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Iranian tea, in summary: Strong black tea from a two-tier kettle, served clear in a small

glass and drunk through a hard sugar cube held in the teeth. Iran's tea culture is defined by

the method and the hospitality, not by a special leaf.

Iran is one of the world's great tea-drinking nations, and the most useful fact is that Iranian chai is defined

less by a special tea than by a distinctive system and a specific way of taking sugar: a strong brew from a

two-tier kettle, drunk clear, with sugar held in the mouth rather than stirred in. The method is the culture.

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

What it actually is

Iranian chai is strong black tea, often Ceylon-style or locally grown northern Iranian leaf, prepared with a

two-tier system: water boils in a lower kettle while a teapot of strong, concentrated tea sits warming on top, a

setup closely related in logic to the Russian samovar. Each glass is poured from the strong pot and let down

with hot water to the drinker's preferred strength, served very hot in a clear, often waisted glass (estekan) so

the colour can be admired, since the reddish amber clarity of a good brew is a point of real pride. The

method, not the cultivar, is the culture, which is exactly why it travels: the same two-tier logic underlies the

samovar, giving an all-day, open-house supply of tea at whatever strength each guest wants.

The sugar method

The most distinctive detail is the sugar. Classic Iranian tea is drunk with nothing dissolved in it; instead a

hard sugar cube (qand), rock sugar (nabat) or a sweet is placed in the mouth, often held between the teeth,

and the hot, unsweetened tea is sipped through it or it is bitten between sips. This is the standard method

rather than a quirk, and it matters for a fair sugar account in both directions. Across many glasses a day the

total sugar can be significant, so it is not a low-sugar practice; but because the sweetness is held in the

mouth rather than pre-dissolved, the drinker has unusually direct, incremental control over how much they

actually take, bite by bite, which is a more transparent relationship with sugar than any pre-sweetened drink.

Enjoy the custom, and note that the cube in the mouth method itself makes the sugar visible and adjustable,

a point in its favour rather than a hidden load.

Why it is everywhere

/wiki/russian-tea-culture-and-the-samovar/


Tea in Iran is near-constant and deeply social: offered immediately to any guest as a non-negotiable of

hospitality, and central to the teahouse (chaikhaneh), the bazaar, family life, negotiation and leisure from

morning to late night. It is arguably the national social drink, and refusing it can read as refusing welcome.

This is the same "tea as hospitality infrastructure" pattern this wiki notes from Morocco to Russia and,

closest of all, in Pakistani chai culture. A fair account conveys that chai here is not a beverage choice among

many but an omnipresent social fabric.

Is it good for you?

It is strong true black tea, so the story is the standard one: caffeine, which adds up over a tea-soaked day,

polyphenols, hydration, no miracle, plus whatever sugar you take alongside, which the cube method keeps

in your control. The real value is social and cultural, one of the most tea saturated hospitality cultures on

earth, accurately described as that and not as a medical practice. This is general information, not medical

advice.

Reading the culture, and making it at home

The way to treat Iranian chai is the measured approach this wiki applies to every tea culture: explain why the

system makes complete sense in its own context rather than presenting it as a quaint novelty. The two-tier

kettle is a precise answer to the need for continuous, all-day, open-house hospitality, exactly the problem the

samovar solves in Russia; the clear estekan exists because judging a brew by its reddish-amber clarity is a

real quality test, not decoration; and the sugar cube in the teeth is an internally rational, unusually

controllable way to sweeten that keeps the tea in the glass unsweetened. To drink it at home, brew a strong

black base concentrated and let it down to taste with hot water, then sweeten the traditional way with a cube

if you like. Choose that base from the black tea range or the full tea shop, where free UK delivery begins

once an order goes over £35.

Iranian chai at a glance

Element What it is Why it matters

Two-tier

kettle

Water boils below; a strong concentrated

pot warms on top
Endless tea at any strength, the samovar's logic

Estekan

glass
A small, clear, often waisted glass

Shows the reddish-amber clarity that signals a

good brew

Qand / nabat
A hard sugar cube or rock sugar, held in the

mouth

Sweetness taken separately and incrementally,

not dissolved in

Chaikhaneh The teahouse, plus bazaars and the home Tea as continuous social infrastructure

FROM THE CURATOR

teas · The cube-in-the-teeth trick is worth borrowing: brew the tea unsweetened and let each
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/wiki/black-tea/
/shop/


sip decide how sweet it is.
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