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Exotic, warming, inspiring.

This wonderful blend of sweet cinnamon, cardamom, tangy 
ginger, cloves and pepper inspired generations of yogis 
as well as the YOGI TEA® brand and laid the foundation 
for the diversity of our Ayurvedic tea blends. Enjoy it best 
sweetened and mixed with milk or a vegan alternative.
 
The tea with which the YOGI TEA® story began.
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Surprising, tangy, irresistible.

Anyone who tries this tea will know why we love it so much. 
In combination with peppermint and black pepper, it allows 
the full inspiration of ginger and lemon to develop to create 
an intense, fresh yet slightly spicy flavour experience. What 
remains is a feeling of lightness. 
 
The tea for everyone seeking stimulation.
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BACK

		       ETHICAL
	 • Support programmes for 		
	    our partners in growing regions

	 • Planning of annual programmes 	
	    providing direct support for growers

	 • Encouragement of social 
	    commitment of employees to 
	    support local charity projects 

	 • Professional trainings allowing 
	    staff to achieve their full 
	    potential		

ORGANIC
	       • 100% certified organic

	       • No artificial additives 	
	          or flavour enhancers

	       • No artificial flavours or  
	          chemical fertilisers

	       • No genetically modified    
 	          organisms

	

	       SUSTAINABLE
	 • 100% CO2-neutral shipping  	
	    of our raw ingredients

	 • Only FSC®-certified paper

	 • Fully compostable teabags –  
	    biodegradable and naturally  
	    free from plastic and  
	    genetically modified  
	    materials

	 • Renewable energy sources for 	
  	    production - no fossil fuels used

	 • No heavy goods vehicles: 		    	
	    transport from production to 		
	    storage facilities predominantly  
	    by rail

	 • Incentivizing staff to use public  
	    transport

Ever since the company was set up more than 45 years ago, YOGI TEA® has always focused on being 
mindful of nature, of each other and of ourselves, across all levels of our activity. This is based on the 
Indian philosophy of Ayurveda, which teaches awareness and balance in everything we do.

With the teas, the yogic wisdom on each tea tag and a yoga exercise on each pack, YOGI TEA® wants 
to provide inspiration to people and contribute to a more peaceful, healthy world full of mindfulness 
and happiness.
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