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Shou pu-erh, in summary: Shou pu-erh is the modern (1973) accelerated-fermentation pu-

erh, ready to drink straight away. The cup is earthy, woody, sweet and mellow, forgiving to

brew and a natural starting point for the pu-erh world.

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

Teas.co.uk for Shou Pu-erh: Ripe, Earthy and Ready to Drink. Canonical: https://teas.co.uk/wiki/shou-puerh-

explained/

Shou pu-erh, ripe or "cooked" pu-erh, is the dark, smooth, earthy tea most Westerners actually mean when

they say "pu-erh", and the single fact that explains it is that shou is a deliberate shortcut. It was invented in

the 1970s to mimic, in months, the mellow character that decades of ageing give raw sheng pu-erh, by

means of an accelerated, controlled fermentation. Understanding that it is an engineered process, not an

ancient mystery, is the clear foundation for everything else about it.

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

What shou pu-erh actually is

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

pu-erh actually is , Shou Pu-erh: Ripe, Earthy and Ready to Drink. Canonical: https://teas.co.uk/wiki/shou-

puerh-explained/

Shou is made from the same large-leaf Yunnan tea as sheng, but after processing the leaf is piled,

dampened and warmed under controlled conditions in a process called wo dui ("wet piling"), where microbes

rapidly ferment it over roughly 30 to 60 days. The result is a tea that is deep brown-black in the cup, smooth,

low in bitterness and characteristically earthy and woody, sometimes with notes described as soil, wet wood,

dates or mushroom. It is then usually compressed into cakes or bricks, or sold loose. It does not need

ageing to be drinkable; it is ready and mellow from the start, which is why a decent everyday shou costs only

around £10 to £20 per 100g.

Why it tastes earthy, and when that is a fault

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

earthy, and when that is a fault , Shou Pu-erh: Ripe, Earthy and Ready to Drink. Canonical:

https://teas.co.uk/wiki/shou-puerh-explained/
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The earthy, mellow character is the whole point of shou and is not a defect; the fermentation produces an

aromatic that good drinkers describe warmly as rich earth, library shelf, wet stone, sweet leather or petrichor,

the smell of rain on dry ground. At its best the cup is deep, sweet and comforting with a long finish that

leaves the mouth feeling clean. The caveat is that poorly made or poorly stored shou can cross from

pleasant earthy into genuinely musty, fishy or mouldy, what serious drinkers call "stinky pile", and that is a

fault rather than authenticity. Cheap shou can also taste flat and one-dimensional. The test is the same as

everywhere in this cluster: a good shou is clean, smooth and sweetly earthy; an off one tastes of damp cellar

or pond. Buying from a careful seller and not being seduced by very cheap "rare aged" claims is how you

stay on the right side of that line, the same judge-the-cup habit the how to judge tea quality guide develops.

How to brew it well

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

it well , Shou Pu-erh: Ripe, Earthy and Ready to Drink. Canonical: https://teas.co.uk/wiki/shou-puerh-

explained/

Shou is the most forgiving pu-erh and a great everyday dark tea. Gongfu style, use 5 to 6g of leaf in a 100ml

gaiwan and full-boil water at 95 to 100C, rinse the first ten to fifteen second steep and discard it to wake the

leaf and wash off pile dust, then run short, increasing infusions across six to ten rounds, the middle steeps

usually the most pleasing. Western style is even more forgiving: a teaspoon per 200ml of just-boiled water

for a 3 to 5 minute steep gives an easy, comfortable cup, and shou stands up to thermos and grandpa-style

brewing better than most teas. From a cake, break off 5 to 7g with a pu-erh knife working along the layers

rather than against them. Over-steeping makes shou heavy rather than undrinkable, so it is hard to truly ruin.

It is the classic after-meal tea, lovely with or after rich food and a quiet match for dark chocolate.

The health picture

As true tea, the story is the standard one: caffeine (moderate to high, very roughly 50 to 80mg a cup),

polyphenols, hydration, no miracle. Shou is the single most aggressively marketed weight-loss and

cholesterol tea in the world, and the position is firm: the human evidence does not justify selling it as a

slimming or medical product, and "pu-erh detox" claims are marketing. There is one fair, specific note:

because shou involves microbial fermentation and piling, hygiene and storage genuinely matter, so buy from

reputable sources and discard anything that smells of mould rather than clean earth. That is a real quality

and safety point, not a health promise.

Shou pu-erh at a glance

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

Teas.co.uk for Shou Pu-erh: Ripe, Earthy and Ready to Drink. Canonical: https://teas.co.uk/wiki/shou-puerh-

explained/

Aspect Note

Name Shou pu-erh; "ripe", "cooked" or "black" pu-erh

Invented 1973 at Kunming Tea Factory; accelerated process

Processing Wet-piled (wo dui) for 30 to 60 days of microbial post-fermentation
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Aspect Note

Cup character Earthy, woody, sweet, mellow; sometimes slightly mushroom

Ready to drink Immediately; no ageing required like sheng

UK entry price £10 to £20 for 100g of decent loose-leaf shou

Caffeine Moderate to high

Best for Pu-erh beginners; an easy after-meal cup

Choose shou for what it clearly is: a smooth, mellow, earthy, ready-to-drink dark tea, brilliant for everyday

drinking and forgiving to brew, not a slimming cure. Buy it clean from a reputable seller, rinse and brew it hot

and short, and enjoy its deep comfort without the weight-loss mythology. The companion pu-erh tea, sheng

pu-erh and pu-erh ageing guides cover the rest, and you can source shou from the pu-erh range, the

Yunnan teas, the brand directory, or the full tea shop.

Worth picking up: the loose leaf range and worldwide teas.

Reference noted

EFSA Scientific Opinion on the Safety of Caffeine (2015)

FROM THE CURATORteas · Take the simplest thing on this page that fits your routine. Range

and ritual are for week two.
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More from the tea wiki

Continue with pu-erh tea, sheng pu-erh, pu-erh overview, pu-erh ageing, Yunnan tea and how to judge tea

quality.
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