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Nestled in the misty hills of Sri Lanka's southern Galle district, Muswenna Tea Factory is a testament 
to excellence in tea craftsmanship. Since its establishment in 1999, this family-owned enterprise has 
transformed the finest tea leaves into exceptional brews that captivate tea enthusiasts worldwide. 
The factory's strategic location in the region's optimal tea-growing altitude creates the perfect            
environment for producing premium orthodox black tea, rare white tea, and artisanal green tea.

Behind this remarkable venture is Mr R G Jinadasa, a distinguished tea planter whose journey           Behind this remarkable venture is Mr R G Jinadasa, a distinguished tea planter whose journey           
began as a Sri Lanka Tea Board tea inspector. With over four decades of industry expertise, his vision 
has shaped Muswenna into a beacon of quality tea production. Today, he works alongside his son, Mr. 
R G M Malith, whose youthful energy and innovative approach complement the traditional wisdom 

that Muswenna embodies.

The factory's commitment to excellence is reflected in its impressive annual production of 400,000 kg The factory's commitment to excellence is reflected in its impressive annual production of 400,000 kg 
of tea, all manufactured under stringent quality controls. Muswenna's dedication to perfection is 
validated by its ISO 22000, HACCP, and GMP certifications, ensuring every batch meets international 

standards of excellence.

What truly sets Muswenna apart is not just its premium tea production, but its role as a living legacy What truly sets Muswenna apart is not just its premium tea production, but its role as a living legacy 
of Sri Lankan tea culture. The factory has become a sanctuary where traditional tea-making artistry 
meets modern innovation, creating unique flavours that have earned recognition in international 

competitions and set records in the Sri Lanka Tea Auction.

Story Of Muswenna



Vision
To become the world's most quality and superior low country tea producer using high quality 

ingredients and modern technology.

M ission
To become a visionary institution in tea production by producing pure and quality Ceylon tea in 
a sustainable and environment-friendly manner, making new value additions and innovations in 
accordance with national and international standards to suit the needs of the consumer based 

on modern technology and new knowledge.





Company Director’s Message

As I reflect on my four-decade journey in the 
tea industry, the establishment of Muswenna 
Tea Factory stands as one of my proudest 
achievements. What began on June 27, 1999, 
with just ten dedicated employees has           
blossomed into a beacon of excellence in Sri 
Lanka's tea sector. Our commitment to         
quality has remained unwavering since that 
first day of production.

Through meticulous production methods 
and strong supplier relationships, we are 
Through meticulous production methods 
and strong supplier relationships, we are 
consistently trying to achieve premium prices 
at tea auctions. Muswenna has become a         
catalyst for rural development, creating     
sustainable employment opportunities and 
transforming our village into a thriving 
community. Our international recognition 
and innovative tea tourism initiative have 
opened new horizons for cultural exchange.

Looking ahead, we remain committed to         Looking ahead, we remain committed to         
continuous innovation while maintaining 
our standards of excellence. Our future will 
be built on the same foundation - passion for 
tea, respect for tradition, and dedication to 
progress.

Building upon my father's remarkable legacy of 
four decades in the tea industry, I am honoured 
to lead Muswenna Tea Factory into its next 
chapter. Our 25-year heritage of distinctive     
production methods and unwavering quality 
standards serves as the foundation for our 
future growth. As we evolve, our commitment 
to excellence remains stronger than ever,          
ensuring that every cup of Muswenna tea tells 
a story of tradition and innovation.  

Our vision extends beyond tea production to 
encompass the well-being of our tea suppliers 
Our vision extends beyond tea production to 
encompass the well-being of our tea suppliers 
and their families. We are dedicated to                        
elevating living standards within our                   
community while establishing our new brand 
as a globally recognized symbol of premium Sri 
Lankan tea. Our achievements in international 
tea competitions have inspired us to reach even 
greater heights, and we continue to innovate in 
the export market with exciting new products 
that meet evolving consumer preferences.  

We are transforming Muswenna into a               We are transforming Muswenna into a               
compelling destination for tea tourism,                      
inviting visitors to experience the magic of tea 
craftsmanship firsthand.



