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Product Line





Selected Herbal Teas : 

Private T-stick, Gift Box T-stick,  Private Label  Teas

Royal Delights : 
Dry Fruit Delicacy Signature

Tea Compliment : 
Sambuca jam, Sundry Ginger, Linden honey and  Pumpkin sugar

Sacred Spices : 
Fish, Meat, Salad and Soup

Balasan :
Elderberry and Mulberry balsamic vinegar



HERBAL TEAS

POMEGRANATIN (Pomegranate Longevity Infusion)

This is a delicious herbal infusion made from Armenian Rose 

(Pomegranate flowers) and Rose of Sudan (Hibiscus Sudanica) 

flowers petals and has a sacred meaning of “Longevity Infusion”. 

This tea has an extraordinary rose color and an exceptional sour 

taste. There is a hint of tartness which refreshes mind and body 

and makes time seem delightful. This freshly brewed tea may be 

served hot in winter and chilled in summer.

ARMENIAN TEA (Wild Thyme & Mint Delight)

The effects of balanced combination of carefully harvested wild 

mint and mountain thyme makes this infusion soothing and ideal 

for relaxation. According to manuscripts, King Sanatruk (of 

Arshakuni dynasty) ordered his herbalists to serve this infusion 

to all palace guests as a sign of respect. This infusion is 

considered as a digestive aid and anti-stress herbal drink. It 

promotes clarity and purifies the body.

ROYAL NECTAR (Linden- Elder Flowers Pleasure)

The original recipe of this herbal tea blend dates back to the 10th 

century. The Sanahin monks brought it with them when they left 

the Byzantine Empire in 930-940AD and kept it as a sacred blend. 

This herbal tea is made from linden blossoms and elder flowers, 

it’s good for digestion and improves memory through relaxation 

and lifts ones mood. As mentioned in manuscripts, King Smbat 

Bagratuni was stung by bee and recovered only after drinking 

this infusion that the monks of Sanahin had devised. After his 

recovery he pronounced this as a royal infusion and since then it 

has been called “Royal Nectar”.

AMBROSIA PRINCESS (Queen Flowers Spice) 

According to medieval Armenian manuscripts the ingredients of 

this herbal infusion were used as  an active blood cleaner and 

immune-modulator. Ambrose means “immortal”, hence this tea 

was called ‘Heaven’s infusion’. This unique combination of queen 

flower (cephalaria alpine), safflower petals with cinnamon and 

cardamom, creates a symphony of delicate taste. It is said that 

this blend was crafted for a Princess, whose name and origin is 

unknown.



QUEEN NECTAR (Beauty Flower Eternity)

Around the 18th century Queen Tamara, in search for 

‘eternal youth’, ordered her servants to search for 

magic herbs. Being aware of the rich nature of the 

Lori region, she sent her servants to find someone 

who would be able to create a magic blend.  After six 

months of searching, the servants found an old wise 

herbalist who granted the Queen’s wish. He 

combined sunny-sweet chamomile, wild violet (from 

Aragats Mountain - 6400 feet), Armenian saffran 

(Safflower) and Queen flower (Armenian 

Chrysanthemum) petals to generate this delicate 

blend. Queen Tamara was surprised to see the dried 

violet petals opening in the brewing cup and was 

delighted with the flavor of the tea. This delicious 

blend promotes clarity and is used as a relaxation 

infusion during fine dining.

KING’S TEA (Royal Palace Infusion)

The history of this tea comes from the time before 

Christ and is passed on through generations. Legend 

has it that a pregnant woman, who was grieving and 

under stress for the loss of her beloved husband 

during battle, was worried about the birth of her child. 

She prayed to God and begged him for help in her 

prayers and in her dreams she heard a voice that told 

her:“Pick petals of rainbow (wild iris) when the sun 

meets the moon in the morning, and carefully harvest 

rose-petals from each of the one thousand that grow 

in your garden, then mix them with wild oregano, 

calendula and soothing chamomile flowers to make 

an infusion that turns to the blue color of sky, then 

drink it twice a day until your mood recovers. This 

will give you strength for the future



ROYAL DELIGHT

Dry Fruit Delicacy Signature

Opening the handmade paper box that houses the 

Armeniac Signature Delicacy Collection is like 

peeking into a treasure chest! Each handcrafted dry 

fruit delicacy is an artistic handmade natural pearl. 

The different tastes, shapes, and textures all 

compliment one another to create the ultimate 

delight in experience. The flavor combinations of 

dry fruit with almendra are modern takes on classic 

favorites that are created by using only the highest 

quality ingredients. Quality, notability and freshness 

is at the core of the Armeniac philosophy. Sun dried 

wild fruits, marzipan along with fresh fruit, nuts, 

herbs, and seasonings are the simple ingredients 

used to create these masterful chocolates. Our 

Royal Delight signature includes ‘Apricot-Walnut’ 

delight made from sun dried wild apricot stuffed 

with roasted wild walnuts; ‘Ginger Green’ –

pistachio marzipan stuffed with spice phoenix, that 

most likely referred to the Phoenicians and called 

date palm fruit that was used by Theophrastus and 

Pliny the Elder; ‘Melograno’ that is made from sun 

dried cornelian cherry marzipan and stuffed with 

pomegranate comfiture; and ‘Turmeric Khorizo’ 

authentic sweet of apricot and almond seed pate 

delighted by natural turmeric and staffed with 

omega 3 flax and sesame seed reach honey pastille, 

that individually packet for you  to enjoy. Please 

note that there are 4 pcs in gift box and shelf life is 6 

months. 



