A sip of the sublime: Sip-T

The North Sound seems to be filled to the brim with successful, home-
grown businesses. One such business is Sip-T Tea Co., which specializes
in delicious artisan teas and is the brainchild of the mother-daughter
team of Cheyenne and Kamea Black. After spending more than 25
years making chai tea for friends and family, Cheyenne settled into
Bellingham with her daughters and started Sip-T in January 2009.
Sip-T has 14 different varieties of fine loose-leaf teas, including
the family favorite, Guru Brew chai tea.

The mother-daughter duo that is Sip-T are probably
familiar faces if you frequent the Bellingham Farmer’s
Market. They proudly provide samples of a variety of
their teas and are eager to share their expert knowledge
of the blends and flavor nuances as well as help find the
perfect fit for your palate.
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