and fruity. As you 

delve further, you will discover that I don’t like citrus flavour much, but I really love berry flavours. 

In fact, I think black currant and raspberry are divine! Knowing that, you might suggest that I try 

organic razzmatazz herbal, or blueberry jam black tea. It’s a good idea to recommend teas that fall 

into the same family on the Tea Aroma Wheel.  Take a moment to study the wheel and see if you 

can describe your own flavour preferences. 

Steamy Kitchen uses a Tea Aroma Wheel to describe the types of tea that you learned about in Unit 

1. Follow the link and scroll down to find the Tea Aroma Wheel and descriptions. 

http://steamykitchen.com/15329-art-of-tea-tasting.html 

Take some time to read some of our favourite tea review blogs (follow the links) and see if you can 

find 3 tea descriptions that really make you want to taste that tea. What descriptors did they use 

from the Tea Aroma Wheel? Did any of the bloggers talk about the base flavour, the more subtle 

notes, the after taste, the bitterness, or astringency? Our customers will ask you about these 

qualities, and the Tea Aroma Wheel can help you sort them out. 

 

http://teamasters.org/tea-aroma/
http://steamykitchen.com/15329-art-of-tea-tasting.html


   

 

 

http://ramblingbutterflythoughts.blogspot.ca/  

http://www.teaformeplease.com/  

http://teasquirrel.com/ 

Now’s the moment you’ve been waiting for – tasting your teas! Your store manager will provide you 

with your Employee Tea Training Pack of tea samples. It’s your turn to describe the teas to us.  

1. Steep the teas according to the directions on the package.  

2. Enjoy the tea, but take some notes! 

3. Use the Tea Aroma Wheel to identify the flavours.   

4. Go to the online Discussion Forum and tell us what YOU taste in the teas.  

There are no right answers, but try to describe the tea to a customer in a way that makes them 

excited to try it too!  

DAVIDs TEA loves to invent exciting new flavour profiles, and we’re updating our flavours all the 

time. How do we keep it all straight? The secret is in the organization of the Tea Wall in every store.  

The teas are organized from highest caffeine, to lowest caffeine as you go through the store. The 

progression from white tea to black tea represents the different levels of oxidization in the tea-

making process, and also represents a deepening of flavour. 

Your manager can tell you more about the organization of the tea wall in your store.  

Matching DAVIDs TEA with DAVIDs TEA customers is a skill you acquire over time. The best thing to 

do is ask questions. You can’t carry the Tea Aroma Wheel around with you, but you can think of 

those flavour categories as you speak with customers. If you see that someone gravitates toward 

sweet, rich teas like “red velvet cake”, you might ask if they have tried “salted caramel” too.   

Read the customer profiles in the Discussion Forum. Have a look through your DAVIDs TEA Tea 

Menu and see if you can recommend something they might like. This isn’t a test, but it will give you 

practice in listening to the customers’ desires. They’re counting on you! 

  

http://ramblingbutterflythoughts.blogspot.ca/
http://www.teaformeplease.com/
http://teasquirrel.com/


   

 

 

1. Get AllergyAware.ca certification and recognize potential allergens 

2. Recognize  and name the ingredients in DAVIDs TEA 

3. Understand and recognize natural vs. artificial flavouring 

4. Understand and recognize flavoured and unflavoured teas 

5. Post search results in the Discussion Forum 

DAVIDs TEA takes food allergies very seriously, and some of our products do contain allergens like 

nuts, dairy, and gluten. You will find this information on the back of each tea tin on the Tea Wall. 

Customers can find the lists of allergens on our website. 

https://www.davidstea.com/ca_en/faq/health/ 

We ask all employees to take the Anaphylaxis Education Certification by AllergyAware.ca  You 

should complete the certificate for “Anaphylaxis in the Community”. The course takes 30 minutes. 

Your manager will give you time in-store to complete the training and will print your certificate and 

keep it on file. 

http://www.allergyaware.ca/ 

DAVIDs TEA provides a list of ingredients on every package of tea that we sell. If a tea is made with 

100% organic ingredients, you will see the word “organic” beside the name as in “sweet ginger heat 

| organic”. DAVIDs TEA strives to use natural ingredients whenever it is possible to do so, but 

sometimes we use artificial ingredients when there is no other option. This is clearly marked in the 

ingredient list on each package. For more information, read the FAQ on our website. Scroll down to 

“What’s the difference between natural and artificial flavouring?” 

https://www.davidstea.com/us_en/faq/health/ 

DAVIDs TEA loves to surprise people with new and unexpected flavour combinations. We love to see 

people fall in love with the spicy heat of “chocolate chili chai”, or the cool sweetness of “lime 

gelato”.  But some people prefer the natural, pure taste of unflavoured tea, and we stock only the 

best of each category in its purest, simplest form. Remember: there is no right or wrong way to 

drink tea. We have something for everyone! 

