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Tea, originating from China, is also the national drink in China. According to “Shennong Ben Cao Jing”(The
Classic of Herbal Medicine written Shennong), Shennong was poisoned with many toxins after he testing the
effects of hundreds of herb. He was saved by drinking tea. In the Han dynasty, about 2000 years ago, farmers in
the south China first planted tea trees. Tea became the popular drink with medical and health benefits such as
refreshing and recovering from fatigue, improving vision and digestion, resisting aging and elongating life. In
the Tang dynasty, with the promotion of scholars such as Yu Lu, Ran Jiao and Tong Lu, more culture elements
were added to the tea culture and the Chinese tea culture system started forming.

Tea sets were also developed to have different elements to accommodate the tea making method and culture:

Before the Tang dynasty, there is no tea set for just drinking tea. People used dining set for tea instead.

In the Tang Dynasty, tea industry went into the gorgeous development period. In the tea making process, spic-
es were added and tea leaves were then pressed into tea cakes in wooden molds. The tea for the royal family

is called “Dragon and Phoenix tea cake” The tea cake was broken into pieces and boiled in a pot and then
distributed to bowls for tea drink. There are sets of etiquette for picking tea, evaluating tea and making tea. In
the “Book of Tea” by Yu Lu, there are tens of different tea sets. The tea bowls were either white porcelain made
from the northern state xin kiln or celadon from the southern yue kiln. Scholars like Yu Lu like celadon bowl
more than white porcelain bowl.
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Patterns of “Dragon and Phoenix tea cake” Y

In the Song Dynasty, tea culture went into a delicate period of union of tea and art. The environment and
etiquette became more important and delicate. The techniques of making tea leaves are the same as the Tang
dynasty, but there are changes in the way of drinking tea. The tea cake is first broken down into small pieces;
hot water was then poured into tea bowls to make tea. Tea competition was popular and the black enamel tea

bowl is the best because people can see the white foam formed by string the tea powder in the hot water in the
black bowl.

In the Yuan dynasty, it became the turning point for tea culture in china. The first King Bili Hu liked to make
tea with tea buds and drink tea along with tea buds. The tea cake was only used for memorial services. It was a
time when tea leaves and tea cakes are both in use. The Yuan territory expanded into eastern Asia, middle east
and all the way to Europe so did the tea.

In the Ming dynasty, it went back to the natural and simple era for tea culture. Yuanzhang Zhu became the
king of the Ming dynasty. He banned the dragon tea cake and prohibited the addition of spices to the tea. He
promoted the loose leave tea and made tea in a teapot with boiling water and appreciated the original and
natural taste of tea. The tea making and drinking culture totally changed. In the beginning of Ming dynasty,
teapots are mostly metal made from copper and tin. There are some porcelain and ceramic teapots as well.
After a while, The scholars found the Yixing Zisha teapot is the best for tea with no glaze.

In the Qing dynasty, the tea art pursued perfection with the influence of scholars. It emphasis on enjoyment
of all five senses of eye, mouth, nose, ear and hand to the perfection of color, sound, aroma and taste. There

M: Xiong, Xi. <The Records of Tribute Tea in XuanHe North Palace>, Original Song Dynasty, Volume 1, Chapter 57-64, P. 41 &
41, Print. Dec 20, 2015.
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Pan, Chunfang, YiXing Purple Sand Teapot
“Waves”

Pan, Chunfang, YiXing Purple Sand Teapot
“Ancient Plum Blossom Stump”

is a description on sound in the book of “Famous Teapots from Yangxian” in addition to the description of
color. The Yixing Teapot became more versatile in terms of variety, style and color. By that time, it was well
known in the world as “Teapots made by Dabin is hot possession in the royal family, Plates made by Min-
gyuan is sought after by oversea fans”.

Yixing Zisha Pottery is the purple clay pottery made from the siltstone of iron clay with no glaze to show the
natural color of the clay. There are various forms as teapots, vases, pots, tripods, office utensils and sculpture
decorations. The teapot is the typical and most popular form. The Zisha teapot has numerous forms made
by dedicated artists and encompasses both practical and artistical values. It has become the ideal set for
team enjoyment. Yixingg Zisha Pottery plays a unique role in the history of China ceramic art with being an
excellent practical house-ware in addition to rich texture and color, various forms and styles, various color-
ful decorations and superb techniques.

