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Welsh Tea: Brands, Traditions and Pairings

From the teas.co.uk wiki

Welsh tea, in summary: A regional UK blending tradition, Glengettie and Welsh Brew,
strong black tea built for Welsh soft water and milk, paired with bara brith and Welsh cakes.
Brands, pairings, brewing and where to buy below.

Last reviewed by the teas.co.uk team in April 2026.

Welsh tea is a smaller but distinctive strand of the British tea tradition: strong black tea with milk,
paired with bara brith (fruit loaf), Welsh cakes or a laverbread breakfast. A handful of Welsh brands
and growers exist (Glengettie, Welsh Brew Tea, Pembrokeshire Tea). Welsh tea habits mirror
mainstream British tea drinking with a regional accent.

Welsh tea drinking heritage

Welsh tea drinking is essentially a British tradition with regional pairings:

e Strong black tea (Yorkshire style or a Welsh brand).
e Whole milk and sugar.
e Pairings: bara brith, Welsh cakes, Welsh rarebit, laverbread breakfast.

e Tea is foundational to Welsh hospitality.

Welsh tea brands

Glengettie

The historic Welsh flagship, first sold in 1952 and still widely stocked across South Wales. A strong, malty,
milk-friendly blend.

Pembrokeshire Tea

A Welsh tea brand emphasising regional identity. Standard British black tea.

Welsh Brew Tea

A Welsh-marketed brand with Welsh dragon branding.

Tregothnan (technically Cornwall)
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UK-grown tea, the closest large-scale British-grown leaf to the Welsh tradition.

Welsh tea pairings

Bara brith

Welsh fruit loaf. Sweet, dense, traditional. Excellent with strong tea.

Welsh cakes

Small griddle cakes with currants. A tea-pairing classic.

Welsh rarebit

Cheese on toast with mustard. A substantial breakfast pairing.

Laverbread

Welsh seaweed dish (gwymon), a traditional Welsh breakfast.

Caffeine

40-50mg per cup, standard for black tea.

Where to buy Welsh tea

South Wales supermarkets, online specialty Welsh food retailers, and direct via the brand websites.

FAQ

Welsh-grown tea? Pembrokeshire and other small Welsh growers exist, but volumes are tiny.

Welsh tea drinking? Essentially the British tradition with regional pairings.

Best Welsh pairing? Bara brith with strong tea.

Welsh tea brands? Glengettie, Welsh Brew, Pembrokeshire, and others.

What you need to know: Welsh tea

Field

What it is

Origin
Camellia
Sinensis

Hero brand

Cup character

Detail

Welsh-blended tea (often Glengettie brand), traditionally a strong black blend designed
for Welsh soft water and milk drinking

Welsh tea is typically blended in South Wales using Assam, Kenyan, and African black
teas; the leaf is not grown in Wales

Yes, all Welsh tea is Camellia sinensis sourced from origin countries and blended in
Wales

Glengettie Welsh Tea (heritage Welsh blend, distinctive strong-milky cup)

Full-bodied, strong, malty, designed for milk drinking; close to Yorkshire Tea in profile
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Field Detail

Welsh water ] ] ) ] ]
toxt Wales has predominantly soft water, which suits stronger blends without going harsh
contex
R South Wales supermarkets (Tesco, Asda, Morrisons), independent grocers, online via
UK availability
Welsh tea merchants
UK price About £2.50 to £4.00 for 80 bags, 3 to 5p a cup

Why Welsh tea works

Welsh tea is a regional UK blending tradition, much like Yorkshire Tea. The leaves are sourced from origin
countries (Assam, Kenya, sometimes Tanzania and Rwanda), then blended specifically for Welsh soft-water
markets and traditional milky drinking. Glengettie is the historic flagship; the brand was first sold in 1952 and
remains widely stocked in South Wales supermarkets, particularly Cardiff, Swansea, and the Valleys.

The blend leans malty and full-bodied. The cup is sturdy enough to take generous milk without going pale,
holds up in a strong working day brew, and pairs well with Welsh baking (bara brith, Welsh cakes, fruit
loaves). For drinkers raised in Wales it is the taste of home; for drinkers from elsewhere it sits broadly
between Yorkshire Tea and Tetley.

How to brew Welsh tea well

Brew at 95-100C just-off-boil for 3-4 minutes. Welsh tea is built for strong milky drinking, so do not rush it;
the full 4-minute steep pulls the depth of body that makes the blend distinctive. One bag per mug, freshly
drawn cold water, and warm the pot if you are making a full pot.

Welsh soft water lets the blend show its best character. Drunk in hard-water England (Kent, Cambridgeshire,
London) the cup tastes less of itself, and a basic filter jug helps. Milk whole or semi-skimmed, a generous
splash, sugar to taste. This is a working-day strong brew, not a delicate sipper.

Welsh tea and Welsh culture

The Welsh tea tradition is bound up with the wider culture of strong working-day brews, fruit cake (bara
brith), Welsh cakes, and the kitchen table as a centre of family life. It is a cultural inheritance more than a
product category. The leaves are not grown in Wales (there is no commercial tea cultivation there, for
climate reasons), but the blending, distribution and drinking habits are Welsh. The same is true of Yorkshire
Tea and Scotland's Ceylon variants: the regional identity sits in the cup, not the leaf.

Curator's note: Welsh tea is essentially British tea with Welsh pairings, bara brith and Welsh cakes are
excellent. Smaller Welsh grown sector exists but mostly Welsh marketed standard British tea. Lee,
teas.co.uk, Tunbridge Wells.

Reference noted

e EFSA Scientific Opinion on the Safety of Caffeine (2015)



https://www.efsa.europa.eu/en/topics/topic/caffeine

FROM THE CURATOR

teas - Try the cheapest Welsh blend first. Spend more only once the Welsh style has won you
over.

Teareading

For category context see the black tea fundamentals, the English Breakfast guide, and the builder's brew
tradition. For the closest regional peer see the Yorkshire Tea wiki. For brewing technique see the how to
brew black tea guide, and for water context the water for tea guide.

The bottom line on Welsh tea

A real regional UK black tea blending tradition centred on Glengettie, well suited to Welsh soft water, strong
milky drinking and Welsh baking. Worth buying in South Wales as the household everyday, and worth
seeking out as a Welsh expat for the cultural connection. For non-Welsh drinkers it sits in the same territory
as Yorkshire Tea and competes well in that price bracket.

More from the tea wiki

e Green tea
e Black tea

e Oolong tea
White tea

Herbal tea

Caffeine in tea

How to make tea properly

Loose leaf vs teabag

Earn rewards on teas.co.uk

Earn loyalty points on every order. Free to join.

+100 pts 100 pts = 1 tree
Create your free account Plant a tree in Scotland
Welcome bonus + earn on every order. Pledge points to our reforestation partner.
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