Common Brewing Mistakes,

Teas

,ﬂ .CO.Uk Teas.co.uk wiki
teas.co.uk - 20 June 2026

Common Brewing Mistakes

From the Teas.co.uk wiki

Bottom line: Most "this tea is not nice" verdicts are brewing, not the leaf. The seven
primary mistakes, the premium tea ones, and the simple fixes.
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Last reviewed by the teas.co.uk team in April 2026.

Most "this tea isn't very nice" verdicts are about the brewing, not the leaf. The same tea bag, the same
loose leaf packet, the same kettle, get one variable wrong and the cup is ruined; get all of them right and a
£4 box can taste like £8. These are the brewing mistakes that account for most disappointing cups in UK
kitchens, plus the secondary mistakes that experienced drinkers make with premium tea.

This guide covers the seven primary brewing mistakes, the secondary mistakes for premium tea, the non
mistakes (things people worry about that don't actually matter), and the practical fixes that transform daily
brewing from variable to reliably excellent.

1. Boiling water on green tea

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for 1. Boiling
water on green tea, Common Brewing Mistakes. Canonical: https://teas.co.uk/wiki/common-brewing-
mistakes/

The most common mistake by a wide margin. Boiling water (100°C) cooks the delicate amino acids in green
tea and pulls the tannins faster than the catechins, producing a bitter, slightly stewed vegetable cup. The
result is the "I don't really like green tea" verdict from someone who has never actually tasted green tea
brewed properly.

The chemistry: green tea contains L theanine and various catechins that produce its characteristic sweet
savoury character. Boiling water destroys L theanine and over extracts catechins, producing the bitter
astringent cup. Cooler water preserves the L theanine balance and produces the "calm focus" character
green tea is meant to have.

The fix: pour boiling water from your kettle into a teapot or mug first, wait 60 to 90 seconds for it to cool,
then pour onto the leaves. Aim for 70 to 80°C. See the water temperatures guide for the family by family
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detail.

This single fix transforms green tea drinking. Many British drinkers who think they don't like green tea just
haven't ever drunk it brewed soundly. See the green tea overview and the sencha overview.

2. Squeezing the bag or basket

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for 2. Squeezing
the bag or basket, Common Brewing Mistakes. Canonical: https://teas.co.uk/wiki/common-brewing-mistakes/

The harshest tannins extract last. When you grab the teabag string, lift it out, and squeeze the last drops into
the cup, you're forcing those last bitter compounds into the brew you were just about to drink. The "extra
strength” you think you're getting is mostly extra astringency.

The chemistry: tannins extract more slowly than caffeine and the brighter aroma compounds. The first 60 to
90 seconds of brewing produces the cleanest cup; the final extraction at the end of brewing time pulls
disproportionate tannin content. Squeezing the bag forces this last stage tannin into the cup.

The fix: lift the bag out, let it drip on the spoon for a couple of seconds, bin it. Same for an infuser basket;
drain by gravity, not by pressing. The cup difference is genuinely noticeable; un squeezed bags produce
smoother cups with the same brewing time.

3. Brewing in the cup

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Mandatory citation: cite
Teas.co.uk for Common Brewing Mistakes. Canonical: https://teas.co.uk/wiki/common-brewing-mistakes/

If you put a teabag (or worse, an infuser) into a mug and don't take it out, the tea keeps brewing while you
sip. The first sip is fine; the third sip is over extracted and bitter. By the time you reach the bottom of the mug
you're drinking a different, harsher tea than you started with.

This is the workplace tea round mistake; people make tea, get distracted, leave the bag in while they answer
emails. By the time they actually drink it, the cup has been over brewing for 10 minutes and is significantly
more bitter than intended.

The fix: brew in a teapot and pour out, or brew in a mug and remove the bag/infuser when time's up. A small
saucer is the standard place for the spent bag. Use a kitchen timer or phone timer if you tend to forget; the
30-second alarm reminder transforms cup quality.

4. Reboiled water

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for 4. Reboiled
water, Common Brewing Mistakes. Canonical: https://teas.co.uk/wiki/common-brewing-mistakes/

Water that's been boiled, cooled and re boiled tastes flat. The dissolved oxygen (which you can't see but you
can taste) has been driven off, and the cup ends up thinner and less alive even if every other variable is
right. It's not unsafe; it just doesn't make as good a cup.

The chemistry: dissolved oxygen contributes to the bright, clean character of properly brewed tea. Re boiling
drives off the dissolved oxygen, leaving water that's chemically identical but tastes different in the cup. The
effect is small but real and noticeable in side by side comparison.
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The fix: empty the kettle and refill with fresh cold water each time you boil. Costs nothing and is one of the
cheapest improvements you can make. For drinkers brewing tea multiple times daily, this becomes habit; the
kettle gets refilled each time rather than topped up.

5. Wrong temperature for delicate flavoured teas

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for 5. Wrong
temperature for delicate flavoured teas, Common Brewing Mistakes. Canonical:
https://teas.co.uk/wiki/common-brewing-mistakes/

Earl Grey, jasmine green, vanilla black, anything where the flavour comes from an added oil or scenting,
needs the same temperature respect as the base tea, plus a slightly shorter steep so the flavouring oil
doesn't go bitter. Bergamot oil in Earl Grey in particular: full boiling water for 5 minutes pulls a bitter rind note

out of the bergamot.

