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Toi khat khao mang ché Shan Tuyét Co Thu Sudi Giang ra khap thé gidi!
| aspire to bring Suoi Giang Ancient Snowshan tea to all over the world!

3le Pao Thanh - Ngudi séng lap/Founder AARMYITY b REHFRICREITTEVEROTVET! p3 I 4



Cau chuyén/ Story/ A ~—1)—

Tra quy nhat phai dugc lam tir céc blp tir cdy ché cd thu hang trdm nam
tudi trén cac nii cao, quanh ndm bao phl bdi may va swong, tham duom
tinh hoa cla dat va tréi, dé la loai trd thuong hang, duoc ngudi doi tran
trong nhu mét vi thudc quy.

May man thay, nhitng cay ché cd thu quy gid ay lai dugc tim thay tai
qué huong Sudi Giang, Yen Bai. Tra cd thu Sudi Giang lén dén 300 nam
tudi, cdy ché cd thu sinh trudng hoan toan tu nhién trong cac ring che, la
ngudn séng va niém tu hao cla ngusi dan bao doi nay. Blp ché dugc
ngudi dan ban dia thu hai vé vao lic ban mai, khi con dam tinh tdy va dugc
sao bang tay bodi nghé nhan ban dia véi phuong thirc bi truyén. Tat ca tao
nén pham tra SUGI TEA hoan toan tu nhién va chat lugng thuong hang,
x(rng dang vdi su tran trong clia tra nhan téi cay tra cd thu quy béu.

Co thé khdng dinh rdng, gid tri cla san pham SUGI TEA khéng chi
dirng lai & huong vi dic biét cla d6 udng, né mang theo trong dé ca du vi
cla thoi gian, ca tinh tdy cla dat, cla ngudi Méng noi ddy, cho nén cang
udng cang dém, cang ngadm, cang say céi huong cai tinh, cdi hdon cha ni
rirng Sudi Giang - Yén Bi.

The most covetted tea comes from ancient trees growing high up in
mountains ceaselessly blanketed by clouds and mist. Bursting forth with
the subtle essence of earth and sky, this valuable tea reflects the highest
quality and is revered by the people as a rare and precious medicine.

At over 300 years old, the naturally growing ancient tea forests are
indigenous to our hometown of Suoi Giang, Yen Bai, serving as a source
of livelihood and pride to the locals. Harvested by hand in the early hours
of dawn, the delicate tea buds are tenderly plucked with their unigue
characteristic flavor intact then carefully roasted by local artisans whose
secret inherited techniques span back generations. Harmoniously creat
ed, the SUGI TEA is the completely natural, organically grown, acient
king of teas worthy of the highest admiration from tea enthusiasts and
those grateful to the gifts of the precious ancient trees.

It maybe said that the value of SUGI TEA is not merely in its special
taste, but also in the remnants of time and the essence of the land and the
Mong natives. Let's drink, experience and immerse ourselves in the
nature and very soul of Suoi Giang -Yen Bai.
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Hop tac xa Hé sinh thai Du lich Sudi Giang
Suoi Giang Tourism Ecosystem Cooperative

SuoiGiang Bt RERHERES

Thén Pang Cang, xa Sudi Giang, huyén Van Chan, tinh Yén Bai, Viét Nam
Pang Cang Village, Suoi Giang Commune, Van Chan District, Yen Bai Province, Vietnam
PangCang #J. SuoiGiang 1= 1—>/, VanChan#[X, YenBai &\ k7L

Lich st hinh thanh nam 1973
Est Brand: 1973
7oV FHERE: 1973

Linh vue hoat dong:

San xuat va ché bién ché Shan tuyét cé thu.
M6 hinh du lich trai nghiém van hoéa ban dia.
Xuat- nhap khau.

Field of activity:

Producing and processing ancient Snowshan tea.
Tourism model to experience local culture.
Import-Export.

EEDE:
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S8 lvang nhan su: 80 nguei
Number of staff: 80 people
ARy T#:80%

Doanh thu trung binh/ nam: $350,000
Average annual revenue: $350,000 PN
FAERINES: $350,000 217




?uv md nha xuéng: pign vich/@H : 1,2ha
Iai%(;%gfzale. Téng dign tich viing nguyén litu/ERE 0#iEH : 400ha

Cac khu chirc nang: 1. Phong nghién ciru phat trién san pham RED( Tea LAB)/ BmBEFEER
Functional areas: 2. Ham tra c6 thu/ Snow Shan tea Vault/ # BT/ EE

KEBEDEF - 3. Xudng ché bién thi céng/ Craft Processing Factory] FTLEET 5
2 y 3 4. Xudng ché bién cong nghé cao/ High-tech Processing Factory/ / \1{ 77 8& T 15
Tong san ll.l‘(_)’ng nam ' 5. Khu biéu dién nghé thuat pha tra/Tea Art Performance Area) FRDWVNEEIKET ST
Annual Yield 6. Trung tdm d&u gia tra cd thu/ Snow Shan Tea Aution Center/ iAEA—0 32—
FF 7. L&p hoc sé chia ( Tea class)] BERDHE
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vu xuén/ spring crop/ Z{EY] 50 ' ‘ e e - -

vu hé/ summer crop/ E{E4) + 25
vu thu/ autumn crop/ #K/EHD 25 '

