
A new season, a new reason to drink Darjeeling

In Darjeeling, it isn’t spring until
First Flush is ready.

That is the spring harvest of Darjeeling tea,
plucked between late February and early April.
When new tender tea leaves appear on tea
bushes, after winter has departed.
 
Known for its delicate tea flavour, with floral
and fruity notes, Darjeeling First Flush evokes
spring in every sense.
 
At this time of the year, the mountains of
Darjeeling are filled with new blooms of 

rhododendrons and magnolias, and some of
their fragrance finds its way into the tea,
growing as it does in their midst. Breathing in
the same mist.
 
For a delicately fragrant tea, Darjeeling First
Flush is tea connoisseurs’ first choice around
the world. Alive with the freshness of a
Darjeeling spring. 



A new season, a new reason to drink Darjeeling

Darjeeling summers are like holidays.
Little wonder they’re called Second Flush.

The summer harvest of Darjeeling tea has to wait
for the sun to shine a little stronger. And for the
soil to drain better. Between April and May,
sometimes extending into June, the tea leaves
grow a little larger and a livelier shade of green
indicating it is ready to go into your teacup. 
 
Darjeeling Second Flush tea liquor is a darker
shade of golden, complex and mellow in flavour,
with hints of muscatel for which it is prized.

Summer in Darjeeling is bright and pleasant,
thanks to cool mountain air. You see magnificent
views of the Himalayas, especially the
Kanchenjunga range, with sunlight glistening on
their peaks. The warmth and sweetness of
summer that revives old memories of holidays. 

For a mellow, muscatel-flavoured tea, Darjeeling
Second Flush is second to none. Filled with the
languor of a Darjeeling summer. 



Here, autumn doesn’t announce its arrival
in the woods, but in tea gardens.

In Darjeeling, after the withdrawal of the
Indian monsoon, clouds clear into thin mists.
And Autumn Flush makes its appearance.
Between October and November, tea bushes
regain their composure, growing leaves that
make for a darker shade of tea. 

A product of the shortest tea harvest season,
Darjeeling Autumn Flush radiates warm,
woody hints and is preferred for its musky
and toasted notes.

In perfect harmony with the autumn season in
Darjeeling, you’d have to agree. When trees are
ablaze with a riot of earthy, warm colours and
the accent is on wood notes. It also happens to
be India’s festive season, when old friendships
are revived and celebrated.

For a woody, musky tea, none compares with
Darjeeling Autumn Flush. A fine toast to
friendships and festivities.
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Tea is the only reason you need to
visit Darjeeling every season.

Spring, summer, monsoon or autumn,
Darjeeling changes her mood with every
season. And so does her tea.

Between February and November, the tea
gardens on the mountain slopes at the
foothills of the Himalayas produce four
different kinds of tea. From the delicately
flavoured floral First Flush in spring, to the
mellow muscatel-flavoured Second Flush in
summer, the Monsoon Flush reserved for
blends, and the woody, musky Autumn Flush.

Each is a fine elixir, distinct in flavour and
taste and in harmony with the season in

Darjeeling. The best way to discover the
pleasures of Darjeeling tea, the world’s finest, is
to visit any of the tea estates in the area. 

Board a special India Tea Flight that flies you
over the Himalayas in Darjeeling before landing
at your tea destination. For more information
and travel bookings, check with West Bengal
Tourism Corporation.

It is always well worth knowing your wellness
elixir a little better. With a view of the
Kanchenjunga as your ultimate reward, a travel
keepsake. 


