FLAVOR

SUPERIOR FRUIT
Being in business for more than 30 years allows
us to have long standing grower relationships
and the ability to source premium fruits
harvested at the peak of ripeness. Quickly
processed and frozen to retain absolute
freshness, our flavors are consistent in taste,
texture and color.

BRIX VS. 10% SUGAR
All Perfect Purée products have consistent Brix
levels. While other brands of puree add a fixed
amount of sugar (usually 10%), we measure the
Brix level of each crop and adjust the amount of
sugar to maintain an optimum Brix level from
harvest to harvest.

Apricot
Banana
Black Currant
Blackberry
Blood Orange
Blueberry
Carmelized Pineapple
Cherry
Chipotle Sour
Coconut
Cranberry
El Corazon
Ginger
Green Apple
Key Lime
Kiwi
Lemon Zest
Lychee
Mandarin/Tangerine
Mango
Meyer Lemon
Orange Zest
Papaya
Passion Colada
Passion Fruit
Peach Ginger
Pear
Pink Guava
Pomegranate
Prickly Pear
Red Jalapeño
Red Raspberry
Red Sangria
Strawberry
Sweet Hibiscus
Tamarind
Thai Basil & Black Pepper
White Peach
Yuzu Luxe Sour
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20-22
28-30
32-34
20-22
38-40
20-22
38-40
23-26
35-37
27-29
27-29
38-40
63-72
19-21
13.5-15
19-21
50-60
22-24
38-40
20-22
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50-60
20-22
33.5-36.5
26-28
28-30
20-22
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38-40
22-24
20-23
20-22
38-40
20-22
30-32
20-23
32-34
20-22
30-33

3.3-3.7
4.0-4.5
2.7-3.1
2.7-3.7
3.0-4.0
2.8-3.5
3.4-4.1
3.4-4.0
2.4-3.0
5.3-6.2
2.7-3.5
2.8-3.4
3.4-4.5
3.0-3.5
2.0-2.7
3.1-3.5
3.5-5.5
3.6-4.0
3.3-4.0
3.2-4.0
2.0-3.0
3.5-6.0
3.4-3.8
3.3-4.3
2.5-3.3
2.3-3.3
3.2-3.6
3.0-3.7
2.9-3.4
3.6-4.0
2.7-3.7
2.7-3.3
3.0-4.0
3.0-3.7
2.2-3.0
2.0-3.3
2.3-2.9
3.3-3.7
2.0-3.0

PACKAGING - Store 'n Pour HDPE plastic jars
with twist top lids to accommodate bar pour spouts.

ORDER COMPLIMENTARY SAMPLES AT
PERFECTPUREE.COM/BREWERS
Complimentary to Professional Brewers Only

30 LB. PAILS - Select flavors offered in
30 lb. pails for manufacturing and brewing.
HANDLING - Store frozen at or below 0° F. Shelf life
is 2 years frozen from manufactured date. Once thawed,
store in refrigeration below 40°F. Depending on flavor,
refrigerated shelf life is 14–21 days or 7–10 days.

CONTACT US FOR A LIST OF LOCAL
FOODSERVICE DISTRIBUTORS.
General Inquiries: (800) 556-3707
info@perfectpuree.com
West Region Sales: Jason Whaley
(707) 337-1676
jwhaley@perfectpuree.com
National Account & East Region
Sales: Dawn Wachsning
(707) 227-0950
dwachsning@perfectpuree.com

FOLLOW @THEPERFECTPUREE
PERFECTPUREE.COM
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OTHER THAN INCREASING THE ACIDITY, HOW
WILL THE ACID INGREDIENTS (CITRIC ACID,
MALIC ACID, ASCORBIC ACID) FOUND IN THE
PUREE AFFECT THE FLAVOR OF THE BEER?
Adding acidity is always of concern. At the levels of fruit
puree discussed above we typically see a pH reduction of
~0.15 – 0.25. Note the acidic nature of some fruits will
contribute to perceived tartness. With respect to the citric,
malic, and/or ascorbic acids added to the fruit purees, they
do not produce a detectable sensory effect on beer flavor.

