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Introduction to the Practice of the Tea Ceremony

 Tea-drinking in Japan dates back to the eighth century. It represents today the 

essence of Japanese identity, one that distinguishes Japan from the West. The rules 

for the correct method of making tea, such as the temperature of the hot water and the 

proper use of tea bowls, are found in China (760) in the first three-volume work on 

tea called Cha-jing (The Classic of Tea) written by the Buddhist priest Lu Yu. It was 

through the influence of this classic that the form and style of today’s tea ceremony 

evolved in Japan. The ritual procedures of making tea have disappeared in modern 

China, however, and as a living practice it only continues in Japan. Tea ceremony is 

taught and practiced all over the country. One of the largest schools in Japan, Urasenke, 

has branches overseas and to commemorate the 50th anniversary of its presence in Latin 

America, a convention was held in Mexico City in September of 2004.1

 Tea was introduced to Japan from China during the T’ang Dynasty (618-907). 

It has been assumed that the first seeds of tea plants were brought during this time by 

official missions when cultural interchange between the two countries began to develop.

_____________________

The author is grateful to Kazuko Tanaka who read a draft of this paper and provided 

helpful suggestions and advice.
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The first mention of a formal ceremony involving the drinking of tea dates from the 

eighth century. Emperor Shômu (reigned 724-49) who did much to promote Buddhism 

in Japan is reported to have invited the monks who had participated in one of his 

religious services to have tea in his palace. The custom of tea-drinking was adopted by 

the imperial court and aristocracy soon after it was introduced to Japan.2 During the 

Nara period (710-794) tea plants were grown on the grounds of some Zen temples and 

served as a medicinal beverage. Tea was regarded at that time as a luxury commodity, 

mainly used by priests and noblemen.

 The Sung dynasty (960-1280) was a time of enormous economic and cultural 

vitality in China. A number of Japanese priests, attracted by a new systematic approach 

to studying philosophy and religion went to China. The priests who traveled between 

Japan and China brought back important works of art with them, which later were 

displayed in their temples. Especially admired were Chinese calligraphy, poetry, 

paintings, gardens, and utensils used for the preparation and tea-drinking. One of the 

priests who went to China to study Zen was Myôan Eisai (or Yôsai) (1141-1215), the 

founder of Rinzai Zen in Japan. He brought tea seedlings and tea methods back to Japan, 

helping to further the propagation of tea. The story goes that Eisai offered a bowl of tea 

to Shôgun Minamoto Sanetomo who was suffering from a hangover, presenting him with 

a paper entitled Kissa Yôjôki (Drinking Tea for Health). In his work, Eisai recommended 

tea as a cure for five types of disease: loss of appetite, paralysis, boils, beriberi, and 

sickness from tainted water. One of its medical effects was its capacity to clear the mind 

and prevent somnolence during seated meditation. He added that tea is a remedy for all 

disorders, and this was perhaps a good reason for the popularity and appreciation of tea 

as a curative beverage. Some of the seeds that Eisai brought from China were presented 
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to the monk Myôe of the Kôzan-ji in Togano’o, Kyoto. The seeds planted there produced 

such excellent tea that Togano’o tea gained the reputation of being 'the tea among teas.' 

Because of its excellence the tea of Togano’o was called honcha or ‘real tea’ while the 

tea from other regions was known as hicha or ‘non-tea.’  Myôe was not of the Zen sect 

of Buddhism, but he practiced seated meditation. Gradually, tea-drinking spread to Zen 

temples and monks of sects other than Zen as well.3

 It was during the Southern Sung Dynasty (1127-1279) that the method of 

preparing and drinking tea in China changed from the infused process using dancha 

or brick tea, to that of dissolving powdered tea in hot water. Eisai brought this custom 

to Japan, teaching people how to grind leaves into a fine powder and mix it thoroughly 

with hot water. The use of the bamboo whisk to whisk the tea after water is poured 

over it was practiced in the Sung period. Powdered tea and the bamboo whisk were the 

first imports introduced from China that formed the basis of the tea ceremony as it is 

practiced in Japan today.4

 During the Heian (794-1192), Kamamura (1192-1333) and Muromachi or 

Ashikaga (1333-1573)5 periods, a Japanese culture of great refinement and sensibility 

developed. Reverence for nature, solitariness, an elegant simplicity, tranquility and 

frugality are among the intrinsic qualities that characterize Japanese arts and culture 

throughout the centuries. Zen temples in Kyoto were at the center of the artistic and 

