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The Tea Spot to Explore Specialty Tea as an Essential Part of
Third-Wave Coffeehouses During a Presentation at the Specialty Coffee Expo
BOULDER, Colo. (April 11, 2019) – Maria Uspenski, founder and CEO of The Tea Spot, will host a special
lecture on specialty tea during the Specialty Coffee Expo, which takes place April 11-14 in Boston, Mass. at the
Boston Convention and Exhibition Center. Uspenski’s session will take place on Sunday, April 14 from 9 a.m.
to 10 a.m., and is titled “The Yin to Your Yang: Understanding Why Specialty Tea Is an Essential Part of Any
Third-Wave Coffee Shop.” The Tea Spot works to advance healthier living through the everyday enjoyment of
whole leaf tea, and the Specialty Coffee Expo was designed to be the coffee professional's one stop shop for
everything they need to succeed in the coffee industry.
“Gone are the days where tea is an afterthought when curating a menu for a coffeehouse,” says
Uspenski, who is also author of Cancer Hates Tea. “Having a specialty tea program that matches the caliber of
the rest of your café offerings – one which is in alignment with the ethos of your mission – is not only crucial to
remaining competitive and profitable but also a benchmark of quality.”
During Uspenski’s Specialty Coffee Expo session, she’ll cover why offering sub-par tea is an issue and
a missed opportunity for many coffeehouses, and she’ll look at why consumers are demanding premium tea.
She’ll also discuss how little it takes to elevate a coffeehouse tea program, and what to look for in a specialty
tea partner.
“Getting started with specialty tea doesn’t need to be expensive or a big hit on a coffeehouse’s
operations,” says Uspenski. “Starting out with three premium teas – such as wild tree black or pu’erh tea from
Yunnan, a shade-grown Japanese green tea, and a functional caffeine-free herbal tea blend – will satisfy most
customers looking for a tea option.”
In addition to the presentation by Uspenski, The Tea Spot team will exhibit at the Specialty Coffee Expo
in both No. 1294, April 12-14. They’ll brew up some of the company’s top-selling whole leaf iced teas, present
a special gongfu tea tasting every hour during the event, give away samples from their new collection of
premium foodservice pyramid tea bags, and answer questions about elevating tea programs at coffeehouses.
The Tea Spot will also showcase its new Iced Tea Pouches, which feature six premium-leaf iced teas in extralarge tea sachets. The pouches were developed for brewing in commercial coffee brewers, such as Bunn.
To learn more about The Tea Spot, visit https://theteaspot.com. The Tea Spot’s new wholesale website
– for specialty bulk tea, iced tea and Steepware products – is now available at
https://wholesale.theteaspot.com. In addition to wholesale, OEM/private label, corporate gifting and cobranding options are available to organizations and brands, including grocers, specialty and wellness retailers,
hotels and spas, among others. Questions? Email: sales@theteaspot.com.
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ABOUT THE TEA SPOT, INC.
The Tea Spot, Inc. is a leading producer of handcrafted whole leaf teas and creator of Steepware®—
the housewares tools that make loose tea easy. Its vision to modernize the loose leaf tea experience has held
steadfast since the for-profit philanthropic company was founded by Maria Uspenski in 2004, a cancer survivor
drawn to the health benefits of leaf tea during her recovery. Her message is simple and powerful: Tea in its
freshest form renders premium flavor, unmatched health benefits, and is eco-friendly. The company's model of
social entrepreneurship incorporates its mission to foster health and wellness through loose leaf tea with its
10% Pledge. Ten percent of every sale made is donated in-kind to cancer and community wellness programs.
The Tea Spot is a Boulder, Colorado-based woman owned and operated business. More at
http://theteaspot.com.
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