Excellent practical house-ware:

In the Ming and Qing dynasty, there are many papers praising the Yixing Zisha for being the excellent
practical and functional houseware. Mr Li Yu in the Ming dynasty said “ For drinking tea, the best pot is

in Yangxian’, “The best Teapot is still the Zisha teapot. The lid neither takes away the aroma nor makes the
tea over made. The tea in the pot is original taste with excellent color, smell and taste”. The Zisha clay is a
compound of many minerals, the molecule is arranged like scales. After firing, the clay becomes dual layer
porosity structure with excellent breath capability and water absorbance. That is why the Zisha teapot can
keep the color, taste and aroma of tea and often makes the tea drinker enjoy the tea with all senses - eye, ear,
nose, tongue, body and mind”. In addition, because the Zisha clay is low in aluminum and high in glass, it
can handle sudden cold and hot transition and is very durable.
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Purple Sand Work
“Plum Blossom Rings
Three-feet Censer”

Rich texture and color:

Zisha clay originated from the hill near the
town of Dingshu. There are three kinds of clay
known as purple clay, red clay and green clay.
In addition, any of those colors can be mixed
together to create elegant colors such as pur-
ple blue, dark purple, Begonia red, red purple,
watery green, yellow, pear skin, dark green and
dark red. The beauty in the texture of Zisha is
incomparable by any other ceramics in terms
of the smoothness of red clay, the simple and
elegant purple clay, the pear skin like mixing
clay and the brilliant star like decorating clay.
The techniques can be applied to make natural
stone or wood like texture. In addition, the
surface can be polished to make it shine like a
mirror. Lastly, the unique quality of Zisha tea-
pot lies in the liveness of the teapot. It changes
color and looks more like pearl or jade as be-
ing used with tea and polished by the touch of
the hand. It is as if the owner has put in life to
the teapot and the owner enjoys watching the
change in the teapot.

Various forms and styles:

Zisha clay can be made with no constraints to
accommodate creative thinking and artistic
expression. The form and style is known as “all
squares are not the same, all circles have dif-
terent look™ Based on the geometrical shape,
Zisha pottery has classified into four types as
circular type, square type, the natural shape
type and rib pattern type. Circular type shows
symmetrical beauty showing strength out of
the flexibility as well as the beauty of pearl
and jade. The famous makers for circular type
teapot includes: Dabing Shi, Menchen Hui,
Dahen Shao and Jinzhou Gu. The Pearl teapot,
The ball teapot, The imitation teapot and the
cloud teapot are classical circular type teapots.
The square type teapot is made of planes and
lines, shows the beauty of clean, crisp and
graceful, The monKk’s hat teapot, Chuan Lu tea-
pot, Gu Edge teapot are classical square type
teapots. The natural shape type imitates natu-
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ral shape of things and can also have decoration on
the surface. It has cute shapes, multiple colors and
was made delicately by technicians. The interest ele-
ment was added to the design to give the teapot both
shape and meaning. Gong Chun Shu Ying teapot is
the earliest and also a great representative natural
shape teapot. Starting from the beginning of the
Qing dynasty, the natural shape type became very
popular. Mingyuan Chen, Shenshi Xiang, Guiling
Feng, Shiming Pei, Kexin Zhu, Rong Jiang are mas-
ters for making the natural shape teapots. The classic
natural shape teapots are: the pumpkin teapot, the
wood bundle teapot, the plum tree trunk teapot,

the spring teapot and the water chestnut teapot.

The rib pattern style learned from the copperware
and inspired from the stems of flowers and melons.
The key is to express the changes on the surface and
put into a precise pattern and show the beauty of in
order. The classic teapots in this category are the dia-
mond teapot by Han Dong, the Eighteen Mum buds
teapot, the Eight Mum flower teapot by Moulin Li
and the Plum teapot by Yanchun Wang.

