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T H E  J O U R N E Y  O F  A  T E A  M E R C H A N T

With a lifelong passion for the world’s finest teas, Roy Fong, owner of the Imperial Tea Court in 

San Francisco, has been importing premium tea to the United States for more than thirty years. 

He has journeyed to China countless times in the pursuit of happiness to be found in a cup of 

tea. “Tea chose me. Looking back, there was no other path but tea.” I recently had the pleasure of sitting 

down with him at the Imperial Tea Court. Over many cups of tea, he shared his story. 

PLEASE TURN TO PAGE 51.
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➧   NEW IN THIS ISSUE
0  CERTIFIED BY BAYSTATE ORGANIC CERTIFIERS

TEA SAMPLERS
Our samplers are packed in reusable metal tins. The amount of tea per tin averages about 35 grams, depending on 
leaf size, and will yield approximately 16 cups of tea. Each sampler set consists of four tins of tea. These samplers 
make excellent gifts, especially with a Chatsford Teapot (page 6). In addition to the samplers below, nearly all of 
our teas may be purchased in small sample quantities. Please see page 8 for details.

BRITISH BLEND SAMPLER
A tin (approx. 35g) of each of the following teas: TB10: Bond Street English Breakfast, TB70: Finest 
Russian Caravan, TB75: Baker Street Afternoon Blend, and TB86: Richmond Park Blend. Specially 
blended for us in London by master tea blenders.

SB11
$12.50

INTRODUCTION TO FINE TEA SAMPLER
A tin (approx 35g) each of the following: TP12: Premium China Keemun, TD50: No.1 Tippy Orthodox 
GFOP Darjeeling, ZY51: China Yunnan TGFOP, and TB51: East Frisian BOP Assam Tea. Representative 
of a wide range of fine black teas.

SM30
$13.00

WINTER SEASON SAMPLER
A tin (approx. 35g) of each of the following teas: TE57: New England Harvest Blend, TE90: Christmas Tea 
Mélange Noel, TE94: Mélange de Chamonix, and TF27: Cranberry Flavored Black Tea.

SH03
$14.80

PREMIUM ICED TEA SAMPLER
A tin each of the following teas recommended for iced tea: BF60: Rote Grutze (Red Groats), TD50: No.1 Tippy 
Orthodox GFOP Darjeeling, TE11: Extra Bergamot English Earl Grey, and TE30: Traditional Masala Chai.

SI01
$12.80

ICED TEA SAMPLER NO. 1
A tin (approx. 35g) of each of the following teas: TB49: Darjeeling-Ceylon Iced Tea Blend, TF73: Peach 
Tea with Pieces, TB15: Java BOP Blend, and TC30: Kandy BOP.

SI03
$10.80

PREMIUM ASSAM SAMPLER
A tin (approx. 35g) of each of the following teas:  Tippy Orthodox GFOP Assam (TA40),  Halmari Estate 
CTC BOP (TA27), Kopili Estate FTGFOP Organic (TA77), and Singlijan Estate GFBOP (TA42).

SA50
$18.50

GREEN TEA SAMPLER
A tin (approx. 35g) of each of the following teas:  Special Temple of Heaven Gunpowder (ZG30), China 
Chun Mee Moon Palace Organic (ZG18), Season’s Pick China Sencha Organic (ZG07), and Season’s Pick 
Young Hyson (ZG02).

SG37
$16.50

PREMIUM OOLONG SAMPLER
A tin (approx. 35g) of each of the following teas:  Milk Oolong (ZO11), Se Chung Oolong (ZO10), Fujian 
Oolong Supreme (ZO90), and An Hui Dan Cong Imperial Oolong (ZO94).

SO18
$21.75

DECAFFEINATED TEA SAMPLER
A tin (approx. 35g) of each of the following teas: Irish Breakfast Blend BOP (TBX9), Premium Assam 
(TXA9), Ceylon English Breakfast (TC09), and Premium Earl Grey (TXE9).

