‘ AT THE HEART OF ORGANIC INDIA is our \\\

X ORGAMNIC commitment to be a living embodiment of love and
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CONnsSCiousness in action,
RGANIC INDIA is honored and privileged to be - O T S g NIC

the first company to bring the Sacred Tulsi to the WE WORK WITH THOUSANDS of small family farmers in
world market as a delicious herbal tea, bringing india o cultivate thousanids of acras of

health and True Wellness For All. sustainable, organic farmland.
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' ALL ORGANIC INDIA PRODUCTS PROMOTE health,
l | §1 happiness and True Wellness and are made with loving care.
e
A LEGACY OF GOOD HEALTH The PRODUCT you hold in your hands is one link in a chain
of love, respect and connectedness between Mother Nature,

100% CERTIFIED ORGANIC

* Reduces Stress our farmers, our company and you.
* Powerful Adaptogen* "

* Abundant In Antioxidants**
* Supports the Immune System
* Balances Energy Levels .
* Improves Digestion
* Helps Fight lliness

* Lplifts Mood

* Anti-Ageing

* Eases let-Lag

* Builds Strength & Stamina
* Guards Against Cough & Cold
* Promotes Healthy Metabolism

*Ndaptogens improve the adaptive processes of the body so that it can respond

well in stressiul times.

**Antiomidants pratect cells from the damage caused by free radicals by slowing
down the process of excess ondation. The cellular damage caused by free
radicals can be responsible for causing and/or accelerating many diseases.
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TULSI ATTAINS INTERMATIONAL RECOGNITION

Research offers impressive evidence that Tulsi's
vitality-enhancing properties, which support
and enhance the body's natural capacity to
maintain a state of well-being. likely account for
much of the impressively wide range of Tulsi's
traditional health promoting uses.

Dr Ralph D. Miller

former Director of Reseordh

Comadian Notiomal Depariment of Heakth & Welfare

TULSI ORIGINAL
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TULSA
MASALA CHAI

Three sacred varieties
of Tulsi with restorative
powers are blended to
create this delicious,
gnergizing, yvet calming
infusion. Vana offers
hints of lemon & citrus,
Krishna shares slightly
spicy tones, and Rama
completes the trio with
its calm depth.

A warming mixture of
original  Tulsi, with a
hoost of Ginger to seftle
the stomach, improve
circulation & strengthen
immunity. Tulsi ginger
will soathe the body in
times of colds and fiu.

An empowering  low
caffeine blend of Tulsi
and Green Tea that
provides a natural
energy boost! Our Tulsi
Green Tea can help
reduce weight through
potent fat burning
properties. A refreshing
& wonderfully tasty tea.

A rejuvenating blend of
the “Incomparable” Tulsi
with all-time favorite
freshly ground Masala
spices and premium
Asgam Tea. With less
caging than traditional
chai, this spicey vanation
is delightful plain or with
sweatanear,

BY CHOOSING ORGANIC INDIA you're
actively participating in our mission to create
a sustainable global environment,

ORGANIC INDIA Tulsi plants flourish by using natural
organic/bio-dynamic fertilizers that enrich and replenish
the soil. We now bring you the benefits of many years of
experience and research in growing the very finest
Certified Organic Tulsi,

ORGANIC INDIA Certified Organic Products comply
with strict international standards and are tested to
guarantee that they are free from all toxic chemicals,
herbicides andfor pesticides that are harmful to human
health; and all of which contaminate the food supply,
penetrate water sources, deplete the soil, devastate
natural ecosystems and harm livestock.
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Teki Original, Taki BrabmiGotukola, Tusi Breakfast Tea, Tuld Cleanse, Tulsi Ginger, Tuls Gresa Tea, Tuld
Lemon Ginger, Tulsd Licorice Spice, Tuki Wesals Chai, Tabi Pepgermind are Fairtrade appeoved prodects.
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ORGANIC INDIA Pvt, Ltd.
Plot Mo 266, Faizabad Road, Kamta, PO, Chinhat, Lucknow 226028 (LLP)

Tel: +91-(0)522-2701579, 099562 06685 Fax: +91-(0)522-2701395
Tell Free No: 1-800-180-5153
Email: carei@organicindia.com  5M3%: O to 58888

www.organicindia.com

TULSI GREEN TEA
POMEGRANATE

Treat your tastebuds to the bright
burst of berry and pomegranate,
infused with green tea, temperad
with the elegance of citrus and
the spice of Tulsi. A tango of
healthy antioxidants and flavar!

TULSI GREEN TEA
JASMINE

A flaral blend of Tulsi, chamomile,
and jasmine, accented with
sweet nates of anise. Perfect for
romantic moments of reflective
stillness that fill your senses with
peace and harmony.

TULSI GREEN TEA
LEMON GINGER

Awaken your senses with this
tranzformative  blend of Tulsi
bursting with pungent ginger,
accented with fresh lemon and
blended with nutrient rich Green
Tea. This exotic flavor blend is
great for digestion too!

TULSI
GINGER TURMERIC

A blend of Tulsi, ginger and
turmeric, this one has a great taste
and strengthens the immune
gystem. It relieves stress &
prevents and eases cold and
cough. This healthy blend not only
reduces inflammation it also
supports liver function and health.

Stress Relieving, Energizing
and Delicious!

TULSI
HONEY CHAMOMILE

Experience the soft, smooth
flavor of chamomile blossoms,
reminiscent of apples dribbled
with amber honey. Accampanied
by the depth of the Tulsi leaf trio,
this is the perfect infusion for a
soothing restorative moment.

TuLsl
MULETHI

Relax and enjoy a fragrant,
soothing cup of Tulsi Mulethi.
Delicious Tulsi leaves blended
with sweet Mulethi and a touch of
tasty peppermint makes your
teatime a pure pleasure,
samething you will look foreard
to again and again!

TULslI
SWEET LEMON TEA

Lovely lemaony flavors mixed with
tasty Tulsi leaves and a touch of
natural sweetness, with the
added benefits of green tea and
ginger. This taste experience is
too good to be true! What a
miracle that something so
healthy can taste sogood!|

TuLsl
SWEET ROSE

A delicate blend of “The Queen of
Herbs" Tulsi with the soft
fragrance of real rose petals,
goothing chamaomile, & a touch of
natural sweetness, Here you have
ateatimeexperence suretomake
you smile within, while evoking the
subtlemysteriesof India.