intellectual life in Japan.6 The arts flourished mainly under the patronage of the Ashikaga 

shôguns and were all imbued with Zen ideals. Ashikaga Yoshimasa (1436-90), 

the eighth shôgun (ruled from 1449 to 1474), is famed for his patronage of the arts, 

especially of painting, the tea ceremony and the Nô drama.7

 After the fall of the Kamakura shôgunate, Japan was thrown into chaos by the 
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rivalries between the Northern and Southern dynasties. Lands were won and lost; families 

prospered and were then cast down. A new class of people made of upstart nobles came 

into existence. It became a fashion among aristocrats, the warrior class and monks to 

enjoy tea-drinking for entertainment, holding large gatherings and playing tôcha, a 

betting game consisting of drinking many varieties of tea and identifying which one was 

from Togano’o − considered to be the best quality.

 It is unknown what procedures were followed in the drinking of the tea. It 

was not until the mid-Muromachi period that a Zen priest by the name of Murata 

Shukô (or Jukô) (1422-1502), in conjunction with his Zen teacher Ikkyû of Daitoku-ji 

in Kyoto, converted the tea rules until then followed in Zen temples to the formal 

rules of chanoyu.8 Shukô initiated one important procedure that differed from earlier 

predecessors. He would serve tea to his guests, preferring the intimate and personal 

atmosphere of a small room where five or six people could communicate through the 

medium of tea. The four-and-a-half-mat tea room that he devised in order to create 

a more tranquil atmosphere had its origins in Zen philosophy. Shukô is said to have 

elevated the practice of tea, attempting to remove tea from the opulent entertainment of 

the shôguns and daimyôs.9 Shukô is regarded as the founder of the wabi tea tradition. 

This word literally means ‘desolation’ or ‘loneliness.’ The ideal of wabi tea is to look 

inside ourselves to find true spiritual wealth.

 After Shukô, leadership in the world of tea was taken over by men in the merchant 

city of Sakai. Two of these people were Takeno Joo (1502-55) and Sen Rikyu 

(1522-91). When daimyôs fought over the shôgunal succession dispute now called the 

Ônin Wars (1467-1477), Kyoto turned into a battleground. Many escaped to the safety 

of Sakai, a trading port near Osaka. After trade with China was reestablished in the 
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fifteenth century, Sakai developed from being a small fishing village into a prosperous 

commercial port. The inhabitants of Sakai were not ruled by feudal lords but were 

under the direct control of the city government. The administration of the city, whose 

residents were people of all classes, was carried out on fairly democratic terms by the 

townsmen. The merchants in Sakai furthered urban prosperity and culture by amassing 

wealth through foreign trade. The combination of trade and money had transformed 

the merchants from Sakai into connoisseurs of fine arts, crafts, poetry and textiles. It 

is believed that without the support and participation of these merchants the art of tea 

would have never developed into the forms it takes today.10

Sen Rikyû

 Very little is known about the family and early life of Sen Rikyû. He was born in 

1522, the son of Yohei Tanaka, a merchant from Sakai. His name was Yoshirô but in his 

youth, when he practiced Zen under the priest Dairin of Nanshu-ji in Sakai, he took the 

name Hôsensai Soeki. When Soeki entered the world of tea, he took the first character 

from Sen’ami as his family name which he adopted from his grandfather’s name.11 Much 

eighteenth century historiography claims that the Sen came from a relative, the dôbôshû

(art expert) Sen’Ami, who had served the Ashikaga shôguns in Kyoto in the fifteenth 

century in matters of aesthetics, display and appreciation. This person escaped to Sakai 

to avoid the Ônin Wars which were devastating Kyoto.12

 Rikyû served Oda Nobunaga (1534-82) for twelve years and Toyotomi Hideyoshi 

(1536-98) for nine years. In 1585, after being invited by Hideyoshi to serve tea as chadô 

master at the Imperial Palace, he was given the title Rikyû Koji by imperial decree. As a 

commoner, he was not allowed into the imperial presence. Buddhist priests, however, at 
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the discretion of the emperor, could sometimes approach him, especially to hold prayers. 

The same applied to the dôbôshû which specifies that in order to be able to serve the 

shôguns, one had to take the tonsure and receive a Buddhist name. Accordingly, Soeki 

was given the Buddhist name Rikyû, a name the head priest Kokei Sôchin of Daitoku-ji 

had selected. Herbert Plutschow, in his study on Rikyû, affirms that Rikyû, whose name 

meant ‘Forget Fame’, wrote in a letter that ‘this name was only a temporary, one-day 

name, but it stuck.’13 It is regrettable that Plutschow does not provide the source of 

information of such letter.

