Hospitality Services & Micro-Farming

HARVEST. FRESH. PRODUCE.

Engage your visitors, guests, andemployees with an elegant indoorfarm,

b
" and sharethe weekly harvest with them.

Chefs at the finest resorts and hotels want bold flavors &
unparalleled freshness no matter the season. Our flexible
growing subscription can adapt to your menu. Culinary
masterpieces can be designed with customized produce items ” .
based on nutritional or flavor profiles. S s ot

Automated Growing
Proprietary technology ensures plants receive the optimal amount of
light, water and nutrients.

Y Remotely Managed and App Alerts
Sensors and cameras continuously relay date about the farm, allowing
Rabylon to monitor performance and meake adjustments from afar.
Rabylon’s Guided Growing app alerts you when crops are ready for
transplant or harvest.

; . Provides you all the guidance you need to be a
Personalized Support successful indoor Farmer. From germination&

Dedicated customer experience manager, online Help Center, and crop care to harvesting & support, it has your
how-to videos to ensure you have the help you need, when you need it. back every step of the way.

40+
Varieties:
Herbs/Greens
. &Flowers

Big Impact. Big Taste. Small Farm.
Babylon’s cloud-managed hydroponic micro-farms help
create healthier companies and a cleaner planet.
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arvest Anywhere.
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www.BabylonMicroFarms.com | (877)589-2885
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