
FLAVOR PEARLS

COCKTAILS, SEAFOOD
ENTRÉES, DESSERTS



Chefs, bartenders and food lovers can choose 
the perfect pearl from a full color spectrum to 

enhance their innovations

COCKTAILS

SEAFOOD

ENTRÉES

DESSERTS

Savory Pearls
•	 Balsamic Vinegar
•	 Lemon & Pepper
•	 Soy Sauce
•	 Truffle
•	 Vinegar & Shallots

Sweet pearls
•	 Blackcurrant
•	 Caramel
•	 Curaçao
•	 Golden Rose
•	 Mango
•	 Passion Fruit
•	 Pink Grapefruit
•	 Strawberry

1 jar : 400+ pearls (15-40 servings)
1 case = 12 jars of 1.75oz each

Long shelf life at room temperature

Made in France - Imported by Finesaler,LLC
Tel (203)-485-9545 -- www.finesaler.com

Each pearl consists of a soft shell 
made of the seaweed extract alginate 

encapsulating a liquid core


