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THE ROAD

text: Alena Cvrckova

TO HEAVEN GOES BY A TEAPOT

JIOPOTA HA HEBECA MPOXOAMNT PAOM C YAMHVKOM A15 3ABAPKW YASA

You don't have to fear, we aren't going to take you to heaven
with this well-known English saying, we'll take you for a cup of
delicious tea to Café Vienna in the Hotel Imperial. Very popular
among spa guests here are flowering teas, which have been

a constant star on the drinks menu for a long time already. You
can look at how Café Vienna “blooms” at any day from 9am to
10pm.

Magic of flowering teas

Flowering tea is a kind of small artistic work from hand-bound
leaves of the silver needle, a type of green tea that is grown
specially for this purpose. The leaves have in them cunningly
hidden blooms of jasmine, orchids, lilies and various herbs,
which in hot water develop into bright-coloured fans and by
doing so will give you an experience for your tastebuds and
eyes. That is also why flowering teas often have poetic names,

such as Dancing fairy, Unending love, Heart to heart and so on.

Imperial LIFE

He Goviteck, IIpoM3HOCS 3Ty M3BECTHYIO aHIVIUVICKYIO IIOTOBOP-
Ky, MBI IIpUTTIalllaeM Bac He B JOpory Ha Hebeca, a Ha YallIKy
BKycHoro 4as B «Café Vienna» B KapyioBapcKOVI TOCTVHMIIE
«Imperial». Cpeyt TOCTeVI-Ky pOPTHMKOB OOJTBIIION IO JISIP-
HOCTBIO TIOJIB3YIOTCS IIBETYIIVIe Yall, KOTOphIe yXe B TeueHve
MIPOJIOJDKUTEIbHOTO BpeMeHN ITOCTOSIHHO ITPYUCY TCTBYIOT TaKxKe
B MeHt0. HabOrroyrats 3a TeM, Kak «paciiperaeT» «Café Vienna»,
BBbI MOXKeTe B JIF000M f1eHb ¢ 9 10 22 Jacos.

OuapoBaHue LBeTYLMNX YaeB

LiBerynmuit uait - 5TO TaKoe MaJjioe XyHA0XKeCTBeHHOe IIPOM3Be-
ZleHVie BPYYHYIO CBS3aHHbIX cepeOpsHOV MIJION JIMCTOYKOB
3€JIEHOTO 4Yasi, KOTOPBIVI BhIPAIIVBAETCS CHEeLaIbHO I

sTon neim. B ymmcroukax padprHMpoBaHHEIM 00pa3oM CKpbI-
BAIOTCs 1IBETHI )KaCMVHA, OPXUIIEN, JIVUIV VTV XK€ PasiImIHbIX
pacTenmi, KOTOPbIE B TOPsiYeNt BOMIe PaCKPOIOTCS B BUIIe pasHO-
IBETHBIX BEePOB 11 TOCTaBAT BaM He TOJIbKO BKYCOBO€, HO BU3Yy-



Unending love

In the magnificent flowery semi-circle of jasmine blooms crowned by pink flowers of gracious
blooming of the Unending love bud. Dominant is the flower of calendula officinalis, which
together with the silver needle tea colours the infusion into a golden colour.

BeckoHeuHas ntoboBb

B 1M3yMUTeNbHBIV LIBETOUHBIV MOJYKPYT LBETKOB XXACMWUHA, YBEHUAHHbIN LiBETKOM PO3bl,
pacLeTeT 6yToH beckoHeuHON Nt06BU. [JOMUHUPYET LIBETOK KaseHAY/ bl 1EKapCTBEHHOW,
KOTOPbI/ BMECTe C Uro/ib4aTbiM YaeM MpUAAcT HamnuTKy 30J10TUCTbIN LiBET.

Dancing fairy

The dancing fairy blooms above green tea leaves in the form of a flower gate made of jasmine
and lily flowers. It provides an infusion with a yellow tinge and a pleasantly sweetened jasmine
smell, and the outstanding tea attains a magnificent shape as well as a special flavour.

TaHuyrowas des

TaHuytoLas des pacuBeTeT Haj 3eNeHbIMU YaliHbIMU AUCTaMu B GOpMe LIBETOYUHON apku,
cocTosLe U LIBETKOB XacMUHa U Anaunu. NpugaeT XentoBaTbili OTTEHOK C MPUATHBIM
CNafKoBaTbIM apOMaTOM XKacMVHa, @ NMPEeKPacHbIn Yaii B JOMONHEHWE K U3YMUTENBHON dopme
npvobpeTaeT 1 ocobbli apomar.

