
Brew tea 
anywhere

Double-walled
Ultra durable
Patented design 
Dishwasher safe 
Brewing guide inside



Let’s Mosi.

We can’t wait to see 
where you take your new 
Mosi Tea Infuser. Before 
running off to the 
mountains or braving 
your open office space, 
read through this booklet. 

We put together some 
helpful tips and care 
instructions to ensure 
you're able to enjoy Mosi 
anywhere.

Cheers!



Mosi’s tea tips

Wash before use. If washed in the 
dishwasher, place on top rack only.
Tea is hot, please be careful. Keep out of 
reach of children.
Brew your tea on a flat, non-slip surface for 
the appropriate steeping time. 
Do not overfill. Water should fall under the 
sieve for optimum brewing. 
If product is chipped or cracked, discontinue 
use and recycle. 
Do not freeze bottle.
Avoid adding hot water to a cold bottle, or 
putting a hot bottle in the fridge. 
Do not put in the microwave.
Do not put near sharp objects. 
Ensure your lid is screwed on tightly and the 
latch is securely locked when carrying or 
stored. Mosi Tea cannot be held 
responsible for leaks or the damage leaks 
may cause. 
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Getting to know 
your Mosi Infuser

Dishwasher 
safe

Life-proof 
Tritan Up to 10 OZ / 

300 ML

Double-wall 
insulation

Leakproof 
capFlip-top 

convenience

Multi-sieve
attachment 



A sieve for any tea

Silicone Sieve
Perfect for most medium to 
large leaf teas.

Matcha Sieve
Specifically designed for 
powdered green tea.

Cold Brew Sieve
Double-walled with mesh and 
stainless steel for ultra-fine 
tea like yerba mate or 
rooibos (and yes, coffee).



Getting started

We know you’re eager to use your Mosi Tea 
Infuser, but please wash before use. It’s fine 
to disassemble and put on the top rack of the 
dishwasher - all parts are dishwasher safe! 

Also, there are two O-Rings (a.k.a. rubbery 
circle seals) - one under and one on top of the 
lid, under the drinking cup. Please make sure 
you remove and clean under these frequently. 
Always return them to their proper place and 
assemble firmly to prevent leaks.

After cleaning, be sure to store your Mosi with 
the lid removed to allow parts to dry 
completely.

Our infuser is insulated. Which means it 
keeps your tea hot. Real hot. Please use 
caution when drinking and brewing.



How to make the 
perfect cup of tea

Remove lid and fill bottle with water 
just under the sieve.

Add loose leaf tea to the appropriate 
sieve and connect to lid. For hot tea, 
let cool for a few minutes before 
attaching lid.

Fasten lid as tight as you can. Make 
sure the clasp is secured and locked.

Turn infuser on its head for appropriate 
steeping time. For Matcha, shake until 
dissolved.

Flip up and open away from your face 
to release any built up pressure.

Sip, enjoy, repeat.

1

2

3

4

5

6



Steeping guide

90°C / 195°F
3-5 minutes

95°C / 200°F
4-5 minutes

90°C / 195°F
4-5 minutes

95°C / 200°F
2-3 minutes

85°C / 185°F
2-4 minutes

95°C / 200°F
4-5 minutes

95°C / 200°F
3-5 minutes

95°C / 200°F
5+ minutes

75-85°C / 170-185°F 
Whisk

White

Pu’er

Oolong

Mate

Green

Rooibos

Black

Herbal

Matcha



Experiment with 
adding milk, sugar, 
honey, or other 
tasty ingredients!

Double the amount from the 
above guide depending on type 
of tea.

Twelve to 16 hours is the ideal 
brew time, but feel free to 
experiment. Longer brewing time 
will produce a more concentrated 
tea or coffee that may need water 
or ice to balance the flavor.

Notes on Cold Brew



Care and cleaning tips

Wash before first use, and after every use.

If you see a stain or haze, hand wash with 
a mild detergent.  If the haziness does not 
go away, apply ½ tsp baking soda to a 
soft, wet cloth. Gently wipe and rinse.

DO



Allow your Mosi Infuser to come into 
contact with sunscreen. It may cause 
discoloration.

Don’t panic if you see condensation  
between the walls after placing in the 
dishwasher, this should fade. If there is a 
significant amount of moisture, there may 
be a crack in the seal, and discontinue 
use.

Microwave or freeze.

Use harsh abrasive pads or products on 
your infuser.

DO NOT



Thank you for backing Mosi Tea! 
We know it was a long road, so 
we appreciate you supporting us 
through the process. We couldn't 
have done it without you.

We would love to see where you 
brew! Tag @mositea on Instagram 
with #whereibrew.

Want brewing tips, recipes, fun 
facts, and more?

@mositea




