
Sustainable tourism 
and digitalisation

31 mars 2020



From City to Country!
Horticulture
Horsemanship
Tourism



What is special about 
Icelandic tomatoes

• Green energy   Hot water – Electricity – CO2

• Clean water for watering
• Biological pest control 
• Closeness to the market
• Technology 



The horticulture
Tomatoes...

and.....



Close to our consumers



 Horse farming
2 - 3 foals every year
Breaking-in and training our horses
Horseshows

 Horseshows
Tourism

Horsemanship



Open farm! 
Began 2008 with 900 guests

today... 176.000 guests.

Horseshows – greenhouse visits – food experience



Visit to the stable
• 10 min lecture about the Icelandic horse
• Show one horse in riding
• All year



The horseshow
- A meeting with the Icelandic horse -



Visitor centre

Greenhouse visits
Little tomato shop
Restaurant
Open all year



Foodexperience

Education and introduction to origin
Presentation and taste
The environment

The whole experience



Foodsouvenirs
Take the taste home
100% utilisation
Little tomato shop
Giftboxes
Online shop

Food market



Our unique position
The horticulture/horsemanship and the open farm strengthens each other
The image of the horticulture 
Vibrant experience
A visit to the family
Word of mouth!



WHAT IS

WORD OF
MOUTH?



It all goes in a circle!

Travel plan

Visit

Introduction 
/ ShowFood

Memory to 
take home

Share 
experience



Give them a reason to „talk“ about you



NUMBER OF GUESTS EVERY YEAR...

Horseshows

Greenhouse 
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Open all year
around
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NUMBER OF EMPLOYEES EVERY YEAR
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Jónshús 2017
Kitchen – Office – Meeting facilities



RESPONSIBLE TOURISM AND
VAKINN

..
ENSURE OUR GUESTS‘ 
SAFETY AND TREAT THEM
WITH RESPECT

RESPECT OUR
EMPLOYEES‘ 

RIGHTS

HAVE POSITIVE
IMPACT ON THE
SOCIETY

TAKE GOOD CARE OF AND
RESPECT THE NATURE



QUALITY #1
Building up infrastructure and pathways
 Weekly meetings with managers
 Daily meetings Welcoming and training employees

 Staff handbook
 6 week training plan
 Employee interviews – Feedback 
 Big meeting
 Multi-national community – Free Icelandic courses

Invest in knowledge
 2 year education plan



NOMINATIONS

Embla 2017   – Norræn matvælaverðlaun 
- Fulltrúi Íslands sem hráefnisframleiðandi
Ræktendur ársins hjá SFG 2010
- Fyrir afbragðs árangurs í ræktun plómutómata
Landbúnaðar verðlaunin 2014
- Fyrir frumkvöðlastarf og fyrirmyndarbúskap
Hvatningaverðlaun Landbúnaðar Háskóla Íslands 2009
- Frumkvöðlastarf og nýjungar í garðyrkju
Hvatningaverðlaun Ferðaþjónustu Bænda 2011
- Nýsköpun á sviði ferðaþæjónustu
Fjöreggið 2013 og 2017
- Fyrir lofsvert framtak á matvæla- og næringarsviði
Tomato Spiration Event 2017
- Einn af 100 nýjungagjörnustu tómataræktendum í heiminum
Nýsköpunarverðlaun SAF 2017
- Hvatningarverðlaun til nýsköpunar og vöruþróunar
Menntasproti Samtök atvinnulífsins 2019



Always a step forward
Endless possibilities!



Professionalism – Trust – Positivity

Let‘s have fun together and enjoy
our work
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