Historical Milestones

The journey of Muswenna Tea Factory began in June 1999 with a modest black tea processing centre 
employing just ten workers. What started as a small-scale operation driven by passion and expertise 
has evolved into a renowned name in Sri Lanka's tea industry. The factory's commitment to quality 
took a significant leap forward in 2017 when it achieved the prestigious ISO 22000, HACCP, and GMP 

food safety certifications, establishing itself as a trusted producer of premium teas.

The years 2019-2024 marked a period of 
remarkable international recognition 
and expansion. In 2019, Muswenna made 
its debut at the Chinese Food Exhibition, 
where it clinched a Gold Award for 
Finest Wiry Tea in the World Black Tea 
Quality Evaluation Competition. This  
success paved the way for their entry 
into the Chinese market in 2021. The         
following years brought more                           
innovations,including the establishment 
of a specialized green tea processing 
plant in 2022, and another prestigious 
recognition in 2023 with a Silver Award 
at the      Asian-Pacific Tea Competition in 
China for their signature Finest Wiry Tea.

The year 2024 has been particularly 
transformative for Muswenna, marking 
The year 2024 has been particularly 
transformative for Muswenna, marking 
several significant achievements. The 
company proudly received the "Made in 
Sri Lanka" logo certification, reinforcing 
its identity as a premium Sri Lankan tea 
producer. The establishment of      
Muswenna Tea Exports (PVT) Ltd        
demonstrated their commitment to 
global           expansion, while the launch of 
their new brand "The T" showcased the 
innovative approach to meeting                  
contemporary market demands. Each 
milestone reflects Muswenna's                      
dedication to excellence and its                                            
continuous evolution in the global tea 
industry.



Achievements

Starting the black tea 
processing center with 10 

workers 

participate Food exhibition in, 
China as an exhibitor

won Gold Award for Finest 
Wiry tea in world black tea 
quality evaluation 
Competition, in China

Starting green tea
processing plant

Get “Made in Sri Lanka” logo 
for products Starting 

Muswenna Tea Exports (PVT) 
Ltd company for export pur-
poses Launch new brand as 

“The T”

Get ISO 22000, HACCP and 
GMP food safety 
certificates

Start exporting tea to
China

Won Sliva Award for Finest 
Wiry tea in Asian- Pacific Tea 
Competition, in China



Tea Tour

Meet Your Tea Masters

The Living Tea Garden

Walking Through Living History

Step into the world of tea with JINADASA, a        
four-decade veteran of Sri Lanka's tea industry, and 
MALITH, his innovative protégé. This dynamic duo 
combines traditional wisdom with modern expertise 
to guide you through an unforgettable journey of 
tea  discovery.

Explore the vibrant 25-year-old Muswenna estate, 
where tea plants share space with aromatic         
cinnamon, pepper vines, and fruit trees. Meet the 
dedicated Tamil families who have made this     
plantation their home, contributing to its legacy 

of excellence.

Journey through lush tea gardens while your guides 
share insights about different tea varieties and      
cultivation methods. Experience the art of tea           
plucking firsthand, while surrounded by the             
plantation's rich biodiversity and melodious bird 

songs.



Nature's Symphony

From Leaf to Art

The Experimenter's Workshop

The Ultimate Tasting Journey

Enter the processing facility to witness the            
transformation of fresh leaves into finished tea.                       
Understanding each step of manufacturing reveals 
the craftsmanship behind every cup, from withering 
and rolling to oxidation and final grading.

Watch as green leaves undergo their magical      
transformation through traditional orthodox 
methods. Learn how different processing techniques 
create distinct tea varieties, each with its unique 

character and flavour profile.

Culminate your experience with an expert-guided 
tasting session of Muswenna's finest teas. Sample and 
compare various black, white, and green teas while 
learning to appreciate their subtle nuances and          

distinctive characteristics.

The 90-minute tour concludes in the tasting room, where you 
can purchase your favourite teas and take home a piece of the 
Muswenna experience. Throughout your journey, your guides 
ensure that every question is answered, making this more than 

just a tour – it's an education in the art of fine tea.

