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Organic Nordic is a Danish company dedicated to provide organic, 
safe, healthy, enjoyable and nutritious products of the highest quality 
from Scandinavia and proximate Nordic countries, manufactured by a 
range of specialized producers.

In association with our suppliers we go through a rigorous quality 
assessment process of all potential products. As we continue to 
expand abroad and around the world, we select only the absolute 
finest high-end products, worthy only of customers who will accept 
no less than outstanding quality and comfortable well-being. All our 
products have undergone rigorous hygiene and food safety testing, 
and all are fully approved by the world-famous Scandinavian food 
safety administration standards.

Our organization is created and run by a leadership with extensive 
experience in foreign markets, including China, and are familiar with 
local customs and business conduct. We have also associated our-
selves with research institutes to get thorough, independent market 
analyses on which to gain the knowledge needed to make fully 
qualified and sound decisions regarding our strategic approach to 
engage in fruitful business relationships with local partners and 
companies. With an extensive distribution network already established, 
we are confident that we are fully equipped to launch our high-end 
products to the Chinese consumers, who will experience the luxury of 
products made with the care and eye for detail for which our Nordic 
manufacturers are world-renowned.
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Mia Höytö Cosmetics was born out of love for beauty, nature and all 
living beings. Finland’s pure environment inspired us to use organic 
ingredients from the Finnish nature for our skincare line, which has 
been developed in collaboration with the best specialists.
We offer you a natural and high quality skincare line that makes you 
smile, and brings you beauty and luxury.

These treasures are full of vitamins and antioxidant properties that 
are key for collagen formation and cellular protection.
All products are designed and manufactured in Finland to guarantee
the best possible quality.

Our products’ functionality is guaranteed by the development with
Finnish professionals though strict toxicological tests.
Beside the functionality of the products, we appreciate the beautiful 
and simple packaging that brings luxury to your bathroom.

We at Mia Höytö Cosmetics love what we do, and we know that you 
will find the passion in our products!





WHO recommends breastfeeding for the first 6 months of a child’s
life. Moohko supports this recommendation.
Moohko is an infant formula alternative based solely on milk that 
covers your child’s nutritional needs up to 6 months of age, and 
Moohko can be used as a supplement or replacement for breast milk.

It is nutritionally tailored to support your baby’s development from 
day one. It contains all the necessary nutrients for proper develop-
ment of your baby from the first day of its life. A premium starter 
that is nutritionally complete for infants from birth to 6 months.
Moohko also offer a premium follow-on formula for babies from 6 to 
12 months, based solely on milk given together with other nutrition 
from 6 months of age.

This milk is from a farm in Denmark, is processed to sustain for a 
very long time. We know that the milk from our organic dairy farm 
is the very best. It is collected daily in a milk tanker and carried 
directly to the dairy where it is being UHT processed. It is certified 
organic by the Danish authorities. The milk is being tested inde-
pendently to ensure premium quality. We also test for antibiotics 
on the farm to ensure that all milk is free of drug residue, and keep 
records of all milk to ensure traceability.



M
A

R
I E

N D A L  M O

S T
E

R
I

 MARIEN
D

A
L

 M
O

S

T E R I  D J U R S L
A

N
D

D

J U R S L A N D
  

Mariendal Mosteri is based in the town of Aalsrode, Denmark in the 
beautiful natural environment of fields, forest and beach. These 
picturesque surroundings are the foundation upon which the Tyssoe 
family’s exquisite apple plantation is created. It combines ecology and 
environmental awareness with modern day family life.

The family farm is located perfectly for apple production on a north-
to-south sloping area, and its proximity to the ocean helps prevent 
frost from setting in during blooming in the springtime. Each year the 
Tyssoe family’s old apple trees provide a high yield of highly acidic
apples, which makes them ideal for cooking and puree. In 2013 the 
Tyssoe family acquired their own mobile cider facility with a produc-
tion capacity of 750 kg of apples per hour.

Mariendal Mosteri focuses on quality above all, which makes them 
among the best in both Denmark and indeed worldwide in production 
of apple puree and cider!



M
A

R
I E

N D A L  M O

S T
E

R
I

 MARIEN
D

A
L

 M
O

S

T E R I  D J U R S L
A

N
D

D

J U R S L A N D
  

M
A

R
I E

N D A L  M O

S T
E

R
I

 MARIEN
D

A
L

 M
O

S

T E R I  D J U R S L
A

N
D

D

J U R S L A N D
  



Nohrlund represents a world of handmade bottled cocktails inspired 
by the Nordic tradition. It is a world filled with elegant tastes, fine 
spirits, pure, fresh produce, and uncompromising quality. 
Every variant of Nohrlund has been crafted from original recipes – 
and if you choose a Nohrlund, you choose something truly authentic. 
A whole new experience of what a cocktail can be.

Nohrlund pays tribute to the cocktail etiquette where the deep 
understanding of how you combine natural ingredients prevails over 
synthetic substitutes. This means; no additives, a tender processing 
of all produce, and a finishing treatment, which maintains all flavours.

