
Herbs from Finnish nature



About us

✓ Over 30 years of experience collecting, growing & 

processing herbs

✓ The biggest company in Finland processing dried 

natural herbs

✓ More than 50 different varieties of natural herbs, also 

Berry powders and dried mushrooms.

✓ We offer natural herbs, herbal tea mixtures and herbal 

spice mixtures.

✓ Order mixtures with your own recipe
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The Herbs
Northern grown Finnish herbs are unique because of the

amount of light they get during the summer. Light period

can be up to 22 hours per day naturally

Long summer nights & hard winters give the best possible

nutritional values for our herbs

Our herbs are collected from the clean nature of Finland by

our own educated collectors

Each collector has a collector’s card which is a proof of

high quality & best practices
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Growing & processing

✓ Always naturally grown

✓ We DO NOT use any growing agent or pesticides in 

growing

✓ We educate our farmers to guarantee the best quality and 

growing practices

✓ Through experience we have learned the best drying 

methods & only process our herbs lightly to preserve the 

best nutritional values until the herbs are consumed
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pick of the crop

Nettle: Very high in vitamins and minerals like iron, calcium, 

vitamin-C & proteins

Dandelion: Excellent digestive with great diuretic values 

which means your body can handle the food more easily

Roseroot: Proven by studies of university of Sweden 

Roseroot gives you more energy and even helps with a 

minor depression 

4



Basil: King of herbs, known from ancient times

Peppermint: Has the best flavour for desserts, an excellent 

spice & very fragrant

Hoary willow: traditional and very effective herbal medicine 

for treating prostate and urinary problems 

Good sleep-herbal tea mixture: Our best selling tea which 

has calming effects and helps you have a good night sleep
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Thank you for your time

We hope that you liked our presentation

We look forward to your contact

Like us on Facebook: Yrttipaja and

Follow us on Instagram

@yrttipaja & @rouvayrttinen

Check us out online 

yrttipaja.fi

Thank you