Heart to heart

The tea bud will develop into a magnificent pink-red flower, which evokes two hearts pressed
to each other. It is tea that can bring cheer not only by its beautiful appearance, but also by its
refreshing flowery smell and light green-yellow infusion of its sweet taste.

Cepaue K cepauy

YalHbIli BYTOH packpoeTcsa B M3yMUTENbHBIV LIBETOK KPAaCHOW PO3bl, KOTOPbIV HaNmOMWHAET ABa
cepALa, MpUXKaBLIMECs Apyr K APYry. OTOT Yali MopaAyeT He TObKO CBOUM KPacvBbIM BUAOM,
HO ¥ OCBEXatOLLVM LIBETOYHBIM apOMaTOM M HEXHbIM CaJKOBaTbIM BKYCOM 3€/1€HO-KENTOTO

HanuTka.

A bit of tea advice

* Tea has to be stored at a dry, dark place beyond the reach of
any other smells; light is just as bad for tea as dampness or

a foreign smell.

¢ Tea should be prepared in utensils and with the help of
accessories that do not react chemically and do not transfer
infusion of secondary taste or smell. It is therefore
inappropriate to use cheap metals (aluminium) or natural
material like wood or bamboo.

¢ Choose water that is not too mineralised and that has the
least possible recognisable own taste. You can verify the
suitability of the water by having boiled water cool down and
then tasting it. If it doesn't have any taste or has just a very
light taste then it is suitable. If it does have a significant taste
then you should certainly not use the water.

e Usually one tea-bag is determined for the preparation of one
250ml cup infusion, if the infusion seems too strong to you then
you can add as much water as you like it.

* Add boiling water to black tea, add very slightly cooled
water to green teas.

Why drink tea?

e It is known that tea has stimulative effects and contains many
substances that are beneficial to the body. It is great for
quenching thirst, even when it is lukewarm. In contrast,

a warm cup of tea warms up the whole body and stimulates the
mind too.

* Tea contains only 2-4% caffeine, which stimulates the heart,

ajIbHOe YI0BOJILCTBYME. VIMEeHHO MO3TOMY 1IBeTyIIye Jau 4acTo
Ha3bIBAIOTCS ITO3TUYECKMY MIMeHaMM, TaKMMI KakK, HallpuMep,
«Tanrytorias BortHa», «beckoHeuHast 1F000Bb», «Ceprite K
ceprLy» M T. IL.

Kpatkuii nyteBogutens no vasm

* Yait Hy>)KHO XpaHUTh B CyXOM, TeMHOM MecTe, He[JOCTyITHOM
IS JTIOOBIX IPYTVIX TIPVISITHBIX VUIV HEIIPWSTHBIX 3aIlaXOB, CBET
VIS Yasi TaKOVi Xke OOJIBIIION HeJIPYT KaK BJIara VIV IIOCTOPOH-
HVe 3araxmn.

* ['oTOBUTH Yamt cjIeflyeT B TaKOW IIOCY/Ie U IIPY TTIOMOIIIV TaKMX
IpUHAJIeKHOCTEN, KOTOpble He MEIOT XMMIUYeCKOV peaKIim
VI He IPUAlOT HAIUTKY TOOOUHBIN BKYC Wi apoMat. [Toaromy
He peKOMEHJIYeTCs VICTIOIb30BaTh JlellleBble MeTaJlTbI (aIFoMM-
HWVI) WIV HaTypaJbHBIN MaTepasl, HallpyMep, JPeBecHY VI
GaMOyK.

* BeiOumpariTe Takyro Bofy, KOTOpasi He CWJIbHO MUHepaJI30Ba-
Ha 1 o0J1a/iaeT KaK MOXXHO MeHee BbIpa3uTeJIbHbIM COOCTBEeH-
HBIM BKycoM. ITogxomuT jivi KOHKpeTHasl Bofla, MOXKHO ITpoBe-
PWTB, OCTYAVB BCKUIISTIEHHYIO BOJIY VI TIOCTIE STOTO IT0IIpoboBaB
eé. Ecr oHa Ge3BKyCHa WM MIMeeT O9eHb TOHKWI BKYC, TO OHa
TOOWUTCH, B IPOTVIBHOM CJIy4ae, TaKylO BOIY He VCIIOJIb3YTe.

