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BLENDING BOTANICALS
Whole botanicals present their own set of  rewards and challenges 
as a blending material. They are fresh and full of  flavor, subtle 
and complex, nutritious and cost effective. And really what you 
see is, for the most part, what you get. At Little Woods a rose tea 
is just roses. 

The challenges arise when we desire a strong fruit flavor or a 
spice like red hot cinnamon - which do not occur naturally. The 
hardest type of  blend to create is when trying to emulate what’s 
done before with extracts. 

Within these limitations, we’ve broken down the boundaries of  
what an botanical tea tastes like and we’ve developed a few teas 
that are unlike what has come before - fireside and pretty penny 
pepper to mention two. 

We blend intuitively, but with a solid base of  experience that 
guides our taste buds to rethink traditional recipes and develop 
new classics. 

As you are guided through our process of  blending, you’ll learn 
to refine your own taste buds and create a tea that specifically 
suits you. 

Happy Blending!

Kristin M Roach



TASTING

When we taste anything, from tea to a 
grilled steak, we smell it, feel the texture, 
and taste it with our tongue - taste 
buds pick up on if  something is bitter, 
sour, sweet, salty, or umami - and that 
information gets sent to our gut and 
our brain to let us know how we should 
respond. The mouth feel gives us more 
information about what we are tasting - 
texture, temperature, shape, thick or thin - 
and the environment adds to it to. Imagine 
eating something off  a garbage can lid vs 
a clean plate. Your stomach can’t help but 
flip over at the thought, no matter how 
delectable the food your imagining. 

TASTE IS PERCEIVED & EFFECTED BY:
SMELL    TASTE  MOUTHFEEL        
Aromatic Chemicals   Sweet  Temperature
Cineole (sage/bay/cardamom) Sour  Spicy heat
Vanillin (vanilla)   Salty  Viscocity
Citral (lemon)    Bitter  Carbonation
Cinnamaldehyde (cinnamon) Umami Texture

PERCEPTION    PSYCHOLOGICAL                                
Tactile Temperature   Environment
Tactile Texture   Knowledge
Color/Glossy/Matte   Social Situation 
Shape/Cut    Mood



TASTE  SOURCE  FOOD TYPES

THE FIVE TASTES

SWEET

SOUR

SALT

BITTER

UMAMI

Sucrose, Frutose, 
Glucose 

Sugar cane, Honey, 
Vegetables, Fruits

Acetic acid, citric 
acid, lactic acid

Vinegar, citrus, yogurt, 
fermented foods, hibiscus, 

Sodium chloride salt, dulse, nettles

Caffeine
Alkaloids
Momordicin

coffee, ku ding, chocolate, 
bitter melon, scorched tea 
leaves

Glutamate
Inosinate
Guanylate

Seafood, meats, aged cheeses, 
seaweeds, fermented foods, 
mushrooms, tomatoes, green tea



THE FIVE TASTES EXPLORED

Write in (or draw), your 
favorite foods and drinks 
that immulate the five 
tastes best in your mind. 
Now add whole botanicals 
to the groups.  

SWEET

SOUR

BITTER

UMAMI

SALTY



DESCRIBING FLAVOR

Herbaceous ____________________________________

Marine         ____________________________________

Floral  ____________________________________

Fruity  ____________________________________

Nutty  ____________________________________

Spicy  ____________________________________

Creamy ____________________________________

Vanilla ____________________________________

Rich  ____________________________________

Earthy ____________________________________

Woody ____________________________________

Gamy  ____________________________________

Truffle ____________________________________

Toasted ____________________________________

Smoked ____________________________________

Mineral ____________________________________

Metallic ____________________________________

Salty  ____________________________________

Sweet  ____________________________________

Acid  ____________________________________

Bitter  ____________________________________

Umami ____________________________________



 DESCRIBING TEXTURE
Astringency: a bitterness in the mouth, of varying degrees, caused 
by tannin. Sometimes a sensation of dryness.

Body: characteristic of a liquor combining good structure with a 
certain thickness. Adjective: full-bodied.

Flowing: describes a liquor that is supple, without asperity. Used to 
describe teas with low tannic content.

Mouth-filling: gives a sensation of fullness in the mouth. See also 
roundness.

Oily: reminiscent of oil in texture, with a varying degree of delicacy.

Powdery: describes a very slight astringency on the palate that 
leaves an impression of a fine powder in the mouth.

Rasping: is said of very astringent teas, often of poor quality or 
infused for too long.

Robust: describes a very full-bodied tea.

Roundness: characteristic of a liquor that fills the mouth in a 
rounded way. Adjective: rounded in the mouth.

Silky: describes a supple and slightly oily liquor, reminiscent of silk.