MELOGRANO 

Take a delicious journey through coveted 

pomegranate flavors swaddled in rich 

Melograno of Armeniac. Our Melograno 

delicasy includes sun dried Cornelian 

Cherry with marzipan and fresh 

Pomegranate comfiture.

APRICOT-WALNUT DELIGHT 

These unique sweets are made from sun 

dried wild apricot stuffed with roasted wild 

walnuts. Excellent accompaniment with 

herbal tea.

GINGER GREEN TOFFEES

Our pistachio marzipan delight is stuffed 

with spice phoenix fruit and was a pleasant 

sweet for Theophrastus and Pliny the 

Elder. 

TURMERIC KHORIZO

Authentic sweet of apricot and almond 

seed pate delighted by natural turmeric 

and staffed with linden flower honey, flax 

and sesame seed that individually packet 

for you  to enjoy.



TEA COMPLEMENTS

SWEET CAVIAR (Sambuca berry vareniye)

The name Elder is derived from an Anglo-Saxon 

word Aeld meaning "Fire," also means "Sacred 

Spirit." This Spirit was the spark of life that 

infused humanity, i.e., a fragment of Hulda 

provides us with a Soul, for without her fiery 

ether all things are inert. This hand made 

varenie of wild black elderberry rich in immune 

supporting flavonoids that support to help you 

and your family stays healthy throughout the 

year and has been used for century’s even 

millennia.

PUMPKIN DIAMONDS (Raw natural sugar)

This unique raw pumpkin sugar aromatize by 

natural essential oil of clove and recommended 

to use as a complement to black tea to enjoy 

naturally  flavored personal cup of tea.

GINGER SWEET (Dry ginger tea delight)

Sweetened dry ginger delights especially hand 

crafted for you to enjoy with cup of delicious 

tea. It is reach of antioxidants and natural 

vitamins that supports immune system.

FOREST GOLD (Natural linden flower honey)

It is a premier honey with gold-yellow color and 

intense aroma that has been enjoyed for 

thousands of years. It is primarily used for 

treating colds and fevers as a diaphoretic, and 

in Russia is used as a fortifying agent and 

supports the heart.



SACRED SPICES

LEGENDARY BACCHUS MEAT SPICE
Exceptional combination of savory wild thyme, sumac, and coriander provided 

the Armenian royal cuisine with a refined blend to spice beef dishes. This blend 

became well-known in Mediterranean cuisine. Ingredients of this spice blend 

have been known from Bible. Even Diascarides (Roman physician, 

pharmacologist and botanist of Greek origin) mentions the coriander from 

Armenia as being used only by ‘well dressed’ families.This savory herb 

belonged to the Satyrs - mythological creatures with short horns, goat’s feet, 

mischievous and playful. Selected cuts of fine beef spiced with this unique 

dressing makes a fabulously tasty combination. Ingredients:  wild savory, wild 

thyme, sumac, red pepper and coriander.

OLD TESTAMENT FISH SPICE 
This is a blend of carefully harvested wild dill flowers and leaves with coriander 

seeds that generates a unique taste for fish dishes. Dill was discovered as far 

back as the prehistoric era and has been mentioned in the Old Testament. It is 

an herb native to the upper areas of the Nile and is was found in the tomb of 

Pharaoh Tutankhamun. Ingredients: dill flowers and leaves, coriander seeds.

KING GAGIK BAGRATUNI SOUP SEASONING
Wide variety of vegetables, mushrooms and poultry have been used in ancient 

Armenian cuisine for soup preparation. King Gagik Bagratuni’s cook used this 

blend to flavor “Lalva apur” (red bean soup). The recipe for this blend has been 

passed down from centuries and has allowed contemporary Armenian cuisine 

to be as enjoyable and digestive, as it was years ago. Ingredients: wild mint, 

wild dill, wild thyme, cumin and black pepper.

ROYAL ARSHAKUNI SALAD SPICE
This is unique blend of wild fenugreek and coriander seed, with a mix of wild 

dill and mountain sumach which adds extraordinary tanginess to any vegetable 

platter. In ancient Armenian writings, this spice was mentioned as a “magic 

salad blend” that was used by royal Arshakuni family to flavor vegetable salads 

for their guests from Rome and Antioquia. One of the main ingredients is 

Trigonella from Greece, (foenum-graecum). Fenugreek was also used to scent 

inferior hay. Ingredients: fenugreek, coriander seed, wild dill, mountain savory, 

wild mint and sumach.



BALASAN

Elderberry-Mulberry Balsamic Vineger

Any thick spicy fragrant liquid in Armenia 

was called BALASAN (Bahasan, Bol'-sam, 

Bacmas, Balsamico, etc). According to 

ancient manuscript the Balasan (balsamic 

vinegar) was used as meat, fruit and salad 

dressing. In ancient Armenian 

manuscripts, elderberry-mulberry balsamic 

vinegar was mentioned and also used as 

remedy for enriching the blood, the liver 

and kidney as well as calming the nerves, 

balancing internal secretions, and 

enhancing immunity. ARMENIAC balsamic 

vinegar is produced from carefully 

harvested wild elderberry and wild 

mulberry, based on rediscovered ancient 

Armenian recipes. We recommend it for 

salads, raw beef, meat and dried pork 

basturma.

Ingredients: Elderberry and Mulberry fruit 

vinegar