Take a few minutes to familiarize yourself with the unflavoured teas in your DAVIDs TEA Tea Menu 

and check off the ones you have tried.   

Now that you’re familiar with the details of the ingredient list, let’s look at some of the individual 

teas and see how it all works. 

https://www.davidstea.com/ca_en/faq/health/
http://www.allergyaware.ca/
https://www.davidstea.com/us_en/faq/health/


   

 

 

1. Go to the DAVIDs TEA site and research the ingredient lists on teas of your choosing. 

https://www.davidstea.com/ca_en/our-teas/ 

2. Find 5 allergen-free teas that you could safely recommend to anyone. 

3. Find 5 teas which contain potential allergens. 

4. Find 5 teas which contain no artificial flavouring 

5. Find 5 teas which are 100% organic 

6. Post your findings in the Discussion Forum. 

  

https://www.davidstea.com/ca_en/our-teas/


   

 

 

1. Understand and recommend DAVIDs TEA storage containers 

2. Understand how different steeping methods affect the flavours of tea 

3. Advise customers on the best steeping method for the type of tea purchased.  

DAVIDs TEA must be handled with care – in fact, it should be handled as little as possible to prevent 

breakage.  Watch this short video by theteasmith for some great tips on handling (or not handling) 

our teas. Consider how the tips are applied in our stores. 

https://youtu.be/rLUcTBc8VxM 

As you see, it’s important to store DAVIDs TEA in sealed, lightproof containers, and we are proud to 

offer a variety of specialty tins and containers to our customers. Read the following article and make 

sure you know where to find these containers in your store. Your manager will help you. 

Don’t forget, customers receive a $0.50 discount when they refill a 100g tin! 

 http://blog.davidstea.com/en/air-light-and-humidity-tea-storage/ 

With so many varieties of tea and so many individual preferences, it can be hard to know how much 

tea to use, and how long to steep it. DAVIDs TEA makes it easy for customers by listing steeping 

directions on every package of tea that we sell. We also offer a wide selection of steeping devices 

which make it easy to steep a great cup of tea every time. You can also direct customers to our 

YouTube Channel for detailed instructions.  

Every tea has an optimum steeping temperature and time. More delicate teas like white and green 

require lower temperatures and shorter steeping times so that they don’t burn and turn bitter. 

More highly processed teas like dark oolong, pu’erh, and black can handle higher temperatures and 

longer steeping times. Herbal teas and fruit tisanes often require much longer times in order to 

draw out the full flavour. We’ve put together some charts to help you keep it all straight.  

View the following sources for tips on steeping. This will be on the quiz. 

 Steeping Temperatures: http://blog.davidstea.com/en/hot-stuff-tea-steeping-

temperatures/ 

 Steeping Times: http://blog.davidstea.com/en/how-long-should-i-let-my-tea-steep/ 

 “How to Make a Hot Tea” https://youtu.be/uJtst9ymhX8 

 “How to Make an Iced Tea” https://youtu.be/rG6bbL7-yiM 

 “How to Make a Tea Latte” https://youtu.be/oqwapQEDSRs 

https://youtu.be/rLUcTBc8VxM
http://blog.davidstea.com/en/air-light-and-humidity-tea-storage/
http://blog.davidstea.com/en/hot-stuff-tea-steeping-temperatures/
http://blog.davidstea.com/en/hot-stuff-tea-steeping-temperatures/
http://blog.davidstea.com/en/how-long-should-i-let-my-tea-steep/
https://youtu.be/uJtst9ymhX8
https://youtu.be/rG6bbL7-yiM
https://youtu.be/oqwapQEDSRs


   

 

 

 “How to Make a TeaPop” 

https://youtu.be/Pcqv7KmkaqQ?list=PLmh0CMMejbYClNrvywTLj3wSvEgdXVm50 

 “How to Make a Hot Matcha Green Tea” 

https://youtu.be/n3A3x71bmZk?list=PLmh0CMMejbYClNrvywTLj3wSvEgdXVm50 

Now that you’re an expert steeper, you’re ready to share your knowledge with our customers! 

Follow the link. The quiz should take about 15 minutes. Good luck! 

You’ve completed DAVIDs TEA – 101, and you’re on your way to becoming a respected tea expert! If 

you have any questions about the teas we sell, feel free to ask your managers, co-workers, and 

other DAVIDs TEA employees in our Employee Discussion Forum.  

Happy Steeping! 

https://youtu.be/Pcqv7KmkaqQ?list=PLmh0CMMejbYClNrvywTLj3wSvEgdXVm50
https://youtu.be/n3A3x71bmZk?list=PLmh0CMMejbYClNrvywTLj3wSvEgdXVm50