THE PERFECT PURÉE

HOW MUCH PUREE OR JUICE CONCENTRATE
SHOULD BE USED?

WHEN IS THE OPTIMAL STAGE OF BREWING TO ADD FRUIT PUREE/CONCENTRATE?
The optimal stage to add fruit purees is during primary/secondary. Adding fruit at this time maximizes flavor and aromatic
potential in the final product, while reducing contamination potential (discussed below). From a brewing standpoint some
brewers don’t like to put fermentable sugars in a package to insure no additional fermentation happens downstream.

There are a few variables for consideration:
1) What beer style is the brewer trying to produce? The base
beer the puree is added to makes a difference with respect to
the amount of puree needed. For example, an Imperial stout
may require considerably more puree than a light wheat
style beer due to the overpowering chocolate and roasted
malt. Lighter styles let the fruit shine through. Fruit style
beers such as fruited Lambics and Kreiks may require a
significant amount of fruit puree to achieve the appropriate
amount of flavor and aromatics.
2) What is the desired flavor profile? What is the brewer
trying to accomplish when adding fruit to a beer? The
amount of puree will vary and will be dependent upon the
brewer’s goals, i.e., do you want a beer that is subtlety
flavored or a beer that is very fruit forward?

WILL THE ADDED SUGARS IN SOME OF THE
PUREES AFFECT THE FERMENTATION OR
FLAVOR OF THE BEER?

We suggest adding the puree 2-3 points from the terminal specific gravity. For example, if the expected terminal is 3.5° Plato
(1.014), add the fruit puree when the beer reaches 5.5° – 6.5° Plato (1.022 – 1.026). This allows for fermentables to be
consumed fully.
3) What puree is being used? Different fruit purees may
require different additions to accomplish the same goal.
In short, there is no defined amount of puree to add to beer.
In practice, a suggested range is 1/4 lb. puree up to 1/2 lb.
puree per gallon. That said, stylistically, the brewer may
choose to add even more bench trials before brewing which
is highly recommended.

WHAT BENCHTOP OR EXPERIMENTAL
TECHNIQUES CAN YOU SUGGEST TO A BREWER
TO DETERMINE HOW TO APPLY PUREE OR
CONCENTRATE TO A BATCH OR STYLE OF BEER?
Our recommendation for determining the appropriate
amount of fruit puree to use is to perform a bench trial. Take
a small volume of a proxy beer and add a range of puree
amounts that closely approximate the final product. Keep in
mind when using a proxy beer that results may vary a little
from the final product, but when done correctly should be
very close to the desired target.

WHAT ARE THE PROS AND CONS OF ADDING FRUIT PRE-FERMENTATION, DURING FERMENTATION OR
POST-FERMENTATION?
Hot-side fruit addition is not recommended. There is significant degradation in both color and flavor. Essentially this is due to
cooking the fruit puree. Slow cooling allows for the reformation of Dimethyl Sulfide (DMS), an undesirable defect. The only
positive is that the puree is sterile at this point.
Pre-fermentation addition is also not recommended. At this stage, the yeast is in lag and introduction of any potential microbial
contaminants in a sugar rich, oxygen rich, and non-competitive space is highly discouraged. In addition, fruit flavors and
aromatics can be muted and/or scrubbed by CO2 generation and off-gassing.
Puree additions made post-fermentation/bright beer can be an appropriate method for the introduction of fruit into beer.
However, as the yeast is no longer active (perhaps it has been racked or filtered), the additional sugar content will affect the
flavor of the beer. Additionally, fermentable sugars will be incorporated into a package space. This is risky with respect to all the
potential points of contamination associated with brewing although it is minimized when compared to pre-fermentation
additions. Pending the stage of addition, clarification of the beer may be difficult.