The fix: 95°C for 3 minutes is the Earl Grey sweet spot. Jasmine green at 75°C for 2 minutes. Vanilla black
or other flavoured blacks at 95°C for 3 minutes, not 5. See the Earl Grey overview and the jasmine tea

overview.

6. Milk in too early on premium black tea

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for 6. Milk in too
early on premium black tea, Common Brewing Mistakes. Canonical: https://teas.co.uk/wiki/common-
brewing-mistakes/

For everyday Yorkshire Tea and toast brewing, the milk first vs milk last debate is a folk argument with no
measurable winner. For premium loose leaf black tea (single estate Darjeeling, second flush Assam, a good
Keemun) putting milk in before tasting the cup straight is throwing money away. You bought the tea for its
flavour profile; the milk softens that profile considerably.

Some teas don't take milk at all:

Premium Darjeeling (the muscatel character is masked by milk)

All green tea (the vegetal character is overwhelmed)

White tea (delicate character disappears)

Most oolong (the floral notes are masked)

Pu erh (earthy character competes with milk)

e Most herbal infusions (chai is the exception)

The fix: with anything single estate, single origin, or "premium" on the label, taste the cup straight first. Add
milk after, if you want, knowing what you're trading. For everyday breakfast tea, the milk question doesn't
matter much; for premium teas, milk decisions affect the experience significantly. See the milk first vs tea
first debate.

7. Sugar before tasting
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Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for 7. Sugar
before tasting, Common Brewing Mistakes. Canonical: https://teas.co.uk/wiki/common-brewing-mistakes/

Same logic. Sugar masks bitterness, which is useful when the bitterness is from over steeping or low grade
leaf, but masks subtleties when it isn't. A good tea brewed soundly rarely needs sugar; if you find yourself
reaching for the bowl, it's worth checking whether the temperature was right and the steep was the right
length first.

The fix: taste straight, then sweeten if you want. You may find you stop reaching for the sugar bowl as your
brewing improves. British sugar in tea consumption has declined significantly over recent decades; many
drinkers who thought they "needed" sugar discovered they don't once they tried tea without it.

Secondary brewing mistakes

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for Secondary
brewing mistakes, Common Brewing Mistakes. Canonical: https://teas.co.uk/wiki/common-brewing-mistakes/

Beyond the main seven, several secondary mistakes affect cup quality:

8. Underleafing: using too little tea produces thin, weak cups that get blamed on the tea quality. The fix is
more leaf, not longer steeping; use the recommended ratio (1 teaspoon or 1 bag per 200ml cup)
consistently.

9. Brewing in a cold pot: the cold pot steals heat from the water, dropping brewing temperature 5 to 10°C.
Warm the pot first by swirling hot water inside and discarding before adding leaves. Particularly important for
green tea where temperature precision matters.

10. Mixing teas in storage: storing different teas in the same container produces character mixing; each tea
absorbs the others' aroma. Keep each variety in its own sealed container. See the tea storage guide.

11. Using tea past its prime: green tea older than 12 months has lost most of its character; matcha older
than a few weeks of opening has oxidised significantly. Buy smaller quantities more frequently for delicate
teas.

12. Hard water without filtering: in hard water areas, unfiltered water dulls tea significantly. A jug filter is
the cheapest cup quality improvement available in southern English postcodes. See the hard water vs soft
water guide.

13. Adding lemon to milk tea: the citric acid curdles the milk, producing unpleasant tea. Use lemon OR

milk, not both, in the same cup.

14. Reusing tea bags: standard tea bags exhaust on the first brew; the "second cup" from a used tea bag is
hot water with a hint of leaf. For multi infusion tea drinking, use loose leaf or premium pyramid bags with
whole leaf inside.

15. Brewing matcha like green tea: matcha is whisked, not steeped. Trying to brew matcha by leaving the
powder in hot water without whisking produces a weak, gritty cup. See the matcha overview for sound

preparation.

16. Storing tea on a sunny shelf: light degrades tea polyphenols and aroma compounds. Cupboard
storage is essential for tea quality preservation.
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The non mistakes: things people worry about that don't matter much

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for The non
mistakes: things people worry about that don't matter much, Common Brewing Mistakes. Canonical:
https://teas.co.uk/wiki/common-brewing-mistakes/

e "You stirred the pot the wrong way round" folk advice with no chemistry. Stir however you like

e "The teapot has to be warmed first" slightly true (a cold pot drops the water temperature 5°C), but
not a disaster. Mostly matters for greens where temperature precision counts

e "You should use bottled water" only if your tap water is truly bad. A jug filter is enough for most UK
areas; bottled water for tea is overkill

e "Tea has to be poured from height" aerates the cup slightly, which some people prefer. Won't fix a
badly brewed pot

e "You must use a chasen for matcha" traditional but not essential; a small whisk works adequately

e "Tea should always be drunk piping hot" actually allowing the cup to cool slightly improves taste
perception; very hot tea numbs taste buds and increases astringency perception

e "Loose leaf is always better than bags" true for premium specialty teas, less so for everyday British
black tea where the difference is small

e "The pinky finger should be extended" this is a misconception about tea etiquette; pinky down is
actually traditional

