
Frontier stands apart for its high-quality loose teas that are ethically and 

sustainably sourced.  Frontier’s diverse selection of carefully selected 

loose-leaf teas provide the best that the tea plant, Camellia sinensis, has 

to off er.  Every shipment of tea receives careful visual inspection and a 

thorough cupping (tasting).  Our teas provide a clean, even leaf and an 

infusion that yields great color, aroma and fl avor every time.

Since 1976, Frontier has been committed to ethical sourcing.  We 

have a wide selection of Fair Trade Certifi ed™ teas, which means 

that the garden where the tea is grown meets specifi c standards 

for the wages, living situation, and working conditions of its pickers.  

With every tea purchase, a premium goes back to the tea workers’ 

community to improve their lives. This premium funds projects such as 

hiring schoolteachers, building health clinics and bringing water and 

electricity to remote villages.
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Black Tea Quality
GRADING - Tea grading is based on the size, wholeness and types of leaves 
included in the tea. These factors are important but not, by themselves, 
defi nitive indicators of quality. (See Other Quality Factors below.) This chart 
shows the most common black tea leaf grades and their descriptions from 
lowest to highest quality:

GRADE DESCRIPTION

Pekoe (P) smaller, shorter leaves than OP 

Orange Pekoe (OP) long, thin, tightly rolled leaves 

Flowery Orange Pekoe  (FOP) longer leaves than OP, but not as 
tightly rolled

Golden Flowery Orange Pekoe 
(GFOP)

FOP with some golden tips 

Tippy Golden Flowery Orange 
Pekoe (TGFOP)

GFOP with more golden tips 

Finest Tippy Golden Flowery 
Orange Pekoe (FTGFOP)

best quality TGFOP teas 

Judged of lower quality in general, broken tea leaves also have grades:

GRADE DESCRIPTION

Broken Orange Pekoe (BOP) OP leaves that are broken 

Flowery Broken Orange Pekoe 
(FBOP)

FOP leaves that are broken 

(The terms “pekoe” and “orange pekoe” are tea terms that are commonly 
misunderstood. “Pekoe” simply means the teas are picked as two leaves and 
a bud — “orange” originally referred to the royal “House of Orange” with the 
meaning “of noble quality” or the very best.)

Leaf particles too small to be classifi ed as broken leaf fall into two categories, 
fannings and dust. These lowest grade products are the teas used to fi ll 
mass-marketed tea bags, which unfortunately make up 80% of all tea sold in 
the United States.

OTHER QUALITY FACTORS - In addition to their leaf grade, the fl avor of 
a black tea depends very much on where the tea is grown. High elevations 
with tropical and subtropical climates, light shade and abundant rainfall 
produce the highest quality tea.

The time of picking is a major fl avor factor, too. Each sprouting of new 
leaves on the Camellia sinensis tea bush is called a fl ush. Plants may fl ush 
three or more times in a season, with the youngest leaves and leaf buds 
harvested — by hand — each time. The diff erent fl ushes from the same 
plant yield diff erent fl avor profi les: bright and fresh for the fi rst fl ush teas 
harvested right after winter dormancy, more complex for the second fl ush 
in the spring and more delicate in teas picked in the fall.

Much like wine, quality can diff er greatly from year to year, even in the same 
tea garden. The only sure way to determine the quality of a tea is to taste it.

BUYING AND STORING FOR QUALITY - Loose-leaf tea is superior for 
fl avor because whole, intact leaves retain the full components of the teas. 
They provide an infusion that allows the leaves of the tea to unfurl and 
release their full aroma, taste and goodness into the cup. And many of the 
fi nest teas are available only as loose tea. Buying loose teas in bulk makes it 
easy to try a wide variety of teas and fi nd those that best suit your taste.

After buying good tea, you can maintain its quality by storing it as you would 
herbs or spices — in airtight glass or metal containers in a cool, dry place. 
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Black tea is a fl avorful beverage on its own, 
but its bold fl avor and aroma can also play 
a key role in more complex drinks like chai 
tea and chai latte — and even join in on the 
fun of frozen ice pops!

Understanding 
Black Tea
Black tea is a full fl avored tea characterized by tannic, 
woody astringency with subtle fl owery nuances. Black tea 
represents almost 80% of total consumed tea in the world.

All true teas (black, oolong, green, white) come from the 
leaves of the evergreen plant Camellia sinensis. (Beverages 
brewed from other plants — i.e., herbal teas — are more 
properly called tisanes.) 