Smooth: describes a liquor lacking harsh tannins and therefore 
without asperity.

Structured: describes a predominantly tannic, “mouth-filling” liquor.

Supple: is said of a liquor that is more velvety than astringent.

Thick: describes a liquor with a viscosity not like water but more 
reminiscent of oil or cream.

Unctuous: is said of a tea that is rounded in the mouth and slightly 
oily.

Velvety: describes a slightly thick liquor, reminiscent of velvet.

Watery: describes a liquor without astringency or sense of texture.



ADDITIONAL TASTING TERMS
Ample: a liquor that is full and round, with flavors that fill the 
mouth.

Aromatic: describes a rich liquor with plenty of flavor.

Aromatic palette: the entirety of the notes perceived in a liquor.

Aromatic profile: the whole of the aromatic characteristics of 
tea. It takes account of the transience of the notes (initial-main-
background) and often of the impact of the texture and flavors on 
the balance.

Ascending: often used to describe very volatile and direct initial 
aromas.

Attack: describes the first notes perceived, either by direct 
inhalation or retro-olfaction.

Balanced: describes a liquor in which the aromas succeed each 
other smoothly, well highlighted by the flavors and texture.

Bouquet: the whole of the aromatic characteristics sensed by the 
nose, also refered to as the “Nose”.

Complex: describes a bouquet that is very rich in clearly defined 
aromas.

Dominant: describes those families of aromas most strongly 
present in the liquor or infusion.

Final: describes the last notes picked up either by inhalation or 
retro-olfaction.

Finesse: a liquor with subtle and precise aromas.

Frank: describes a tea with well-defined characteristics (texture, 
flavors, aromas, etc.) without defect or ambiguity.

Frivolous: a tea that is both rich in aromas and short in the mouth— 
an impression of elusiveness.

Fullness: sensation offered by a tea which fills the mouth, without 
acidity and with rather sweet aromas.

Generous: rich in aromas.

Harmony: when flavor, texture, and aromas are well balanced, with 
a fine succession of notes.



Heavy: refers to a background aroma.

Infusion: this means both the act of infusing and the wet leaves 
that are recovered after infusion. In the case of tea, the product of 
the infusion is always referred to as the liquor.

Intense: having strength and duration.

Liquor: the liquid obtained by infusing tea leaves.

Lively: a liquor that is fresh and light with a dominant note that is 
slightly, but not excessively, acid. Very agreeable in general.

Long in the mouth: is said of a tea with aromas that leave a 
pleasant and lasting impression in the mouth and at the back of the 
mouth, after tasting.

Monolithic: describes a narrow aromatic palette, the individual 
notes being inseparable from each other.

Mouth: the entirety of the sensations perceived by the palate.

Opulent: describes a rich, heavy, and often heady aroma.

Peak: initial notes expressed in fits and starts.

Persistence: characteristic of aromas that linger long in the mouth.

Presence: the way the tea presents itself in the mouth.

Short in the mouth: leaves little trace in the mouth or at the back 
of the mouth after tasting.

Strong: rather vague term that is generally applied to a full-bodied, 
dark-colored liquor.

Sustained: describes an aroma that remains a long time in the 
mouth.

Sweet: is said of teas having a slightly sweet flavor, with no 
astringency associated with sweet, vanilla-flavored aromas.

Tannic: describes a liquor that is rich in tannins.

Cardamom
Elettaria cardamomum

PLANT PROFILE

PARTS USED  Seeds, Seed Pods

PLANT TYPE Herbaceous, evergreen, rhizom-
atous perennial 

NATIVE TO Asia (India, Burma and Sri Lanka)

GROWING 
Plant in loam soil with part to full shade

HARVESTING
Harvest by hand when the seed pod is begin-
ning to split. 

FLAVOR PROFILE  strong, sweet, pungent 
flavor and aroma, with hints of lemon and 
mint

PREPARATIONS  tea, syrup, soups

CAUTIONS none noted for culinary use

NOTES_____________________________________
____________________________________________
____________________________________________
____________________________________________
____________________________________________
____________________________________________
____________________________________________
____________________________________________
____________________________________________
____________________________________________
____________________________________________
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Cinnamon
Cinnamomum cassia

PLANT PROFILE

PARTS USED  Barks

PLANT TYPE Evergreen tree

NATIVE TO Southern China

GROWING Loamy, well-drained in warm and 
humid climates.

