ITMA Tea Mastery Certification Course™ Thailand
o Starts November 17, 2014
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Thailand Tea School - Seating is Limited
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Recognized throughout the world, the International Tea Masters
Association is the Gold Standard in tea education for the ITMA Tea
Mastery Certification Course™ for becoming an ITMA Certified Tea
Master™, the most prestigious title in the tea industry. .
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Magnificent, picturesque Northern Thailand is an ideal location for the training.
Set in the beautiful region of Northern Thailand, deep in the mountains is a
village of Chinese individuals from Yunnan Province who fled the Communist
Revolution. Several years later, the Taiwanese brought tea to the community and
taught them how to grow and process Oolong, which has become their specialty.
mawiieveslszina npissnudusnuiilunggmiumailneusu ased luluiiieans
yasmeaniiovesd sz npianidh 1 luqan Jundihusessauiufsnannuamnaguunug
nilnsU idnandntiae HmUﬂmmﬂnﬂmmuuwﬂﬂUmmiuua”aauwammﬂ@n‘mua”
AsUIuMIhngnad 49 ldnaoduanuiitasuoswinian

The training will be held at the band new Thailand Tea School located on a
beautiful tea plantation. Registrants will discover the delicious local teas as they
dive into the area’s tea culture, history, and tour several tea plantations, tea
producers, and tea factories to see how the green, oolong, and black teas are
produced there. They will also visit a tea university that is located near the school.
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The 4-Day Certified Tea Mastery Course™ will be held on-site at the Thailand
Tea School from November 17 — 21, 2014, from 9am to 5pm each day. The school
can accommodate up to 10 registrants. Seating is limited. After that in order to
obtain certification there will be the additional 13 week segment of the 14 week course.

1/1anamiu‘saqmmmmwmmmm ITMA 4 5u™ 9zdaadu luamunved
Tiqnﬂumumﬂimwﬂim 10 17-21 waadneu, 2557 , 09:00-05:00 Tu



ueazu Tsausousnmninsessudamadon ldfs 10 au lapAdadsum

=Y =

3da vasaniiu Tunanaz ldsun1s5used 92l 13 fUavidtAniGnan
wangas 14 flai

The curriculum for the 14-Week ITMA Tea Mastery Certification Course™
has been designed to include what has been experienced as the most essential
components that will support participants in launching their career as a Tea
Sommelier, Tea Master or Tea Blending Designer, and/or integrating tea
mastery skills into their existing career. Combined with taste-testing several teas
in each class session, students are exposed to approximately 70 different teas.
These teas are tasted in special sensory-evaluation porcelain cups. Each tasting is
led by a tea expert on the association’s faculty. VANFATIL TN NNTI WY
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Upon successful completion of the course, a two-part test is given to students.
The first part is a written true/false, multiple choice, and essay type test followed
by a blind-tasting and evaluation of a “Mystery Tea” Graduating students receive
a Certificate of Completion and the prestigious ITMA Certified Tea
Master™ designation, including an engraved solid brass lapel pin. ifais5a&u
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Course curriculum includes, but is not limited to:
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(You will taste-test three selected teas in each of the categories below, as well as
learn the history and background of each tea, preparation instructions, and a
recommended tasting protocol.) (ﬂma“vlmumsvmaaummhwmanmummumu@iu
uaazdsziandnua Munasoudss iauasRuvisewnuaazsie, auuzihlumsadog
anuwsonuaz lslaneamsBui ldSumsiuzii)



« Introduction to the World of Tea
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 Growing regions, ideal climates, harvesting, production
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« Preparation of Teapots and Utensils
« Mmysavihmanuaziuines
« Steps for Serving Tea
« BuaaumI Ui
» Japanese Tea Ceremony
«  Chinese Tea Ceremony
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» Taste-Testing Protocol
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« Preparing Tea Samples
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e Japanese Green Teas
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. Chinese Green Teas
. PUNYYIIU

. Green Teas From Other Countries
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Oolong Teas

PIYVR

English Black Teas
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Chinese Black Teas

PIGNIU

Black Teas From Other Countries
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Pu-erh Teas

291 Pu-Erh

White Teas
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South African Teas
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. Flavored Teas
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«  Herbal Teas/Tisanes

«  ananu lws / Tisanes

» Taste-Testing
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« Serving Protocol/Formalities
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e Tea Evaluation
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Multiple Steepings

«  First Sample
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«  Second Sample
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e Third Sample
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« Conclusions Defining Each Experience
« MyasURafiouuaazszaunsal
« Pairing Cuisine with Tea
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« Caffeine Consumption

« mIu3lnaaundu

» Health Benefits of Tea
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« Guest Service
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« Listening from Service
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Asking Key Questions
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«  Educating the Guest

«  I¥anwmsuaea

Participants are provided a copy of the ITMA Comprehensive Tea Mastery
Training Manual™ on the first day of the in-person class, and a copy of the
ITMA Tea Mastery Tasting Course Training Manual™ will be handed out
on the last day of the in-person class in preparation of the start of the 13-week

class.
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The training will be led by ITMA Certified Tea Master™ Jay Hunter,
Executive Director of the Tea Masters Association of China & Taiwan. He
promises to make this an especially memorable experience for everyone.
Accommodations are available at the Wang Put Tan Boutique Hotel.
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Every evening registrants’ taste buds will be tantalized with a menu of exotic tea-
cooked delicacies:
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« Oolong Fried Shrimp
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e Green Tea Wanton Soup
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« Oolong Fried Organic Black Chicken
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» Steamed Vegetables and Tea
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« Tea Fried Rice
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« Oolong Tea Ice Cream
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« Each meal paired with a special tea
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The training contains all the educational requirements an individual needs for
achieving the association’s prestigious ITMA Certified Tea Master™



designation once the program, blind tea tasting, and final examination are
successfully completed.
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Registrants will experience some of the most exquisite and often rarest loose-leaf
teas from around the world. The training will also include: Health Benefits of
Tea; Starting or Expanding a Tea Business; Attracting and Retaining
Customers; Effective Use of Social Media and Press Releases; Web
Site Concepts that Work; and Valuable Guest Service Skills. damziion
2z ldfudauaussnissnumnLazmnnitan Msinausuiiez il selovise
SNV lUTN; M ANAUNS NIV 5592 MIGHaatazShsand; M3 ldnuie
feanuazandszanduiusesnadusz@nsnng wuda Web Site Aivivau; wazlvinman
fMIUYINBLATUINIANAT .

Tuition for the complete training program is US$2,595 for association members
(US$2,845 for nonmembers). To register, post a US$250 non-refundable
tuition-deposit at teamasters.org-tuition or by Paypal to
info@wildteaqi.com. To pay by bank wire, please contact us for information.
The tuition balance will be invoiced to registrants by e-mail and must be paid by
November 1, 2014
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Additional Options:
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November 15

#1-Welcome Night in Bangkok $120/person

Includes welcome dinner, hotel room and breakfast, and transportation from the
airport.

Pay using Paypal for this option Paypal to info@wildteaqi.com
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#2-Welcome Night In Chiang Rai $200/person

Includes single or double room with breakfast, 2 snacks, 3 beverages, specially
prepared tea infused dinner, free shuttle to the tea school the next day.

Pay using Paypal for this option Paypal to info@wildteaqi.com
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