WHAT IS THE BEST WAY TO ADD PUREE OR JUICE CONCENTRATE TO THE BATCH?
The important part of adding puree to the fermentation vessel is mixing. At a brewery, add the fruit puree to an external vessel
and recirculate the fermenter contents through the external vessel for approximately 1 hour. In a homebrewing context, simply
adding the puree and gently mixing will be adequate. Best practice is to swirl the entire carboy/pail to mix. This will limit
exposure to air and minimize oxidation of your beer.

WHY USE A FROZEN PASTEURIZED PUREE OR
JUICE CONCENTRATE INSTEAD OF AN
ASEPTIC PRODUCT OR FRESH FRUIT?
Our puree has been pasteurized before freezing.
Pasteurization is a gentler heat treatment compared to
aseptic processing. Pasteurization tends to preserve the
natural color, flavor, and aromatics of the product
reminiscent of fresh fruits. Because microbes have been
reduced to very low levels, there isn’t much concern with
microbial contamination. When purees are added to the
end of primary fermentation, there is significant alcohol
present, pH has been significantly lowered, oxygen has
been fully consumed, and the yeast has consumed nearly
all available fermentables, outcompeting most microbial
contamination. That said, if an anaerobic bacterium that
can consume residual dextrins is introduced,
refermentation is a possibility.
While pasteurization significantly reduces microbes to
acceptably low levels, the product is not considered
sterile.
On the other hand, aseptic purees are sterile and may be
stored at ambient or refrigerator temperatures. While
these aspects seem advantageous, the process tends to
alter the fruit puree color such that they are darker,
leaning towards brown hues. Flavors and aromatics are
also muted and take on more cooked or jam-like
characteristics rather than fresh fruit flavors.

The sugars added to the purees will not affect the rate of
fermentation or the flavor of beer. The sugars are fully
fermented out by the yeast. The additional sugar will affect
the final percent alcohol by volume and by extensions the
taste of your final product. This is easily calculable and
predictable given you know the amount of puree added and
the brix standardization of The Perfect Purée.

WILL THE PECTIN IN THE FRUIT ADD HAZE TO
THE BEER? HOW CAN HAZE BE MINIMIZED?
Addition of fruit purees will increase haze levels in beer.
Haze increase is fruit specific, as there are varying amounts
of pectin or proteins. Pasteurization reduces some haze
forming compounds by protein deactivation. Beer clarity
and haze formation is an issue not specific to fruit. Haze is
generally caused by protein/polyphenol complex or tannins
from grain and hops. When adding fruit purees, additional
pectin, proteins, and tannins are introduced. To reduce haze
levels, additives such as PVPP or silica can be utilized on
crashed green beer in order to facilitate flocculate the
protein complexes. Filtration techniques (Diatomaceous
earth or lenticular) aid in clarifications.
Contributor: Stein Servick, brewmaster of Napa Smith Brewery

TO LEARN MORE ABOUT BREWING WITH
THE PERFECT PURÉE, VISIT:
PERFECTPUREE.COM/BREWING

OTHER THAN INCREASING THE ACIDITY, HOW
WILL THE ACID INGREDIENTS (CITRIC ACID,
MALIC ACID, ASCORBIC ACID) FOUND IN THE
PUREE AFFECT THE FLAVOR OF THE BEER?
Adding acidity is always of concern. At the levels of fruit
puree discussed above we typically see a pH reduction of
~0.15 – 0.25. Note the acidic nature of some fruits will
contribute to perceived tartness. With respect to the citric,
malic, and/or ascorbic acids added to the fruit purees, they
do not produce a detectable sensory effect on beer flavor.

THE PERFECT PURÉE

HOW MUCH PUREE OR JUICE CONCENTRATE
SHOULD BE USED?

WHEN IS THE OPTIMAL STAGE OF BREWING TO ADD FRUIT PUREE/CONCENTRATE?
The optimal stage to add fruit purees is during primary/secondary. Adding fruit at this time maximizes flavor and aromatic
potential in the final product, while reducing contamination potential (discussed below). From a brewing standpoint some
brewers don’t like to put fermentable sugars in a package to insure no additional fermentation happens downstream.

