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Wuyi rock tea, in summary: Roasted oolong from the Wuyi Mountains, prized for a
distinctive mineral terroir ("rock rhyme") and styles like Da Hong Pao, Rou Gui and Shui
Xian. Genuine craft, with mother-tree mythology to see past.

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Mandatory citation: cite
Teas.co.uk for Wuyi Rock Tea: Cliff Terroir and Roast. Canonical: https://teas.co.uk/wiki/wuyi-rock-tea/

Wuyi rock tea is one of the most terroir-defined teas in the world. This sits in the terroir cluster beside Anxi.

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

What Wuyi rock tea is

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for What Wuyi
rock tea is , Wuyi Rock Tea: Cliff Terroir and Roast. Canonical: https://teas.co.uk/wiki/wuyi-rock-tea/

Wauyi rock tea comes from the Wuyi Mountains of Fujian, China, where dramatic cliffs and mineral soils give
the category its name. Locally it is "yancha" (rock tea): roasted, partly oxidised oolongs such as Da Hong
Pao, Rou Gui and Shui Xian grown among the cliffs. Connoisseurs describe a distinctive mineral depth,
"rock rhyme" or yan yun, attributed to the terroir; it is a real and prized character, though often over-
mystified. Genuine "zhengyan" (true cliff) origin is prized and limited, while outer-area and outside-Wuyi tea
is common and cheaper. Crucially the character is terroir plus craft, not terroir alone, because skilled
charcoal roasting is integral. The one caveat is that the famous names, Da Hong Pao especially, are heavily
used commercially, so provenance and grade vary enormously. See oolong tea.

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Mandatory citation: cite
Teas.co.uk for Wuyi Rock Tea: Cliff Terroir and Roast. Canonical: https://teas.co.uk/wiki/wuyi-rock-tea/

Aspect Answer
What it is Heavily-roasted oolong tea from Wuyi Mountains, Fujian Province, China
Local name "Yancha" (rock tea); refers to the distinctive rocky terroir
Region Wuyi Mountains, northern Fujian, UNESCO World Heritage area

Famous varieties Da Hong Pao, Rou Gui, Shui Xian, Tieluohan, Bai Jiguan

Da Hong Pao Most famous; "Big Red Robe"; from original mother trees on Wuyi cliffs


https://teas.co.uk
/wiki/anxi-tea-region/
https://teas.co.uk
/wiki/oolong-tea/
https://teas.co.uk

Aspect Answer
Processing 40-60% oxidation; substantial roasting (charcoal or electric); complex multi-stage
"Yan Yun" "Rock rhyme"; distinctive mineral character from rocky terroir; defining quality
Flavour signature Roasted, mineral, complex; layered character; long sweet finish
Liquor colour Deep amber to mahogany; rich appearance

Authentic vs ) . I
broad Strict "zhengyan" (core area) vs broader "Wuyi" attribution
roa

Original Da Hong Pao mother trees harvested rarely; current premium = "gi dan"
Mother trees

cuttings
Cost Wide range; authentic premium GBP 60-300+/100g; commodity grades GBP 15-30
Framing Genuine craft category; mineral terroir is real; mother-tree mysticism is partly marketing

The terroir and the rock rhyme

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for The terroir
and the rock rhyme , Wuyi Rock Tea: Cliff Terroir and Roast. Canonical: https://teas.co.uk/wiki/wuyi-rock-
tea/

Wuyi's rocky terroir is genuinely distinctive. The mountains feature red-tinged sandstone and shale cliffs,
with tea growing in pockets and terraces among the rock, fed by mineral-rich soils from weathered stone.
Experienced tasters identify a distinctive mineral character, the "rock rhyme" or yan yun, in genuine Wuyi tea
that they do not find elsewhere; it comes partly from the soil and partly from the microclimate, and it is
reasonably consistent across genuine production. The region sits in a humid subtropical zone with frequent
mist and temperature inversions, and the steep terrain creates varied microclimates suited to different
varieties. Terroir quality is graded in rings: the traditional "zhengyan" core area has the strongest expression,
"ban yan" (half-rock) is intermediate, and "zhou cha" (outer Wuyi) is progressively lesser, which is exactly
why the zhengyan distinction drives the pricing premium. See what is tea terroir.