Nohrlund is the result of five friends’ persistent search for some 
unique cocktails that would get people to pay homage to great taste 
and fresh produce once more. On a summer trip to a little hut Nohr-
lund on the Danish island of Funen, the friends got the idea of mixing 
the season’s berries with the finest spirits and during those days it 
became apparent to them that there is no substitute for the strong 
flavours and refined textures of natural ingredients. That summer 
Nohrlund was shaped as a testament to the minimalistic, Nordic
tradition, which favours the stylish and narrow choices where each 
distinct nuance of taste gets its own space to fill and conquer.





THE ORIGINS OF SANS CHOCOLATE TEA SPREADS 

In Southern Jutland, the most southerly region of Denmark, our fairy tale begins. From a 
region bursting with passion and commitment to local produce, we are sending you on a 
journey of the 7 senses - 7 absolutely unique experiences. 

Thorsten Schmidt, one of Denmark’s premiere gourmet chefs, initiator and door-opener 
to the New Nordic Cuisine, has created a truly unique gourmet experience.  Using only the 
finest ingredients, Thorsten Schmidt has, with his appreciation of high quality, clear labelling 
and purity, formed a whole new flavorsome world within tea, and taste experiences. 7 out-
standing tea chocolate spreads have been born – each with its distinct character.

Thorsten’s delicate production method ensures that the healthy features of both the choc-
olate and the tea are highlighted. At SANS we only use soft, pure and organic chocolate 
from one of the best cocoa tree plantations in Peru, namely ‘Alto El Sol.  

Our exceptional teas are supplied by one of Denmark’s best and oldest tea brands ‘Cars-
tensen’s.’ The honey and salt we use come from the tiny and charming island of Barsø. 

The whisky is of high quality and comes from Als, Southern Jutland’s largest island. Our 
coffee supplier provides us with a coffee that has delicate and smooth chocolate flavors, 
and is certified by Rainforest Alliance.

In Southern Jutland, the most southerly region of Denmark, our fairy 
tale begins. From a region bursting with passion and commitment to 
local produce, we are sending you on a journey of the 7 senses - 
7 absolutely unique experiences.

Thorsten Schmidt, one of Denmark’s premiere gourmet chefs, 
initiator and dooropener to the New Nordic Cuisine, has created a 
truly unique gourmet experience. Using only the finest ingredients, 
Thorsten Schmidt has, with his appreciation for high quality and pu-
rity, formed a whole new flavorsome world within tea and taste
experiences. 7 outstanding tea chocolate spreads have been born – 
each with its distinct character.

Thorsten’s delicate production method ensures that the healthy 
features of both the chocolate and the tea are highlighted. 
At SANS we only use soft, pure and organic chocolate from one of 
the best cocoa tree plantations in Peru, namely Alto El Sol.
Our exceptional teas are supplied by one of Denmark’s best and 
oldest tea brands Carstensen’s. The honey and salt we use come 
from the tiny and charming island of Barsø.



SANS TEA CHOCOLATE SPREADS

GREEN
Hole in One – tea chocolate spread
A HARMONIOUS flavor of refreshing fruits and sweet liquorice root.

The “Hole in One Tea” is a fruity and well balanced blend of Green Honeybush, green 
rooibos, sweet liquorice root, apple bits, lemongrass, orange blossoms, Elder blossoms, rose 
blossom leaves and bits of strawberry and kiwi.

BLUE 
Rooibos Goji berry - tea chocolate spread
A characterful flavor of fruit and berries that aspires to a LONG LIFE.

“Rooibos Goji berry Tea” is an inspiring blend of Green Rooibos, rose hip peels, goji berries, 
sea buckthorn berries, mallow blossom, kiwi bits, pomegranate blossoms, ginseng root, 
cranberry and apricot bits.

SANS TEA CHOCOLATE SPREADS

ORANGE 
Ngoro Ngoro – coffee chocolate spread
An intense and satisfying taste of coffee that can lead to SPIRITUAL moments

The ‘Ngoro Ngoro Mountain Coffee’ is one of Tanzania’s finest coffees and is a blend of 
100% Arabica coffee quality beans.

PINK
Als whisky – whisky chocolate spread
A subtle taste of whisky with a hint of dried fruits and plenty of LOVE added to the formula.

The whisky originates from Denmark and is brewed with love and respect for the old and 
traditional craftmanship. 

SANS TEA CHOCOLATE SPREADS

GOLD
Green Walnut - tea chocolate spread 
A LUXURIOUS smooth and soft taste which inspires to GOOD FORTUNE.

The “Green Walnut Tea” is a luxurious blend of Chinese green tea, bits from walnuts, 
almond flakes, candied pineapple bits and brittle bits of sugar and hazelnuts.

RED
Green Chili Truffle – tea chocolate spread
A flavorsome experience which leaves you with a feeling of JOY and HAPPINESS.

The “Green Chili Truffle Tea” is a daring blend of Chinese green tea, chili, vanilla, rose pep-
per, white chocolate and cocoa bits.
 
