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Enjoy high-tea in the garden;
a gastronomic delight from
Chef Mahela’s kitchen (right)

PLANTER'S PUNCH

wo leaves and a bud. Two leaves
and a bud. Two leaves and a
bud. Thisnimble plucking of tea
leaves—4,000 feet closer to the sky-is
a rhythm I could get used to. I take
my morning cuppa rather seriously,
and so I decide to brave 200 km of
windy roads and rubber plantations to
Nuwara Eliya in central Sri Lanka,
home to some of the world’s most ex-
quisite tea varieties. I end up at Ceylon
Tea Trails, a boutique hospitality ven-
ture set amidst several hundred acres of
carpeted bliss in the Bogawantalawa tea
estate. I say venture because I'm still sit-
ting on the fence as to whether Tea Trails
is a resort, hotel, bungalow, home stay
or better yet—all of the above.
20 luxury rooms are spread across

four erstwhile planters’ bungalows, each
with a unique character and old-world
charm. Tientsin-named after the
Chinese village from where tea
seedlings were first transported to Sri
Lanka-lays claim to more than 100
vears of colonial history. Summerville
and Castlereagh offer uninterrupted
lake views, parquet floors, antique fire-
places and open decks for an evening
G&T (or two). But it is the 1960s charm
and splendour of Norwood bungalow
that T fall in love with. Part wayward
child, part staunch traditionalist,
Norwood exudes a sense of bien-étre
thatis so hard to find today (even when
you're on holiday).

At Tea Trails, being lazy is a good
thing, Wake up to “bed tea” brewed to




perfection and served in bed. Have
your butler run a chocolate and cinna-
mon bath before breakfast. Then a short
walk around the estate where the tea
pluckers have been at their two leaves
and a bud routine fora while. Lunch is
light-a warm beetroot salad with pine
nuts and goat’s cheese — but only in an-
ticipation for the Raj relic that lies
ahead. At around 5 o’ clock, the in-
house chef lays out the kind of “high
tea” that has captured our imaginations
since we were kids. Scones with clotted

crearn and fresh strawberry jam, wafer
thin cucumber sandwiches, home made
chocolate cake and bite-sized lemon
tarts, Lest we forget the tea part of this
extravaganza, the menu proposes a
variety of flavours, from robust Pinot
Noir to fruity Chardonnay or perhaps
even stately champagne. (Tea connois-
seurs often use wine language to de-
scribe their brews.) In a couple of hours,
you'll be summoned to evening drinks
by the fireplace or swimming pool
(weather permitting). Tea Trails offers
the ultimate luxury to discerning trav-
ellers—no bills. (Your stay is inclusive of
all meals, house wine, spirits and even
some leisure activities.) When you fi-
nally hit the bed after a four-course din-
ner and a few glasses of heady Chilean
white, don’t be surprised to find a hot
water bottle, discreetly slipped in during
the evening turndown.

No cause for worry if you have
trouble returning home after all of
that. We did too.

Where: Drive from Colombo to Hatton, then
Jollow marked signs for Tea Trails.

When: Year round, hut December-April if

you want to avoid the rain.
How much: 3380 (Rs 15,000) per night, 2
people sharing (all-inclusive).
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Deluxe suite at Summerville Tea
Trail bungalow; candle light
dinner at Ceylon Tea Trails (left)