 Rikyû was a disciple of the tea master in Sakai, Takeno Jôô, who was versed 

in poetry as well as in Zen Buddhism. He practiced the tea ceremony according to 

the teachings of Shukô, but later on he formulated his own teaching. Jôô’s influence 

as a tea master even spread to Kyoto, where followers copied his style of tea rooms, 

his arrangement of tea articles, his method of preparation, and his form of ceremony. 

Tanaka draws attention to the evidence provided in the historical accounts that show that 

by the end of the sixteenth century the advances of the inhabitants of Sakai in the tea 

ceremony were more refined than those in the other major cities. The samurai nobles, for 

instance, were still serving elaborate banquet meals to accompany their tea ceremonies, 

while in Sakai they entertained their guests on a much humbler level, emphasizing the 

ideal of simplicity. This did not mean that in Sakai they were less wealthy, but that the 

philosophy behind the concept of the tea ceremony and its purpose greatly differed from 

the vulgar ostentation of the samurai.14

 Rikyû took the lead to a great extent of the wabi tea set forth by Jôô and 

developed his own style. Rikyû reduced the size of the tearoom, simplified its structural 

elements and hung the calligraphy of Zen masters in it. He designed new shapes for 
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tea utensils and simplified the meal (kaiseki cuisine) served to the guests. He also 

opened his performances during his life to men of all classes, without distinction. This 

freedom, however, did not survive his death. Under Rikyû’s influence, Hideyoshi built 

a wabi hut, the Yamazato-an at his Osaka Castle. The room itself was only two tatami 

mats. Hideyoshi often used it for intimate meetings, allowing him the display of certain 

utensils that required a small room for better visibility than that afforded by a larger one. 

Before Rikyû’s time, most of the bowls employed in the tea ceremony were imported 

from China. Rikyû designed bowls which were simple, shaped by hand and fired at low 

temperatures. He instructed Raku Chôjirô, a Korean potter, to make the color, weight, 

shape and rim of the bowls according to his specifications. Similarly, Rikyû developed 

special utensils from among objects found in ordinary households and gave them an 

artistic place in the tea ceremony. An example of such is the bamboo flower vase.

 Rikyû served Nobunaga and his successor Hideyoshi not only in the artistic 

practice of tea. He also attended them as a private secretary, a go-between able to 

mediate and to convey these leaders’ private feelings and thoughts on important political 

and military issues. He also assisted them in a search for famous utensils. Nobunaga 

himself made use of the ceremony to impress the wealthy merchants of Sakai that 

controlled the import of military weapons from Portugal. He would display utensils 

belonging to the Ashikaga clan as a way of revealing that the authority of the Ashikaga 

was now invested in him. Frequently, he would make gifts of these highly priced articles 

as rewards to his generals. Hideyoshi, like Nobunaga before him, would display during 

the tea ceremony his valuable tea utensils including Nobunaga’s collection asserting his 

power and at the same time, basking in admiration from his guests.15

 After Nobunaga’s death, Hideyoshi retained all three of his tea masters (Sokyû, 
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Sogyû and Rikyû), mainly to consolidate his power and make use of their connections. 

Among all the tea masters Hideyoshi had working for him, Rikyû came into greatest 

favor, a success which is attributed to the spiritual depth of his ceremony.16 Rikyû 

advocated the four principles that govern activities in the tearoom: wa (harmony), kei 

(respect), sei (purity), and jaku (tranquility).17 The rules and rituals of the tea ceremony 

as performed in the days of Rikyû and the final form as it has taken today owes its 

origins to Sen Rikyû and his contemporaries in Sakai.