Various colorful decorations:

Due to many masters’ creative works and coop-
eration with scholars and artists, the decoration

on the Zisha teapot is well developed. Inspired by
metalware, red wood painted ware and ceramics
techniques, the main techniques for decoration

are surface sculpture, appliqué, stamping, drawing,
exquisite caving, mosaic, color glaze, furnace Jun
and polish. The caving and painting development
benefits significantly from Hongsou Chen, a master
artist from the Qing dynasty. Hongsou Chen, also
known as Zhigong and Mansheng, was from the
Qiantang area in the Zhejiang Province. He is good
at calligraphy and carving and is one of eight in the
well known group called “West Ling Eight”. When
he was working in Liyang County, he designed many
simple form teapots that can be decorated. Master
Pengnien Yang made those teapots for him and sent
back for him and his colleagues like Pingjia Guo to
add decorations such as painting and carving. This
became a new style for the Zisha teapot and made a
teapot a meaningful art work. Tea time was popular
in the Ming and Qing dynasty. The tea pots made
by Mansheng and his colleagues were often added
the current thinking, interests from scholars and
artist as well as literature elements in addition to the
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carving technique. All adds more interests to the tea-
pot. After Mansheng, Yinzhao Qu, Quai Deng and Jian
Zhu also added more Chinese paintings to teapots. The
poem, calligraphy, drawing, stamping and Zisha teapots
are combined inside the kiln. The masters from the
contemporary era also marked their work on Zisha tea-
pots. To name a few, those included Hanshu Liu, Kerai
Li, Zhuoren Wu, Shanyue Guan, Pochu Zhao, Gong Qi,
Zhiliu Xie and Shifa Chen.

Superb techniques:

Beside the good quality clay, a stylish design and deco-
ration, any good Zisha teapot still needs to be done with
superb techniques. The famous teapots in the history
were all made by masters who have that. The size, ratio,
thickness and weight all have to be right. The regular
shape has to be perfect; the natural shape has to be so
real that it can be mistakenly for real. Take the teapot as
an example, an successful teapot must be full of charm
in the body, the sprout and the handle. The lid has to
be proportional and in harmony. The match between
the lid and body has to be perfect and it has to feel right
in hand when starting and stopping giving tea so that
people feel great and enjoy the relaxed tea time.

Yixing Zisha Teapot has been popular since the Ming
dynasty and has become collectibles. The value goes

up to the top. According to literature, “A small Gong-
chun teapot can worth a pot of gold after being used
for ten years”. The works of renowned maker Dabin Shi
have been sought after by many officers, the wealthy
and scholars. The teapot by Dabin Shi is known as the
treasure from famous kiln and sought after. The work
from other famous masters such as Mingyuan Chen,
Pennien Yang are also treasured no less and become the
most valuable for the antique industry. Since the 1980s,
the Zisha teapot went into a rapid development stage as
China opensthedoortotheoutsideworldanddevelopsec-
onomyprosperity. Moreartistsandtheirworkaregainin-
grecognitionthrough awards in the world, the market
price for Zisha teapot rose up sharply. At times, it feels
like Zisha teapot are priceless and can be more valuable
than gold. As it was described in the “Famous Teapots
from Yang Xian” - “ People can have any treasures in the
world but nothing is better than the clay made teapot
from Yang Xian™

Written in spring 2015 at Jinlin Cucumber Garden



—+ \ N 4 <
EAE T (2 4 RFEK)

KW R AR EXEDE B2

FEEWE, ArEZ BT . BXH (MEAKEZ) ER “WRAKEEE, HALT-F, /EOMHE
2", REZTLZEMHFENR, BHFNERBMAEEN, FEXEERARRTTRE, YHAKET
WRFWG R R R, WmREEZ, HEBHL REFEFEZ 2T ERERT, &E FREF
IAMBEAT, WATREXHE AL, EFE RN FEXUEREE ST REGERE, P
BT PR BRSO R

FERMAZTIMHEELY, BRTRETE, KRR RA SN RAE TR W R m sk B LA
TEh B by HH R AR A, # 2 d g A RAT L.