HARVESTING Cut away the bark, peel and 
dry the inner bark

FLAVOR PROFILE  earthy, woodsy, sweet, 
malt, drying, slightly bitter

PREPARATIONS  tea, syrup, baking, candy

CAUTIONS none noted for culinary use

NOTES_____________________________________
____________________________________________
____________________________________________
____________________________________________
____________________________________________
____________________________________________
____________________________________________
____________________________________________
____________________________________________
____________________________________________
____________________________________________

Fennel
Foeniculum vulgare

PLANT PROFILE

PARTS USED  Seeds, leaves, shoots

PLANT TYPE Short-lived Perennial herb

NATIVE TO Shores of the Mediterranean

GROWING 
Moist, well-drained soil in zones 6-9 of 
coastal climates. Part - full sun. 

HARVESTING harvest the full seed heads 
once the flowers have died off and turned 
brown. Keep in a paper bag until fully dry 
then shake to release the seeds. 

FLAVOR PROFILE  sweet, mild black licorice, 
malty, earthy

PREPARATIONS  tea, syrup, soups, candy

CAUTIONS none noted for culinary use

NOTES_____________________________________
____________________________________________
____________________________________________
____________________________________________
____________________________________________
____________________________________________
____________________________________________
____________________________________________
____________________________________________
____________________________________________
____________________________________________
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Ginger
Elettaria cardamomum

PLANT PROFILE

PARTS USED  Rhizome

PLANT TYPE Herbaceous, rhizomatous 
perennial 

NATIVE TO Maritime Southeast Asia and was 
likely domesticated first by the Austronesians

GROWING 
Hot, humid conditions, rich soil with lots of 
nutrients. In more southern locations the 
plants may need partial shade, in cooler 
locations, full sun is needed.

HARVESTING
Usually in about 12 months from sprouting 
once the leaves start to dry and fall over. Dig 
the rhizomes and divide, replanting the 
section that has the leafy top.

FLAVOR PROFILE  sweet, peppery and a bit 
floral, with a hint of citrus

PREPARATIONS  tea, syrup, soups

CAUTIONS none noted for culinary use

NOTES_____________________________________
____________________________________________
____________________________________________
____________________________________________
____________________________________________
____________________________________________
____________________________________________
____________________________________________
____________________________________________



BREWING SPICED CHAI

Brewing Instructions for Spiced Chai
European Style

2t. Tea + spices
1 1/2 cups 205-212F water 
Steep 4-5 minutes
Add a dash of milk + sweetner of choice

Masala Chai Style
1t. spice mix
2t. tea
1 cup water
1 cup milk
1t sugar
Simmer on stove for at least 10 minutes. Strain into cups & enjoy.

American Style Chai Latte
1T. Tea + spices
2/3 cup 205-212F water 
Steep 4-5 minutes
Warm up 1 cup milk (whisk or froath) with sugar or honey.
Add milk to strained tea in your favorite mug. Add a dash of cinnamon 
or masala blend powder. 



Example Formula
There are many ways to blend and tea and seemingly 
endless combinations. It can be daunting getting started. 
Here is an example formula to be used as a creative spark 
to your blending adventures.

Classic Spiced Chai
3 parts breakfast assam

1 part fennel
2 parts ginger

1 part cardamom pods slightly crushed

Other traditional spices to consider for your chai: 
allspice berries, star anise, cinnamon, anise seed, black 

pepper, cloves

Non-traditional ingredients: 
cocao nibs, rishi, astragalus, ashwaghanda, rose petals, 

peppermint

BREWING SPICED CHAI



Blending Notes
Blend Name __________________________
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Finalized Blend Name _________________________

Ingredient  parts  grams  % oz 
________________________________________________________________

________________________________________________________________

________________________________________________________________

________________________________________________________________

________________________________________________________________ 

________________________________________________________________

________________________________________________________________

________________________________________________________________

________________________________________________________________

________________________________________________________________

Brewing Instructions
____t./____g. in 8oz just boiled water. Steep for ______ minutes.
Precautions: _________________________________
Notes: _____________________________________
___________________________________________

How to enlarge batch size
1. Add all the grams together for a total number “X” (i.e. 3.45)
2. Divide each ingredient gram amount by X, this will give you a decimal 
that is the %. (i.e. 1g/3.45 = .29 = 29%)
3. Multiply the total amount of Ounces you want, in our case 2, by the % 
of each ingredient. (i.e. 2x.29= .58oz)

Classic Spiced Chai from parts to grams to % to ounces.
Ingredient  parts grams  %  2 oz 
breakfast assam    4 4g  54.1%  1.08 oz
cardamom pods    1 .5g  6.8%*  0.14 oz
ginger root c/s    2 2g  27%  0.54 oz
fennel seed     1 .9g  12%  0.24 oz
Totals     7.4g  100%  2.0 oz

*Sometime rounding doesn’t quite work out so you can tweek the % up or 
down to get that nice even 100%. 
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