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Da Hong Pao, in summary: Da Hong Pao is the most famous Wuyi rock oolong. What the

legend hides about grades, "mother bush" myths, and what you are actually buying.

Da Hong Pao, "Big Red Robe", is the most famous of the Wuyi rock oolongs and the one most wrapped in

legend, which makes sorting myth from record especially useful. The single most important fact for a buyer

is that almost no Da Hong Pao on sale comes from the original "mother bushes"; those few ancient plants

are protected and no longer harvested commercially. What you buy is Da Hong Pao made from cuttings and

from blends in the Da Hong Pao style, which can be excellent, but the romantic mother bush story is

marketing, not what is in your cup, and a guide that says so clearly is doing its job.

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

What Da Hong Pao actually is

It is a yancha, a Wuyi rock oolong: a heavily worked, well oxidised and roasted oolong grown in the rocky

Wuyi mountains of Fujian, where the mineral rich terrain is said to give the prized "rock rhyme" (yan yun), a

deep, mineral, almost stony character behind the roast and fruit. Da Hong Pao is partly a specific lineage

and, very commonly, a blended style of Wuyi oolong assembled by a skilled roaster to a recognisable profile.

Both can be real and good; the point is that "Da Hong Pao" is as much a style and a quality bracket as a

single garden tea.

Grades and what you are paying for

This is where frankness matters most because the price range is enormous. At the bottom, inexpensive Da

Hong Pao is a pleasant, roasty, everyday Wuyi oolong, often a blend, and there is nothing wrong with

enjoying it as exactly that. At the top, competition grade single cultivar Wuyi tea from named plots is a

connoisseur tea priced accordingly. The legend is used at every level to justify the price, so the defence is

the same as everywhere in this cluster: judge the cup, not the story. A good Da Hong Pao has a deep

roasted aroma that does not taste burnt, real fruit and mineral depth behind it, and a long finish; a poor one

is mostly char hiding thin tea.

How to brew it well



Treat it as the strong, roasted oolong it is. Use plenty of leaf in a small gaiwan or pot, water at a full 95 to

100C because the roast and oxidation can take it, and short steeps extended gradually over many infusions.

A good rock oolong reveals itself in layers: roast and toast first, then fruit, then the mineral "rock" note and a

cooling finish. Western mug brewing is possible but flattens it; the small pot method is what shows why this

tea has its reputation. If a Da Hong Pao tastes harshly burnt, that is over roasting or low quality, not a

brewing fault you can fix.

Is Da Hong Pao good for you

It is true tea, an oolong, so the health story is just the tea story: caffeine, polyphenols, hydration, nothing

dramatic. The deep roast makes it neither special for the body nor harmful; it changes flavour, not

pharmacology. Any claim that rock oolong uniquely "burns fat" or purifies the body is the usual oolong

overclaim, and it should be read as marketing. The real value lies in taste and culture: a well made Da Hong

Pao is one of the great roasted teas, and the rock rhyme is real, even though it is flavour, not medicine.

Choose Da Hong Pao with the legend set aside: accept that it is almost certainly not from the mother

bushes, decide if you want a basic everyday roasted Wuyi oolong or a connoisseur single plot tea, and pay

accordingly. Buy from a seller who is candid about grade and blend, brew it hot and small pot over many

infusions, and enjoy it as the great rock oolong it is rather than as the myth.

What you are actually buying, in one place

Claim The reality

"Mother bush" Da

Hong Pao

those few ancient plants are protected and not commercially harvested; yours is

from cuttings or a blend

"Da Hong Pao" as much a style and quality bracket as a single garden tea

Cheap end a pleasant, roasty everyday Wuyi oolong, often a blend, fine for what it is

Top end competition grade single cultivar Wuyi from named plots, priced accordingly

"Rock rhyme" (yan

yun)
a real, describable mineral depth, and an unfalsifiable marketing phrase

Da Hong Pao, "Big Red Robe", is the most famous Wuyi rock oolong and the one most wrapped in legend,

which is exactly why it pays to separate story from fact. The single most important fact for a buyer is that

almost no Da Hong Pao on sale comes from the original mother bushes, which are protected and no longer

harvested commercially; what you buy is made from cuttings or assembled as a skilled blend in the Da Hong

Pao style, which can be excellent, but the romantic mother bush story is marketing, not what is in the cup. It

is a yancha, a heavily worked, well oxidised and roasted Wuyi oolong whose mineral rich terrain is said to

give the prized rock rhyme behind the roast and fruit, and "Da Hong Pao" is as much a style and quality

bracket as a single garden tea. The price range is enormous and the legend is used at every level to justify

it, so the defence is the constant one: judge the cup, not the story, a good one has deep roasted aroma that

does not taste burnt, real fruit and mineral depth, and a long finish; a poor one is char hiding thin tea. This

sits beside the fuller Da Hong Pao deep dive.

How to brew it, and the bottom line
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Brew it as the sturdy roasted oolong it is: plenty of leaf in a small gaiwan or pot, water at a full 95 to 100C

because the roast and oxidation can take it, and short steeps lengthened gradually over many infusions,

where it opens in layers: roast and toast, then fruit, then the mineral note and a cooling finish. Western mug

brewing flattens it; the small pot method is what shows why the tea has its reputation, and harsh burnt notes

are over roasting or low grade, not a brewing fault you can fix. As a drink it is simply true tea, an oolong, with

the modest real package of caffeine and polyphenols and nothing dramatic; any "burns fat" or purifying claim

is the usual oolong overclaim and is marketing. The bottom line: put the legend aside, accept it almost

certainly did not come from the mother bushes, choose between a basic everyday roasted Wuyi and a

connoisseur single plot tea, buy from a candid seller and pay accordingly, the same eyes open standard the

wider oolong guide applies. Buy a graded rock oolong in the full tea shop.

Reference noted

PubMed: Green tea catechins and human health

For everyday teas relevant to this topic: English Breakfast, Earl Grey, green tea, loose leaf tea, Darjeeling,

oolong, and herbal tea. Find more in the tea shop, with free UK delivery when you spend £35 or more.

FROM THE CURATOR

teas · Try a cheap, plain roasted Wuyi before any prized Da Hong Pao. Spend more only when

that roast has won you over.
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