
Brewed directly 
from tea leaves

Effortlessly.
Just pour into milk. That’s it.
No instant powder. 
No dissolving. 
No hassle.

Delicate taste and aroma, 
beautifully captured.

Crafted with SWEETCUP’s patented 
technology in a certified facility, 
using innovative brewing methods.

Selected FBOP-grade or higher 
Ceylon tea leaves for a rich, 
authentic liquid tea base.

Take your milk tea 
to the next level

With fruit concentrates or syrups to 
create your own signature tea 
beverages.

Perfect for ice cream mixes, bakery 
recipes, shaved ice, and all kinds of 
desserts.

A versatile base with endless 
possibilities!

YOUR TIME

Unlike traditional powders that don't 
dissolve well.
It is a liquid tea base that blends 
effortlessly even with cold milk.

SAVE

SWEETCUP 
EARL GREY 
CONCENTRATE 
THICKLY BREWED LIQUID TEA BASE



SWEETCUP
Tea base Line up

찻잎담다 제주 말차 

Jeju Matcha 

1.25kg

찻잎담다 타이완 우롱
Taiwan Oolong 

1.18kg

찻잎담다 블랙티 스위트 

 teewS aeT kcalB

1.16kg

찻잎담다 진저허브
Ginger Herb 

1.2kg

찻잎담다 얼그레이 스위트 

Earl Gray Sweet 

1.2kg

Earl Grey Pudding
1. Mix 180ml milk + 140ml heavy cream

+ 45g Earl Grey Sweet and heat the
mixture to about 70°C.

2. Add 3 gelatin sheets and stir until fully
dissolved.

3. Pour into molds of your choice,
let cool slightly, then refrigerate for
about 3 hours until set.

4. Top with brown sugar syrup or orange
syrup, if desired, before serving.

Earl Grey Milk Tea, Tea Latte
20g~35g Earl Grey Sweet + 200ml Milk 
(Hot or Cold)

Mango Iced Tea
40g Mango Concentrate + 20g~25g Earl 
Grey Sweet + 200ml Water + Ice
(Optional : Add 1-3g Lemon Juice)

Grapefruit (or Lemon)  Black Tea
15g Earl Grey Sweet + 40g Grapefruit (or Lemon) 
Concentrate + 200ml Water (Hot or Cold)

Earl Grey Highball
40ml Whiskey + 160ml Sparkling Water + 

10g~20g Earl Grey Sweet +  Lemon Juice 

Please shake the product well before use!

SWEETCUP
RECIPE

A More Delicious Soju Cocktail Recipe 
with Hwayo and Earl Grey Sweet

Fill the glass with ice + 45ml Hwayo 41% + 10–20ml Earl 
Grey Sweet +  sparkling water + a splash of lemon juice

Based on a 310ml highball glass

A preventive hygiene system that 
monitors every step — from raw 
ingredient sourcing to final 
consumption — to ensure food 
safety and prevent contamination

An internationally recognized 
system for identifying and 
controlling food safety hazards, 
helping prevent and manage 
risks across the supply chain

Recommended by YouTuber "Coffictures"
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