


Sunny Alphonso
Warm and inviting, this magnificent fruit alliance could make your day with its
refreshing fruity goodness. Just like a walk beneath a ripe fruit groove, the tea evokes a
tempting aroma as you begin to brew the tea. At TeaFavors, we call it Sunny
Alphonso, and with the first sip, you will know why. The prominent mango flavor gets
elevated by layers of fruit flavors evoking from other tropical fruits and herbs. Delicious
when you make it hot, but magnificent when iced!

KOSHER CERTIFIED | VEGETARIAN | VEGAN | 

ANTIOXIDANT LEVEL: LOW|  CAFFEINE LEVEL: ZERO | 
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The unique combination of this fruit tea infusion offers numerous benefits for your

healthy living, and we have listed a few;

HEALTH BENEFITS:

Boosts skin and hair health

Contain antioxidants to boost overall health

Helps boosting immunity

Prevents cancer risk

Helps digestion and heart health
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TASTING NOTES:

INGREDIENTS:

Flavor: Prominent Mango flavor notes
surrounded by hints of citrus flavor
Aroma: Fruity and zesty aroma
Color: Rosy tending red
Infusion: Fruity

Apple pieces, Hibiscus petals, Rosehip, Mango, Pineapple, Elderberry, Orange pieces,
Natural flavors (organic compliant).).
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Nutrition Facts
Valeur nutritive
Per 1 cup ( 4g ) (236ml)

Pour 1 tasse ( 4g ) (236ml)

Amount

Teneur

Calories / Calories

Fat / Lipides

Saturated / satures

+ Trans / trans

Cholesterol / Cholesterol

Sodium / Sodium

Potassium

Carbohydrate / Glucides

Fibre / Fibres 

Sugars / Sucres

Protein / Proteines

Vitamin A / Vitamine A

Vitamin C / Vitamine C

Calcium / Calcium

Iron / Fer

NUTRITION DECLARATION

DATE: May 4, 2021
PRODUCT NAME: Sunny Alphonso
PRODUCT TYPE: Loose - Herb and Fruit Tea

0

0 g

0 g

0 g

0 mg

0 mg

5.42 mg

0 g

0 g

 

 

0 mg

0 mg

 

 

0 %

 

 

 

0.001 %

 

 

 

0 %

0 %

0 %

0 %

% daily Value

% valeur quotidienne

Percent Daily Values are based on a 2,000 calories diet.
Your daily value may be higher or lower depending on your calorie needs.
Les valeurs quotiodiennes en pourcentage sont basees Sur un regime de 2,000
calories.
Votre valeur quotidienne peut etre superieure ou Inferieure en function de vos
besoin en calories.
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ALLERGEN DECLARATION
DATE: May 4, 2021

PRODUCT NAME: Sunny Alphonso
PRODUCT TYPE: Loose - Herb and Fruit Tea

** Allergens controlled by robust HACCP and GMP manufacturing protocols.

KNOWN OR CLAIMED SOURCES OF 
FOOD ALLERGY / INTOLERANCE:

Tree Nutsand Derivatives of Tree Nuts

Almonds

Brazil Nuts

Cashews

Chestnuts

Coconut

Hazelnut

Hickory

Macadamia

Pecan

Pine

Pistachio

Walnut

Peanuts and Derivatives of Peanuts

Peanuts

Peanut Oil

Present in the
product

Yes

Yes

No

No

No

Yes

Yes

No

No

No

No

No

Yes

Present in the same
manufacturing

factory

No

No

No

No

No

No

No

No

No

No

No

No

No

No

No

No

No

No

No
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PREPARATION AND SERVING
DATE: May 4, 2021

PRODUCT NAME: Sunny Alphonso
PRODUCT TYPE: Loose - Herb and Fruit Tea

IDEAL BREWING TEMPERATURE: 100ºC/212ºF.

TEA CUP 8oz (237ml) 10oz (296ml)

AMOUNT
1 heaping teaspoon of loose leaf

Tea

MILD 2-3 min

12oz (355ml)

MEDIUM

STRONG

1 heaping teaspoon of loose leaf
Tea

1.5 heaping teaspoons of loose
leaf Tea

4-5 min

5-10 min

TEA POT 18oz (532ml) 36oz (1064ml)

AMOUNT
2 heaping teaspoons of loose leaf

Tea

MILD

48oz (1419ml)

MEDIUM

STRONG

4 heaping teaspoons of loose
leaf Tea

6 heaping teaspoons of loose
leaf Tea

2-3 min2-3 min

4-5 min4-5 min

5-10 min5-10 min

2-3 min

4-5 min

5-10 min

2-3 min2-3 min

4-5 min4-5 min

5-10 min5-10 min
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IDEAL BREWING TEMPERATURE: 100ºC/212ºF

HOT BREWING METHOD:

Bring filtered or freshly drawn cold water to a rolling boil. Place 1 slightly heaping
teaspoon of loose tea for each 7-9oz / 200-260ml of fluid volume in the teapot. Pour the
boiling water into the teapot. Cover and let steep for 3-7 minutes according to taste
(the longer the steeping time the stronger the tea).
 

ICED TEA BREWING METHOD (Pitcher): 
(To Make 1 Liter/Quart):

Place 6 slightly heaping teaspoons of loose tea or 6 tea bags into a teapot or heat
resistant pitcher. Using filtered or freshly drawn cold water, boil and pour 1¼
cups/315ml over the tea. Steep for 5 minutes. Quarter fill a serving pitcher with cold
water. Pour the tea into your serving pitcher straining the tea or removing the tea bags.
Add ice and top-up the pitcher with cold water. Garnish and sweeten to taste. A rule of
thumb when preparing fresh brewed iced tea is to increase the strength of hot tea
since it will be poured over ice and diluted with cold water. 
 

ICED TEA BREWING METHOD (Individual Serving):

Place 1 slightly heaping teaspoon of loose tea or 1 tea bag into a teapot for each
serving required. Using filtered or freshly drawn cold water, boil and pour 6- 7oz/170-
200ml per serving over the tea. Cover and let steep for 5 minutes. Add hot tea to a
12oz/375ml acrylic glass filled with ice, straining the tea or removing the bags. Not all of
the tea will fit, allowing for approximately an additional ½ serving. Sweeten and/or add
lemon to taste. A rule of thumb when preparing fresh brewed iced tea is to increase the
strength of hot tea since it will be poured over ice and diluted. 
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MILK SUGAR LEMON

NO

MINT

OK OK NO

ANTIOXIDANT BENEFIT: For a greater antioxidant benefit brew longer and use more

tea.

FOOD SAFETY ADVISORY: We strongly recommend using filtered or freshly drawn cold

water brought to a rolling boil when brewing all types of tea. Today's water has been

known to carry viruses, parasites and bacteria. Boiling the water will kill these elements

and reduce the potential incidence of water-borne illnesses.
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