Discover the delicate balance of the plantation's 
ecosystem, where every plant plays its part. Learn 
how various species contribute to tea quality while 
enjoying the natural chorus of native birds and the 

refreshing mountain breeze.



Production Process

Plucking

Withering
Withering marks the transformation's                 
beginning, where leaves spread on troughs 
meet controlled airflow for 10-14 hours. This          
critical process removes surface moisture and 
initiates chemical breakdowns, preparing 
leaves for their journey by achieving a soft,    

pliable texture.

The journey begins with skilled women         
pluckers selecting only the finest tea leaves 
and a bud, harvested every 5-8 days. Their 
nimble      fingers ensure precise plucking and 
multiple daily collections maintain leaf        
freshness. This initial step is crucial for           

quality tea production.

During rolling, leaves undergo a precise 20-30 
minute mechanical massage in traditional 
rollers or modern Rotorvane machines. This 
process ruptures cell walls, releasing                       
essential oils and enzymes while creating the 

characteristic twist in tea leaves.

Fermentation occurs on specialized glass or 
tiled tables, where leaves transform from 
green to coppery brown. This natural                       
oxidation process develops the tea's distinctive 
flavour, strength, and colour profiles,             
carefully monitored through colour and 

aroma changes.

Fermentation

Rolling



Drying

Grading
Grading separates dried tea into distinct           
categories using specialized machines with              
multiple mesh sizes. This precise sorting                 
ensures consistency in particle size and shape, 
removing stalks and fibre while meeting             

specific market requirements.

Drying halts fermentation and removes              
moisture through a carefully controlled                    
temperature progression from 50°C to 105°C. 
This 20-25 minute process reduces the moisture 
content to 2-3%, transforming the coppery 

leaves to their final black state.

The finished tea, highly susceptible to                 
moisture, is carefully packed in specialized    
containers - either plywood chests or                       
aluminium-lined sacks. This final step preserves 
the tea's quality until it reaches its                           
destination, whether auction houses or direct 

markets.

Packing

Each step in this process is meticulously monitored and controlled at Muswenna Tea Factory, 
ensuring consistent quality in every batch of tea produced. The factory combines traditional 
methods with modern technology to maintain the highest standards of tea manufacturing.



Our Products

Pure Grade

PEKOE1 PEKOE BOP FBOPF1

Herbal Collection

Lemongrass with 
Cinnamon

Moringa with 
Lemongrass Cinnamon

White Tea Finest Wiry

Masala

FBOPF OP1 OPA OP



Flavoured Collection

Rose Tea Jasmine Tea

Mango Tea Strawberry Tea

Passion Fruit TeaSoursop Tea

Apple Tea

Green Collection

Green Wiry Green Medley



W here Nature Meets 
Tradition

In an era where environmental consciousness is paramount, In an era where environmental consciousness is paramount, 
Muswenna stands as a pioneer of sustainability. What others might 
discard as waste, we transform into purpose. Our innovative                   
approach turns tea fiber, a manufacturing byproduct, into 
eco-friendly packaging materials. This commitment to environmental 
stewardship ensures that every package of Muswenna tea tells a 

story of responsibility and respect for nature.

The heart of Muswenna beats through its people - the Tamil families 
who have called this plantation home for generations. Their skilled 
hands and dedicated spirits have helped transform this estate into a 
thriving community hub. Through sustainable employment                           
opportunities, the factory has become more than a workplace; it's a 
catalyst for village development, weaving together the threads of 
tradition, livelihood, and progress into a tapestry of shared                 
prosperity.prosperity.

High in Sri Lanka's mist-shrouded hills, Muswenna Tea Estate emerges 
like a dream through the morning fog. Here, nature orchestrates a 
daily symphony - clouds weaving between tea bushes, sunlight       
dancing on dew-kissed leaves, and cool mountain breezes carrying 
the sweet aroma of fresh tea. This ethereal setting creates the            
perfect backdrop for visitors seeking an authentic tea experience, 
where every tour becomes a journey through living history.



Our Customers



+94 91 228 7450 / +94 75 501 7425
Muswenna Tea Factory, Galle,Sri Lanka

info@muswennatea.com
www.muswennatea.com


