
KEY FACTS
✓ CREATION: Founded in 1994 by Arlette ROHMER

✓ EMPLOYEES: 75 permanent employees (66% women)

✓ TOTAL SALES: 12 million EUR - EXPORT SALES: 7%

✓ RESELLERS : 1700 in France & in 20 countries.

✓ TEA: 360 Tons of tea go through our premises every year 

✓ PARTNERS: 40 partner projects in 14 countries

Les Jardins de Gaïa, a tea merchant like no other

Since our creation in 1994,  
Les Jardins de Gaïa has been  

committed to ensuring that the 
origin, quality and conditions of 

production for our teas are beyond 
reproach. From the leaf to the 

teapot, the scrupulous attention 
paid to each stage guarantees 

outstanding teas, produced  
organically and ethically.

Pioneer on the French market of  
organic and fair tea, today one of the 

most important tea merchants in 
Europe, Les Jardins de Gaïa remain an 

independent, family company with the 
largest range of organic and premium 

teas and herbal teas, over 600  
references, as well as more than 140 
high-end spices and in-house spice 

blends under the Terra Madre brand. 

To share our passion and expertise, we 
offer regular courses and workshops 

in our tea school. We currently employ 
75 persons and proudly celebrate our 

25th anniversary in 2019.

WHO WE ARE

OUR COMPETITIVE ADVANTAGES
✓ COMMITMENT: 100% organic product assortment since 
the start- promoting higher agricultural standards with biodynamic 
practices – eco-friendly and creative packages.

✓ KNOW-HOW: tasting experts in teas and spices, “nose” and 
perfume creators:  in-house conception of unique, award-winning 
recipes and artisan-blending in small batches.

✓ EXCELLENCE: teas and spices from the best terroirs. Tea  
recipes: natural flavourings, essential oils, extracts, spices & 
flowers selected for their organoleptic qualities and organic 
certified. Pure spice mixes: No salt, no celery, no additives.

✓ DIRECT SOURCING: strong & fair long-term 
relationships with the producers, in majority small 
farmers’ organizations (yearly pre-order, pre-finance & fair 
trade premium) – regular visits. 

✓ TRANSPARENCY & TRACEABILITY: clear 
information on the products’ origins & full ingredient list.

✓ FLEXIBILITY: bespoke blends on demands - all products are available in bulk or 
private labeled.

• Recycled paper
• Compostable 
wood cellulose 

inner film
• FSC/PEFC paper

• Free from 
bisphenol A, 

phtalates and 
aluminium

EXPORT SALES MANAGER: Aurélie SERVOL – aurelie.servol@jardinsdegaia.com – +33 6 45 30 15 32
CONTACT: Les Jardins de Gaïa – Z.A. – 6, rue de l’écluse – FR67820 WITTISHEIM – www.jardinsdegaia.com 



 

PRODUCTS
✓ LOOSE LEAF TEAS: single origins (China, India, Sri Lanka, Japan, South-Korea, Vietnam, etc.) & in-house blends - Loose leaf herbal 
teas & rooibos – sold under Les Jardins de Gaïa brand & available in private label – 1KG or 1.5KG bulk pouches – 50 to 100G bags or tins.

✓ TEABAGS LES JARDINS DE GAÏA: boxes of 20 units of 100% biodegradable double-chambre teabags wrapped in single biodegradable 
envelopes.

✓ SPICES, PEPPERS & HERBS: single origins (India, Sri Lanka, Madagascar, Cambodia, etc.) & in-house
 blends sold under Terra Madre brand & available in private label – packed in glass jars, sprinklers or mills for retail 

& also available in 4 different formats for HORECA.

✓ OTHERS: Accessories around tea, discovery sets, gift packs, etc.

Our website (FR/EN) is regularly updated with new products, 
please check our complete product line under: 

www.jardinsdegaia.com
LABELS & 
CERTIFICATIONS
Organic (ECOCERT, since 1994) 
Biodynamic (DEMETER, since 1995)
Fair trade (FLO-CERT since 2001, WFTO  
since 2016 – soon: Fair for life)
Corporate Social Responsibility  
(Bioentreprisedurable since 2018)

All our certificates are available online: https://www.
jardinsdegaia.com/labels-et-certifications#main

CUSTOMERS
Our main B2B customers are specialized shops (tea stores, organic stores, fine 
food stores and department stores) as well as coffee-roasters, cafés, restaurants (from 
food-trucks to Michelin star), hotels & transformers (bakers, pastry makers, ice 
manufacturers, ice-tea & beverage manufacturers).

Retailers may buy our products directly or through distributors outside of 
France. We are also permanently in touch with end-consumers to whom we sell 
directly through our tea shop, events and online.

Les Jardins de Gaïa, a tea merchant like no other



Who we are?
First established in 2006, the Terra Madre brand was taken over in 2011 by independent 
family business Les Jardins de Gaïa, pioneers in organic and fair trade tea in France 
since 1994. With their expertise in the field and their in-house recipes (using spices in their tea 
blends), acquiring Terra Madre was the obvious next step.

