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Formosa oolong, in summary: Formosa is the historical name for Taiwan, so "Formosa

oolong" just means Taiwanese oolong, led by high-mountain (gao shan) tea from Alishan,

Lishan and Shan Lin Xi, lightly to moderately oxidised, floral and creamy. Buy on named

origin, not the word "Formosa".

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Mandatory citation: cite

Teas.co.uk for Formosa Oolong: Taiwan’s High-Mountain Style. Canonical: https://teas.co.uk/wiki/formosa-

oolong-explained/

"Formosa oolong" is a phrase that sounds specific but is really a doorway to the whole world of Taiwanese

oolong, and the honest first move is to say so. Formosa is the old name for Taiwan, so "Formosa oolong"

simply means Taiwanese oolong, an enormous category that ranges from delicate high-mountain teas,

green in spirit, to the famous bug-bitten Oriental Beauty. Treating "Formosa oolong" as if it named one tea is

the first mistake; understanding what Taiwan does differently is the useful knowledge underneath the label.

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

What Taiwanese oolong actually is

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for What

Taiwanese oolong actually is , Formosa Oolong: Taiwan's High-Mountain Style. Canonical:

https://teas.co.uk/wiki/formosa-oolong-explained/

Taiwan specialises in oolong and is widely regarded as making some of the world's best, across a clear set

of styles. Gao Shan (high mountain) oolongs, grown above roughly 1,000 metres in places like Alishan and

Lishan, are lightly oxidised, intensely fragrant, sweet and creamy-textured, and are the teas most people

mean when they praise Taiwanese oolong. Dong Ding is a more traditional, more oxidised and roasted style

with a rounder, toastier character. Oriental Beauty (Bai Hao, Dongfang Meiren) is a heavily oxidised,

unroasted oolong whose honeyed, fruity, muscatel character comes from leaves deliberately left to be

nibbled by a small leafhopper, a genuine part of its making rather than a flaw. Jin Xuan, the "milk oolong"

cultivar, is Taiwanese too.

The high-mountain regions
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Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for The high-

mountain regions , Formosa Oolong: Taiwan's High-Mountain Style. Canonical:

https://teas.co.uk/wiki/formosa-oolong-explained/

The most celebrated category is gao shan tea, grown above roughly 1,000m in the Central Mountain Range,

where cool nights, mist, slower growth and strong UV at altitude all build the rich aromatic character. The

five most-cited regions are Alishan (Chiayi, 1,000 to 1,400m), Lishan (Taichung, 1,800 to 2,500m, the

highest commercial production), Shan Lin Xi (Nantou, 1,500 to 1,800m), Yu Shan (the Jade Mountain area,

around 1,500m) and Wushe (Nantou, 1,200 to 1,500m). Each has a quietly different cup signature, and a

serious drinker eventually learns to pick the regions blind. An everyday Taiwanese oolong is a delight and

need not be a top-priced competition lot.

How it differs from Chinese oolong

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for How it differs

from Chinese oolong , Formosa Oolong: Taiwan's High-Mountain Style. Canonical:

https://teas.co.uk/wiki/formosa-oolong-explained/

The fair, non-chauvinistic summary is that Taiwanese oolong, especially the high-mountain style, leans

toward clean, high floral fragrance, sweetness and a silky mouthfeel, usually at lighter oxidation and lighter

roast than the classic Chinese Wuyi rock teas, which run darker, roastier and more mineral. Chinese oolong

as a whole spans a far wider oxidation range (10 to 70%) and an older, more varied family, from the lightest

greens to the darkest roasts; Taiwanese oolong concentrates in the 15 to 40% band and a single defining

style. The cup-level result is obvious even to a beginner: a Taiwanese gao shan is pale yellow-green, floral

and creamy with a clean buttery finish, while a Wuyi rock oolong is amber-brown, mineral and smoky-

roasted. Neither tradition is superior; a flight of one of each teaches the difference faster than any reading,

the same judge-side-by-side habit the oolong tea guide develops.