SX23
$23.50

NEW SAMPLERS ARRIVING JUNE 2018
PREMIUM SECOND FLUSH DARJEELING SAMPLER SD50
FIRST FLUSH DARJEELING SAMPLER SD02

TEA SAMPLERS

THE JOURNEY OF  
A TEA MERCHANT

-by Nicole P. 

 mmigrating to the United States from 
Hong Kong at the age of thirteen, Roy Fong 

immediately found a job delivering newspaper 
bundles. Although he spoke limited English when 
he arrived, his strong work ethic helped him to 
persevere and he quickly learned the language 
with the help of family and friends. 
 Later on, he worked seven days a week for 
years in the auto industry. It was not until he 
took a month-long vacation back to Hong Kong 
that his tea journey truly began. “I went back to 
Hong Kong. . . had dim sum every morning and 
drank Pu-Erh. After the first two weeks, I was 
looking for something different.” Exploring the 
tea shops and making acquaintance with the 
owners, Roy returned home to San Francisco 
with a suitcase filled with tea and an even 
greater adoration for the elixir of life. He said, “I 
fell in love and didn’t know it.” 
 While keeping in contact with his new tea 
friends and sourcing tea for himself, he met a 
man who would change his life. They shared 
some time drinking tea in San Francisco. Mr. 
Luo saw Roy’s passion for tea and quickly 
encouraged him to start selling tea in the United 
States. To get him started, he sent him an entire 
shipping container of Pu-Erh tea from China. In 
that moment, Roy went from tea connoisseur to 
tea merchant.
 Tea merchants have played a major role in 
sourcing and sharing the world’s finest teas. 
Thousands of years ago, China tea merchants 
transported tea in caravans via the Silk Road, an 
ancient network of trade routes connecting the 
East with the West. As time passed, methods of 
transportation changed to the great clipper ships 
of the seas. In present day, tea is transported by 
cargo ship or by air freight.
 Roy shared how tea has changed his life. 
“Tea makes my life. Because of tea, I feel like 
I have accomplished things in my life, and I’ve 
achieved a level of success I have never thought 
possible.” Creating tea takes many years of 
observation and learning to master the skills. 
 As a tea merchant, Roy found an 
important factor was traveling to the origin. 
At the gardens, he watched the tea farmers and 
learned about each step of tea processing. “It’s 

ultra-important,” Roy states. “You have to be 
there to have firsthand experience on how tea 
is produced. For me, I have been doing it for so 
long, I know the process almost as well as the 
farmers.” 
 During peak tea harvest season, Roy would 
return to China and jump on a plane once a day, 
going from garden to garden. If the weather was 
not optimal, he would quickly be on his way to 
the next destination. Weather plays a key role in 
how the tea plant grows. Sunlight, temperature 
and rainfall are major factors. Roy was able 
to learn the patterns and how the farmers 
changed their processes slightly to account for 
uncontrollable weather conditions. 
 With this knowledge, he can provide 
specific instructions on what he wants the final 
tea product to be. He related an example of 
this, his “Monkey Picked” Oolong tea. “When 
you drink that tea, you know it is my ‘Monkey 
Picked’ and not anyone else’s. I think as far as I 
understand, China tea merchants use this term 
to describe one of their best teas and, more 
importantly, it is something you helped make 
what it is. It is like your name card.” Roy tells 
the tea farmer exactly how to process the leaves 
for his intended results.
 The outcome of the tea depends on the 
steps taken during processing. You can literally 
taste the process in the cup. A good comparison 
is China Dragon Well green tea and Japanese 
Gyokuro green tea. Dragon Well tea has a toasty/
nutty flavor note, which is the result of pan-
frying during its processing. In the production of 
Gyokuro tea, the bushes are shaded for a week to 
ten days prior to harvest and, after picking, the 
leaves are steamed before drying. This results in 
a bold umami flavor. There you have two green 
teas, each with its own unique flavor notes.
 “It’s very difficult unless you’ve been there 
. . . went through those sleepless nights, you 
got your shoes dirty, you got your hands dirty. 
You help make it [tea], at least just a few times. 
That spirit and energy injected in you in those 
locations cannot be duplicated from hearing from 
other people. So, there is something to be said by 
doing it yourself.”    
 The first season for China tea is called “Pre-
Chingming” because the leaves are plucked 
before the Qingming festival, which fell on April 
5th this year. Also known as “Tomb-Sweeping” 
Day or “Ancestors” Day, this traditional Chinese 
holiday falls on the fifteenth day after the Spring 
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 mmigrating to the United States from 
Hong Kong at the age of thirteen, Roy Fong 