The various types of true teas result from the diff erent 
processing the leaves undergo. Fresh tea leaves that 
become black tea undergo full processing, including 
plucking, wilting, bruising and drying, which changes 
leaf color from green to brown or black and develops the 
characteristic black tea fl avor.

Black and green teas both contain 
similar amounts of fl avonoids, 
but these diff er in their 
chemical structure. The 
oxidation and enzymatic 
reactions that occur in 
black tea processing 
converts simple 
fl avonoids into more 
complex aroma and 
fl avour compounds.

Chill-Chaser Chai Tea
Depending on how sweet you make it, chai tea can serve as a spicy, 
fl avorful, warming dessert. Vary the spice amounts to taste, too.

I N G R E D I E N T S :

2 cups water 

1 (3-inch) cinnamon stick 

1/4 teaspoon whole cardamom 
seeds 

1/8 teaspoon whole black 
peppercorns 

1/2 teaspoon ginger granules 

1/8 teaspoon whole fennel seeds 

1/8 teaspoon anise seed 

1 rounded teaspoon black 
tea like Assam, Ceylon or 
Darjeeling 

1/2 cup hot milk (dairy or soy) 

1 teaspoon brown sugar (or 
other sweetener, to taste)

Bring water and all of the spices and tea to a boil, reduce heat, & simmer 
for about 10 minutes. Strain, add hot milk and sweetener, and serve.

Raspberry Tea Ice Pops
China black tea has a bold fl avor and intense tea leaf perfume that pairs 
beautifully with the aromatic raspberries in this recipe. Wholesomely 
sweetened with honey, here’s a healthy, fun way to cool down.

I N G R E D I E N T S :

2 1/2 cups fresh organic 
raspberries 

1 cup water 

1 teaspoon China black 
(orange pekoe) tea 

honey or, for an alcoholic 
version, substitute 2 
tablespoons of raspberry 
liquor

D I R E C T I O N S :

 1 .   Boil the water and steep the tea for 4 to 5 minutes. 

 2 .   Strain tea and chill in refrigerator for at least 1 hour.

 3 .   Place fresh raspberries and chilled 
tea in blender or food processor.

 4 .   Blend until smooth.

 5 .   Push raspberry/tea puree through 
a fi ne mesh sieve with a spatula, 
leaving seeds behind.

 6 .   Mix honey into strained puree.

 7 .   Pour into ice pop molds and freeze.

Homemade Chai Latte Concentrate
In many parts of the world, chai is the word for tea. In India it’s a 
spiced milk tea. It’s becoming increasingly popular around the 
world and is generally made with black tea, milk, spices and a 
sweetener. It provides a warming, soothing and wonderful sense of 
well-being sensation – a cup of heaven!

I N G R E D I E N T S :

8 cups milk (cow’s milk, coconut 
milk, almond milk or dark 
chocolate almond milk) 
2 vanilla beans or 1 1/2 
teaspoons vanilla extract
2 tablespoons agave nectar 
(adjust to taste; also can use 
honey, stevia or cane sugar, to 
taste) 
8 cinnamon sticks 
6 whole star anise 
1/2 ginger root granules 
2 teaspoons orange peel

1/2 teaspoon cloves 
1/2 teaspoon nutmeg or 
freshly grated nutmeg
1/4 teaspoon cardamom 
seeds, decorticated or 10 to 
12 whole cardamom pods, 
slightly crushed
1/4 teaspoon black 
peppercorns 
1/4 teaspoon ground 
cardamom (optional, for more 
of the Indian chai tea fl avor) 
1/2 cup Assam or Darjeeling 
black tea (loose leaf)

D I R E C T I O N S :

1. With a knife, halve the vanilla 
beans lengthwise and scrape the 
seeds into saucepan. Add the 
vanilla pods, milk, agave nectar 
and spices to pan. Let the mixture 
get hot, almost boiling, then add 
the tea leaves.

2. Continue to stir mixture so that 
it does not boil over.

3. Remove pan from heat and let 
mixture steep for approximately 
30 minutes.

4. Strain spices and tea leaves from 
steeped mixture by pouring through a sieve. Let the concentrate 
cool. Store the concentrate in the refrigerator for up to one week.

5. To serve a chai latte, combine chai concentrate and milk in a 
1:1 ratio. For an extra indulgence, add a dollop of homemade 
cinnamon whipped cream.

Black and green teas both contain 
similar amounts of fl avonoids, 
but these diff er in their 
chemical structure. The 
oxidation and enzymatic 
reactions that occur in 
black tea processing 
converts simple 
fl avonoids into more 
complex aroma and 
fl avour compounds.
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Learn more about our tea sourcing at 

www.frontiercoop.com


