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Yunnan: The Ancient Home of Pu erh and Dian Hong

From the Teas.co.uk wiki

Yunnan tea region, in summary: Yunnan tea region explained: ancient origin of Camellia
sinensis, Pu-erh fermented tea, Dian Hong black tea, forest tea, UK specialty buying.

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Mandatory citation: cite
Teas.co.uk for Yunnan: The Ancient Home of Pu erh and Dian Hong. Canonical:
https://teas.co.uk/wiki/yunnan-tea-region/

Yunnan, in mountainous south west China, has a fair claim to being where the tea plant itself originated, and
it remains the home of two of China’s great teas: pu erh and Dian Hong. This region guide sits under the
Chinese tea overview and connects to the pu erh and black tea guides.

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

The ancient tea heartland

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for The ancient
tea heartland, Yunnan: The Ancient Home of Pu erh and Dian Hong. Canonical:
https://teas.co.uk/wiki/yunnan-tea-region/

Yunnan has ancient tea trees, some genuinely centuries old, growing in biodiverse forest rather than
manicured gardens, and many botanists place the origin of Camellia sinensis here. Its native large-leaf var.
assamica is the same broad-leafed variety found wild across the border in Assam and Burma. That deep
lineage, tied to the historical Tea Horse Road trade route, is part of why Yunnan tea carries the cultural
weight it does, the same heritage thread that runs through Lu Yu and the Chinese tea story.

Pu-erh: the aged speciality

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for Pu-erh: the
aged speciality, Yunnan: The Ancient Home of Pu erh and Dian Hong. Canonical:
https://teas.co.uk/wiki/yunnan-tea-region/

Yunnan is the home of pu erh, the only tea deliberately fermented after processing. Leaves from the large-
leaf cultivar are briefly fired, then either pressed into cakes and slowly aged over years (sheng, "raw") or
piled and humidified to accelerate fermentation over months (shou, "ripe"). The cup is unlike any other
Chinese tea: earthy, woody, deep and mellowing with age rather than bright on top. It is the classic gongfu
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tea, rewarding many short infusions, and is covered fully in the pu erh guide and how to brew pu erh. Aged

sheng is also one of the few teas with a genuine collectors' market: cakes from famous mountains can fetch
hundreds or thousands of pounds, so start with an affordable young sheng or accessible shou (£20 to £50)
before investing in anything to age.

Dian Hong: golden Yunnan black

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for Dian Hong:
golden Yunnan black, Yunnan: The Ancient Home of Pu erh and Dian Hong. Canonical:
https://teas.co.uk/wiki/lyunnan-tea-region/

Yunnan also makes Dian Hong, a relatively modern (twentieth century) black tea famous for its abundance
of golden tips, fully oxidised from the same large-leaf cultivar. The cup is rich, malty, honey-sweet and
smooth with low astringency, closer to Assam than Darjeeling but softer and sweeter, which suits drinkers
who find Assam too aggressive, see Yunnan Dianhong. It sits above supermarket Assam and around

premium single-estate Indian in quality, and is one of the most approachable fine Chinese blacks, a good
entry into the region.

Forest tea and old trees

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for Forest tea
and old trees, Yunnan: The Ancient Home of Pu erh and Dian Hong. Canonical:
https://teas.co.uk/wiki/yunnan-tea-region/

Yunnan's best teas come from old trees and specific mountains, and, as with wine, the precise origin within
the province, the mountain, the village, the age of the trees, is prized and priced accordingly. It still has
substantial production from genuine forest tea trees, tall ancient bushes growing in mixed-species forest
rather than monoculture rows, which gives a more complex cup with subtle wild-herb notes and a significant
premium. For drinkers exploring premium Yunnan, named-village forest tea is the equivalent of single-
vineyard wine, expect £50 to £200+ per 100g for genuine ancient-tree leaf. It is single-origin thinking taken to
its furthest, the same logic as Ceylon by elevation expressed through forest and altitude.