 Rikyû obtained a great deal of power from his position as the closest attendant to 

Hideyoshi. There was no one that had greater access to Hideyoshi than he. Rikyû not only 

advised Hideyoshi on the tea ceremony matters but also engaged in diplomatic tasks to 

avoid confrontation of the later with rivals. However, by the time the rebellious daimyôs 

were subjugated and Hideyoshi’s political unification of Japan had been achieved, his 

relations with Rikyû had deteriorated. The tea master was forced to commit seppuku

and his head put on public display. In spite of this, Hideyoshi treated him as a samurai 

by ordering seppuku, a ritual suicide for the warrior class. Many people, including 

Hideyoshi’s own wife, Nene, tried to intervene on Rikyû’s behalf, and Hideyoshi agreed 

to spare Rikyû’s life on the condition of receiving a letter of apology, but Rikyû refused 

to do so. If Rikyû had pleaded to Hideyoshi for his life, his ideal world of tea would 

have been destroyed. It was his pride as an artist and his faith in the spirit of tea that 

made him accept his fate of forced death with serenity and dignity. Documents found in 

Gunma Prefecture seem to verify that Rikyû’s family presumably descended from Nitta 

Yoshisada (1301-38) who was also a descendant of the distinguished and respected 

Minamoto Yoshiie (1041-1108). Rikyû may have known about his distant relatives, so 

he preferred the decorum of his tragic end.18
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 Many anecdotes are recorded about the clashes between Hideyoshi and Rikyû. 

Hideyoshi was often irritated by Rikyû’s clever handling of difficult tasks. There were 

also artistic disagreements exemplified in Rikyû’s preference of black bowls over the 

red ones favored by Hideyoshi. Rikyû’s garden was known for its beautiful morning 

glories. According to legend, Hideyoshi wanted to see them but when he arrived he was 

surprised that all the flowers had been cut. Only when Hideyosshi walked inside the 

room did he find one morning glory displayed in a vase. On another occasion Rikyû 

recited a poem by Fujiwara no Ietaka that expressed his own sentiment:

 I would like to show those people

 Looking forward to cherry blossoms

 The green grass hidden in the snow

 In early spring.

Hideyoshi resented the attempt to tell him that his tastes were not in accordance with the 

simplicity and serenity of his tea master.19

 There are other possible reasons that may have caused Hideyoshi’s displeasure.  

Among these may have been Rikyû’s selling tea articles, causing the price of tea utensils to 

rise unreasonably high; or perhaps his obstinately refusing to allow his widowed daughter 

to become Hideyoshi’s concubine; or perhaps his allowing a statue of himself to be erected 

at one of the gates of Daitoku-ji. Hideyoshi was so enraged at having to walk underneath 

the statue that he ordered the statue to be beheaded as well. Perhaps, also, it may have 

been that Rikyû’s enemies were jealous of his power and may have intrigued against 

him. As Hideyoshi’s unification of Japan approached completion, there was an increased 

confrontation between the faction that supported Tokugawa Ieyasu and Hideyoshi’s wife 

Nene, and the faction in favor of Ishida Mitsunari and Hideyoshi’s concubine, Yodo-dono. 
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Rikyû supported Ieyasu’s faction. The death of Hidenaga, Hideyoshi’s half brother and 

the person in charge of the government official administration, deprived Rikyû of a 

benefactor and may have isolated him in the pro-war faction. It is possible that Rikyû’s 

wabi, which emphasized human equality, had become obsolete after Hideyoshi’s national 

unification and the newly imposed strict social hierarchy. Hideyoshi, who had almost no 

rivals in the military and political control of Japan, might have felt irritated on having to 

depend on Rikyû to get advice and assistance in the artistic world of tea.20 Which of these 

reasons is the true one, however, remains a mystery.

 Rikyû committed seppuku on the 28th day of the second month (according to the 

old Japanese lunar calendar) of 1591 in his Kyoto tea-hut, in the year he turned 70. He 

left two children: Dôan from his first wife and Shôan, his adopted son after his second 

marriage. At the headquarters of Urasenke in Kyoto, a memorial service is held every 

year on the 28th of March to honor his memory.21

The Urasenke School of Tea

 Shôan, who had probably married Rikyû’s daughter Kame, fathered Sôtan 

(1578-1658), the ancestor of the Senke schools. When permission was granted for the 

restoration of the Sen family, Sôtan returned home and with his father worked towards 

the revival of Rikyû’s tea ceremony. He took as head of the family, and like his father 

labored under the political burden of his grandfather’s suicide. It was Sôtan, the third 

generation of the Sen family, who established the basis for the wabi tea tradition that has 

been carried on by the family throughout the tea schools first began by Shôan’s three 

sons to this day.