immediately found a job delivering newspaper 
bundles. Although he spoke limited English when 
he arrived, his strong work ethic helped him to 
persevere and he quickly learned the language 
with the help of family and friends. 
 Later on, he worked seven days a week for 
years in the auto industry. It was not until he 
took a month-long vacation back to Hong Kong 
that his tea journey truly began. “I went back to 
Hong Kong. . . had dim sum every morning and 
drank Pu-Erh. After the first two weeks, I was 
looking for something different.” Exploring the 
tea shops and making acquaintance with the 
owners, Roy returned home to San Francisco 
with a suitcase filled with tea and an even 
greater adoration for the elixir of life. He said, “I 
fell in love and didn’t know it.” 
 While keeping in contact with his new tea 
friends and sourcing tea for himself, he met a 
man who would change his life. They shared 
some time drinking tea in San Francisco. Mr. 
Luo saw Roy’s passion for tea and quickly 
encouraged him to start selling tea in the United 
States. To get him started, he sent him an entire 
shipping container of Pu-Erh tea from China. In 
that moment, Roy went from tea connoisseur to 
tea merchant.
 Tea merchants have played a major role in 
sourcing and sharing the world’s finest teas. 
Thousands of years ago, China tea merchants 
transported tea in caravans via the Silk Road, an 
ancient network of trade routes connecting the 
East with the West. As time passed, methods of 
transportation changed to the great clipper ships 
of the seas. In present day, tea is transported by 
cargo ship or by air freight.
 Roy shared how tea has changed his life. 
“Tea makes my life. Because of tea, I feel like 
I have accomplished things in my life, and I’ve 
achieved a level of success I have never thought 
possible.” Creating tea takes many years of 
observation and learning to master the skills. 
 As a tea merchant, Roy found an 
important factor was traveling to the origin. 
At the gardens, he watched the tea farmers and 
learned about each step of tea processing. “It’s 

