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Straight From The Apple Orchards
A Food And Nutrition Company creating Healthier Lives

A Manufacturing Unit of Apple Cider Vinegar and Apple Flour
 



The Glimpse
Apple Cider Vinegar



HIGHLAND GROVE’S
Highland Grove’s purpose is to add natural and healthy Product’s grown in Himalaya’s as the company is manufacturing unit of
Apple Cider Vinegar and Apple Flour.

The Owner Mr Aman Justa has a vision and motive to create a healthier life, he has dedicated his heart and soul to create the natural
food products.

He established the Company Highland Grove’s in March 2019, however before it came to the very existence, a lot of research and
study is done. Mr Justa made sure to take care of every minute details, he wanted to deliver the 100% pure Apple Cider Vinegar.

He did a lot of research, as he has inherited the large farm of Apples from his forefathers, who were the growers of Apple’s for the
last 70 years, having his own Apple orchard, where the farming is done for the best variety of Apples known as Red Delicious, locals
also call it Royal Delicious, the top most quality of Apples, the sweetest one, it’s a privilege, that there is no need to add any sugar
while fermenting the Apple Cider Vinegar, as it already has enough sweetness,  this gave an extra edge to start the business of
manufacturing the Apple Cider Vinegar, the raw material is  there in abundance, with a mission to provide the best and pure product
without any adulteration, as the raw material is in abundance there is no need of adding anything which is rather practiced by most
of other manufacturers of Apple Cider Vinegar or if I put it in other words there is no need of adding anything when there is ample
amount of apple juice is available, it is such that, there can be scarcity of water but not the apple juice. therefore, with the motive to
create a healthier life, he set up the manufacturing unit in his Orchard itself, it took him around two years of intensive research, to
learn the step-by-step process to derive the pure form of product.

During the research he approached various institutions, ultimately his thorough research concluded to brag best lab test report,
Processing organically natural cold pressed method yielding pure Apple Cider Vinegar with Mother.



SHIMALAYA’S  APPLE CIDER VINEGAR
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OUR OTHER PRODUCT APPLE CIDER VINEGAR COMES IN THE BRAND NAME SHIMALAYA’S, WHICH HAS (GOOD
BACTERIA) “THE MOTHER”, SUPREME ORGANIC SHIMALAYAS APPLE CIDER VINEGAR

WITH MOTHER [MURKY BROWN VINEGAR], WHICH IS UNPROCESSED, UNPASTEURIZED AND UNFILTERED, AND
CONTAINS MOST OF THE MINERALS, ENZYMES, PHYTONUTRIENTS, ANTIOXIDANTS AND THE CULTURE OF
BENEFICIAL BACTERIA. EXCEPT FOR THE ACID PART, MOST OF THE BENEFITS OF ACV COME FROM THE
MOTHER.

KEEPING THE NATURAL VALUE INTACT, WE ADD NOTHING BUT APPLE .

THE PACKAGING IS DONE WITH HIGH QUALITY GLASS BOTTLE TO AVOID TOXIFICATION WITH PLASTIC. WE
HAVE TAKEN ALL THE MEASURES TO INTACT THE PURITY OF THE PRODUCT, DELIVERING STRAIGHT FROM
THE APPLE ORCHARDS.

SHIMALAYAS APPLE CIDER VINEGAR WITH “THE MOTHER STRAND” IS ANOTHER IMMUNITY BOOSTER. THE
BEST VARIETIES OF APPLE ARE COLLECTED FROM OUR OWN ORCHARDS AND SURROUNDINGS. APPLE JUICE
AGED FOR 18 MONTHS TO ACHIEVE THE ACIDITY NATURALLY. NO INDUSTRIAL SHORTCUTS ARE MADE TO
MANUFACTURE THESE PRODUCT. SO, DELIVERING YOU THE BEST QUALITY APPLE FLOUR AND APPLE CIDER
VINEGAR “SEEDHE SEB KE BAGICHE SE” (STRAIGHT FROM THE APPLE ORCHARDS).

AWAY FROM INDUSTRIAL POLLUTION, BOTH SUPER FOODS ARE MANUFACTURED AND PACKED IN HIGH
ALTITUDE APPLE ORCHARDS TEHSIL – KOTKHAI IN SHIMLA DISTRICT OF HIMACHAL PRADESH

 



OUR USP’S
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KEEPING THE NATURAL VALUE INTACT, USING COLD PRESSED NATURAL
METHOD
PACKAGING IS DONE IN A GLASS BOTTLE (PLASTIC SHOULD NOT BE USED FOR
PACKAGING OF VINEGARS, PICKELS ETC. THEY ARE ACIDIC IN NATURE AND
GET OXIDISED IN HEAT TEMPRATURE) PACKAGING IS DONE IN CLASSIC
MARASKA GLASS BOTTLE JUST TO AVAOID TOXIFICATION WITH PLASTIC.
WE ADD NOTHING BUT APPLE . TRE IS REASON : WHEN YOU HAVE SCARCECITY
OF WATER AND APPLE  JUICE  IN ABUNDANCE. YOU WILL DO THE SAME THING.
OUR SHIMALAYA’S APPLE CIDER VINENGAR HAS 30% EXTRA MOTHER.
. NORMALLY AGEING IS DONE FOR SIX TO EIGHT MONTHS, WE MAKE SURE TO
AGE AT LEAST EIGHTEEN MONTHS TO MAKE SURE THE FERMENTATION IS
COMPPLETE.



CETIFICATION FSSAI



LAB TEST REPORT



HEALTH BENEFITS OF APPLE CIDER VINEGAR
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CONTROLS BLOOD SUGAR

IT’S ANTI BACTERIAL NATURE PREVENTS INFECTION

HELP I WEIGHT LOSS

HELP IN MAINTAINING THE BLOOD SUGAR LEVEL

REDUCES THE CHOLESTEROL LEVEL

REGULATES PH LEVEL

BEST DETOXIFICATION REMEDY

ANTI CANCEROUS

HAIR REMEDY

SKIN REMEDY

HELPS WITH INDIGESTION



Proven Edible Uses
Check out our you Tube Channel

•

•

•

https://www.youtube.com/watch?v=09OcgKwkYjY
Apple Cider Vinegar Detox
 

https://www.youtube.com/watch?v=GLA0IT5SuSQ
Soya Chaap with Apple Cider Vinegar
 

https://www.youtube.com/watch?v=GWUs8GjKH1c
Schezwan Chutney using Shimalaya's Apple Cider Vinegar
 



What our Consumers say



OUR TEAM



RELEVANT INFORMATION



CONTACT US