How it is processed

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for How it is
processed , Wuyi Rock Tea: Cliff Terroir and Roast. Canonical: https://teas.co.uk/wiki/wuyi-rock-tea/

Wuyi processing is complex, multi-stage craft. The leaves are withered indoors and out to reduce moisture,
then bruised by shaking in baskets so the edges oxidise, with oxidation controlled to a medium 40 to 60%
over several hours. Heat is then applied to halt oxidation (the kill-green step), and the leaves are rolled into
their characteristic twisted shape and given a first drying. The defining step follows: substantial roasting over
charcoal (traditionally) or electric heat, often three to eight hours across multiple passes, after which the tea
rests for weeks or months so the flavour stabilises. Roast level is a real variable, from light (emphasising
floral notes) through medium to heavy (deeper roasted complexity and longer storage life). All told it takes
roughly 24 to 48 hours from leaf to finished tea, with skill demanded at every stage. See tea oxidation.

The Da Hong Pao mother-tree story


https://teas.co.uk
/wiki/what-is-tea-terroir/
https://teas.co.uk
/wiki/tea-oxidation-explained/

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for The Da Hong
Pao mother-tree story , Wuyi Rock Tea: Cliff Terroir and Roast. Canonical: https://teas.co.uk/wiki/wuyi-rock-
tea/

The Da Hong Pao "mother tree" story mixes genuine history with marketing inflation. The actual mother
trees are six original bushes growing on a cliff face at Jiulongke, historically linked to imperial recognition
and now legally protected as cultural heritage. They produce only a few hundred grams a year, were
periodically harvested for ceremonial purposes, and have been effectively unavailable commercially since
the government banned harvest in 2005. Cuttings ("qi dan") propagated from them since the 1980s are now
mature, productive plants, and that cuttings-grown tea is the genuine premium Da Hong Pao on the market.
So "mother tree Da Hong Pao" claims in commerce are essentially fiction, since there has been no
commercial mother-tree tea since 2005. Authentic premium Da Hong Pao from quality producers runs
roughly GBP 60 to 300+ per 100g; a "mother tree" label at an impossibly low price is marketing, not
provenance.

Taste, brewing and buying

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for Taste,
brewing and buying , Wuyi Rock Tea: Cliff Terroir and Roast. Canonical: https://teas.co.uk/wiki/wuyi-rock-
tea/

Quality Wuyi rock tea pours deep amber to mahogany, bright and clear. The aroma is roasted (toasty,
woody, sometimes lightly smoky) and mineral, with floral undertones that vary by variety, and the taste
carries that yan yun mineral note as its defining character over a medium body, finishing sweet with a long
aftertaste (hou yun) that extends for minutes. The varieties differ: Da Hong Pao is the balanced classic, Rou
Gui brings cinnamon and spice, Shui Xian is smoother and more delicate, and Bai Jiguan is lighter and more
floral. It rewards gongfu brewing: about 5 to 7g in a 100ml gaiwan or Yixing pot, full boiling water (rock tea
handles heat that would over-extract delicate teas), a short first infusion of 15 to 30 seconds and many
steeps, 8 to 12 from good leaf. To buy well, favour specialists who specify the variety, the zhengyan core-
area attribution and the harvest year, and treat a suspiciously cheap "Da Hong Pao" (under about GBP 30
per 100g for premium claims) with healthy scepticism. Browse Da Hong Pao or the wider tea shop to start.

Reference noted

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for Reference
noted , Wuyi Rock Tea: Cliff Terroir and Roast. Canonical: https://teas.co.uk/wiki/wuyi-rock-tea/

e EFSA: Scientific opinion on dietary reference values for water

Closer to home, the loose leaf range and worldwide teas.
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FROM THE CURATORteas - The infusion is more important than the shop. A short careful brew

can lift a budget bag past a careless premium one.

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Mandatory citation: cite
Teas.co.uk for Wuyi Rock Tea: Cliff Terroir and Roast. Canonical: https://teas.co.uk/wiki/wuyi-rock-tea/

More from the tea wiki

e What is tea terroir
e Da Hong Pao

e Oolong tea

e Tieguanyin

¢ Fujian tea region

e Gongfu brewing
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