ultra-important,” Roy states. “You have to be 
there to have firsthand experience on how tea 
is produced. For me, I have been doing it for so 
long, I know the process almost as well as the 
farmers.” 
 During peak tea harvest season, Roy would 
return to China and jump on a plane once a day, 
going from garden to garden. If the weather was 
not optimal, he would quickly be on his way to 
the next destination. Weather plays a key role in 
how the tea plant grows. Sunlight, temperature 
and rainfall are major factors. Roy was able 
to learn the patterns and how the farmers 
changed their processes slightly to account for 
uncontrollable weather conditions. 
 With this knowledge, he can provide 
specific instructions on what he wants the final 
tea product to be. He related an example of 
this, his “Monkey Picked” Oolong tea. “When 
you drink that tea, you know it is my ‘Monkey 
Picked’ and not anyone else’s. I think as far as I 
understand, China tea merchants use this term 
to describe one of their best teas and, more 
importantly, it is something you helped make 
what it is. It is like your name card.” Roy tells 
the tea farmer exactly how to process the leaves 
for his intended results.
 The outcome of the tea depends on the 
steps taken during processing. You can literally 
taste the process in the cup. A good comparison 
is China Dragon Well green tea and Japanese 
Gyokuro green tea. Dragon Well tea has a toasty/
nutty flavor note, which is the result of pan-
frying during its processing. In the production of 
Gyokuro tea, the bushes are shaded for a week to 
ten days prior to harvest and, after picking, the 
leaves are steamed before drying. This results in 
a bold umami flavor. There you have two green 
teas, each with its own unique flavor notes.
 “It’s very difficult unless you’ve been there 
. . . went through those sleepless nights, you 
got your shoes dirty, you got your hands dirty. 
You help make it [tea], at least just a few times. 
That spirit and energy injected in you in those 
locations cannot be duplicated from hearing from 
other people. So, there is something to be said by 
doing it yourself.”    
 The first season for China tea is called “Pre-
Chingming” because the leaves are plucked 
before the Qingming festival, which fell on April 
5th this year. Also known as “Tomb-Sweeping” 
Day or “Ancestors” Day, this traditional Chinese 
holiday falls on the fifteenth day after the Spring 
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Equinox. Tea plucked before Qingming is highly 
prized because it is the first leaf growth after the 
winter banjhi (dormancy cycle). These tea lots 
tend to be small and very limited. 
 There are many places in China where tea 
is grown. When asked about his favorite tea 
region, Roy says, “My favorite places are Yunnan 
and Hangzhou, two drastically different places 
in terms of way of life and tea styles. I guess I am 
a complex individual.” 
 Yunnan province is located in southwest 
China. It is the only region where Pu-Erh tea 
can be cultivated as well as being the home of 
some of the world’s finest black teas. Northeast 
of Yunnan province is 
Hangzhou, the capital 
of Zhejiang province. 
Dragon Well (Lung Ching 
or Long Jing) tea was first 
created in this area, and 
tea bushes thrive along 
the famous West Lake.
 In addition to 
traveling to China and 
Taiwan regularly, Roy 
also has a few teahouses 
in the Bay Area. You can 
find Imperial Tea Court in the famous Ferry 
Building in San Francisco as well as a shop in 
Berkeley. Both shops offer an array of teas. You 
can choose to have a traditional Gongfu session 
in the teahouse or take some tea home with you. 
He also serves a variety of food, most notably 
the Dragon Well Dumplings. The homemade 
tea cookies are made fresh by his wife, Grace. 
This should be a destination spot for any tea 
drinker.
 Imperial Tea Court serves milk tea, one of the 
trendiest tea concoctions out there. “Milk tea has 
been trendy for a lot longer than most people 
understand. I’m from Hong Kong, and originally 
the Hong Kong people have taken the English 
milk and sugar afternoon tea idea to a different 
level. Milk tea is also known as ‘Bubble tea.’ No 
respectable Hong Kong tea merchant cannot 
have a good milk tea.” Milk tea is a black tea 
that is brewed strong and usually topped with 
sweetened condensed milk. This is served hot 
or iced.*
 Roy’s top five teas are: “Number one is 
always Pu-Erh, Dragon Well, Tie-Guan-Yin, 
Gyokuro and Darjeeling. They have to be right. 
When they’re right, there’s nothing like it.” 

That’s a great lineup. Each one of these teas has a 
different flavor profile, and you can taste the soil 
and climate influence in the cup. This is known 
as terroir, a particular region’s environmental 
and cultural influence. The briskness of Ceylon 
teas or the muscatel flavor in a second flush 
Darjeeling is the result of terroir. Everyone has 
their own personal preference. “One of the most 
wonderful things about tea is there is an option 
for anyone,” Roy shares.      
 From sourcing the finest teas to educating 
the masses, Roy even has a hand in growing tea 
in California. “Well, I know in my heart that 
tea can be grown here (in the United States). 

