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Brunei Teh Tarik

Teh Tarik is a hot milk tea commonly consumed in
the Southeast Asian countries like Brunei,
Malaysia and Singapore. Its name derived from
the pouring process of "pulling" the drink. It is a
strongly brewed black tea balanced with
condensed milk. But the tea is also served without
milk. Local people often enjoy the tea with meals
in Brunei.

Myanmar Milk Tea

Traditional Myanmar tea is a strongly brewed
black tea mixed with condensed and evaporated
milk. Royal Myanmar Teamix reproduces the
taste of Myanmar with a touch of creaminess by
using the tea leaves grown on the famous tea hills
in the Northern Shan State.

Indonesian Bandrek

Bandrek is a traditional beverage of West Java,
Indonesia. It is made of red ginger, palm sugar
and cinnamon, normally served hot. Therapeutic
qualities of ginger make the tea especially good
for health.

Thai Tea

Thai tea is made from strongly brewed Ceylon
tea, or locally-grown Assam called Bai Miang in
Thai. Other ingredients may include orange
blossom water, star anise, and red or yellow food
coloring. It can be served either cold or hot,
sweatened with sugar and/or condensed milk.

Singaporean Teh Tarik

Teh Tarik is a Malay phrase and literally
translated, means “pulled tea”. It's a strong, black
tea, sweetened with condensed milk. It’s pulled
over and over from one glass to another. This
process blends the ingredients well and gives the
tea a smooth texture.
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Cambodian Coffee Filipino Mango Juice Lao Coffee Malay Teh Tarik Vietnamese Coffee

The original Cambodian coffee from Mondulkiri
Province in the eastern region of Cambodia where
its red soil provides excellent conditions for
various crops including coffee beans. Grown in
Cambodia's relatively low elevations, its Robusta
beans are roasted and ground to a particularly
rich dark blend.

The drink brings sweet memories of Cebu. Made
from the finest quality mangoes, it is a healthy
and wholesome fruit juice which is an excellent
source of Vitamin A and C.

Steeped in the age of old traditions of coffee
plantation and brewery, Lao coffee makes some
of the finest blends in the world for lovers of
premium Arabica and Robusta beans.

The coffee beans are grown on the Bolaven
Plateau in southern Laos whose fertile volcanic
soil and high altitude yield a unique flavor.

The name, Teh Tarik came from the pouring
process of "pulling" the drink. It is a strongly
brewed black tea mixed with condensed milk.

BOH tea leaves are grown in the Cameron
highlands in Pahang, one of the Malyasia's most
fertile agricultural regions, possessing all the right
attributes for growing outstanding tea, namely
high altitudes, low temperatures, abundant
rainfall and acidic soil.

With its diverse topography, Vienamese coffee
industry thrives in the Annam Region, Central
Vietnam with varying microclimates and altitudes
favorable to a multitude of coffee species from
Arabica to Robusta to indigenous species.

Vietnam prefers long, low-temp dark roasting to
develop a broader range of fuller and richer
flavors from blends.
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