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The Moroccan mint tea ceremony, in summary: The Moroccan tea ceremony is an act of

hospitality built on gunpowder green and spearmint across three glasses, with a high pour

for foam and plenty of sugar.

Moroccan mint tea, atay, is one of the most generous customs in the tea world: a host's duty and a guest's

honour, performed with a theatrical high pour. The drink itself overlaps our Moroccan mint tea guide; this

page is the ceremony, within the world ceremonies cluster.

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

What it is

The base is gunpowder green tea, fresh spearmint in generous quantity, and a great deal of sugar, brewed

in a distinctive long-spouted metal pot and served in small glasses. Preparing and serving it is traditionally

the role of the head of the household or an honoured host, and refusing a glass is close to unthinkable; it is

hospitality codified into a drink.

The famous high pour

The signature move is pouring the tea from a height of a foot or more into the glass. This is not

showmanship alone: it aerates the tea, builds the prized light foam (the "crown") on top of each glass, and

mixes and cools it. A proper Moroccan tea has that frothy head, and the height of the pour is how it is made.

It takes practice and a steady hand, and getting it right is very satisfying.

The three glasses

Tradition holds that tea is served in three rounds, and a well-known saying frames them: the first glass

gentle as life, the second strong as love, the third bitter as death, because the same leaves are re-steeped

and the character changes across the three. Whether or not a household recites it, the three-serving

structure and the re-steeping behind it is the real, repeatable core.

How to make it

Rinse a small amount of gunpowder green briefly with hot water and discard to soften the briskness. Brew

the green with plenty of fresh mint and sugar in the pot with water just off the boil, not fully boiling, so the
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green base does not turn harsh, the principle in how to brew green tea. Pour a glass and return it to the pot

once or twice to mix, then serve with the high pour. Gunpowder is the authentic base; our Moroccan mint

guide and the mint products we stock cover the options.

Why the sweetness is not a flaw

Westerners often recoil at the sugar, but it is integral, balancing the briskness of gunpowder and the

sharpness of mint into the rounded, refreshing whole the ceremony intends. You can reduce it to taste at

home, but a properly traditional atay is sweet by design, not by accident, and understanding that is part of

respecting the tradition rather than correcting it.

What to take from it

Even without the silver pot, the lessons carry over: water just off the boil on the green base, generous fresh

mint, steeping again across servings, and the aerating pour, which really does change the texture. It is the

most sociable ceremony in the cluster and the easiest to bring to a table of friends, which is rather the point

of the whole cluster.

What you need to know: the Moroccan tea ceremony

Element Note

Name Atay, or atay bil naâna (tea with mint)

Tea Chinese gunpowder green, generous handful of spearmint

Vessel Berrad (silver or stainless teapot), ornate slim glasses

Pour From 20-30cm height; theatre and aeration combined

Three glasses Strong, balanced, sweet ("life, love, death")

Sugar Substantial; it is part of the drink, not optional

Host Traditionally the head of household

Refusing Reads as social rejection; accept the time and sweetness

Hosting it, and the common guest mistakes

To host a Moroccan-style tea moment respectfully, a few pointers help. The pouring is the central honour, so

it is worth learning to develop the foam rather than treating the high pour as performance only. The common

guest mistakes are easy to avoid: adding sugar at the table (it reads as correcting the host, because the

brew is sweetened in the pot to a deliberate level), and refusing the second or third glass after accepting the

first (the three glasses are one drink in three movements, not three separate offers). And if you borrow the

ceremony, do it with credit: call it Moroccan, source gunpowder green and fresh spearmint deliberately, and

serve it as the real drink rather than a costume.

The wider Maghreb and Saharan family
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The Moroccan ceremony belongs to a wider family of gunpowder, mint and sugar customs across the

Maghreb and the Saharan corridor. Mauritanian three-glass tea shares almost the same building blocks with

an even longer pour; Senegalese attaya is the West African cousin with the same three-glass structure

under a different name; Algerian and Tunisian versions sit close to the Moroccan format with regional

differences in mint and sugar. The common thread is historical: Chinese gunpowder green travelled the

trans-Saharan trade routes from the late nineteenth century and was adopted across the region as a high-

status, hospitable, time-generous drink. Treating the Moroccan ceremony as a stand-alone curiosity misses

the geography it belongs to.

FROM THE CURATOR

teas · Even for atay, the gunpowder's price per glass is what matters. Loose gunpowder and

fresh mint usually win, though supermarket bags sometimes do.
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