* B GosbImHCTBe cIydaeB OVH ITaKeTVIK Yasi IIpeHa3HavaeT-
sl I IIPUTOTOBJIeH NS Yallky dast 250 Mil, ecsIv HallUTOK
ITOKa)KeTCS BaM CJIVIIIKOM KPETTKVM, TO MOXKHO J00aBUTh BOIEI
10 BKYCY.

* YepHb yart 3aBapuBaviTe TOIBKO UTO 3aKMITEBIIIEVT BOIOV,
3eJIeHble Yayl — HEeMHOI'O OCTBIBILIETL.
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increases the metabolism, prevents asthma and strengthens the
central nervous system.

* Green tea contains vitamins A and C and substances with
lightly alkaline effects, which neutralise acids. It also contains
carotene, potassium, fluoride, phosphorus, magnesium,
manganese, selenium and other elements and vitamins that are
important for the human metabolism.

How is tea made?

Green teas are non-fermented teas. In order for fermentation
not to start, the leaves taken from the bush have to be warmed
up as quickly as possible, either on metal pans or by steaming.
The following procedure depends on the class of tea and
production area, however it can generally be said that
afterwards there is kneading, shaping, drying, sorting and the
final phase is usually completion of drying.

Black teas are fully fermented. The picked leaves are let to
wither at a temperature of around 22°C and constant dampness.
Afterwards, the beginning fermentation process is supported
by disrupting the cellular structure of the leaf by rolling on
special machinery. In the final stage the leaves are dried and
sorted.

The Velta Tea brand puts a large emphasis on quality. This
Karlovy Vary company, Velta Plus EU, imports the raw
materials for producing black and green teas straight from
Asia, where it diligently selects the best quality tea leaves. ISO
and IFS certifications, as well as bio-producer certification, are
evidence of the quality.

How is the flowering “miracle” prepared?

Simply, throw tea buds into a teapot with half a
litre of water at ninety degrees and then for 3 to 5
minutes you can marvel at the "miracle” in the
form of gradual blooming of the tea right before
your eyes. The whole experience culminates with
the consumption of the delicious tea with benefi-
cial effects. You can also use the flower for several
infusions. At Café Vienna you can enjoy flowering
tea with the Karlovy Vary brand Velta Tea, which
can become your stimulation, stroking or partner
at moments when you appreciate it the most.
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Mouemy caegyet nutb Yain?

¢ /I3BeCTHO, UTO Yavi OKasbIBaeT 60L[p5{mee BO3IEVICTBUE U
cofiepXUT B cebe MHOXKECTBO BeIeCTB, ITOJIe3HBIX ISl OpTraHm3-
Ma. OH IpeKpacHO IOIXOJINT ISl yTOJIEHVS JKasKIIbl, IIpUYeM 1
KOT7Ia IMeeT KOMHATHYIO TeMIIepaTypy; Jalllka TOpsidaero Jas,
HaIpOTVB, COTPeeT BCe TeJI0 M TIOA0OIPUT Ballly MBICITb.

* Yarr comepxut Bcero 2-4 % KodenHa, KOTOPBIVT OCBEXWUT
Baille cepe, yCKOpUT 0oOMeH BelecTs, IIPeIOTBPATUT acTMy "
YKPEIUT IeHTPaJIbHYI0 HEPBHYIO CHCTEMY.

* 3esieHbIVt yant copepXut Butammuabl A, C ¢ yMepeHHO I1esiou-
HBIM BO3JIEVICTBIIEM, KOTOPBIVI HEUTpaam3yeT KUcIoThl. Kpome
TOTO, B HEM cofiep KaTcsl KapoTuH, Kanuii, dropusa, dpocdop,
MarHuy, MapraHer, CeJIeH VI JpyIvie 3JIeMeHThI VI BUTaMUHBI,
KOTOpre Ba’KHBbI [IJI51 O6MeHa BellleCTB 4eJIOBEeKOM.

Kak npouzBoasaT yaii?

3erTeHbIV Yat - 3TO Yavt HepepMeHTUPOBaHHEINA. 1711 ToTO,
9ToORI pepMeHTarMs He Hadalack, HEOOXOIVIMO JIVICTKY,
COpBaHHBIE C KYCTa, KaK MOXXHO OBICTpee ITOIOrPeTh VIV Ha
MeTaJUINYeCKVIX IIPOTUBHSX, VJIV IIOCPEICTBOM ITpONapViBaHsL.
HasbHemImmn MOPSIIOK IeVICTBUV 3aBUCUT OT Kjlacca Yasi 1
obJ1acTy IIpOV3BOJICTBA, HO B 00IIIEM MOXKHO CKasaTh, YTO 3a
STVIM CJIeAYIOT BBIIep KMBaHVIe IO THETOM, IIpu/IaHye (OpMBI,
CYIITIKa, COPTUPOBKA, a TIOCTIeTHNMM 3TarioM ObIBaeT JOTIOTHY-
TeJIbHAs CyIIIKa.

