Tea Served in a Kyusu—Yixing & Tokoname, Sweet Aroma & Flavor EE=INAX (T2 =P T LPESES R
g - EREEGYE - PEERDENE

20184E4H 21 H1~9H 25 H*®

. B INAXFA7 32—V 7A
Aprll 21, 2018—Septembel” 25, 2018 HINAX 7472 2—P7 Ak, BOLIXILAER 23X iR T,




Tea Served in a Kyusu—Yixing & Tokoname, Sweet Aroma & Flavor
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When did you last make green tea in a kyusu (Japanese tea pot)? With the availability of
bottled green tea, these days, many people have lost contact with the custom of brewing
tea in a kyusu. Meanwhile, Japanese green tea is experiencing a revival, and more and
more people are discovering and enjoying green teas of different production regions and
varieties.

The flavor of green tea varies greatly, depending on whether it is brewed in a kyusu. From
putting the tea leaves in the pot (while the boiled water cools) to pouring in the hot wa-
ter, letting the tea steep, and pouring the tea into cups, the kyusu facilitates an entire se-
quence of actions. Whether at home or in a busy workplace, green tea brewed in a kyusu
instantly transports you to a pleasant and different dimension. Long ago, reddish kyusu
produced in Yixing, China were exported in varying shapes and colors to Europe, where
they became the Western tea pot, an item essential to the custom of “tea time.” In Japan,
the unglazed, reddish-brown kyusu made in Tokoname enjoyed such popularity that, in
modern times, it became a symbol of Japanese tea.

Today, the custom of drinking green tea from a kyusu is taking hold among people around
the world. The variations seen in the shapes and functions of the kyusu reflect a long
history of ceramics makers giving thought to how people want to drink tea and replying
to that desire in their wares.

Through displays of kyusu from Yixing and Tokoname, this exhibition shows the magical
allure of the “kyusu” as an implement making tea time a more flavorful experience.
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