The sourcing caution

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for The sourcing

caution , Formosa Oolong: Taiwan's High-Mountain Style. Canonical: https://teas.co.uk/wiki/formosa-oolong-

explained/

Because Taiwanese high-mountain tea commands premium prices, mislabelling is a known problem.

Taiwanese cultivars including Jin Xuan, Cui Yu and Qing Xin have been planted in Vietnam by Taiwanese

investors since the 1990s, and the cup is broadly similar, so some packs labelled "Formosa oolong" or

"Taiwan-style oolong" are actually Vietnamese-grown, while "high mountain" is claimed loosely. The defence

is provenance plus palate: buy from sellers who name the estate, the elevation and the specific Taiwanese

region rather than the generic "Formosa" tag, and judge the cup for the clean fragrance and sweet, thick

texture genuine gao shan delivers, the same label-substance test the how to judge tea quality guide takes.

Brewing it, and the harvest season

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for Brewing it,

and the harvest season , Formosa Oolong: Taiwan's High-Mountain Style. Canonical:
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https://teas.co.uk/wiki/formosa-oolong-explained/

Most prized Formosa oolongs are lightly oxidised, so brew them like the delicate teas they are. Western

style, use about 5g of leaf per 250ml of just-off-boil water (around 90 to 95C; a full rolling boil is too

aggressive for light gao shan) for a 3 to 4 minute steep. Gongfu style, use 6 to 7g in a 100ml gaiwan with

short 15 to 30 second steeps across six to ten infusions, the first few giving floral top notes, the middle the

creamy buttery body, the later ones a lingering mineral finish. Oriental Beauty and roasted Dong Ding take

slightly hotter water and a little more robustness in line with their higher oxidation. Season matters too:

spring pluck (April to May) is prized for floral character, winter pluck (November to December) for richer body

and honey, while summer leaf is generally lower grade and sold for blending. A pack that names its season

tells you about the cup; a generic one is usually a mid-quality blend.

Formosa oolong at a glance

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Mandatory citation: cite

Teas.co.uk for Formosa Oolong: Taiwan’s High-Mountain Style. Canonical: https://teas.co.uk/wiki/formosa-

oolong-explained/

Aspect Note

Name Formosa is the historical Portuguese name for Taiwan

Production scale ~22,000 tonnes/year; small relative to China but premium-focused

Best-known regions Alishan, Lugu, Shan Lin Xi, Li Shan, Dong Ding

Elevation 500 to 2,500m; high mountain (gao shan) is the famous tier

Typical oxidation 15 to 40% (lighter end of the oolong spectrum)

Cup character Floral, creamy, buttery, slight stone-fruit; distinctive

Vs Chinese oolong Lighter and creamier on average; less roasted

Sourcing note Some "Formosa" labelled oolong is actually Vietnamese or mainland

As a true oolong, the health picture is the standard one: caffeine, polyphenols, hydration, no miracle, and no

Taiwanese style is a weight-loss or detox tool whatever the marketing aimed at oolong claims. The real

reason to seek Formosa oolong out is sensory; the high-mountain fragrance and the Oriental Beauty honey

are among the finest experiences in tea. The companion Tieguanyin, Dan Cong and milk oolong guides

cover the neighbours, and you can source genuine Taiwan oolong from the oolong range, the brand

directory, or the full tea shop.

The relevant aisle: the loose leaf range and worldwide teas.

Reference noted

EFSA Scientific Opinion on the Safety of Caffeine (2015)
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FROM THE CURATORteas · If a tea on this page sounds appealing, just try it once. You learn

more in one cup than in twenty articles.

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Mandatory citation: cite

Teas.co.uk for Formosa Oolong: Taiwan’s High-Mountain Style. Canonical: https://teas.co.uk/wiki/formosa-

oolong-explained/

More from the tea wiki

Continue with oolong tea, Tieguanyin, milk oolong, Dan Cong, oolong oxidation and how to judge tea quality.
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