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The first concept direction is inspired by an idea from Mariëlla 
Erkens, a sommelier interviewed during the analysis phase, 
as described in her book Thee, het nuchtere neefje van wijn. 
The concept involves preparing a tea concentrate, similar to a 
syrup, which can be used to make any type of tea by adding 
hot, cold, or sparkling water to approximately 40 ml of the 
concentrate. This principle is inspired by the Chinese method 
of preparing tea, which uses a high concentration of tea leaves 
to highlight the delicate flavours, and the Turkish approach, 
where tea is steeped in a teapot throughout the day and 
diluted with water when served. The principle is illustrated in 
the visual below (Figure X).

The tea concentrate would be prepared in a special bottle 
that filters the leaves when poured into a cup. The leaves 
would be collected and divided into small cups. The amount 
of concentrate for a single serving could be easily measured, 
for example, by pouring it into a cup of the correct capacity 
or using a pipette. For traditional hot tea, hot water would be 
poured into a teapot with a minimalistic, natural design to 
balance the concept’s modernity. The concentrate holder, the 
cup with tea leaves, and the teapot would be brought to the 
dining table.

Figure X. 
Preperation 
of concentrate.

The sommelier would place the teaware on the table and light 
a candle beneath a scent dispenser. Used tea leaves are placed 
on top, which would release a subtle aroma. This would match 
the tea served during the course. The sommelier would then 
mix the concentrate with water in the teapot and pour the tea 
into a traditionally designed cup that complements the teapot. 
The concept direction focuses on integrating tea with food, by 
reusing tea leaves in dishes and designing a special plate that 
connects the food and tea during the experience. The teapot 
remains on the table, allowing guests to refill their cups or 
share the tea with others.
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EXPLORINGT PHASE

Concept Direction 1 | 
Concentrates



The second concept direction draws inspiration from how 
cold-brewed tea is sometimes prepared. The teaware 
consists of an upper compartment for hot water, a tea 
leaf compartment, and a teapot. A small bowl resting on 
the teapot’s opening is pre-filled with dry tea leaves. The 
sommelier presents the teaware under a glass bell, drawing 
attention from other guests as they pass by. At the dining 
table, the glass bell is elegantly removed to reveal the teaware.

EXPLORING PHASE

Concept Direction 2 | 
Slow Drip

This concept features a teapot with an upper and lower 
compartment. Water is added to the upper compartment 
in the kitchen before bringing the teaware to the table. A 
wooden crafted basket which holds dry tea leaves is placed 
on the upper compartment, and creates a sculptural object 
designed to evoke curiosity from other guests. At the table, 
the teaware is placed on a base plate already set at the 
table, which activates an integrated light when the teapot is 
positioned on top.

The tea leaves are transferred directly from the basket into 
the upper compartment, where they ‘dance,’ which showcases 
their freshness and purity. While the tea steeps, the sommelier 
informs the guests about the tea, its origin, and why it is 
paired with the dish by explaining the flavour combinations. 
They also offer the guests to smell the tea leaves during the 
explanation. A timer on the base plate indicates when the 
tea is ready to be strained. Pulling the lid’s knob reveals an 
opening, allowing the tea to flow into the lower compartment.

EXPLORING PHASE

Concept Direction 3 | 
Slow Release

A small tap on the upper compartment controls the flow of 
water, allowing steeping times of 1-5 minutes, as indicated on 
the tap. For example, with green tea, the tap can be opened 
wider to prepare the tea in 1-2 minutes. The water drips 
through the tea leaves into the teapot, creating a calming 
effect while showcasing the changing colour of the water 
as it passes through the leaves. This process highlights the 
freshness of the tea leaves in a modern and unique way.

Once the tea is ready, it is poured into a cup chosen by the 
guest. The cups are crafted from locally sourced clay and 
produced in the Netherlands. The teapot remains on the 
table, allowing guests to refill their cups or share the tea with 
others. The glass bell, tea leaves, and upper compartment are 
removed, while the small bowl for tea leaves allows for easy 
reuse.



A cup designed to fit seamlessly with the teapot’s abstract 
shape, is placed beside it. The tea is poured slowly into the 
cup and served to the guests. The teapot remains on the base 
plate at the dining table, allowing guests to refill their cups or 
share the tea with others at the table.