FERWFLHANETWE RO LR BRFEHERT P INTH, KEEAE T EHREG, Hik
EMARZ A “RERG" . BRETERGFSR, BAGFER, BAXYVEANRHOTRZ. HE, R
K. BAE BEBAEEHALOE, AU (FRE) FREUMFIM T H A5 AR EER, LT
i%ﬁ%%?%%ﬁ%ﬁé%%ﬂ%%%ﬁ%%%%%ﬁﬁ,%%%%k%%%%%%%é%%%%%*

AR L RFGHAR LRGN, KI5, FAARBENRE. ROFAXTEERENR, (&
Wor XA T &, SRIGFRNEE, BUERAE RN R, REHERHA R BACHE, B HIRAT S
K2R, B TAERREMLE SN RMATRZ R, BEHHEHREENEHS N Riha €
R R CH B EE NI,

TRAF BRI o — N8, T BB RARF R AN, R 5 Rt — Rzt it
2, AFXREARER, RAXSHIFFHHNK, BT TROBRE-ZEERTEZFIRON, Bivtd
B EWELEERN, FEHK,

MR R ZREEREWETE A AN, KTEL LT
MEEH, SR “REA", WAEEAHIEH BATH, RE
HEMAS, REFXTPRAKE&YE, EREZIHZARA,
BRI A R T R E . AP R 2 25w £ BRI
SHENLBINN T, RekME, ELERLBERHERZENX
A, RIT EXAPT 8RS8 &2 R T RFmEaE.

HRIFZLHRIAT A RET 7w E XA,
PR IR, B, B OFFT OERZE E
A URE. B, F. kB (X4
F) HT—A “FT FHREER, “E”
£ BT AN AN AR E X R
mAr, ER, BECERFESY, AF T
PR AN T, B FERGTE” WK,
KEDHALF CRATENIT .

R ng

it

25



HOX RO MR A Sor L FUR & ) R R R L RIS, RE LM, URANELENFE, Flad
Fw., M. & B XERTRBEREES, TEARERM, EDRERIH, HERR, RELAK
S¥RET &K, BAHPHUREYFERERGRERERNE, EXEDHULERG LR GE, F&
WAEEE, T TRMWER, ZRMEAT & FIOBRRNFES T B M T 2R £ LA FFRE L,

R WATRARS RAT X EDRRR LA LR, AREBN “ZEEPTFD, 22
BEXEATFHE", “FEUDEN L, FRAFEXRRAN, KAUBKFER., BFREHE" .
FDRESRTWARAK, AT RS RET, BRBERERNERIEN, AAERNAILEAR

kE, BREDEAXDETREE, Tk KEFE, HEEHF “H. F. £ &, 4 ZANERE

§¥,Em%‘%%\%%%ﬁ@%ﬁﬁﬁo%%ﬁ%%@%%@%%%ﬁ%ﬁ&,A%é%ﬁ%,ﬁ%%
it .

FENMEEE: FHELFTEXETHHEMEWLEZ Y, TEHLR. RRARLER=ZM, 2FH
BRI = £ RF, BAT, BRI, ADR KZE, £#, F, B2 BRERIEF, ROHENEZ
XEMETEEAHTEM R, WRRBEERER, RRGEAEHR, RDROIZNE, HDRNEE R
FAE BR, SORFETIELUBALMN EHASE, RO &R BLTU “WL” , FERTEA, £8%
BH—FRABFN G —BRSLEFRTRECER, FRAEARK, HRAHEBERAZL, wxRME, €A
FWEZRBQORY, WHEDTENT £o, THEALRRZREZ B — R,

