
Flawsome! Drinks

Tell us a bit about Flawsome!
Inspired by their grandmothers’ tasty recipes, 
Flawsome! was founded by Maciek and Karina after 
they met in 2013 and the company crafts cold pressed 
juices from wonky or surplus fruit, turning the discarded 
into the delicious. 
Their ultimate aim is to improve life for people and  
the planet, and to achieve that they follow these  
three steps:

1.  Better for you – the drinks are free from any 
artificial additives such as colourings, preservatives 
or flavourings, contributing to 1 of your 5 a day.

2.  Better for farmers – they support farmers who are 
struggling to sell their wonky and surplus produce 
by paying them above market value for their work.

3.  Better for the planet – by using recycled glass as 
packaging, they seek to reduce waste and carbon 
footprint on every level.

What type of business are you?
We craft cold-pressed juices made from wonky and 
surplus fruit. We have two ranges – one using 100% 
cold-pressed fruit and the other range is lightly sparkling 
using 60% cold-pressed juice and 40% sparkling water.

How many do you employ?
We are a micro business employing 7 members of staff.

Case Study

The Food Skills Cymru programme delivered by 
Lantra supports businesses within the Welsh food 
and drink processing and manufacturing industry  
to ensure employees have the right skills and 
training for their business and the wider industry.
Here is an example of how the training support  
has helped one business to grow and expand its 
offer to consumers. 



For more information about Food Skills Cymru contact Lantra 
www.foodskills.cymru    wales@lantra.co.uk
Tel: 01982 552646
Lantra has received funding through the Welsh Government Rural Communities – Rural  
Development Programme 2014-2020, which is funded by the European Agricultural Fund  
for Rural Development and the Welsh Government to deliver the Food Skills Cymru Programme.

Which training courses are you looking to get 
support with from Food Skills Cymru?
We completed the Skills Diagnostic Tool with Food 
Skills Cymru and identified export training as an 
area which would help us expand the business. BIC 
Innovation has helped us with this training, which 
included how to enter the export market, where to 
exhibit and we received a lot of support with regards  
to organising exhibitions overseas.
The support and advice we’ve received through 
BIC Innovation on the export training has been 
instrumental to the company’s development, as 
we didn’t have much experience before. It can feel 
daunting without the correct information but this 
training made everything so much easier. 
Other training courses we would love to explore is 
support in Microsoft Excel, as this will help us to be 
more proficient in how we operate.

How will this help you?
Offering training courses to our staff will help us as  
a company to be more proficient in how we operate 
and ensure that we have the right skills needed for  
our industry. 

Final words?
Food Skills Cymru has provided essential support and 
helped us enter the export market. This was crucial for 
us as we had little experience in this area beforehand, 
but with help from them and BIC Innovation, we have 
seen significant progress in our Flawsome exports.

www.flawsomedrinks.com
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