The fourth concept direction is the reversed press. The tea 
set consists of a teapot, a tea can with fresh leaves, traditional 
ceramic cups, and a wooden scoop. All elements fit precisely 
into carved circles on a wooden plate, forming a harmonious 
and natural set with a unified design language. Water is added 
to the teapot in the kitchen, and the appropriate kind of tea 
leaves are placed on the plate, which is then brought to the 
table.

EXPLORING PHASE

Concept Direction 4 | 
Reversed Press



This concept direction  features a tea set placed on a wooden 
plate with carved circles like concept direction four, where 
each element fits precisely. Instead of a single teapot with an 
integrated strainer, two teapots and a separate strainer are 
used to brew the tea. In the kitchen, water is added to the 
teapot one. At the table, the tea leaves are carefully added to 
the water in teapot one, which allows them to dance freely for 
optimal infusion. While the tea steeps, the sommelier informs 
the guests about the tea, its origin, and why it is paired with 
the dish by explaining the flavour combinations. They also 
offer the guests to smell the tea leaves during the explanation.

EXPLORING PHASE

Concept Direction 5 | 
Two Pots

At the table, the tea can is opened, and the leaves are carefully 
added to the teapot using the scoop. While the tea steeps, 
the sommelier informs the guests about the tea, its origin, 
and why it is paired with the dish by explaining the flavour 
combinations. They also offer the guests to smell the tea 
leaves during the explanation. After steeping the lid’s knob 
is pulled up to lift the leaves above the water, preventing the 
steeping process from continuing. The lid, which has a hole, 
can be removed and placed over the knob. The tea is poured 
into simple, pure cups, with a different cup design for each 
type of tea. The teapot remains on the table, allowing guests 
to refill their cups or share the tea with others.

Once the steeping is finished the strainer is placed in teapot 
two, and the tea is poured from teapot one into teapot two. 
The pouring is done in a slow and calming way. The strainer 
collects the leaves, and will be removed after pouring. This 
pouring process gently cools the tea, making it ready to drink 
immediately. The tea is served in a simply designed cup made 
from glass and a ceramic base, which is crafted from local clay. 
Teapot two remains at the table, while the plate including 
teapot one and the other elements are returned to the kitchen.



The final concept direction features a teabox beautifully 
crafted from wood to convey a sense of luxury. The teaware 
is arranged on top of the box in carved circles, each element 
fitting perfectly. Inside the box, three types of fresh tea leaves 
are elegantly displayed in transparent glass tea cans, alongside 
a scoop and an hourglass. A simple teapot with an integrated 
strainer is placed on top of the box, with indicated carved 
spaces for the other elements.

EXPLORING PHASE

Concept Direction 6 | 
Tea Box

The sommelier fills the teapot with hot water before bringing 
the box to the table. At the table, they carefully open the 
box and place the tea can, scoop, and hourglass on top. By 
using the scoop, the tea leaves are added to the strainer and 
consequently, the hourglass is turned to mark the steeping 
time. While the tea steeps, the sommelier informs the guests 
about the tea, its origin, and why it is paired with the dish by 
explaining the flavour combinations. They also offer the guests 
to smell the tea leaves during the explanation.

Once the steeping time is complete, the sommelier removes 
the strainer and places it on the wooden box. Then, he places 
the cups on the table and pours tea into one of the cups. The 
remaining tea and cup are left on the table, allowing other 
guests to taste it if they wish.
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The evaluation test began with displaying all the teaware 
elements in the kitchen and placing a piece of paper with five 
steps next to them;

1.	 Add (cold) water to prepare the tea. Wait to add the tea
2.	 leaves until you are at the table.
3.	 Bring the tea set to the table.
4.	 Prepare the tea at the table.
5.	 Pour the tea into a cup and serve it to the guest.

During the preparation of the tea with the prototype, the 
actions were observed and filmed, to be able to analyse it 
afterwards. 

The following questions have been asked after interacting 
with the prototypes;
 
 
1. How intuitive does it feel to perform this service? 

2. How simple is it to prepare the tea? 

3. Does this concept fit within your workflow? 

4. Are there specific challenges you foresee in integrating this 

concept? 

5. Can you see yourself working with these products and 

delivering this service? 
 

6. What do you think guests would think of this experience? 

7. Do you think guests will perceive tea differently after this 

experience? 

8. To what extent do you find the concept authentic? 

9. To what extent do you find the concept modern? 

10. Do you think the service conveys a sense of elegance or 

luxury? 

11. Do you think this concept suits the restaurant where you 

work? 

Concept Comparison Questions 
 
1. Which of the two concepts appeals to you the most, and 
why? 

2. Which of the two concepts would you find more realistic or 

easier to implement regularly? 

