Ronnefeldt

TEA EXCELLENCE SINCE 1823

It's tea cocktail time
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Ronnefeldt

TEA EXCELLENCE SINCE 1823

It's tea cocktail time

Raspberry White tea

[For 2 glasses]
- Ronnefeldt Pai Mu Tan & Melon 4 tsp.

- 80°C boiling water 400ml
- raspberry 125¢g
- sliced lemons 2

- @agave syrup or raspberry syrup

- mint

[How to prepare]

@ Brew the tealeaves with 400ml 80°C boiling water, let it steep for 2-3
minutes and then let it cool down.

@ Place the cooled infusion in a mixer together with 2 raspberry and
blend. Strain the puree as needed in order to remove the seeds.

@ Fill up half the glasses with ice cubes.

@ Pour the puree into the glasses, add the rest of the raspberries and
sliced squeezed lemons.

® Add agave syrup or raspberry syrup to taste, decorate with mint and
serve,
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Pai Mu Tan & Melon

*
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mArt.-Nr: 20020
m Net weight : 100g

The delicate aroma of melons lends the renowned Pai Mu Tan
its typically fine sweetness. :
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