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PURE and POWERFUL ARCTIC FLAVOURS!
Arctic Herbs and Berries from Lapland Finland
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Visit our farm and learn more about
arctic herbs: 

https://youtu.be/bOcmX0MIxgY

https://youtu.be/bOcmX0MIxgY
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There is something magical in the herbs and berries of Lapland. In summer they 
grow 24/7 under the midnight sun enjoying the purest air in the world, in winter 
they don’t fear harsh wind and snow.

Thanks to our network of local farmers and wild herb collectors we are able to
deliver a wide range of arctic herbs and berries to cater your needs. 

Flavoured by
the Midnight Sun
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Peltola R., Hannukkala A., Galambosi B., 

Väisäinen J. (2014)

Natural Resource Institute Finland

Arctic conditions and world's purest air 
make the herbs and berries of Lapland

exceptionally tasty and nutritious. 

For example, the desired effective 
compounds (fellandrins/fellandreeni) of 
Angelica Archangelica are much higher 
and undesired compounds (pinene + 

limonene + carene) much lower in 
Lapland than e.g in Hungary.

Angelica’s active compounds in different locations
of Lapland compared to Hungary (Unkari)
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“The quality of wild herbs, sprouts, roots and 
seeds that these real life Arctic Warriors always 
provide simply keeps amazing me every time! 
Whether it is the dried wild nettles that smell 
and taste like fresh Lapland summer, or fresh, 
frozen northern angelica root that blows your 
mind with its aromatics, it is simply a pleasure 
to work with such high quality ingredients and 
with such nice people as Ilkka & the girls.” 

Lari Laurikkala
Head Brewer | Arctic Kombucha
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Spruce sprout (Picea Abies)
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Spruce sprouts are
handpicked from the

forests of Lapland with
organic certification.

See the video: 
www.youtube.com/watch

?v=T2ujY2RIl2s

http://www.youtube.com/watch?v=T2ujY2RIl2s
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Season for picking spruce sprouts is around 10 days. Spruce sprouts must be
frozen within 4 hours after they are picked. 
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Freeze drying is the best way to preserve aroma, colour and nutritions.
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🌲Rich in vitamin C, K1 and A

🌲A lot of antioxidant

🌲Antibacterial

🌲Boots immunity system

🌲Helps if you feel tired all the time

🌲Very good taste and aroma and beautifull color. Can be used in desserts and 
food making

Benefits of spruce sprouts
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Intense fresh aroma with bright
green colour. Contains vitamin C, 

antioxidants and resin compounds. 

Available: vegetable glycerine
extract, frozen whole sprouts, 

freeze-dried powder and freeze-
dried whole sprout.
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Spruce sprout
flavoured chocolate

” It is delightful to cooperate with Arctic
Warriors who share our passion for pure 
and authentic flavours.”

Sami Nupponen

Supply Chain Director

Goodio
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Spruce sprout
chewing gum

”We make our own xylitol gum
and one of the flavours is spruce
sprout.”

Narskuttelu Oy
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Spruce sprout gin

Your service is really something special and 
your effort helped us extremely. The quality
is top. We were extremely excited about the
aroma of the spruce sprouts when we
opened the package. It confirmed our
decision to buy from you.

J. Eilers & Son

Gin and More
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Spruce sprout wine

Havu Spring Forest Wine made of 
lingonberries, honey and spruce spouts by
Ainoa Winery is a combination of 
lingonberry, honey and spruce spouts has
gained several awards and five star
mentions. 
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Spruce Sprout Latte

For 2 persons:

5 dl oat milk, almond milk or regular milk
2 tsp KERKKÄ Spruce Sprout Powder
3 tsp honey or maple syrup

Warm up milk, do not boil. Mix honey and spruce
sprout powder with a little bit of milk. Pour over
rest of the milk and foam in a blender. Pour into 
cups and finish with vanilla powder or with spruce
sprout powder.
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For dressings For ice cream

For smoothies Use as a spice
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Available:

• 40 g high quality glass jar

• 6 g and 150 g ecological paper bag

• Multipack

• Private and white label

• Bulk
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Why order from us?
• All herbs and berries are from Lapland.

• Grown in pure conditions, most of our herbs have organic certification.

• Unique network of farmers and wild herb collectors guarantee large volumes and 
reliable delivery. 

• Traditional old folks’ knowledge combined with modern research data.

• We test the microbiological quality of the herbs and berries.

• We can help in product development.

• 100 % from Finland.

• Ask also about our white label production!
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Arctic Warriors at your service
Tuija, Katja & Ilkka