I’ve tried to do it myself. 
It’s just the time, the 
time is right,” Roy says 
enthusiastically. “Not 
too long ago when labor 
from Asia was so cheap 
it made no sense to try 
to grow your tea here but 
that is not completely 
the case anymore. As the 
cost of living continues 
to rise in Asia, and also 
with the introduction of 

machinery and semi-automation in the tea 
industry… maybe we are not that far away.”  
 Currently, the United States has over one 
hundred small tea growers, and each one of 
these gardens is producing a very limited 
quantity. “The fact that tea is gaining more 
popularity in this country, it just shows you 
how far we are behind in terms of tea. For the 
rest of the world, it’s already been popular for 
hundreds, if not thousands, of years. So, we are 
just late coming to the party but we have a big 
party so, hopefully, we can make a difference. I 
really feel like in my heart we can do it here and 
it is already taking place.”  We are excited to see 
what the future holds for such endeavors.  
 With Roy’s thirty plus years of tea 
knowledge, all of us here at Upton Tea Imports 
are grateful to know such a profound person 
who has made an important impact on the tea 
industry. The world of tea is endless. 
 “To me, the tea does everything. It does 
all the talking, all the selling,” Roy says. “So, 
if you suggest to people that you should try to 
incorporate tea in their life and, if it is meant to 
be, they will talk to each other. Tea to me means 
everything.” 

“Tea chose me. 
Looking back, 

there was no other 
path but tea.”

-Roy Fong

*Upton’s Milk Tea recipe may be found on page 33.

CHATSFORD MUG INFUSER Price MA 
Price

CHATSFORD MUG INFUSER
The perfect solution for steeping tea anywhere, and ideal for a single cup or mug 
of tea. The Chatsford mug infuser basket is suitable for all types of tea from very 
fine-leaf English teas to large-leaf Oolongs. It is very strong in construction, 
dishwasher-safe, and with proper care will last many years. This boxed infuser 
includes a handy lid, which retains heat during steeping and doubles as a trivet. 
Made in the UK. Basket measures 3" high and 3 1/4" across.

AS31
$7.25

AS31
 $7.70

COTTON TEA SOCK Price MA 
Price

COTTON TEA SOCK SIZE TWO
A universal infuser for virtually any teapot. The coated wire hoop (available 
in 3¼” diameter size) rests on the top of your teapot. Even the smallest tea 
particles are retained in the sock.

AI52
$2.00

AI52
$2.13

COTTON TEA SOCK SIZE THREE
A universal infuser for virtually any teapot. The coated wire hoop (available 
in 4¼” diameter size) rests on the top of your teapot. Even the smallest tea 
particles are retained in the sock.

AI53
$2.25

AI53
$2.39

FINUM® TEA FILTER BAGS AND PLASTIC HOLDER Price MA 
Price

INFUSER HOLDER FOR BAGS
The "medium" Finum brand filter bags (our item AI41) fit securely over the base 
of this black holder which rests on top of a mug or teapot.
 7 1/2" long, 1 1/2" diameter.

AI35
$2.75

AI35
$2.92

100 FILTER BAGS FOR HOLDER
Finum brand 100 Tea Filters "Medium". Biodegradable oxygen-bleached 
filter bags designed for use with the plastic holder (AI35). 
Measures 5" long by 4" wide.

AI41
$2.25

AI41
$2.39

FINUM "TEA CLICK" METAL CLIP FOR FILTER BAGS Price MA 
Price

FINUM "TEA CLICK" METAL CLIP FOR FILTER BAGS
The “Tea Click” is a handy way to secure the top of the four filter bags 
listed below. Simply flex the clip open, insert the top of the bag, and flex it 
closed. Removal is easy with the attached metal chain. (For use with AI42, 
AI43, AI64, or AI68 below). 1 1/2" high, 2" wide.

