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The 1st Tea Mixology Competition

Background

This event marks the inaugural international tea beverage creation competition organised by the Teaism
Alliance Hong Kong, an initiative that brings together tradition and innovation. Rooted in the heritage of Chinese
tea culture, the competition looks forward, embracing global trends in contemporary tea beverages while
positioning itself as a premier platform in Asia for original tea creations.

Participants are invited to reimagine tea by using Chinese tea as the foundation, exploring creative expressions
through East-meets-West fusion and tea mixology. The focus is on crafting beverages that are not only
innovative in flavour and presentation, but also aligned with modern lifestyles—health-conscious, low-calorie,

and functional in concept.

Organiser

e Teaism Alliance Hong Kong

Supporting Organisation

¢ Hong Kong Trade Development Council
Eligibility
*  Professional Group: Industry practitioners / Mixologists

*  Youth Group: Aged 18-25

Entry Fee
e HK$500 [Waived temporarily]

Timeline
Deadline for Registration Please submit your application and required materials by 22 July 2026.
Notification of Finalists After the 1%t round judging, finalists will be notified via email by 29 July
2026, with details and the competition topic for the final round.
Final Round Judging & The finalists must demonstrate their drinks at the competition venue on 14

Award Presentation Ceremony | August 2026. The final round judging will be conducted during the Fair.
The winners will be announced and presented with awards after the final

judging.
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Categories and Awards

15t Round and Final Round Rules: The judging process consists of two stages: a preliminary round
and a final round. The final round will be conducted through on-site preparation, with entries evaluated
by a panel of professional judges. The judging criteria are as follows:

(1) Tea Base Quality 40%
- Original tea selection, taste

(2) Innovation and Creativity 30%
- Originality, balance of the tea’s flavor, concept of health, visual
presentation

(3) Brewing Techniques 20%

- Methods, process, hygiene, professional skills
(4) Thematic Interpretation 10%

- Tea culture connotation, storytelling of the drink, compatibility

Awards:
Professional Group: Champion, 15t Runner-up, 2" Runner-up  (Selected by
Youth Group: Champion, 15t Runner-up, 2"¢ Runner-up professional judges)

Best Market Potential Award

1st Round Application & Enquiries

Each participant/ group must prepare a 3-minute video introducing the design concept, recipe and
ingredients of the tea drink. Please complete this application form and submit to the Hong Kong Trade
Development Council via Ms Stephanie Leung (stephanie.yy.leung@hktdc.org) by 22 July 2026.

Should you have any enquiries, please feel free to contact Ms Stephanie Leung, Tel: (852) 2240-4041,
Email: stephanie.yy.leung@hktdc.org.

Final Round Eligibility
The finalists must demonstrate their drinks at the competition venue on 14 August 2026. The final round
judging will be conducted during the Fair.

Terms and Conditions

e The Organisers of the Tea Event Space Design Competition & Hong Kong International Tea Fair
shall be under no liability in any event for any trademark or branding legal issues related to
participants’ designs.

e The Organiser reserves the right to cancel any category if the number of entries falls short of
expectation.

¢ All matters of disputes are subject to the final decision of the Organiser.
The organisers may disqualify any entry that fails to meet requirements.
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Form 22 Email to:
HKTDC Hong Kong Email:stephanie.yy.leung@hktdc.org.
International Tea Fair 2026 |Tel: (852) 2240 ‘}041
Application Deadline 13-15/ 8/ 2026 To: Ms Stephanie Leung

22 July 2026

“The 15t Tea Mixoloqgy Competition” Application Form

Organiser

e Teaism Alliance Hong Kong

Supporting Organisation

o Hong Kong Trade Development Council

Individual/ Team/ Company Information

Booth Number

N
ame (if applicable)
Website
(if applicable)
Contact Name Title
Email Contact Tel

Contact Information | onsite Contact

Name Onsite Contact Tel
(if applicable) (if applicable)

Group

[] Professional Group: Industry practitioners / Mixologists
[ ] Youth Group: Aged 18-25

List of Required Documents

[] Completed application form
[] Video

Entry Fee
e HK$500 [Waived temporarily]
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Final Round Eligibility

Terms

Finalists will be selected based on preliminary submissions and must create the tea drink design for
the final judging at the Hong Kong International Tea Fair. The finalists must set up their displays on 14
August 2026 at the competition venue.

and Conditions:

1.

The Organisers of “The 1st Tea Mixology Competition” & “Hong Kong International Tea Fair” shall be
under no liability in any event for any trademark or branding legal issues related to participants’ designs.

2. The Organiser reserves the right to cancel any category if the number of entries falls short of
expectation.

3. All matters of disputes are subject to the final decision of the Organiser.

4. The Organisers may disqualify any entry that fails to meet requirements.

Disclaimer:

1. | acknowledge that the Organisers of the “The 1st Tea Mixology Competition” & “Hong Kong
International Tea Fair shall be under no liability in any event for any trademark or branding legal issues
related to participants’ designs.

2. | agree to indemnify and hold harmless the Organisers of the "The 1st Tea Mixology Competition" and
"Hong Kong International Tea Fair" against any claims, demands for compensation, or financial losses
arising from my participation in this competition.

3. All participants must email the complete set of required competition materials to
stephanie.yy.leung@hktdc.org.by the submission deadline. Failure to do so will result in disqualification
of the entry.

4. | confirm that | have read, understood, and agree to comply with all the above terms and conditions of
participation.

Name
Signature

Date
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