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was being treated more like a grab-
and-go energy drink,” she says. So
afew years after graduation, Chen
decided to create a better version,
launching what she describes as the
first-to-market cold-brew-tea com-
pany in the United States.

Similar to the process for prepar-
ing cold-brew coffee, Chen’s propri-
etary tea-making technique involves
steeping leaves in chilled water for
16 to 24 hours, yielding drinks with
less bitterness and bolder flavors
than can be achieved through the
traditional hot-water method. “It
started very simply with me test-
ing hundreds and hundreds of teas,”
she says. “I really played with water,
temperature, and time.”

Three years in, Chen’s painstak-
ing approach is paying off: Her bot-
tled drinks—in fruity flavors such as
black tea strawberry basil and green
tea mango lemongrass—are sold at
more than 500 locations, includ-
ing 30 East Coast Whole Foods. “It’s
avery disruptive product because
it’s not easy to cold-brew tea and get
it to be shelf-stable,” says Evy Tea
investor Willem Meyer, cofounder
of the food-industry investment
firm Campitor. Chen also pours the
beverage at her two coffee-shop-like
“teabars,” one recently opened in
Charlestown and the other part of

her J.P. headquarters.
Ultimately, Chen sees tea as
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