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Infusing Paris

Editor's note from the founder

Tea has the discretion of
essential things. It accompanies
mornings, conversations, tables,
silences. It crosses cultures,
homes, seasons. It has been there
since always, or almost, and yet
quality tea is still too often too
little seen, too little told,

sometimes misunderstood.

Behind a cup, there is much more
than a drink: a leaf, a land,
water, a climate, a hand. There
are gardens cultivated with
patience, committed producers,
artisans, tea houses, transmitted
gestures, human stories. A whole
living ecosystem, which deserves
to be observed with greater

attention.

That is why the Paris Tea Festival
exists: to create a space where
quality tea can be seen, tasted,

heard, understood.

A space where producers meet the
public, where tea houses dialogue
with artisans, where ceramics meet
gastronomy, where water becomes a
subject, where every presence

matters.

Paris is today fertile ground for
this movement. Tea culture is
evolving rapidly here. New
addresses are appearing, consumers
are becoming more curious, teas
and infusions are taking on a
growing place in habits, shops,
restaurants, moments of care and
sharing. A city of gastronomy,
patisserie, refined cuisine, and
innovation, Paris offers tea an

exceptional field of expression.

Quality tea deserves to be

seen, tasted, and told.

I like to think of the festival as
a garden. A garden is never just

one flower. It is held together by
the diversity of what grows there:
deep roots, young shoots, ancient
trees, the hands that plant, those

who simply come to sit.

The Paris Tea Festival is that
garden. Everyone has a place there:
producers from afar, houses
established for generations, young
projects, artisans, artists,
partners, volunteers, visitors, the
curious, and the passionate.
Together, they make visible a world
that is already infusing, but

needed a place to come together.

Paris Infuse is born in this
spirit: a gazette, a notebook, an
invitation to look differently at
tea and the city. May everyone find
a cup, a voice, a meeting, a reason

to return.

Welcome to the Paris Tea Festival. Welcome to Paris Infuse.

Maria Kockmann | Founder of the Paris Tea Festival
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June 13 — The Grand Jardin du Thé

Parvis of the 15th arrondissement City Hall - Free entry - 11am-6pm

The Grand Jardin du Thé is the open day of the Paris Tea Festival. Set up outdoors on the parvis of the 15th
arrondissement City Hall, it offers a sensitive journey into the world of tea, designed to make a still too

discreet ecosystem visible.

Here, tea leaves the circles of connoisseurs to become a common language. Visitors discover water, origins,
gestures, materials, flavors, living arts, and the gardens of the world. An invitation to enter tea through

curiosity, the body, the senses, and encounter.

THE SIX THEMED PAVILIONS

The Water Pavilion The Fair Trade and Responsible Origins Pavilion

Dedicated to the essential role of water in infusion, Dedicated to committed supply chains, producers,

its quality, its memory, and the way it reveals a terroirs, and the choices that make it possible to

leaf. build a fairer relationship around tea.

The Sensory Pavilion

An exploration of tea through the senses, aromas,

textures, perceptions, and intimate paths of tasting.

The Living Arts Pavilion

Rituals, gestures, cultural proposals, and sensitive

forms that make tea a living stage.

The Gastronomic Pavilion

Focused on tea's place in contemporary gastronomy,
pairings, cuisines, and the table.

The Gardens of the World Pavilion

A space dedicated to tea gardens, houses, producers,
and institutions sharing their terroirs, gestures,

and stories.
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June 14 — The Grand Gathering

Maison Internationale, Cité internationale universitaire de Paris - 10:00 AM-7:00 PM - Tickets:

www.paristeafestival.com

The Grande Rencontre is the exhibition, conference,
screening, workshop, and tasting day of Paris Tea
Festival. It brings together more than sixty exhibitors
from fourteen countries, French and international
speakers, major tea names, artisans, institutions, and

enthusiasts around quality tea.

At Maison Internationale, tea is discovered as a world
in motion, a garden, a living ecosystem: a terroir
product, a culture, a gesture, a material, a voice, and

a shared experience.

TO FIND THROUGHOUT THE DAY

e 65 projects, more than 60 exhibitors around tea, its objects, and its cultures.

e Talks and panel discussions on tea, gastronomy, aromas, literature, supply chains, and committed practices.

o Documentary screenings, including The Tea Explorer with Jeff Fuchs and Le Thé du Temps by Olivier Ruelle.

o Workshops, tastings, rituals, and sensory experiences, accessible upon presentation of the festival ticket,

subject to available capacity.

e Meetings with tea houses, producers, ceramicists, glassmakers, pastry chefs, institutions, and partners coming

to share their expertise.

