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Tea is the second most popular 
beverage in the world, the fi rst is water. 
Th e United Kingdom and China lead 
the world in per capita consumption 
of tea but the tea consumption in 
the United States has escalated and 
according to the Tea Association of the 
USA, the total wholesale value of tea 
sold in the United States grew from 
less than $2 billion in 1990 to more 
than $10 billion in 2014. Consumers’ 
preferences for healthier beverages are 
boosting the demand for tea and other 
categories like bottled water. In 2014, 
Americans consumed over 80 billion 
servings of tea, or more than 3.6 billion 
gallons.

With this building trend, I went to 
speak with one of the owners of Seren-
dipiTea, Linda Villano, at her location 
at 73 Plandome Rd. in Manhasset.

SerendipiTea, an artisanal New 
York-based operation established in 
1995, is known for its wide assortment 
of premium loose leaf tea and tisane, 
including an extensive variety of certi-
fi ed organic, biodynamic, traditional 
and “creatively blended” options. 

Th e operation was  established in 
1995 by Tomislav Podreka and Linda 
Villano in a fi fth fl oor walk-up on the 
upper west side of Manhattan. By 1997 
they had outgrown the apartment and 
moved to southwestern Connecticut 
for more space. Only three years later 
the delivery load made a return to 
New York necessary and they moved 
into a storefront/warehouse in long 

island city. By 2007 that space had 
been expanded and was soon no 
longer able to contain the business. 
SerendipiTea built a new home in 
Manhasset that accommodates their 
administrative and production facil-
ities (certifi ed 
organic) and 
a retail space/
showroom. 

When asked 
how the name 
came about, 
Villano said 
“serendipity is 
defi ned as acci-
dental sagacity; 
the faculty of 
making fortu-
nate discov-
eries of things 
you were not 
seeking. Th e 
term is derived 
from Serendib, 
an old name for 
the island of Sri 
Lanka. Coined 
by English writer 
Horace Walpole in 1754, the term 
refers to the heroes of a fairy tale, 
the three princes of Serendip, who 
wandered freely and were forever 
‘making discoveries by accidents and 
sagacity of things they were not in 
quest of.’ Th is was how SerendipiTea 
came about.”

Founded on a set of principles 
that have guided the company for 
two decades, SerendipiTea is dedi-
cated to the import, handcrafting 
and promotion of premium quality 

teas and botanicals and is deeply 
committed to environmentally and 
socially responsible practices, certifi ed 
organic product, recycled, sustainable 
and biodegradable packaging, as well 
as to educating the trade and public 

in an eff ort to 
raise respect 
and awareness 
of tea to levels 
enjoyed around 
the world.

I found it 
fascinating to 
learn that there 
are only fi ve tea 
leaves: white, 
green, black, 
oolang and 
puerh and they 
taste diff erent 
depending on 
what region 
of the world 
they came 
from. Most 
teas are blends  
and  botani-
cals and look 

totally diff erent from your average 
store bought tea bag. For example, I 
sampled the strictly strawberry tea, 
which  was comprised of organic 
apple, organic hibiscus, organic 
rosehip, organic stawberry, and 
natural strawberry fl avor. Th e pyramid 
tea sachet clearly showed the ingredi-
ents and had a delightful strawberry 
essence which translated into a deli-
cious cup of tea when steeped in hot 
water. I also sampled loose teas, which 
were prepared in a bodum assam press 

pot which totally blew my mind. Th e 
pot is designed to make the perfect pot 
of tea. I promptly bought one for my 
son who is an avid tea drinker. 

SerendipiTea is known for its vast 
assortment of specialty teas and 
tisanes, options include certifi ed 
organic, direct trade, single estates, 
traditional blends and unique recipes. 
SerendipiTea’s loose leaf and single 
serve t-sachets (tea bags) are available 
in retail boxes, food service format, 
bulk and private labeling. All blending 
and packing is done by hand, on site 
at their New York facility. Th e quality 
comes with a price which is about 50 
cents a cup. Hardly an extravagance 
for such a delightful drink.

SerendipiTea is served nationally 
at the fi nest restaurants, cafes and 
tea houses and can be found in such 
celebrated foodie meccas as Dean & 
Deluca, Zabar’s, A Southern Season & 
Surfas Restaurant & Supply.

Keeping inline with their organic 
nature, SerendipiTea has part-
nered with Wateraid, the number 
one-ranked international nonprofi t 
dedicated to helping the world’s 
poorest people gain access to safe 
water, toilets and hygiene. Wateraid 
works in 37 countries across Africa, 
Asia, Latin America and the Carib-
bean, and the Pacifi c Region. Since 
1981, Wateraid has reached 21 million 
people with safe water and, since 
2004, 19 million people with toilets 
and sanitation.

 For more information on Serendip-
iTea or to order their teas, go to www.
SerendipiTea.com.
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