AT TFRER: Kol L EARMERNFEYE, TUENEMOEEEE, AFESHZIARRADK, £
HretEARE “rd—K, EFEME" 6TE, ZTRGHARE, EDBmEAT U AES. 7

i, BRERHOELR, BEFNFY, ZPEN, SAME, Er—MREZHNERE. AEE245HER
wWARXAHA BRE, AT, BEATA, EhE. BRE, dw. AzaFHcPHHEE

A, FREBEFETE, RELELN, BAUTEAE, AkEFNEE. EHE, TPz ikesFE
FAM T BER, BREZHMRWN B AW FRLFN SN ER, TR 20W, 6, 5L, gis
B, BEBRE, RRPHREWIRAICR, BENEZRCHRFNENW, E - HANNERZ R, BiF
Ik, ERBRERT—8, Bgm, FEE, BEA RER, KT BEERNREEESNETF. ¥
AfemAEMNE, RR=Aw, Bz, fifs. 2F5% HaBEAeBEmSEAEs, RIUME,

HREDSHERATHBY, EREFEHNEA, FEHRTNHEXNNTBERGEMZ T, Br—f
Broywtkrx, WERHELRT, HAWH T\ BHER, FEANFL T, TERENBLAETF
2 A AR

FHEEIFHRM A THRED LAV EETERXASBIWPRES L, EDENERIGEEEELE.

) ZRBERLY. SARRBILRMEL L AMEMF RS LR L, HR T FHE L. X RE,
REZ ., k. B, P4, RAEREAZRG2BEMEFE, A2 BRGERGEATLE, £5F
FHEF T FEBRREFNAY TR ATN, B, FT48, FTRE, WMLREA, THFEXZ, =
FAW "HERART Z— BRFEAMEBRREBE, FERITT SMAEBEE, ATRGONEVRELH
IHoFFAGE, ARURERRAMFAREEZ, EEDTRINBETNELWLER, T
VTEDSLWHIG, REGERAFXALE T —ARE, 1hRERARMERIT SRR L o 48 X1
EEMFE, ERREVETCBNR R, SXANEY, XBMEZEFEMXFHER, FRUEHNLE
ik, BT REZBANIV AR TR AR, TkTBHREGCARR KREZE, XAENH, I

ZARZ-HFERLL, #—PRPEBERMTRL, Wi $. B, B, 22 T8, FEIRFE
FAER, FR REA, KWLA. BAMI. B, RN, BT XEREERDE LY TT 4,

@ "B R EEA.
@ B BEE (EPEEMK)

26



BHWFHER Y —FEDE LR T TR, SHAMREHERRMIS, TLARAFRAYGRELLRT
Ko MAREDLRHEEEEENLRZF, HAMA, BREEEHRIFL. AEFEERE, KE
BERERZEZ, HI#H, AMHs SRR T UAE, UBAl, —BRYZELAZREWH, THhE
R A, AEnRE, UmRerE, Tifﬂﬁimf&é%L'lﬁ% AR, AR, AMIAEREA
B — bRk, #TGIAM R, XRRE XD LPTE R E X HRE R K.

ﬂ%%@%ﬁ%ﬁﬁ%@%ﬁﬁz&k mﬁkm%ﬁﬂﬁ%%%%m i “HHWEERLIITZL
e, " EERHER: “RE T EAZ AT ENEL 5" B A B9 1E & R R B RE B ASCAE
LR R EMk%HMﬁA%%E,ﬁk%%%@ﬁ&%“%%%ﬁ WARAA DR, 26, IR
AT, HYELNER—EEANT AN ER, GRAREEALEEHTAR S, 2082\ +
FREHEETEMSR, HRBFER, EXEDTLHNREEE, &ALEEENDERRRE, HW
WM& A, K EAEH, EDENT 2% EET (BEAMR) b FEF, AHKIZE
B, BmMREL AL 2t

LARFEWMASToKkE/NE

Tve Star ;

Auctions & Appraisa

Five Star Auctions & Appraisals was fo
We are committed to providing profess S
services for our customers, while maximizing prop
values for our consignors, and offering superior
advisory assistance to our purchasers.
Here at Five Star, we believe in fair
dealing, honesty, and credibility.

. . v . . R 416-299-1218 Email: in—fo‘(a‘ﬁvestarauction.ca
[Buy & Selll[ Free Appraisals ][ Accepting Consignments] 416-858-6773 Web: wwm.FiveStar Auction.ca

4395 Sheppard Ave. East,Toronto, Ontario, M1S 1T9