SOME HIGHLIGHTS ANNOUNCED

e 10:15 AM | Screening of The Tea Explorer, documentary about Jeff Fuchs (EN)

e 10:15 AM | Cocoa, a sensory sharing with Tatiana Silva

e 11:30 AM | Panel discussion on the art of scenting tea with Jérémy Tamen

e 11:45 AM | Talk on Korean ceramics by South Korean artist Seongil Hong

e 1:00 PM | Sichuan Kung Fu Cha with Di Xiaoqian

e 2:00 PM | Presentation and sharing of the Global Tea Hut tradition (FR and EN)

e 3:00 PM | Wild Orchard Tea, Jeju, Korea: Michael D.Ham, Peter Fuchs, Jeff Fuchs

e 5:15 PM | Festival closing with a tea ceremony for peace Dyhana Tea

e 5:30 PM | Talk with Katrin Rougeventre on Chinese matcha (Guizhou) (FR)
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Around the festival

Events that announce or extend the infusion

The Paris Tea Festival is part of a wider set of meetings, exhibitions, tastings, and dialogues that bring tea to
life in Paris, before and after the festival.

BEFORE THE FESTIVAL

From June 4 to 12 inclusive

The Spirit of Tea by Chi Shaoting — calligraphy exhibition, artistic perspective, sensitive gestures from June 4 to

12 | Alma Tea Gallery www.almateagallery.com

Wild Orchard & regenerative agriculture — exclusive meeting with Michael Ham, Peter Fuchs, Jeff Fuchs — Thursday,
June 11 | 6-8 pm | Alma Tea Gallery.

Manon Clouzeau — exhibition, conversations, and tastings with the artist — Friday, June 12 | 2-6 pm | Alma Tea
Gallery.

Di Teacher — transmission, tea gestures, and meeting - Friday, June 12 at 3 pm | Sérénithé Paris.

AFTER THE FESTIVAL

From June 17 to 21 | Alma Tea Gallery

Tea Materials, Korean Gestures — exceptional residency by five internationally renowned Korean artists — from June 17
to 21.

Exploration: Seeds, Mountains, and Fire — An intimate experience to discover Korean tea beyond the cup: as a story, a

thought, a landscape, and a gesture.— June 19 & 20 at 11 am and 6 pm reservations www.almateagallery.com

Exploration: I-EUM, Repair & Connection — A rare experience at the crossroads of ritual, craftsmanship, and intimacy,

tea pairing — June 19 & 20 at 11 am and 6 pm reservations www.almateagallery.com

SAVE THE DATE

Sunday, June 21 | Venice Tea Day www.veniceteaday.com

Sunday, September 27 | Brussels Tea Festival www.brusselsteafest.com



http://www.veniceteaday.com/
http://www.brusselsteafest.com/
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Paris infuse beyond the walls

Selected addresses to extend the infusion

Because a festival does not stop at its gates, Paris Infuse offers a few selected stops to extend the experience:
drink tea, discover a gesture, look at ceramics, walk through a garden, open a book, or simply let Paris infuse a

little longer.

DRINK TEA: CERAMICS, CRAFTS & OBJECTS:
Kodama | 69, boulevard Beaumarchais- Paris 3e Neo T | 89 rue des Martyrs - Paris 9e
Grande Mosquée de Paris | 39, Rue Geoffroy-Saint- OGATA Paris | 6 Rue Debelleyme - Paris 3e

Hilaire - Paris 5e

Wistaria Paris | 6 rue du Pont de Lodi - Paris 6e

GARDENS & QUIET PLACES:

Kabane Café | 23 rue Faidherbe - Paris 11e

L'Autre Thé | Rue Lacharriére - Paris 11e
Jardin du Luxembourg | Paris 6e

Chanoki | 123, rue du Chateau - Paris 14e
L'ile aux Cygnes | Paris 15e

Parc de Bagatelle| Paris 16e

TEA & PASTRY:

CULTURE, BOOKS & MUSEUMS:

Le Jardin de Mademoiselle | Editor's favorite — 9 bis

Rue Saint-Dominique Paris 7e

Violetta et Alfredo | 30 Rue de Trévise Paris 9e s GErmsE | Pards Be

Fu Castella |28 Rue du Pont Louis-Philippe Paris 4e AR G5 1 Al Gl R A R | R e

Maison de Balzac | Paris 16e
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The exhibitors

65 projects from 14 countries, gathered around tea, its terroirs, its gestures, and its objects

For a more enjoyable reading experience, the exhibitors are presented by universe.

