
SUPERDIGEST TEA
™

Promote digestive health   
1 billion CFU’s probiotics 

Palate pleasing blends 

36
TEA BAGS

1 BILLION
PROBIOTICS

PER TEA BAG



CACAO CINNAMON PU-ERH TEA
The light chocolate f lavor of Ecuadorian cacao 
complements sweet and spicy cinnamon. Aged 
fermented black tea, also known as pu-erh, adds  
an earthy finish. Sip alone or with a splash of milk. 

GREEN PU-ERH TEA
This hand-plucked, large leaf tea is from high grown 
gardens in Yunnan, China. Green fermented pu-erh 
is light, fresh and well-balanced with a clean finish. 
Sip 1-5 cups daily and enjoy honeysuckle and light 
oolong notes, with no astringent finish, to support 
overall health.

HONEYBUSH VANILLA TURMERIC
Fermented honeybush, a native herb from South 
Africa, has a mildly sweet, honey-like f lavor and 
a wide range of benefits. This probiotic-rich tea is 
enhanced with aromatic vanilla bean and earthy 
turmeric, to help support digestion. Caffeine-free. 

HIBISCUS BEET GINGER
The bright, floral-berry flavor of hydrating hibiscus 
compliments the sweet, earthy notes of red beet. 
A touch of spicy, yet soothing to the stomach, 
ginger finishes each sip. Sip 1-5 cups on a daily 
basis to support overall health. Caffeine-free.

Meticulously formulated delicious blends that your palate and gut will love.  
Each of these organic, premium teas is made of fermented teas, fruit, spices and herbs  
and we added 1 billion CFU’s of probiotics per tea bag.

CACAO
Like tea leaves, cacao contains theobromine which can help 
stimulate a calm alertness and a good mood.

CINNAMON
Helps stimulate blood circulation while helping support 
healthy blood sugar levels.* Warming to the digestive system.

GREEN PU-ERH
This raw (un-aged) fermented tea has been shown to help 
balance bacteria in the stomach and intestines and help digest 
heavy meals.*

TURMERIC
A healing agent in Ayurvedic medicine – curcumin in turmeric  
has been used for a multitude of digestive benefits.*

HONEYBUSH
This South African herb (a cousin to rooibos) is an excellent  
source of polyphenols, f lavonoids, phenolics and other 
antioxidants. South Africans drink it for its cleansing  
properties and ability to ease stomach problems.*

BEET
Beets contain pigments called betalains, which can be  
beneficial for digestive and metabolic systems and  
exercise performance.*

GINGER
Ginger is prized worldwide as a wide spectrum tonic and  
remedy. Its benefits include improving digestion, circulation  
and immunity while reducing nausea.*

INTRODUCING ORGANIC SUPERDIGEST TEASTM

Flavor profile: 
Floral, Fresh

46002 36 Tea Bags 

Flavor profile: 
Vanilla, Honey, Earthy

46003 36 Tea Bags

Flavor profile: 
Earthy, Chocolatey

46001 36 Tea Bags

Flavor profile: 
Tart, Sweet and Spicy

46000 36 Tea Bags

BENEFITS OF FERMENTED INGREDIENTS

BENEFITS OF PROBIOTICS

*This statement has not been evaluated by the Food and Drug Administration. 
   This product is not intended to diagnose, treat, cure or prevent any disease. 
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WHAT ARE PROBIOTICS?
Scientist define probiotics as live microorganisms that can help support 
the beneficial bacteria that live within us, especially when our bacteria is 
challenged by antibiotics, poor diet or traveling. 

WHAT CAN PROBIOTICS DO FOR YOU? 
• Aid digestion by breaking down some of the foods we struggle to digest

• Aid in nutrient absorption

• Support a robust immune system

WHAT ARE PROBIOTICS?
DE111 Bacillus subtilis is effective in promoting the growth of 
good bacteria in the gut, as well as crowding out bad bacteria. 
It supports proper digestion and maintains healthy lipid and 
carbohydrate metabolism. 


