
BLACK TEAS NATURALLY FARMED
ON THE COASTAL FOOTHILLS

OF THE MOUNTAINS IN BOSEONG

CHEONBO
TEA GARDEN



CHEONBO Tea Garden is established in Hoecheon myeon , Boseong gun, 
Jeollanam do.

CHEONBO Tea Garden open its first retail store.

CHEONBO Tea Garden launches its line of Chunbo Myung Tea.

Pension Owole (http://owole.co.kr) is
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Grand Prize at the Boseong County Fermented Tea
(Black Tea) Cupping Competition (276)

Excellence Award at the 1st Korean Tea Cupping Competition (49693)

National Organic Certification by the US FDA
European Organic Regulation Certification
Japanese Organic Regulation (Organic JAS) Certification

Prize for Excellent Quality from the Korean Tea Culture Association

Certification for Pro Environmental Agricultural Products (15 10 1 5)
Certification for Processed Organic Food (002 00135)

The Grand Prize at Bosung County fermented tea (black tea)
cupping competition

Grand Prize at the 7 th Korean Tea Cupping Competition (87991)
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HISTORY & RECOGNITIONS

Pyeong-sik MOON CEO



CHEONBO Tea Garden, which means "heavenly treasured tea 
estate," is located in the southern region of Boseong County. 
The Estate lies 400 meters above sea level on 45-degree sloped 
mountain foothills anointed by the wind and mist of the sea 
coming in from the south, surroundings which have proven to 
be ideal for the cultivation of one-of-a-kind superior teas.

CHEONBO Tea Garden has received numerous awards at 
domestic and international competitions for its handmade 
teas using traditional methods with only top-quality young 
leaves harvested from organically farmed wild tea trees. Its 
FORMAY brand of black teas has in particular been recognized 
as an outstanding tea.

• �	A tea estate with a heavenly atmosphere for tea 
appreciation on the coastal foothills of the mountains.

• �	FORMAY brand of high-quality black teas made from 
organic young leaves.

•	 �Natural tea farming using manual techniques by the
   meticulous founder Pyeong-sik MOON.

OUR BUSINESS



About FORMAY Teas
All FORMAY teas are exclusively grown at a single estate and 
exhibit well-balanced characteristics in their theaflavins and 
thearubigins, for a superior taste, aroma, and color. The tea 
leaves are harvested between April and July, and come in a 
range of flushes:

FORMAY First Flush Tea (April) - Made with fine young tea 
leaves harvested before April 20 (FOP grade).

FORMAY Second Flush Tea (May) - Made with young tea leaves 
harvested in May (OP grade).

FORMAY Summer Flush Tea (June) - Made with tea leaves 
harvested in June (OP grade).

FORMAY Autumnal Flush Tea (July) - Made with mature tea 
leaves harvested in July.
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OUR BRAND



FORMAY First Flush Tea (April)
black tea

CHUNBO First Flush Tea Ujeon
green tea 

FORMAY Summer Flush Tea (June)
black tea

FORMAY Second Flush Tea (May) 
black tea

CHUNBO Second Flush Tea Sejak
green tea

OUR PRODUCTS





Tea Pension (Bed & Breakfast):
The estate features a bed and breakfast where tea enthusiasts can experience 

Korea’s horticulture and explore the tea fields of CHEONBO Tea Garden and 
others in Boseong County and surrounding areas.



CHEONBO TEA GARDEN
천보다원

전라남도 보성군 회천면 만수상율길 233

233, Mansusangyul-gil,

Hoecheon-myeon,

Boseong-gun, Korea (59471) 

Estate Owner

Pyeong Sik MOON (Charles MOON)

heeso46@naver.com 

TEL: +82-61-853-9227

www.formay.co.kr

CONTACT INFORMATION