YepHbit yavt IoIIHOCTBIO pepMenTrpoBad. CoOpaHHBIE JIVCTbs
rpu TemrepaType okosio 22 °C 1 ¢ IOCTOSTHHOV BJIa)KHOCTBIO
OCTaBJIAIOT, YTOOBI OHM 3aBsIv. ITocsie aTOro0 HauMHAIOIINTACS
rpouecc pepMeHTalyN IOAIePXXMBAIOT HapyIlleHeM KJ1eTod-

Kak npurotoeasetca Takoe LBetyLiee «uyfo»?

OyeHb NPOCTO: YaliHble LBeTKM 6pOoCkTe B YallHKK C MOJOBUHOM NTPa BOAbI,
NoAOrpeTolt 4o AeBAHOCTA rPajycoB, a Noce 3Toro 3 — 5 MUHYT MOXeTe
HacnaXAaTbCs «UyOoM» TOro, Kak Yaii MOCTeMNeHHO pacnyckaeTcs NpsMo y Bac
Ha rna3ax. Bce BneuatsieHne yBeHUaeTCs MUTbeM MPUATHOTO Yas ¢ 6aroTBop-
HbIM BO3ZeicTBMEM. LIBETKM MOXHO 3aBapuTb HecKo/bKo pas. B «Café
Vienna» MOXHO HacnaAWTbCA LBETYLLMMU YasiMy KapaoBapckoit Mapku «Velta
Tea», KOTOPbI MOXET OKa3aTb Ha Bac 6ojpsLiee U Nackatollee BO3AeACTBIE
VW COCTaBUT AN Bac O6LLEeCTBO TOrAa, Koraa Bam GyAeT 310 6osiblie Bcero
HY>KHO.



Did you know that...

... tea is straight after water the most widespread drink in the
world?

... tea has been influenced not only by the lifestyle of a countless
number of people, but also by the history of many countries?

... to this day 23 various aromatic substances have been isolated
in tea, which contribute to calm nerves, help transfer oxygen to
bodily organs, stimulate spiritual activity and the function of the
breathing apparatus?

... the home of the tea plant is South-eastern Asia, primarily
China and India?

’/Unsweetened tea is a great drink
that stimulates psychologically,
cleans out the body and most
importantly does not add excess
sugar to the body.

Hecnagkuin 3eneHbIn Yan — 310
npeKpacHbI HaNUTOK, 6oApALMIA

NCUXKKY, O'~II/|LLI|aI'OLLI,VIIZ TENO U
rNaBHOE He ﬂOCTaB}'IFII'OU.I,I/Il‘/’I B
OpraHun3m M3NVLWHWIA caxap
... according to the method of processing tea leaves teas are split
into green, white, yellow, semi-green, black and dark? And that
the most important perspective for classification into any of these
groups is to what extent and in what stage of processing the
natural process of oxidation of the cellular juice of the leaf occurs
and whether its chemical attributes change?
... people used to believe that green and black tea come from two
different plants but in reality black tea is prepared from green tea
leaves? Green teas used to spoil quickly during long journeys to
various corners of the world, and so by mechanical disruption of
raw tea leaves during the oxidation process teas originated that
were black with a different colour, taste and lifetime. For that
reason black tea has been more popular in the west from way
back.
... each type of tea has its unique effects on the human body?
That for example green teas have antioxidant effects, and that

some types of tea lower blood pressure, cholesterol and the level
of sugar in the blood?

HOVI CTPYKTYPBI JINCTa IIOCPEICTBOM CBEPTBIBAHIS Ha CIIEIN-
aJIbHBIX MaryHax. Ha KOHeUHBIX 3Talax JIMCThS BBICYIIVBAIOT
VI COPTUPYIOT.