The two companies share strong values and the same commitment to support  
the Earth and mankind: preferring to work with small producers and the principles of fair trade,  
encouraging high-quality organic and biodynamic farming on a human scale. Pooling their  
savoir-faire and their shared partners in India and Sri Lanka (where spices are grown alongside tea) 
offers unique development opportunities: they are in control of the entire chain for fresher products 
and increased flexibility.

Today, we create, produce and pack 140 types of single spices, herbs and original  
organic and premium blends in our premises in Alsace.

ORGANIC & PREMIUM SPICES SINCE 2006

  In a nutshell
 �TERRA MADRE:  
Les Jardins de Gaïa’s organic and premium 
spice brand

 �CERTIFICATION:  
100% organic and biodynamic

 �CERTIFICATION IN PROGRESS:  
Fair trade (WFTO: World Fair Trade  
Organization)

 �100% NATURAL:  
140 types of spices and herbs  
with no artificial additives

 �MADE IN FRANCE:  
Creation, manufacture and packing

 �SOLIDARITY:  
Partnerships with an ESAT - an organisation 
that helps disabled people into work, 
packing the spices and manufacturing 
wooden displays

Our competitive advantages
 �COMMITMENTS 
Organic and biodynamic products, from farming that is in harmony  
with the environment and is the work of small producers (fair trade premium, 
pre-financing of harvests, development aid). Made and packaged in France.

 �SAVOIR-FAIRE 
Selection of original spices and creation of unique and award-winning 
blends. Bespoke artisanal production: small batches, sold loose and catering 
range packaged on demand for maximum freshness.

 �EXCELLENCE 
Spices from the finest terroirs (real cinnamon from Ceylon, PGI Kampot  
peppers from Cambodia, PDO Espelette pepper, Herbes de Provence -  
from Provence! - etc.). Only one grade of spices - the best! Sold individually 
and used in mixes. Mixes are 100% spices and/or herbs (without celery, starch 
or flavour enhancers…).

 �DIRECT SOURCING 
Sustainable and fair relationship with producers, mainly small  
farmers’ organisations (cooperatives or groups). Regular visits and audits.

 �FLEXIBILITY 
Sourcing, creating special recipes and private label on request.



Our B2B customers
Restaurant and brewery owners, Michelin-starred chefs,  
company restaurants, food manufacturers, organic shops,  
delicatessens and bulk stores…

Here are just a few of the establishments that have put their trust in us:  
the company restaurant of the ARTE television channel (in Strasbourg), 
the company restaurant of the Kronenbourg brewery (Obernai),  
the Michelin-starred restaurant Le Petit Nice (Marseille),  
the Michelin-starred restaurant La Villa René Lalique (Wingen-sur-Moder), 
the Joël Robuchon delicatessen (London) and so on.

Our spices are also available from our partner distributors  
in Belgium, Finland and Switzerland.
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Recognised,  
award-winning quality
In France: Best organic product of the year
	 2014 – My personal mix Fish
	 2018 – Ras el Hanout & Rose Petals

Internationally: Great Taste Awards (London)
	 2015 – Whole Black Pepper from Malabar + Beirut  Mix
	 2017 – Guérande Salt, Paprika & Co + In the Meadows, Peppers & Rose
	 2019 – My Sugar… Speculoos

YOUR CONTACT: Aurélie Servol  
+33 6 45 30 15 32 • Aurelie.Servol@jardinsdegaia.com

RETAIL SALES:

FOR ZERO-WASTE STORES: 
The glass jar comes with a label  
to personalise the product

Format adapted to 700/800g of spices

FOR CATERING  
AND BULK QUANTITIES:

Restaurant owners, company restaurants,  
bakeries, chocolate makers, bulk food stores, 

food manufacturers, etc., we have the right 
container, whatever your needs!

FOR SALES DISPLAYS:
Wooden display cases made in France  

and boxes to display products to the best effect!

More attractive than 
a simple plastic pot, 

the transparent glass 
jar is recyclable  
and conserves  

the product better.

With its two-position  
grinder, the glass pepper 
mill allows you to choose  

a fine or coarser grind, 
depending on your  

requirements.

A practical  
and economical format 

for connaisseurs and  
for optimal preservation 
with opaque, hermetically  

sealed doypacks.

Your retail space

Our spices & herbs
 �ORIGINS: India, Sri Lanka, Madagascar, Philippines, Cambodia, Nepal, Indonesia, France, Portugal…

 �IN-HOUSE RECIPES: original recipes created at our premises in Alsace and approved by our customers. 

 ��RANGES: single spices and original peppers, peppers or salt etc (in-house recipes), aromatic herbs, classic world mixes  
(Madras or Sri Lankese Curry, Garam Masala, Ras el Hanout, etc.), mixes (Napoli Mix, Addis Abeba Mix, Budapest Mix, etc.), everyday recipes  
(My Personal Mix Bolognese, My Personal Mix Potatoes, etc.), sweet mixes for cooking (Nordik mix, Pie, Jams & Compotes, etc.), baking  
(My Ceylon cinnamon sugar! Brown sugar & chai spices etc.) or drinks (Mulled wine & sangria, Spice & Love, etc.), gift packs and accessories.

 �DEVELOPMENTS: individual blends and private label on demand