AI33
$1.25

AI33
$2.92

FILTER BAGS FOR USE WITH THE FINUM "TEA CLICK" Price MA 
Price

LEFT TO RIGHT (AI42, AI64, AI43, AI68)

SIZE: 1-2 
CUPS (XS) 100 BAGS/BOX AI42

$4.25
AI42
$4.52

SIZE: 2-4 
CUPS (S) 100 BAGS/BOX AI64

$4.50
AI64
$4.78

SIZE: 4-6 
CUPS (L) 100 BAGS/BOX AI43

$5.50
AI43
$5.84

SIZE: 6-8 
CUPS (XL) 60 BAGS/BOX AI68

$5.50
AI68
$5.84

TEA ACCESSORIES
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Equinox. Tea plucked before Qingming is highly 
prized because it is the first leaf growth after the 
winter banjhi (dormancy cycle). These tea lots 
tend to be small and very limited. 
 There are many places in China where tea 
is grown. When asked about his favorite tea 
region, Roy says, “My favorite places are Yunnan 
and Hangzhou, two drastically different places 
in terms of way of life and tea styles. I guess I am 
a complex individual.” 
 Yunnan province is located in southwest 
China. It is the only region where Pu-Erh tea 
can be cultivated as well as being the home of 
some of the world’s finest black teas. Northeast 
of Yunnan province is 
Hangzhou, the capital 
of Zhejiang province. 
Dragon Well (Lung Ching 
or Long Jing) tea was first 
created in this area, and 
tea bushes thrive along 
the famous West Lake.
 In addition to 
traveling to China and 
Taiwan regularly, Roy 
also has a few teahouses 
in the Bay Area. You can 
find Imperial Tea Court in the famous Ferry 
Building in San Francisco as well as a shop in 
Berkeley. Both shops offer an array of teas. You 
can choose to have a traditional Gongfu session 
in the teahouse or take some tea home with you. 
He also serves a variety of food, most notably 
the Dragon Well Dumplings. The homemade 
tea cookies are made fresh by his wife, Grace. 
This should be a destination spot for any tea 
drinker.
 Imperial Tea Court serves milk tea, one of the 
trendiest tea concoctions out there. “Milk tea has 
been trendy for a lot longer than most people 
understand. I’m from Hong Kong, and originally 
the Hong Kong people have taken the English 
milk and sugar afternoon tea idea to a different 
level. Milk tea is also known as ‘Bubble tea.’ No 
respectable Hong Kong tea merchant cannot 
have a good milk tea.” Milk tea is a black tea 
that is brewed strong and usually topped with 
sweetened condensed milk. This is served hot 
or iced.*
 Roy’s top five teas are: “Number one is 
always Pu-Erh, Dragon Well, Tie-Guan-Yin, 
Gyokuro and Darjeeling. They have to be right. 
When they’re right, there’s nothing like it.” 

That’s a great lineup. Each one of these teas has a 
different flavor profile, and you can taste the soil 
and climate influence in the cup. This is known 
as terroir, a particular region’s environmental 
and cultural influence. The briskness of Ceylon 
teas or the muscatel flavor in a second flush 
Darjeeling is the result of terroir. Everyone has 
their own personal preference. “One of the most 
wonderful things about tea is there is an option 
for anyone,” Roy shares.      
 From sourcing the finest teas to educating 
the masses, Roy even has a hand in growing tea 
in California. “Well, I know in my heart that 
tea can be grown here (in the United States). 

I’ve tried to do it myself. 
It’s just the time, the 
time is right,” Roy says 
enthusiastically. “Not 
too long ago when labor 
from Asia was so cheap 
it made no sense to try 
to grow your tea here but 
that is not completely 
the case anymore. As the 
cost of living continues 
to rise in Asia, and also 
with the introduction of 

