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Chinese gongfu tea ceremony, in summary: Gongfu cha means tea made with skill: tiny

pots, many short infusions, full attention to one leaf. What the ceremony is and why it gets

more from tea.
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Gongfu cha, often written kung fu tea, translates roughly as "making tea with skill", and it is the Chinese

connoisseur’s approach to extracting everything a fine leaf has to give. Where the Japanese ceremony is

about codified form, gongfu is about attentive technique in service of flavour. It is also the single most useful

ceremony for a home drinker to learn, which is why it has a dedicated practical page at gongfu brewing at

home. This sits in the world ceremonies cluster.

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

The core idea
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Gongfu uses a high ratio of leaf to a very small vessel, a tiny clay pot (yixing) or a gaiwan, and brews many

very short infusions from the same leaves rather than one long steep. Each infusion is poured off completely

and drunk in tiny cups, and the tea evolves dramatically across the session as the leaf opens. The method is

built to read a tea fully, its first bright notes, its developing middle, its long tail, in a way a single Western

mug never can.
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Gongfu is the natural home of oolong and pu-erh, teas with the structure and re-steeping stamina to give a

dozen distinct infusions, and it flatters good rolled greens and fragrant blacks too. The relevant guides are

the oolong guide, how to brew oolong, pu-erh and how to brew pu-erh. A robust Ceylon or a fragrant jasmine

from our range also responds well to the method while you learn it.

The equipment, demystified
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The classic kit is a gaiwan or small yixing pot, a fairness pitcher (cha hai) to even out the brew before

serving, and small cups. None of it is essential to start; a small teapot and a strong eye on the clock

reproduce most of the benefit, as the home page explains. The yixing pot is unglazed and seasons to a

single tea type over time, which is a genuine craft point rather than mystique.

Why it gets more from a leaf
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The short-infusion method is not ceremony for its own sake; it is extraction control taken to its logical end. By

pouring off completely after seconds and re-steeping, you capture each phase of the leaf without ever

tipping into the bitter over-extraction a long steep forces, the principle explained generally in the water

temperature guide and brewing pages. It is the clearest practical proof of the cluster’s central claim that ritual

encodes good technique.

The spirit of it

Gongfu is social and unhurried, a host serving a small group attentively over an hour, the conversation

pausing for each infusion. It descends from the scholarly tea culture that Lu Yu set in motion, and it is the

living method behind much of what the origin pages describe. Learn it once and it changes how you drink

every loose leaf tea you own.

The equipment, at a glance
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Element What it is Needed to start?

Gaiwan or yixing pot
small brewing vessel; yixing is unglazed and seasons to one

tea over time

no, a small teapot

works

Cha hai (fairness

pitcher)
evens out the brew before serving no, but useful
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Element What it is Needed to start?

Small cups tiny servings so each infusion is judged any small cup

A clock seconds matter; pour off completely
yes, the real

essential
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