PURPLE
Southern Jutland – tea chocolate spread
A delicate and fulfilling flavor of vanilla and orange that aspires to WISDOM 

The “Southern Jutland Tea” is a complementary blend of high quality black teas from India, 
Sri Lanka and China, local flowers, rose pedals and orange peel. 

HOW TO ENJOY SANS TEA CHOCOLATE SPREADS

• Chocolate spread – add a thin layer of ‘SANS tea chocolate spread’ to 
your bread or crackers and enjoy an intense and luxurious moment. 

• Chocolate toast – try spreading a generous layer of ‘SANS tea 
chocolate spread’ between two slices of bread. Toast and experience a 
crunchy, hot and soft sensation. 

• Hot chocolate drink – add a spoonful of ‘SANS tea chocolate spread’ 
to a glass of hot milk and you will have the best hot chocolate drink 
imaginable.

• To improve and add taste to any chocolate dessert e.g. chocolate 
mousse and cakes. All you have to do is replace 20% of the chocolate 
with ‘SANS tea chocolate spread’ and you will experience a delightful 
intensity in taste.



Zinobel Organic Boost is high quality age defying skin care.
It is pure, organic based, vegan and very potent.

All products are developed and manufactured in Denmark.

They contain the most exclusive ingredients — with organic rosehip 
oil as the mainoil - and the most active concentrates for care, protec-
tion and cell regeneration of the skin. This is like nutritious, healthy 
food for the skin, with the full package of vitamins, minerals, the best 
fatty acids and a lot of antioxidants and special ingredients.

These are supreme facial skin care products for men and women of 
all ages, and with all skin types. This means normal, greasy, dry, 
mature, sensitive and problematic skin. The individual difference is a 
combination of the amount used and the composition of the products 
used. You need only use the amount that your skin will absorb. Young 
and greasy skin usually only use a little bit, while dry and mature skin 
use more.

Zinobel Organic Boost are age defying products, perfect for mature 
skin. but also perfect for younger skin. The best way to treat your 
skin is to use high quality skin care products from a young age, and 
thereby delaying signs of ageing.





At Skotlander our aim is to produce quality rum, using some of the 
world’s finest ingredients. We have spent a long time developing 
them, and we keep our products 100 percent pure by not adding 
colourants, sweeteners, or other kinds of additives.

Our rum consists only of sugarcane molasses from South America, 
water from the Danish spring, yeast, and of course oak, if it is aged 
on barrels. The rum is distilled in a pot still based on Brazilian cane 
molasses and water from our own water drilling in the north of the 
Danish peninsula of Jutland. Skotlander White has a very fine and 
velvety flavour of cherry, licorice, flowers and lots of sweetness, 
as well as a distinct taste of very elegant alcohol. You can use it for 
premium cocktails, or simply drink it neat. You will be surprised by 
how much flavour there is in this white rum!

But don’t just take our word for it. Skotlander has won prizes for our 
rum around the globe, including Miami, New York, London, Berlin, 
San Francisco, Madrid and Brussels.
We are particularly proud of Skotlander White Rum, which won the 
prize for ”Best in Class” in Miami in 2015.





Stauning Whisky is located near the west coast of Denmark. 
Though one cannot say it is the heart of Denmark, this location is 
not a random choice. The history of the small village of Stauning, 
and the support from the local community is very much reflected in 
our whisky.
Out here in the great outdoors we also happen to have some of 
the finest water you can get. All of this makes Stauning the perfect 
location for distilling the finest whisky, using locally produced barley, 
rye and peat. Every process takes place in-house at Stauning Whisky.

At Stauning Whisky we do the malting of the Grain ourselves. This 
contributes to make our products something very special in the world. 
Rye as a grain is diffcult to handle, and it is even more diffcult when it 
is wetand malted. This bottle contains a mixture of malted rye as well 
as a small part of malted barley. The spirit is distilled twice in traditional 
pot stills, which creates a complex whisky with much to explore.

Stauning Young Rye is too young to be a a whisky. The taste will 
surprise, it is sweet, spicy, bold, rich and looks a lot older than age 
suggests. One clearly senses the rye/grain and recognize the scent 
of freshly baked rye bread. There are notes of caramel, vanilla, dried 
fruit, apple and cinnamon in both aroma and flavour.





Ole Chocolate is a family owned company that produces handmade 
chocolates of the finest quality since 1966. Their chocolate is 
produced from the world’s best raw materials from their own 
chocolate workshop in Kolding, Denmark.

Their exclusive chocolate pieces are handmade and each piece of 
chocolate is very carefully nurtured. Through three generations, 
Ole Chocolate has been one of Denmark’s most exclusive chocolate 
brands for many years. We stick to good craftsmanship and we could 
never dream of sacrificing quality.

At Ole Chocolate we put together the best ingredients that give the 
round and soft flavor which characterizes our handmade chocolates. 
Therefore, the Ole Chocolate experience is an exquisite pleasure – 
Genuinely unique, piece by piece.

Exquisite ingredients, dedication of the highest order and 
consistently high quality has had us placed in the chocolate 
Grand Cru Class since 1937.