machinery and semi-automation in the tea 
industry… maybe we are not that far away.”  
 Currently, the United States has over one 
hundred small tea growers, and each one of 
these gardens is producing a very limited 
quantity. “The fact that tea is gaining more 
popularity in this country, it just shows you 
how far we are behind in terms of tea. For the 
rest of the world, it’s already been popular for 
hundreds, if not thousands, of years. So, we are 
just late coming to the party but we have a big 
party so, hopefully, we can make a difference. I 
really feel like in my heart we can do it here and 
it is already taking place.”  We are excited to see 
what the future holds for such endeavors.  
 With Roy’s thirty plus years of tea 
knowledge, all of us here at Upton Tea Imports 
are grateful to know such a profound person 
who has made an important impact on the tea 
industry. The world of tea is endless. 
 “To me, the tea does everything. It does 
all the talking, all the selling,” Roy says. “So, 
if you suggest to people that you should try to 
incorporate tea in their life and, if it is meant to 
be, they will talk to each other. Tea to me means 
everything.” 

“Tea chose me. 
Looking back, 

there was no other 
path but tea.”

-Roy Fong

*Upton’s Milk Tea recipe may be found on page 33.

CHATSFORD MUG INFUSER Price MA 
Price

CHATSFORD MUG INFUSER
The perfect solution for steeping tea anywhere, and ideal for a single cup or mug 
of tea. The Chatsford mug infuser basket is suitable for all types of tea from very 
fine-leaf English teas to large-leaf Oolongs. It is very strong in construction, 
dishwasher-safe, and with proper care will last many years. This boxed infuser 
includes a handy lid, which retains heat during steeping and doubles as a trivet. 
Made in the UK. Basket measures 3" high and 3 1/4" across.

AS31
$7.25

AS31
 $7.70

COTTON TEA SOCK Price MA 
Price

COTTON TEA SOCK SIZE TWO
A universal infuser for virtually any teapot. The coated wire hoop (available 
in 3¼” diameter size) rests on the top of your teapot. Even the smallest tea 
particles are retained in the sock.

AI52
$2.00

AI52
$2.13

COTTON TEA SOCK SIZE THREE
A universal infuser for virtually any teapot. The coated wire hoop (available 
in 4¼” diameter size) rests on the top of your teapot. Even the smallest tea 
particles are retained in the sock.

AI53
$2.25

AI53
$2.39

FINUM® TEA FILTER BAGS AND PLASTIC HOLDER Price MA 
Price

INFUSER HOLDER FOR BAGS
The "medium" Finum brand filter bags (our item AI41) fit securely over the base 
of this black holder which rests on top of a mug or teapot.
 7 1/2" long, 1 1/2" diameter.

AI35
$2.75

AI35
$2.92

100 FILTER BAGS FOR HOLDER
Finum brand 100 Tea Filters "Medium". Biodegradable oxygen-bleached 
filter bags designed for use with the plastic holder (AI35). 
Measures 5" long by 4" wide.

AI41
$2.25

AI41
$2.39

FINUM "TEA CLICK" METAL CLIP FOR FILTER BAGS Price MA 
Price

FINUM "TEA CLICK" METAL CLIP FOR FILTER BAGS
The “Tea Click” is a handy way to secure the top of the four filter bags 
listed below. Simply flex the clip open, insert the top of the bag, and flex it 
closed. Removal is easy with the attached metal chain. (For use with AI42, 
AI43, AI64, or AI68 below). 1 1/2" high, 2" wide.

AI33
$1.25

AI33
$2.92

FILTER BAGS FOR USE WITH THE FINUM "TEA CLICK" Price MA 
Price

LEFT TO RIGHT (AI42, AI64, AI43, AI68)

SIZE: 1-2 
CUPS (XS) 100 BAGS/BOX AI42

$4.25
AI42
$4.52

SIZE: 2-4 
CUPS (S) 100 BAGS/BOX AI64

$4.50
AI64
$4.78

SIZE: 4-6 
CUPS (L) 100 BAGS/BOX AI43

$5.50
AI43
$5.84

SIZE: 6-8 
CUPS (XL) 60 BAGS/BOX AI68

$5.50
AI68
$5.84

TEA ACCESSORIES