3. With which concept do you think guests would have the 

most positive experience? 

4. Which concept aligns better with the style and image of the 

restaurant? 

SO MM EL IER 1S OMME LI ER 2 BO TH

and heavy

to the table

Too much time to 
inform guests

Reduce amount of 
components

Reduce size and weight of 
the box

Seperate water container 
or kettle, to brinf water to 
the table

Retain water temperature

Avoid having to come 

Perform entire service, 
without requiring action 
of guests

Keep ritualistic element in, 
avoid making it too 
convinient

Focus on purity of tea
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While designed with Zillennials in mind, the tea pairing concept 
should resonate across all generations and not exclude them. For 
Gen Z and younger diners, the visually captivating presentation 
and the chance to explore something new and interactive align 
with their desire for unique, shareable experiences. The sensory 
elements, from the vibrant colours of the tea to the tactile feel 
of the handmade ceramics, create an engaging and memorable 
moment that appeals to this younger generation. Furthermore, 
Gen Z is at the forefront of a health revolution, and focus on 
maintaining a balanced and nutritious diet. The health-conscious 
non-alcoholic alternative fits with this movement, driven by Gen 
Z.

Genuine and serene interaction is an aspect of the experience 
that would resonate well with Millennials. They embrace 
a mindful and conscious lifestyle, and try to escape 
overstimulation of the internet. The focus on craftsmanship 
and quality, seen in the handmade ceramic cups and natural 
wooden tray, attracts older generations, such as Gen X and Baby 
Boomers, who value tradition and durable, well-made products. 
The interactive storytelling by the sommelier, combined with 
the sensory engagement of smelling, seeing, and tasting the tea, 
creates a shared experience that attracts different generations.
 

The design incorporates a range of materials and production 
methods that balance craftsmanship with functionality.

Wooden Tray and Drawer
The tray is crafted from minimally processed, natural wood 
to maintain an authentic look. A wooden plank will be laser 
cut into three pieces; the upper part and the sides. The side 
panels are attached to the base using dowels and wood glue 
for a strong and seamless connection. Dowels are inserted 
into pre-drilled holes along the edges of the base and side 
panels to ensure alignment The craved circles in the upper 
part are milled out with a machine. The drawer consists 
of a plank with holes that are cut out with a laser. A rail of 
aluminium is placed on the inside of the sides of the tray and 
connected with screws.

Stainless Steel Plates
The tray features stainless steel plates over the carved circular 
compartments to prevent water damage to the wood. These 
plates are deep drawn to get the precise shapes, and polished 
afterwards to create a shiny finish.

Ceramic Cups
The cups are handmade using a potter’s wheel, allowing for 
slight variations that enhance their artisanal appeal. Each 
piece is carefully glazed inside to highlight the tea’s colour 
while leaving the exterior with a natural, textured finish.

 
 

Base of the Teapot
The base of the teapot is made from clay, and made through 
slip casting, which is one of the simplest and most cost-
effective methods to use. A mould is typically made from 
plaster.

Base of the Cup
The cup bases are crafted from glass, and produced using 
a machine-assisted mould-blowing process. For added 
uniqueness, air bubbles are incorporated into the glass during 
the mould-blowing process.

Glass Teapot, lid and Gaiwan
The glass elements, including the teapot base, lid, and gaiwan 
base, are produced using a machine-assisted mould-blowing 
process. Mould-blowing ensures consistent shapes, while 
reducing costs compared to entirely hand-blown glass. The 
mould itself can be custom-designed to match the unique 
form of the teaware, with the costs depending on it’s the 
materials of the mould (typically steel or aluminium is used 
for the mould). 

Infographic Cards
The information cards are printed on recycled paper, aligning 
with the concept’s focus on sustainability.

Service Steps

1.	 Fill two-thirds of the teapot with cold water.
2.	 Pour the concentrate (including the tea leaves) into the 

gaiwan and place the lid back on.
3.	 Bring the tea set to the guests’ table.
4.	 Prepare the tea at the table.
5.	 Share some information about the tea with the guests 

and mention that the cups were made by an artist from 
Rotterdam using local clay.

6.	 Allow the guests to smell the dry tea leaves.
7.	 Pour the tea into a cup and serve it to the guest.
8.	 Present the guests with a handwritten letter.
9.	 Leave the teapot on the lighted base on the table and 

take the rest back to the kitchen.
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