 In 1591, when Rikyû died, Sôtan was only fourteen, and was staying at the 
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Daitoku-ji to acquire basic training in Buddhism. Sôtan did not live with Rikyû, and for 

this reason there was little chance that he had learned his manner of serving tea. Sôtan

later came under heavy criticism from some of Rikyû’s students who were still alive 

because his own style differed from the way that the former master had taught.22

 Sôtan had four sons. Discord between him and his eldest son is said to have 

originated from his son’s refusal to work for a feudal lord. However, by sending his other 

three children to officiate at tea ceremonies for provincial feudal lords and by training 

them and other students as tea masters, Sôtan laid the foundations for the preservation of 

Rikyû’s style of tea for future generations. After Sôtan’s death, his school was divided 

by his three sons who devoted themselves entirely to the cult of tea. Each started his own 

school, named according to the area in which it was situated. Sôshu (the second son) 

called his school the Mushanokôjisenke, after the street by that name in Kyoto where he 

built for himself a residence; Sôsa (the third son) called his the Omotesenke because the 

school was situated at the front of the property he received from his father; and Sôshitsu,

the youngest brother who inherited the house he and his father Sôtan built on adjacent 

land north of Sôsa’s house, called his school Urasenke. These Sen schools are the 

custodians of Rikyû’s tea in a direct family line from the great master. The largest today 

in Japan is the Urasenke. It is actually headed by the sixteenth generation, the Grand 

Master Zabôsai Sôshitsu Sen  XVI. Ever since the time of Sôtan’s son Sôshitsu, the 

heads of the Urasenke branch family have traditionally inherited the name Sôshitsu.23

 It has been customary in Japan for an art to be handed down from one generation 

to another of a family in order to secure its secrets and purity. Under the establishment 

of the iemoto system, introduced at the beginning of the seventeenth century, the 

government established a policy by which the eldest son of a family would always 
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succeed his father. The word iemoto later came to refer mainly to the head of a school 

of traditional arts. With the acceptance of the iemoto system, the Senke Schools of Tea 

were named after the family name Sen of their founder.

The Convention in Mexico

 To commemorate the 50th anniversary of the Urasenke's official presence in 

Central and South America, a Chadô Urasenke Tankôkai24 Latin America Convention 

was held in Mexico City. Nearly 500 representatives from Argentina, Brazil, Canada, 

Germany, Indonesia, Japan, Mexico, Peru, Singapore and the United States gathered for 

the occasion.

 The convention was honored with the attendance of the former Urasenke Grand 

Master Hôunsai Genshitsu Sen. In the year 1954, his father, the Grand Master of the 

fourteenth generation, Tantansai Sôshitu, had sent him accompanied by his brother 

Naya Sôtan to assist in the foundation of Urasenke in several Latin American countries. 

Urasenke then established branches in Argentina, Brazil, Mexico and Peru. Since his 

first trip to the United States in 1951, Hôunsai Genshitsu has visited many countries, 

fostering the way of tea throughout the world.

 The commemorative gathering was held over a week rich in numerous events.25 

These included, among others, a visit to the estate of the President of the Urasenke 

Tankôkai Mexico Association, a public lecture by Hôunsai Genshitsu at the National 

Museum of Anthropology followed by a demonstration of the tea ceremony, 

commemorative tea gatherings at the Hotel Nikko Mexico by the members of 

the associations from Brazil, Mexico, Peru, Argentina, Hawaii and Japan, a tea 

offertory service at the Metropolitan Cathedral, formal dinners in the evening, and 
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visits to museums and places of historical and archaeological interest in Mexico.

 To start the commemorative event, the president of Urasenke in Mexico, Roberto 

Behar, kindly received all the attendants at his residence in Jardines del Pedregal on the 

first day. The place is beautifully surrounded by gardens created in the Japanese style, 

including a tea house following the model of the Yamazato-an. In preparation to receive 

the guests, the garden at the entrance had been sprinkled with water creating a feeling of 

freshness and purity. After being served matcha in the garden, we could walk around and 

admire the rooms, scrolls, vases and flowers in the alcoves, and other precious utensils 

kept in the museum and the rooms used for making tea. A fine bowl from ancient Peru 

being used to drink tea caught my attention. It had been lacquered inside to preserve the 

purity of the taste of tea.