B mapxe gas «Velta Tea» Gorblioe 3HaUeHMe IPMIALTCS Kade-
ctBy. ChIpbe [IJIs1 IIPOVM3BOICTBA YEPHBIX U 3€JICHBIX YaeB
dupma «Velta Plus EU» u3 Kapsosbix Bap sxcnioptupyer
HETIOCPEJICTBEHHO 13 A3WW, I7le IIPOVICXOINT TIIATeIbHBIN
0TOOp caMBIX KaueCTBEeHHBIX YalTHBIX JIVCTReB. IloTBepKieHN-
eM KadecTBa siBjsieTcs cepTudmkanms ISO, IFS, a Taxxe ceptn-
dukarys 6vio-IpoM3BOINTEII.

3HaeTe /i1 Bbl, UTO...

... ¥aVi cpa3y IIocsIe BOIBI — CaMBIll pacIpOCTpaHeHHBIV Hall-
TOK Ha 3emste?

... gavl TIOBJIVSUT He TOJIBKO Ha CTVJIb XM3HY OTPOMHOTO KOJIVI-
yecTBa JIIofIert, HO 1 Ha MCTOPUIO MHOTVIX FOCY/IapCTB?

... IO CETOJIHSIITHETO [IHS B Yae ObUIO BBIIeIIeHO 23 pasjInIHBIX
apoMaTHYeCKMX BeIecTB, KOTOPbIe CIIOCOOCTBYIOT yCIIOKOEHIO
HepPBOB, COIEVICTBYIOT TIOCTYIUIEHMIO KVCIIOPOsia B OpTaHbl
OpraHM3Ma, CTUMYIIVPYIOT MHTEIUIEKTYaIbHYIO [IeITeTbHOCTD
vty PYyHKIIIO JBIXaTeSTbHOTO arapaTa?

... POIVIHOVI Y4aVTHOTO KYCTa SBJISIeTCs 00JIacTh I0rO-BOCTOYHOV
Asun, npexpe scero Kurant v Vingma?

... B 3aBVICMIMOCTM OT cItocoba 06paboTKM JatHbIX JIMCTOB Yalt
IO pasyiesIsieTcst Ha 3eJIeHbIV, OeJIbIv, XeJIThIV, TI0JTy 3€JIeHBIVI,
YepHBIV ¥ TeMHBIN? V] 9TO caMbIM Ba’KHBIM MOMEHTOM JIJIsT
OTHeCeHVIsI K OJTHOVI M3 CJIeIYIOIITVX TPYIIIT SIBJISeTCS TO, JI0
KaKOVI CTEIIeHN ¥ Ha KaKOM 3Tarle 00paboTKM IIpOn30iiIeT
€CTeCTBEHHBIV IIPOIIecC OKMCIIeHNSI KJIETOYHOTO COKa JINCTA U
IIPOV30MJIET M3MeHEHVIe eT0 XMMIYECKMX CBOVICTB?

... paHbIIIe JIFONIVI CYUTAJIV, UTO 3eJIeHBIVI 11 YepHBIVI Ya IIpo-
VICXOIIAT 3 JIBYX Pa3HBIX PacTeHWV, HO B AeVICTBUTETTHHOCTI
YepHBIV Yall TOTOBSIT 13 3eJIeHbIX YalHbIX JINCTheB? [lero B
TOM, UTO 3eJIeHble Yay BO BpeMs JIJTUTeIIbHbIX ITIepeBO30K B pas-
HbIe YTOJIKV MUpa OBICTPO IOPTIIINCH, VI BCIIEAICTBYE MEXaH-
YeCKOTo TOBPEX/IEHVSI CBIPBIX YaTHBIX JIMCTHEB B XOIle IIPOoIlec-
ca OKVICITEHVISI TIOJTy9aJIVICh YepHBIe Yayl, OT/IMYaloIIecs Ipy-
TVIM IIBETOM, BKYCOM ¥ CPOKOM TOAHOCTH. VIMeHHO mo3ToMy Ha
3armagie ¢ JaBHMX BpeMeH ObUT Oojlee MOMy/ISPHEIM MEHHO
YePHBIV Yam.

... KQXKIIBIV BUIL Yasi OKa3bIBaeT HEIIOBTOPVIMOE BO3JIEVICTBIIE Ha
opraHm3M 4estoeka? Harpnmep, 3e1eHbINt 4an oKasbIBaeT
AHTVIOKVICIIUTEIIbHOE BO3JIEVICTBYIe, HEKOTOPHIe IPyTVie Yan
CHIDKAOT KPOBSHOE JIaBJIeHme, XOJIeCTepyH WV yPOBeHb caXa-
pa B KpoBu?
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