
FreeText
Understanding responsibilities in hospitality and tea service.
Role in enhancing customer experience.


FreeText
Pairing tea with food.
Presentation and etiquette in luxury environments.


FreeText
Sensory evaluation techniques.
Training to identify flavor notes, aroma, and mouthfeel.


FreeText
Basics of blending different teas.
Creating innovative blends for modern consumers.


FreeText
Exposure to new-age tea trends.
Sustainable and innovative approaches in tea preparation and service.