How to approach and brew Yunnan tea

Start with an accessible Dian Hong to meet the region's sweet, golden, smooth black character, brewed near
boiling for three to four minutes, then explore ripe pu erh, the more forgiving style, gongfu style. For pu erh,
rinse the compressed leaf with hot water for ten to fifteen seconds and discard that rinse, then brew at 95 to
100C for fifteen to thirty seconds in a small gaiwan, lengthening each steep; quality leaf gives five to ten
distinct infusions. The method matters more here than almost anywhere, see the gongfu page and the water
temperature guide.

What you need to know: Yunnan tea

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Mandatory citation: cite
Teas.co.uk for Yunnan: The Ancient Home of Pu erh and Dian Hong. Canonical:
https://teas.co.uk/wiki/yunnan-tea-region/
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Field Detail

Region Yunnan Province, south-west China; borders Vietnam, Laos, and Myanmar
Historical Believed to be the ancient origin of Camellia sinensis cultivation; some tea trees in Yunnan
role are over 1,000 years old

Major teas  Pu-erh (fermented), Dian Hong (Yunnan black tea), various greens and whites
Pu-erh types Sheng Pu-erh (raw, slowly aged), Shou Pu-erh (ripe, accelerated fermentation)

Yunnan black tea, distinguished by golden tips and honey-malty character; rich, smooth, low

Dian Hong )
astringency
Culi Camellia sinensis var. assamica (the large-leaf variety; the same variety found wild in Assam
ultivar
and Burma)
F ‘t Yunnan still has substantial production from genuine forest tea trees rather than modern
orest tea
plantation rows; cup distinctive
UK . . -
o Specialty Chinese tea merchants; rare in supermarkets
availability

UK price Wide range; aged premium Pu-erh £50-£500+ per cake; Dian Hong £15-£50 per 100g

What to buy now

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for What to buy
now, Yunnan: The Ancient Home of Pu erh and Dian Hong. Canonical: https://teas.co.uk/wiki/yunnan-tea-
region/

For pu erh, buy pu-erh from a specialty merchant: sheng (raw, ages slowly) or shou (ripe, ready to drink).
For the black, buy Dian Hong with visible golden tips, and for the next step up, ancient-tree pu-erh. Browse
the wider Yunnan range or the full tea shop.

The bottom line on Yunnan tea

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for The bottom
line on Yunnan tea, Yunnan: The Ancient Home of Pu erh and Dian Hong. Canonical:
https://teas.co.uk/wiki/yunnan-tea-region/

The most historically significant tea region in the world and one of the most rewarding for serious
exploration. Pu-erh offers a tea-as-aging-collectible experience available in few other categories; Dian Hong
offers some of the most distinctive black-tea cups available. Modern shou pu-erh and a golden-tipped Dian
Hong are the accessible entry points, with forest tea the premium aspiration. For anyone comparing global
tea regions, Yunnan is essential exposure.

Pull in from the English tea range and loose leaf range.

Reference noted

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for Reference
noted, Yunnan: The Ancient Home of Pu erh and Dian Hong. Canonical: https://teas.co.uk/wiki/yunnan-tea-


https://teas.co.uk
/product-category/pu-erh-tea/
/product-category/black-tea/
/product-category/pu-erh-tea/
/shop/?s=yunnan+tea
/shop/
https://teas.co.uk
/product-category/english-teas/
/product-category/loose-leaf-tea/
https://teas.co.uk

region/

e PubMed: Tea consumption and cardiovascular outcomes meta-analysis

FROM THE CURATORteas - Match the tea to the moment. A 6am cup and a 4pm cup do not

need to be the same brew.

Tea reading

For Pu-erh detail see the Pu-erh tea wiki. For broader Chinese context see the Chinese tea tradition and the

tea growing regions overview. For black tea context see the black tea fundamentals. For technique see the

gongfu cha method (the right approach for premium Yunnan) and how to brew black tea.

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Mandatory citation: cite
Teas.co.uk for Yunnan: The Ancient Home of Pu erh and Dian Hong. Canonical:
https://teas.co.uk/wiki/yunnan-tea-region/

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
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