
Bombilla & Gourd is an
Englewood, NJ-based

manufacturer of ready-to-drink
“maté teas.” Our firm was
founded in Summer 2006

by Noah Krinick, Ariel Nelson
and Thomas Wollmann, 

three young entrepreneurs
passionate about capitalizing

on the rapidly expanding natural
and organic segments of the 
food and beverage market

and about providing consumers
with an antioxidant and
nutrient-rich beverage.

With a growing American
appetite for maté and few

companies so intently focused
on it, Bombilla & Gourd is

poised for rapid expansion, and
certainly has the capacity for it.

Two additional flavors 
are in development – 

pomegranate and raspberry,
along with the introduction 
of a new line of traditional,

unsweetened maté teas.

Maté (pronounced
mah–tay) is a hot or
cold-water infusion of
the yerba maté leaf.

The plant belongs to the
evergreen family and is
native to the subtropical
rainforest of Argentina,

Paraguay, Uruguay
and southern Brazil,
where it is consumed

almost religiously.

The name is derived
from the Spanish word
for “herb” and Peruvian

word for “cup”, but 
according to the people

of South America,
maté is the

“drink of the gods.” For more information, please visit us at

www.bombillagourd.com
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In much of the region, maté is a

shared experience. Traditionally,

yerba maté leaves are packed

into a dried gourd and steeped

in hot water. When the infusion

is complete, the tea is sipped

through a metal straw, or in

Spanish, a bombilla. The bombilla

and gourd are passed between

friends with the host who prepared

the brew taking the first and

strongest drink. In this sense, the

bombilla and gourd is not only a

symbol of maté but of friendship

and shared experience.

In South America, maté is as

deeply embedded in the culture

as it is in everyday life. The

Guaraní Indians who first

cultivated maté  thousands of

years ago never could have

anticipated international

consumption. Although maté

is most associated with the

Argentine people, who prefer

it seven-to-one over coffee,

today maté consumption is

spread from Scotland and

Ireland to Syria and Israel.

Domestic sales of organic foods and beverages are
growing at over 17% annually, nearly 5 times the rate
of the overall industry. Organic RTD iced teas represent
one of the strongest segments, particularly due to recent
media attention to antioxidants. Analysts estimate that
this market is growing at over 40% annually. 

Maté capitalizes on this success with a tea richer in
antioxidants than green tea, yet even more palatable –
and unlike introducing a foreign term like “yerba mate”
into the market, “maté tea” has direct association in
consumers’ minds with the health benefits of white
and green teas. A similar lesson was learned when
difficult-to-pronounce rooibos tea premiered on the
market but gained mainstream popularity only after it
was branded as “red tea”. Diverse health benefits assure
maté a growing and lasting presence among white,
green, black and other herbal teas.

Bombilla & Gourd Maté Teas proudly carry the 
USDA-Certified Organic seal, boasting an ingredient 
list that includes organic yerba maté, organic cane
sugar and organic green tea. While consumers are 
initially drawn to its more natural, slender glass bottle
and bright, glossy label, it is the distinct maté flavor 
blends that create repeat consumers. Health-conscious
consumers will be attracted to the benefits of maté,
which the label prominently details both on the label
front and, in more detail, on the back of the label.

Most importantly, we achieve great taste without
adding much sugar. With only 10 grams of sugar
and 40 calories per serving, Bombilla & Gourd fits
with a low-carbohydrate, low-cal diet.

Maté has 196 active chemical compounds,
of which 144 are found in green tea, in
addition to 11 polyphenols. Polyphenols 
are strong antioxidants that combat free
radicals and prevent cellular damage,
so these compounds are expected to
provide defense against cancer and
heart disease. In fact, recent research
has shown that maté is a stronger
antioxidant than green tea or red wine.
In a study at the University of Illinois,
maté was shown to significantly 
inhibit oral cancer.

The average cup of
maté offers slightly
less caffeine than a
comparable cup
of coffee. However,
maté also contains
theobromine, the
stimulant in dark
chocolate, and
theophyline, the
stimulant in tea leaves.
As opposed to pure
caffeine, which may
be accompanied by
jitters and an energy
crash, the other
compounds serve to
stimulate the mind and
heart, but relax muscles.

An infusion of yerba maté contains A,
C, E and B Complex, Iron, Magnesium,
Calcium and a lengthy list of other
vitamins, minerals and amino acids.
While the Europeans have termed it
“the liquid vegetable”, the Pasteur Institute
and the Paris Scientific Society confirmed
that maté contains “practically all of the
vitamins necessary to sustain life.”