 Hôunsai Genshitsu officiated at the Metropolitan Cathedral of Mexico City a 

tea offertory service (kencha). This was the most impressive act of the whole event, a 

very gratifying moment for the spirit. One could feel the beauty, elegance and serenity 

in each movement of the tea master while handling the utensils during the preparation 

and offering of the tea. At the service, a bowl of tea was offered for peace in the world, 

another in memory of Saint Felipe de Jesús (1575-97). Half a century after Christianity 

had been introduced to Japan, Hideyoshi ordered the execution of seven Franciscans 

and nineteen Japanese followers of the new religion. One of the Franciscans was Felipe 

from Mexico who had come to Japan via the Philippines. Later on in the afternoon, 

after the offertory service was concluded, my dear friend and colleague from years 

ago in Teikyo, Virginia Meza, took Professors Ôtsuka, Kono and me for a visit to the 

Cathedral in Cuernavaca City. Inscribed on the ceiling of the church there is a message 

commemorating the deaths of the Christian martyrs in Japan.
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 Finally, I would like to comment on the importance for Japanese people and their 

descendants of the introduction of the tea ceremony outside Japan. It has, without doubt, 

provided them with a symbol of identity of their culture and origins. Naya Sôtan26 

mentioned that when visiting Latin America in 1954, he and his party were ‘surrounded 

by nisei, filled with nostalgia and driven to tears just by hearing talk about Japan, who 

received with their hands together the tea that we prepared for them … Forgetting 

my fatigue, I felt all the more keenly the strength of tea.’ The tears and nostalgia 

shown by the Japanese descendants could be seen as an external manifestation of their 

distinctiveness. Tea exemplifies, in this case, a value helping to reinforce a sense of 

belonging, a symbol of ethnic identity that may function as an aid to re-create the world 

without conflicting with the reality that surrounds their present lives. The convention in 

Mexico provided individuals with the opportunity to communicate through the spirit of 

tea, promoting at the same time chadô as a vital part of Japanese culture.

____________________
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3 Ibid., p. 28-9, 33, and The Urasenke Chado Tradition, Urasenke Foundation, Kyoto, 

2003, p. 18.
4 Tanaka, pp. 28-9; see also The Urasenke Chado Tradition, p. 18.
5 The first Ashikaga shôgun, Takauji, was not appointed until 1338, but as the Kamakura 

bakufu was destroyed in 1333, the Muromachi or Ashikaga period can be regarded 
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as beginning in 1333, and to have ended in 1573 when the Ashikaga shôgunate was 

officially terminated.
6 See J. Einarsen, Zen and Kyoto, Uniplan Co., Inc., Kyoto, 2004, p. 14.
7 H. Cortazzi, The Japanese Achievement, Sidgwick & Jackson Ltd, London, 1990, pp. 

96, 98. 
8 It was only in the sixteenth century that the expression chanoyu (literally means "hot 

water for tea") was used to describe a tea gathering where the host himself served tea for 

a small party of guests.
9 Tanaka, The Tea Ceremony, pp. 30-5; see also H. Plutschow, Rediscovering Rikyu and the 

beginnings of the Japanese Tea Ceremony, Global Oriental, Folkestone, 2003, p. 68; and 

Sen Sôshitsu XV (translated by P. Valery and S. Kurokawa), The Spirit of Tea, Tankôsha 

Publishing Co., Ltd., Tokyo, 2002, p. 16.
10 Einarsen, Zen and Kyoto, p.14.
11 The Urasenke Chado Tradition, Urasenke, p. 20.
12 See Plutschow, Rediscovering Rikyu and the beginnings of the Japanese Tea 

Ceremony, p. 74.
13 Ibid., p. 90.
14 The Tea Ceremony, p. 41.
15 Ibid., p. 42, and Plutschow, pp. 77-83.
16 Tanaka, pp. 44-5.
17 See Sen Sôshitsu XV, The Spirit of Tea, p. 57, and his Vivencia y Sabiduría del Té, 

Artes Gráficas Panorama, Mexico, 2004, pp. 17-18.
18 I am indebted to Kazuko Tanaka for this information, Tokyo, 26 September 2005.
19 Tanaka, The Tea Ceremony, pp. 46-7.
20 Ibid., p. 47; see also Plutschow, Rediscovering Rikyu, pp. 103-5.
21 See ‘2005 Rikyû Memorial’, in Urasenke Newsletter, no. 104, 1 July 2005, p. 3.
22 The Tea Ceremony, p. 54.
23 Ibid., p. 54-5, 57-8; see also The Urasenke Chado Tradition, pp. 20-1.
24 Chadô or sadô means 'the way of tea'; tankôkai was established by Urasenke to 

consolidate and propagate the way of tea at home and abroad.
25 A detailed program can be seen in ‘Urasenke Latin America Convention in 

Mexico’, in Urasenke Newsletter, no. 103, 30 November 2004, pp. 4-5.  
26  See his ‘Afterword’, in Sen Sôshitsu XV, The Spirit of Tea, p. 128.


