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CEIS BUSINESS BOOST FOR GLASGOW DRINKS COMPANY BOTTLE OF GINGER

Glasgow Based, community drinks company Bottle of Ginger have been granted business
development support worth £2700 from Community Enterprise in Scotland (CEIS). This award
will help solidify the business as they look towards launching in-house production of a zero

waste, circular model Ginger Beer in mid-2018.

The product is set to challenge the sugar laden soft drinks of today by using locally sourced
ingredients which are organic and naturally fermented. Natalia Jejer, founder and managing
director of the women-led enterprise says: "This is an exciting time for Bottle of Ginger and we
look forward to working with industry expert Roy Crosby to revolutionise Glasgow's drinks
market. Our zero waste, circular model is a nostalgic call-back to deposit return schemes of

the past and is central to the ethos of our company.”

"With CEIS' business support we hope to scale up production of our Ginger Beer and
introduce products such as a kola, a fruit flavoured -ade, and a tonic, as well as establish a

training scheme in brewing for women."

A CEIS spokesperson added: “CEIS is delighted to assist Bottle of Ginger with their business
planning. Business Adviser Roy Crosby is excited to be ‘going back’ helping Bottle of Ginger
try to establish its business in the East End having worked in soft drinks manufacturing with
CWS Dirinks for 7 years in Shieldhall followed by 13 years in Bridgeton with Joseph Dunn
(Bottlers) Ltd.”

For further information or interviews with Bottle of Ginger please contact Fin Robertson or

Robyn Dale at Pricoss on 0141 392 0522 or fin@pricosss.com / robyn@pricoss.com

Images available on request.
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Bottle of Ginger is a community drinks company based in Bridgeton, in the East End of
Glasgow. We use drinks as a vehicle for change. Our aim is to tackle sugar consumption from
soft drinks in our community, facilitate community-led change in the chain of soft drink
production and make drinks better for people and the environment.

Our vision is to develop into a community drinks company encompassing a community soft
drinks Manufactory, Microbrewery and Still as well as a market garden supplying ingredients
for our drinks. Our profits will then be re-invested into our employability programmes: Forage.
Farm. Ferment. and Women Who Brew, as well as local projects tackling sugar
consumption and food and drink inequalities in the East End of Glasgow.

In 2018, we are launching in-house production with a zero-waste, naturally fermented, organic
ginger beer. We are re-introducing glass cheques, which means our bottles are distributed
and collected via electric bike across Glasgow, to be washed and re-filled. The process will
produce zero food waste. Our spent ginger is dehydrated and mixed into tea blends and the
lemon peel made into lemon oil which is used to flavour our ginger beer.

We have benefited from funding from Firstport Start It (£3.5k), Firstport Build It (£25k),
Foundation Scotland (£2k), School for Social Entrepreneurs Scotland (£4k), Climate
Challenge Development Fund (£1.5k), Crowdfunder (£5k), Real Food, Real Folk (£1k),
Santander Changemakers Fund (£1.6k) and CCA/Goethe-Institut Glasgow (£4.5k).

Our website: www.bottleofginger.co.uk

Follow us on Twitter & Instagram: @bottleofginger

For information on our community projects visit our Tumblr: bottleofginger.tumblr.com
General Enquiries: 0141 328 0590 or hello@bottleofginger.co.uk

Natalia Jejer, Founder and Managing Director : 07478261139 or natalia@bottleofginger.co.uk
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