100

tan/tons/ >/




San pham/ Product/ 84,

BACH TRA DIEP TRA HOANG TRA - HONG TRA
White tea Green tea Yellow tea Black tea
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CACDONG SAN PHAM
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85°C/185°F 2tbsp/59g 60 secs 85°C/185°F  2tbsp/59g 30 secs 90°C/190°F  2tbsp/59g 30 secs 95°C/195°F 2tbsp/5g 30 secs
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Hoang tra
[vellow tea - T |

F bpers

Hong tra
[black tea - #T %]

Diép tra
[green tea - R ]

Bach tra
[white tea - B

KL

s Black Tea
w [héng tra]
Yealow Tea
B& [hoang tra]
White Tea
SR [bach tra]

Green Tea
[diép tra]

2334 :100g-3.50z

Quy céch déng géi: 100gr - 3,50z
~ Packaging: 100g - 3.502




Diép tra
[green tea - R |

Vin hoé ciia ngudi A Dong gan lién véi Diép tra. D& 1am nén d1ep tra, ché dwoc hai vé khong t ma xao rdi cit di ngay dé gitr huong vi
tuoi moi. Digp Tra khong can phai trai qua cac cong doan ché bién nhu 1én men, loai bd mau xanh va oxy hoa nén nude tra thuong co
mau xanh hodc vang rat ty nhién va hap dan.

Asian culture is closely associated with Green Tea. To make green tea, tea is picked without incubation but must be stirred and stored
immediately to keep the taste fresh. Diep Tra does not need to go through processing stages such as fermentation, removal of green
color and oxidation so the tea water is usually very natural and attraetive green or yellow.
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Hong tra
[black tea - KLA]

Hong tra sau khi vo duoc u tir nhimng 14 ché tuoi quy gia 1am tra bién mau tir xanh lyc thanh mau sam hon, tiép dén 1a cong doan siy
A A W 1A s 1 A 5 \ A , . A . 5 , \ 2 A . .

khé. Hong tra c6 do oxy hoa 1a 100% nén tra thanh pham c6 mau den, thom nong, nudce tra pha ra c6 mau do nau, vi manh hon va dugc

pha cung céc nguyén li¢u khac.

After crumbling, Black Tea is brewed from precious fresh tea leaves to make the color change from green to darker color, then the tea
is dried. Black tea has 100% oxidation so the finished product is black, aromatic, tea water has a reddish brown, stronger taste and is
mixed with other ingredients. -

KIH (R - Fv—) I GROFEEUREL KV EBVBICEDDIZETELIHNS. BN TEVWDIHETIEONET T AIFIE
100%EALLE I H O TR LIEERIFBHEBIFECTT. ANFLERDKIZESIFVROETHLEL MMOMREANST
EDNECEE T,



Hoang tra
[yellow tea - E5ZX |

Hoang Tra theo truyén thuyét von di dwoc ding cho hoang dé, c6 mau sic va hwong vi dic biét. Timg bup tra ngon nhat mang, vé xa0
ché thu cong béi nhitng nghé nhan 1am tra giéi nhit, tao nén huong vi khong gi sanh bang.

According to legend, Hoang Tra was originally offered to the emperor, which having a special color and flavor. Each of the best tea
buds is hand-crafted by the best tea artisans, creating unparalleled taste.

GElC K BE AR (RT Y - Fv—) FERKREF ICELHERCHHLEBEKDHVE T ROLERLVRDFIIREEN %
ElcK)FERTMIEN LLEDE VO REEHHLE T,

Bach tra
[white tea - HA%]

Bach tra SUGI TEA 1a loai tra thuong hang bac nhét trong tr dai danh tra dugc léy tinh tay tir cac bup che ¢6 thu hé“lng tram nam tudi trén
vung niii cao Sudi Giang, Yén Bai. Sau khi thu hoach, cdc nghé nhan s& xao thu cong trong chao gang truyén thong bang cac kff thuat ti
mi bi truyén dé tir nhidu cén tra tuoi c6 lai thanh bach tra.

White Tea of SUGI TEA is the most premium of the Fourth Great Tea, which is made from the essence of hundreds of years old old tea
buds in the high mountains of Suoi Giang and Yen Bai. After harvesting, artisans will stir the tea manually in traditional cast iron pans
using esoteric meticulous techniques to turn fresh tea into White tea.,

SUGITEA-BZE N\ Fr—) IERA AT v> (A1) DBEWLITABELRIICHSZEADSINETNS UAZLEDHRT
ROEREERTT. FIBHLRDOELNSARZEST . INFER. BEIXMSHRDFHFRL/ > CHMEOFEMICEVBRZWSHE T,




Chirng nhan/ Certifications/ E35E

BERDIETE
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Quy cach déng thung/ packing specifications/ / Vv >4 f1%: Piéu kién bao quan san pham:

120 hd/ 1 thung carton. 192 thung/ 1 container 20 feet _ Product storage conditions/ B RS -
120pcs/1 package (carton box). 192 packages/ 20Fft container

= ) . e -y Thei gian lwu kho/ Storage Time/ {RFESRE
12028 /51 /85— E 92 I\ == 10T — T 5 E==== - Tra xanh/ green tea/ %% : 2 ndm/ 2 years/| 2£F.

