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Why Does Hotel Tea Taste Bad

From the Teas.co.uk wiki

Why hotel tea tastes bad, in summary: Hotel room tea tastes terrible because of six
stacked problems. A plain UK guide to why, and how to fix your hotel cup with simple
changes.

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

Hotel tea often tastes bad for converging reasons: lower-quality bulk tea bags, water from coffee-
machine boilers (chlorine and stale), wrong-temperature water, the wrong mug, UHT milk, sugar
packets that do not dissolve well, and stale supplies. The hotel tea kit is engineered for cost, not
guality. The fixes: pack your own tea bags, ask for fresh hot water, and use real milk if available.

Why hotel tea is poor

Cheap tea bags

Hotels buy bulk catering tea, the lowest tier, often dust and fannings grade. Even mass-market mainstream
is meaningfully better.

Water from the coffee machine

Hotel water dispensers (often combined with coffee machines) keep water hot for hours. It is stale,
deoxygenated, and picks up coffee residues.

Wrong temperature

Coffee-machine water is typically around 85°C, fine for coffee but lukewarm for tea. Black tea needs 95-
100°C.

UHT milk

Hotel milk is often UHT (ultra-heat-treated), which tastes different to fresh milk.

Stale supplies

Hotel tea-bag stocks may be months old; quality declines.

Wrong vessel
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Hotel mugs vary in size; a bag designed for 200ml in a 350ml mug makes a weak cup.

Sugar packets

Hotel sugar in small packets dissolves poorly in lukewarm tea.

Solutions

Pack your own tea bags

The single biggest improvement. Bring 6-12 tea bags from home.

Ask for fresh boiling water

Specifically request "freshly boiled water from a kettle, not the coffee machine".

Use real milk

If available, use a sachet of real milk instead of UHT.

Brew longer

If using a hotel bag, brew 5-6 minutes (longer than usual) to compensate for the water.

Bring your own kettle (extreme but it works)

Some travel kettles fit in luggage, though hotel rooms increasingly have kettles anyway.

Premium hotels

Five-star hotels often run proper afternoon tea programmes with quality loose-leaf and proper equipment,
and the premium pricing reflects it. The "hotel tea is bad" complaint is really about budget hotels with coffee-
machine water.

FAQ

Why is hotel tea bad? Cheap bags, wrong-temperature water, UHT milk, and stale supplies.
Best solution? Bring your own tea bags.

Coffee-machine water? Use only if there is no kettle; request fresh boiled water if you can.
Premium hotels? Better tea provision, typically.

Decaf hotel tea? Often even worse, older stock and a cheaper grade.

The kettle problem

Where there is a room kettle, it takes the brunt of the abuse: boiling pot noodles, sterilising items,
occasionally cleaning things, with heavy limescale buildup in hard-water regions. The water heated in such a
kettle picks up residue, mineral and sometimes faint detergent traces, so the cup tastes off before the tea
bag is even in. A simple fix: boil the kettle once with water you then discard, refill with fresh cold water, and
re-boil for the actual brew. Seasoned business travellers often bring their own small travel kettle.
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The UHT milk problem

Long-life UHT milk is sterilised at very high temperature, then sealed in those little plastic pots. The
processing creates a slightly "cooked", almost biscuit-like note that does not exist in fresh refrigerated milk,
and in a cup of tea it interferes with the malty character of the black tea, so many drinkers describe it as
"tasting wrong" without being able to say why. The plastic pot can add a faint plasticky note too, especially if
stored warm. The fix is to drink it black, or ring reception for a small jug of fresh milk (most hotels will provide
one on request).

What good hotels get right

Premium UK hotels increasingly supply better tea and milk in rooms: Twinings or Yorkshire Tea instead of
generic catering tea, fresh milk in a small fridge or via room service, and proper porcelain instead of thick
catering ceramic. Where these are in place the cup is much closer to home quality, though the kettle
problem remains near-universal. The best hotel tea is usually breakfast tea served at the table, brewed in a
pot with fresh milk in a jug; the room kettle rarely competes.

What you need to know: Why hotel room tea tastes bad

Cause Why it ruins the cup

The ket Hotel room kettles are often dirty inside, used for many purposes (boiling pot noodles, even
e kettle
cleaning items), and the limescale and residue ruins the cup

Usually the cheapest mass-supplied catering tea; older stock, less aromatic, blended for
The tea bags
cup-cost not character

Long-life UHT The little plastic pots of UHT milk most hotels provide have a slightly cooked, plasticky note

milk that interferes with the tea

The mug Cheap, thick ceramic with retained smells from cleaning chemicals; rarely properly rinsed
before guest use

The water Sometimes a different mineral profile from your home tap; sometimes from a water cooler
rather than fresh-drawn tap

Brewing time You're distracted (in a strange room, packing, watching TV); the cup gets brewed too long

or too short

Cumulative Six small problems stacked together produce a noticeably worse cup than home

Curator's note: hotel tea is engineered for cost, not quality. The single biggest improvement is bringing your
own tea bags. Pack 6-12 from home for any hotel stay. 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 - Pick what you'll actually drink every day. A tea you reach for is worth more than a tea

you admire.

Teareading

For category context see the black tea fundamentals and the builder's brew tradition. For brand picks worth

packing see the Yorkshire Tea, Twinings, and Teapigs pages. For technique see the how to brew black tea,
the milk in tea guide, and the water for tea guide.

The bottom line on hotel room tea

Hotel room tea fails because six small problems stack: a dirty kettle, a budget tea bag, UHT milk, a residue-
tinged mug, distracted brewing, and unfamiliar water. None alone is fatal; the combination drops the cup well
below home quality. The fix is simple: bring your own tea bag, pre-boil the kettle once with water you
discard, and either drink black or order fresh milk from reception. For frequent business travellers, a small
travel kettle is a meaningful upgrade for the £15-£25 investment.

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
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