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Yixing teapot care, in summary: The real part is simple: unglazed porous zisha clay

absorbs a little tea, so you dedicate one pot to one tea family, rinse with hot water only

(never soap), and let it air-dry. The miracle claims and the idea that a good pot must cost a

fortune are marketing.

The Yixing teapot is the most mythologised object in tea, and its central claim is half real and half romance:

a Yixing pot really is unglazed, porous clay that absorbs a little of the tea brewed in it, which is why you

dedicate one pot to one tea type, but the idea that it performs miracles or that any pot worth owning costs a

fortune is marketing. Care follows directly from understanding the real part.

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

What a Yixing pot actually is

It is a teapot made from a specific unglazed stoneware clay (zisha, "purple sand") from the Yixing region of

Jiangsu province in eastern China, used for unglazed teapots since at least the Ming dynasty. The local hills

yield a few distinctive iron-rich clays, the common zisha, the scarcer red zhuni and the yellow-brown duanni,

shaped by hand into small, relatively thick-walled pots of roughly 80 to 250ml and fired at around 1,100 to

1,200C. The result is dense but slightly porous: the pores are too small for water to leak but large enough for

tea oils to penetrate very slowly, so the clay gradually takes up trace flavour and retains heat well. That

porosity is the entire functional story: it is real, it is subtle, and it is the reason for the famous "one pot, one

tea" rule.

What is real and what is mystified

It is worth splitting the two. Real, with evidence: the clay is porous and does, over much use, build a faint

seasoning that can slightly round a brew; a well-made pot pours and holds heat beautifully; and handmade

pots by recognised makers are skilled craft objects that can legitimately cost a great deal. Mystified, usually

by marketing: that an old pot can "brew tea with no leaves", that the clay carries mystical or health

properties, or that price reliably tracks magic. There is also a real market problem: a great deal of "Yixing"

clay is not authentic zisha, and detecting fakes is hard for a newcomer, so price is the most reliable signal (a

pot under about £30 is almost certainly not authentic) followed by weight, since real Yixing feels denser than

ordinary ceramic of the same size. The sensible stance is to value the real porosity and craftsmanship and



discount the legend and the dubious provenance.

Why you dedicate one pot to one tea

This is the one rule that really matters, and it follows from the porosity: because the clay absorbs flavour, a

pot used for shou pu erh will carry earthy notes into anything else, and a pot used for delicate green will be

muddied by a roasted oolong. So a Yixing pot is committed to a single tea type, or a closely related family,

which is more flexible than it sounds, a pot that has held several Wuyi rock oolongs over its life is fine, but

one used for both pu-erh and a rose-scented green would acquire muddled character. This is not snobbery;

it is the direct consequence of the one real property. If you want a single pot for everything, unglazed clay is

the wrong tool, and a glazed pot or a gaiwan is the better choice, a point sellers rarely make.

How to season and care for it

The routine is far simpler than the ceremonies sold alongside it. To season a new pot, rinse it with boiling

water several times, then brew the chosen tea directly in it and pour away the first few infusions before you

start drinking; an older tradition simmers the pot in water and then in strong tea, which gives a slightly

deeper initial seasoning, but neither is essential. In daily use, rinse with hot water only, never with soap or

detergent, which the porous clay absorbs and which then taints every future brew; the tea stains inside are

the patina, not dirt. Leave the pot to air-dry fully, upside down with the lid off on a clean cloth, so it does not

turn musty, and store it somewhere dry and well-ventilated, away from strong kitchen smells the clay would

absorb. Consistent use with one tea is the only "seasoning" that counts.

Is it worth it?

For whole leaf enthusiasts who already drink oolong, pu erh or other Chinese teas gongfu style, an authentic

Yixing pot is a lovely vessel that holds heat, with a real if subtle effect, and a respectable handmade pot will

outlast you. For a casual drinker it is unnecessary: a good glazed teapot or a gaiwan does most of the same

job, costs far less and is easier to clean. At the high end there is a serious collector market with real

craftsmanship and provenance, worth engaging only once you understand what and from whom you are

buying. The practical advice is to buy a modest, authentic pot over an expensive "legendary" one of dubious

clay, dedicate it, keep soap away from it, and enjoy it as the modestly special tool it is rather than the magic

talisman it is sold as. The Yixing seasoning guide covers the first-use process in more detail.

Yixing teapot care at a glance

Question Answer

What is it?
A small unglazed zisha clay teapot from Yixing, China, used since the Ming dynasty for

whole-leaf tea.

Why unglazed? The porous clay slowly absorbs tea oils, gently seasoning the pot; glazed pots cannot.

Do I need one?
No. A glazed teapot or gaiwan makes equally good tea; Yixing is for enthusiasts and

the pleasure of the craft.

One pot per tea? Yes, one tea family per pot, since the clay carries flavour between brews.

/wiki/yixing-teapot-seasoning/


Question Answer

How do I clean it?
Hot water only. Never soap, detergent or scouring pads; the inside patina is wanted,

not dirt.

How do I store it? Upside down, lid off, air-dried, somewhere dry and away from strong smells.

How do I spot a

fake?

Price under about £30 and a light, ceramic feel are the warning signs; real zisha is

dense and heat-retentive.

A Yixing pot earns its keep with whole-leaf tea brewed in short, repeated infusions, so pair it with oolong or

pu-erh from the full tea shop, where anything above £35 ships free to UK addresses.

Reference noted

Encyclopaedia Britannica: Yixing ware

FROM THE CURATOR

teas · Don't buy the pot before the habit. A gaiwan shows if you actually brew gongfu before

you commit clay to one tea.
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