




ø s t e r b e r g  i n 

b r i e f

science

We have a solid foundation in 

food science. All our products 

are developed with empha-

sis on sensory science and 

gastronomy. Combined with 

human nutrition, we create a 

range of premium products.

family foundation

Østerberg is a Danish family- 

owned business with roots 

from the island Funen. Father 

and daughter have joined for-

ces to create beverages based 

on passion and premium 

quality..

ingredients

All beverages are organic, 

and only sweetened with fruit. 

Refined sugars have been 

replaced by fruit resulting in a 

less sweet taste experience 

and high fruit content. The 

beverages offer an innovative 

taste experience.



Shelf life 18-24 months

Packaging 250 ml / bottle
12 bottles / tray

Shelf life 18-24 months

Packaging 250 ml / bottle
12 bottles / tray

soda waters

   Variants

   Berries

   Citrus

   Elderflower

   Ginger

   Passion fruit

   Rhubarb

fruit drinks

   Variants

   Blackcurrant & Baobab

   Elderflower

   Lemon w. lemon verbena

Refreshing and intense taste of 

the selected fruits and herbs - the 

perfect non-alcoholic alternative.



Shelf life 18-24 months

Packaging

250 ml

750 ml

12 bottles / tray

6 bottles / tray

Shelf life 18-24 months

Packaging 250 ml / bottle
12 bottles / tray

tea drinks

   Variants

   Mint tea w. yuzu & rosemary

   Rooibos tea w. red berries & chili

   White tea w. lemon & turmeric

The Østerberg Tea Drinks are 

based on high quality cold 

brewed teas and are paired with 

complementing ingredients.

sparkling waters

   Variants

   Sparkling water, 250 ml

   Sparkling water w. lemon, 250 ml

   Sparkling water, 750 ml

   Sparkling water w. lemon, 750 ml



Shelf life 18-24 months

Packaging 60 ml / bottle
12 bottles / tray

fruit shots

   Variants

   Aronia & ginger

   Lemon & ginger

   Mango, chili & turmeric

   Matcha & ginger

   Passion fruit, orange, baobab & ginger

   Raspberry, beetroot & blackcurrant

The Østerberg Fruit Shots 

are made of 100% fruits and 

vegetables. They offer an intense 

taste experience and functional 

ingredients in a 60 ml convenient 

bottle - easy to take on the go. The 

flavours range from beetroot to 

baobab - just to mention a few.



Cathrine Østerberg (born 1988)

MSc Gastronomy & Health,

University of Copenhagen, Denmark.

Master thesis on proteins & emulsifiers,

University of Guelp, Canada.

Former elite lightweight rower,

focus on nutrition, health & performance.

Product developer of beverages since 2008.

Niels Østerberg (born 1954)

Chemical engineer (physical chemistry and 

applied mathematics), Technical University 

of Denmark.

Experience in the fruit manufacturing 

business since 1981.

Production of fruit based raw materials in 

Denmark, Vietnam, Egypt, and India.

Fresh fruit processing.



@osterbergicecream.and.drinks       |        www.osterberg.dk       |        info@osterberg.dk

We are excited to share 
our refreshing products 

with you