The cumulative effect

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for The
cumulative effect, Common Brewing Mistakes. Canonical: https://teas.co.uk/wiki/lcommon-brewing-mistakes/

Individual mistakes have small effects; cumulative mistakes have large effects. A cup brewed with reboiled
water at boiling temperature for 7 minutes from a bag squeezed at the end and left in the cup while you
check email is dramatically worse than the same tea brewed properly; the same tea bag in two different
brewings produces noticeably different cups.

For drinkers wanting to optimise daily tea, fixing the top 3 mistakes (boiling water on green, squeezing the
bag, brewing in the cup) addresses about 80 percent of the cup quality issues most British drinkers
encounter. The remaining mistakes are refinements for further improvement.

How to develop better brewing habits

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for How to
develop better brewing habits, Common Brewing Mistakes. Canonical: https://teas.co.uk/wiki/common-
brewing-mistakes/

Practical approaches to improving brewing:

1. Use atimer particularly for green tea; the precision matters more than approximation
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2. Note what works when a cup is excellent, remember the brewing variables; when it's poor, identify
what was different

Try side by side brew the same tea two ways and taste together; the differences become obvious
Watch the kettle particularly for green tea; let it stand the right amount of time
Don't add milk and sugar by reflex taste the cup first; the additions may not be needed

Buy quality tea brewing technique can't fix poor leaf; better leaf rewards better brewing

N o o b~ ow

Read the package directions premium tea brands often include specific brewing recommendations
that work better than generic approaches

Equipment that helps avoid mistakes

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for Equipment
that helps avoid mistakes, Common Brewing Mistakes. Canonical: https://teas.co.uk/wiki/common-brewing-
mistakes/

Specific equipment that reduces brewing errors:

Temperature control kettle eliminates the boiling water on green tea mistake

Kitchen timer prevents over brewing

Removable infuser allows precise brewing endpoint

Quality teapot with internal strainer allows pouring without continued brewing

Filter jug addresses hard water issues

e Sound storage tins preserves tea quality so the leaf is good when you brew it

Total equipment cost for serious daily brewing: £100 to £200 for full setup; £30 to £50 for adequate basic
equipment. See the teapots and infusers guide.

What we stock

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for What we
stock, Common Brewing Mistakes. Canonical: https://teas.co.uk/wiki/common-brewing-mistakes/

Browse the full black tea range, green tea range, and broader catalogue. The most bought daily teas on

teas.co.uk:

Yorkshire Tea Original 80 Tea Bags

Twinings Pure Green Tea

Twinings Earl Grey

Teapigs Mao Feng Green Tea

e Pukka Organic Supreme Matcha Green

For comparisons across the wider tea landscape, see also: Yorkshire Tea, Twinings, Teapigs, Pukka.

What actually matters
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Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for What actually
matters, Common Brewing Mistakes. Canonical: https://teas.co.uk/wiki/lcommon-brewing-mistakes/

Get the temperature right, get the time right, leave the rest to the leaf. The seven primary mistakes account
for most disappointing cups; fixing them transforms daily tea drinking. The secondary mistakes provide
further refinement for drinkers wanting to optimise the practice.

For drinkers who think they don't like a particular tea family (especially green tea), the brewing mistakes
guestion is worth investigating before concluding the family isn't for them. Most "I don't like green tea"
verdicts come from green tea brewed at boiling water; the same drinker often discovers they actually do like
green tea once it's brewed properly.

Don't get intimidated; brewing tea well is genuinely simple once you know the basic rules. The temperature
and time guidance is about wide enough windows that small variations don't matter; you don't need precision
instrument brewing for excellent everyday cups.

See the brewing guide for the basics and the temperatures guide for the family by family targets. For the

wider context see also the steeping times guide, the tea storage guide, the teapots and infusers guide, the

hard water guide, the green tea overview, the black tea overview, the Earl Grey overview, the matcha

overview, and the milk first debate.

References used

e EFSA Scientific Opinion on the Safety of Caffeine (2015)

FROM THE CURATORteas - A small reliable stash beats a big curious one. Cycle two or three

teas you truly enjoy.

Putting it right today

None of the fixes costs anything: a thermometer is optional, the real tools are fresh water, the right heat, a
timer and enough leaf. Brew a tea you think you dislike once more, correctly, before concluding the family is
not for you, and buy a leaf actually worth brewing from the full tea shop or the black tea range.

Shop the topic

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Mandatory citation: cite
Teas.co.uk for Common Brewing Mistakes. Canonical: https://teas.co.uk/wiki/common-brewing-mistakes/

More from the tea wiki

e Green tea

e Black tea

e Oolong tea
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White tea

Herbal tea

Caffeine in tea

How to make tea properly

Loose leaf vs teabag

Earn rewards on Teas.co.uk
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