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Herkal Infusion
The infusion is a blend of premium Black Tea with
100% MNatural Herbs and Spices that enhances the black
tea flavour. The tasting is mellow, warming and soothing.
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HERBAL INFUSION TECHNOLOGY: Our founder's, background in Science and Chemical Engineering has allowed him to create a UNIQUE method to dry and blend
ingredients to perfection. This ensures delicious strong authentic flavours, whilst retaining the natural health benefits or the ingredients, that help build your immune system.

SUPPORT LOCAL COMMUNITIES: The company prides itself on working with small farmers and communities across the Caribbean, Africa and Asia, sourcing ingredients to
maintain the strength and taste of the final products.



