
Hello, My name is Artis Lielbardis 
Vidzeme University of Aplied Sciences 



 I participated in the second group of BTP. My host company 
was Polli Horticultural Reseach centre, Estonia. Before BTP I 
had worked with this company almost two months. They 
made healthy products without preservatives, according to 
my recipes from my materials. The most popular recipe that 
consumers liked are the pumpkin- sea buckthorn puree and 
nectar. 

 I  started my business in 2010. I grew pumpkins in 0.5 ha of 
land.  

 My main goals the participation of Baltic Training 
Programme was to enter the Scandinavian and Estonian 
markets, as well as to improve the turnover in Latvia. 

The beginning 



The yield was 7 tons in 2010 



 Products in 2010/2011 



 The beginning of 2011 my host company helped get contacts with 
two medium-sized shops in Tallinn. I sold my products to these 
shops, but understood that I needed one or two distributors in 
Estonia. Now, I don`t sell products in Estonia, because a logistic  is 
too expensive just for these two shops.  I plan after some time  
restart selling in Estonia. 

 

 I got contacts in Scandinavia, but they like biological food. So, I 
am a certified my land in spring 2011, after a two-year transition 
period I will get  organic pumpkins. At my initiative, the sea 
buckthorn grower has certified their fields also. I plan offer 
Scandinavians some parties of biological products, for testing. 
 

 

 



 I've decided to continue with the conquest of the 
Latvian market. The goal is to get the biggest Latvian 
supermarkets. I am currently in Spice and Stockmann 
supermarkets. There are sayings on trade in other 
supermarkets as Maxima, Rimi. Also I sell my products 
to many small ecological shops in all Latvia (mainly 
around Riga and Valmiera). 
 

 Note that my product sales season is from October to 
April. Changed the recipe for nectar to make it more 
liquid nature. Launch a new recipe to trade in August, 
and found that the product is required in the summer 
also. Reductions the volume of product to be cheaper, 
thus more accessible to larger group of customers. I 
made the product more visually attractive. 
 



The yield was 50 tons in 
2011 
 





New trade mark   



Products since autumn 
 of 2011  

Pumpkin – sea buckthorn  
puree and nectar 





Sea-
buckthorn  
juice  100% 



Candied pumpkin. 
Special offer for 
Rujiena`s council. 
It is souvenir  for 
town visitors. 



I create a new web page www.luckypumpkin.lv; 
www.laimigaiskirbis.lv 

  

In this web page you can see information about 
company, products.  

 

 



You can visit a pumpkins farm - taste  products,  see how grows pumpkins  
and see exclusive collection more than 70 sorts  of pumpkins !  
  



The best time for tourism is August- October. 
Address: Rūjienas novads, Jeru pagasts, “Lejasvagaļi” 
More information : www.luckypumpkin.lv 



 Plans for next year: 

Work with Latvian market 

Make a new recipes 

Looks for export possibilities  

Cooperation with other berries and vegetables 
growers 

Get Eco-Certificate 

 



Started selling  in PRISMA  
supermarkets  in Latvia 



Quince juice 100% 
Pumpkin- quince  nectar 



 Together with Rujiena Council and 11 other 
berries growers  founded cooperative Rujienas 
oga. The aim is to get stronger position in 
berries market. 



 Received Eko sertificate like grower. Main eko 
pumpkin grower for company Lat Eko Food, 
which is a eko baby food producer. 



 Get Eko Sertificate like a producer 

 Make new recipes 

 Work with Latvian market and looks for export 
possibilities 

 Found Producer which could  produce with 
enough capacity. 

 Start Frozen berries distribution in Baltic states 
and Scandinavia 

 



platform and contacts for the 
development 



Thank you! 

contacts:  valmiera.organize@gmail.com 

information:  luckypumpkin.lv    


