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Step onboard on a big rowing boat and Vill apahk a]‘

start pour journep towards STy
Ancient flavours of Finland! >

Row through the landscape on the local lake and sacred river Hiidenjoki. After a couple

of slow rowing hours we find our destination. An awesome meal with Ancient flavours and
nature’s gifts are ready for you at a silent bay on the river. Lunch will be served the open
air with fireplace and old times atmosphere. Sauna with birch whisks and healing charms is
also available for travellers.

Included Highlights and the journey step by step:
+ Al the way a special guide will lead you to the exiting stories and histories of the area
* Aguided walk from the railway station or the bus station to the lake (a 10-minute walk)
* Info & safety tips, rowing technique and putting on the outfit

+ Before the trip we enjoy a herbal shot — a power drink. Then we start the journey

on a big rowing boat. GOOD TO KNOW
«  After a while we take a pause on a beach and have some old time snacks Children from 6 years (with a guardian)
« Arriving to an Iron Age style camp: an introduction of the venue, relaxing Swimming skills: recommended
« Adelicious lunch of local food is prepared according traditional recipes and Physical activity: Good
seasoned with pure and healthy wild vegetables. Booking cut out time: 6 weeks
+You can brand your own wooden spoon by the fireplace while having Food allergy info required on booking.

dessert with coffee or tea, and purchase some souvenirs.
+ In the afternoon a taxi will take you back to the town centre.

INFO Hameenlinna, Janakk

Tavastia Proper is a historical region located at the very heart
of Southern Finland within one hour drive from Helsinki. A
medieval castle, picturesque Finnish nature, lakes, nature
parks, cliffs, old railway, fascinating museums, art galleries...

Hémeenlinna is an old, |dyII|c town by Lake Vana1avesn
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Do pou want to take part to our next journep in Julp?'
Please contact us: osk.villapakka@gmail.com, +358 400 828 073, or
sirpa.baapaoja@gmail.com, Sirpa Haapaoja +358 40 530 8416