- Tra |1én men/ fermented tea/ FEEZ : khéng co han st dung/ no expiration date/ JHEHAPR/L

Nhiét dé bao quan/ Storage temperatures/ {2&:8: 18 - 25°C

D6 4m/ Humidity/ 326 60 - 75%
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Thi tuéng chinh phd Nguyén Xuan Phic va Bg trudng Bo Noi vu Pham Thi Thanh Tra.

Chi tich nuéc Nguyén Xuén Phic va Bi thu tinh Gy B8 Birc Duy, pho bi thu tinh dy
., Ta Vén Long, chi tich tinh Tran Huy Tuén. Prime Minister Nguyen Xuan Phuc and Minister of Home Affairs Pham Thi Thanh Tra.
~ State President Nguyen Xuan Phuc and Provincial Party Secretary Do Duc Duy,
Deputy Secretary of Provincial Party Committee Ta Van Long, Provincial President
2 Tran Huy Tuan.
Nguyen Xuan PhucERE %, Do Duc Duy #1155t Z S K. Ta Van Long A REER
2. Tran Huy Tuan =2/ \1/ 1%

Nguyen Xuan Phuc E#H. Pham Thi Thanh Tra FEAE
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ACHIEVEMENTS

A\ _ﬁ ' & '
Z S R Mr. Tran Quéc Vugng- Thudng truc Ban Bi Thu, Uy vién Bg Chinh tri Mr. Tran Tuén Anh - Trudng Ban Kinh Té Trung Uong, Uy vién B Chinh tri
Mr. Tran Tuan Anh - Head of the Central Economic Commission, Member of the Politburo

Mr. Tran Quoc Vuong- Standing Secretary of the Secretariat, Member of the Politburo

Tran Quoc VuongiRis{THZES Tran Tuan Anh FRIEHEER




Mr. Vi Birc Bam - Phd thi tudng chinh pha
Mr. Vu Duc Dam - Deputy Prime Minister
Vu Duc Dam gIE7#8

Mr. Bui Thanh Son - Bd trudng B Ngoai giao

Mr. Bui Thanh Son - Minister of Foreign Affairs
Bui Thanh Son A#EAE

25 I

Mr. Trinh Binh Diing - Phd Thi tudng chinh phi
Mr. Trinh Dinh Dung - Deputy Prime Minister
Trinh Dinh Dung &/&E48

Mr. Tran Huy Tuan - Chu tich tinh Yén Bai

Mr. Tran Huy Tuan - Chairman of Yen Bai Provincial People’s Committee
Tran Huy Tuan f >/ \/ E0%E

Dong hanh cling lanh dao tinh Yén Bai
Accompanying leaders of Yen Bai province
AIVINAMEDHRELDIC

Mr. Nguyén Chién Théng - Pho ch tich tinh Yén Bai va céc nghé nhan hiép hdi tra dao
Nhat Ban.

Mr. Nguyen Chien Thang - Vice President of Yen Bai province and artisans of the
Japanese tea ceremony association.
Nguyen Chien Thangfk. 1 =/ \ A FRIFEEHATERA

Mr. Yamada Takio - Dai st ddc ménh toan quyén Nhat Ban tai Vigt Nam
Mr. Yamada Takio - Ambassador Extraordinary and Plenipotentiary of Japan in Vietnam

Mr Yamada Takio - LLIFREREE, BN b7 LAFanetE A S
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Boi ngd Sale va Marketing
Marketing and Sales Team

g BT e T Ty e

Che sé dugc thu hai tirng bip theo phuong phéap thi cong
The tea leaves will be harvested by hand by hand
BRISFERTINEENE T
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Enna Glamping 13 mét mé hinh du an luu trd trai
nghiém & trong dbi tra cd thu. Phan khu toan du
an gém cd cac Khu trai nghiém tra Shan Tuyst: Khu
Iuu trd trong lBu luxury; Khu thigén va Yoga: Khu
ham rugu vang quy; Khu nha hang trong nha va
ngoai trdi; Xudng nghién cliu va san xuat tra Shan
Tuyét cd thu...

L& tan

Nha hang
Checkin
Thudng tra
Trung bay

1%
ft
]
S

2

BAN PO KHU VUC
Thiu vién
Khu |uu tra
H&m rugu vang
Khu vui chdi
Bé badi

Nha huan luyén
Treehouse

Chéi nghi VIP
Nghién ciiu, san xuat
WC
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