TEA HOUSES &
SELECTIONS:

GARDENS, PRODUCERS & ORIGIN TEAS:

Absolute Tea, Japan

Cheongseokgol Gamro Tea

Garden, Korea

Inkaterra, Peru

Kanoa Tea, Netherlands

Kien Yu, Taiwan

Les Landes Vivantes,

France

Muae Tea, Korea

Project Green Cup, Laos

Thés de Kerizel, France

Youn woo green tea &

tea, Korea

Chao Arabikicha, Japan

Dojae Myungkcha, Korea

Jukro Tea, Korea

Katie Yen, Taiwan

La Conférence des Thés,

France

Lumbini Tea Valley, Sri

Lanka

NaturOthé, Vietnam

Satemwa Tea Estates,

Malawi

Wild Orchard, Jeju,

Korea

Bodhi Teas, China &
United States

Comptoir Bantu Desi,

United States

Di Teacher, China

George Cannon, France

Ho Yum Tea, China

Kancha, France

Lan Se Tea House,

Belgium

Nuage Sauvage, France &

Vietnam

Chanozaké, France

De La Vallée, France

East Tea Pavilion,

Germany

Goutte de Thé, France

Jardins de Gaia, France

L'Autre Thé, France

Le Parti du Thé, France

Résona Tea, Taiwan
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Exhibitors, continued

TEA HOUSES, CREATIONS &
TRANSMISSION:

Forét de Hyo, ceramics,

Jean Chardin, France Meetea, Czech Republic Korea

Jérémy Kéala Ceramics,
France / United States

Moychay, Netherlands Nunshen, France

Palais des Thés, France Raconte-moi un thé,

France

Maison Wabi-Sabi,

Retour des Montagnes Roka Tea, Netherlands

ceramics, France
Jaunes, France

Petr Jurnicek, Czech

Sanskriti Collection / Sol a Sol, France

Republic
Mittal Teas, France &
India Ulrike Seilacher,

woodfired ceramics,

Tea & Ty, France Teasta Teas,

Netherlands

Germany

Véronique Maury,

Thestimony, Belgium Thés de la Pagode,

ceramics, France
France

Xin An Chu, Spain &
China

Yin Cha, Netherlands

Yumm Cha, Netherlands

INSTITUTIONS, GASTRONOMY & RELATED WORLDS:

Agatto, Japanese pastry, France

Global Tea Hut, Taiwan

Oatly, Sweden

This list reflects the information available at the time of writing.

Nippon Kodo, incense, Japan

CERAMICS, GLASS & TEA OBJECTS:

Hario Europe,

glassware, Japan

Laurence Brabant &
Alain Villechange,

glass art, France

Manon Clouzeau, ceramic

artist, France

Terracottagryf, ceramic

artist, Portugal

Véronique Grésillons
Brissery, ceramics,

France

Embassy of Sri Lanka in France & Sri Lanka Tea Board

Sparkteez, sparkling tea-based drinks, France
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Sponsors & Partners

They help make this edition possible

The Paris Tea Festival warmly thanks its committed partners, sponsors, institutions, and supporters. Through their trust, they

help bring to life in Paris a gathering dedicated to quality tea, its cultures, its rituals, and those who pass them on.

Mairie du 15e arrondissement de Paris
The Mairie du 15e arrondissement welcomes the Grand Jardin du Thé with interest and allows the festival to take over the

public space on Saturday, June 13, 2026, to showcase tea to a broad audience.

Wild Orchard
A major partner of the festival, Wild Orchard supports a vision of tea in which quality is rooted in the land: a territory,

practices, responsibility, and a deep relationship between nature, culture, and transmission.

Kien Yu Tea
Founded in 1955, Kien Yu Tea is presented as the largest certified organic tea producer and exporter recognized by the

European Union in Taiwan. A valuable support in connecting Paris with Taiwanese gardens and expertise.

AVPA, Agence pour la Valorisation des Produits Agricoles

Organizer of the Paris World Teas competition, AVPA promotes terroir teas and the work of producers through a rigorous and
independent tasting.

Oatly
A pioneering Swedish brand of oat-based plant drinks, Oatly supports a more sustainable, creative, and contemporary way of
thinking about beverages and tea-related uses.

PRACTICAL INFORMATION

e Saturday, June 13, 2026 | Le Grand Jardin du Thé | Parvis de la Mairie du 15e | Free entry | 11am-6pm

e Sunday, June 14, 2026 | La Grande Rencontre | Maison Internationale, Cité internationale universitaire de Paris | 10am-7pm
| Ticketing available

e All Sunday activities are accessible upon presentation of an entry ticket, without reservation, within the limits of
capacity (except for the Moychay workshop, which is paid)

e Full program and ticketing on the festival website www.paristeafestival.com

Paris Infuse continues beyond the festival, as an invitation to discover Paris differently, cup after cup.
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