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Social Learning: Sharing the Language of Taste

Taking the social practice of informal tea gatherings as an example, this presentation
will focus on some of the mechanisms behind knowledge transmission. Following Prof.
Shuenn Der Yu, it will argue that learning about tea requires both sensory training and
mastery of the vocabulary of tasting. This mastery is mostly achieved through knowledge
sharing, which allows participants to become acquainted with the language of taste.
Adoption and use of this culturally shared language in turns allows the formation of
“communities of practice”, enabling knowledge about tea to be reproduced, updated and
potentially modified. However, knowledge sharing may become increasingly difficult in
cross-cultural contexts. Consequently, actors seeking to communicate about taste in such
contexts, often with marketing in view, may adapt the language of tea tasting to perceived
“international standards”. This presentation will also discuss these standards, which serves

as a background to the analyses of two attempts at translating the language of tea tasting.
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