There are a few variables for consideration:
1) What beer style is the brewer trying to produce? The base
beer the puree is added to makes a difference with respect to
the amount of puree needed. For example, an Imperial stout
may require considerably more puree than a light wheat
style beer due to the overpowering chocolate and roasted
malt. Lighter styles let the fruit shine through. Fruit style
beers such as fruited Lambics and Kreiks may require a
significant amount of fruit puree to achieve the appropriate
amount of flavor and aromatics.
2) What is the desired flavor profile? What is the brewer
trying to accomplish when adding fruit to a beer? The
amount of puree will vary and will be dependent upon the
brewer’s goals, i.e., do you want a beer that is subtlety
flavored or a beer that is very fruit forward?

WILL THE ADDED SUGARS IN SOME OF THE
PUREES AFFECT THE FERMENTATION OR
FLAVOR OF THE BEER?

We suggest adding the puree 2-3 points from the terminal specific gravity. For example, if the expected terminal is 3.5° Plato
(1.014), add the fruit puree when the beer reaches 5.5° – 6.5° Plato (1.022 – 1.026). This allows for fermentables to be
consumed fully.
3) What puree is being used? Different fruit purees may
require different additions to accomplish the same goal.
In short, there is no defined amount of puree to add to beer.
In practice, a suggested range is 1/4 lb. puree up to 1/2 lb.
puree per gallon. That said, stylistically, the brewer may
choose to add even more bench trials before brewing which
is highly recommended.

WHAT BENCHTOP OR EXPERIMENTAL
TECHNIQUES CAN YOU SUGGEST TO A BREWER
TO DETERMINE HOW TO APPLY PUREE OR
CONCENTRATE TO A BATCH OR STYLE OF BEER?
Our recommendation for determining the appropriate
amount of fruit puree to use is to perform a bench trial. Take
a small volume of a proxy beer and add a range of puree
amounts that closely approximate the final product. Keep in
mind when using a proxy beer that results may vary a little
from the final product, but when done correctly should be
very close to the desired target.

WHAT ARE THE PROS AND CONS OF ADDING FRUIT PRE-FERMENTATION, DURING FERMENTATION OR
POST-FERMENTATION?
Hot-side fruit addition is not recommended. There is significant degradation in both color and flavor. Essentially this is due to
cooking the fruit puree. Slow cooling allows for the reformation of Dimethyl Sulfide (DMS), an undesirable defect. The only
positive is that the puree is sterile at this point.
Pre-fermentation addition is also not recommended. At this stage, the yeast is in lag and introduction of any potential microbial
contaminants in a sugar rich, oxygen rich, and non-competitive space is highly discouraged. In addition, fruit flavors and
aromatics can be muted and/or scrubbed by CO2 generation and off-gassing.
Puree additions made post-fermentation/bright beer can be an appropriate method for the introduction of fruit into beer.
However, as the yeast is no longer active (perhaps it has been racked or filtered), the additional sugar content will affect the
flavor of the beer. Additionally, fermentable sugars will be incorporated into a package space. This is risky with respect to all the
potential points of contamination associated with brewing although it is minimized when compared to pre-fermentation
additions. Pending the stage of addition, clarification of the beer may be difficult.

WHAT IS THE BEST WAY TO ADD PUREE OR JUICE CONCENTRATE TO THE BATCH?
The important part of adding puree to the fermentation vessel is mixing. At a brewery, add the fruit puree to an external vessel
and recirculate the fermenter contents through the external vessel for approximately 1 hour. In a homebrewing context, simply
adding the puree and gently mixing will be adequate. Best practice is to swirl the entire carboy/pail to mix. This will limit
exposure to air and minimize oxidation of your beer.

WHY USE A FROZEN PASTEURIZED PUREE OR
JUICE CONCENTRATE INSTEAD OF AN
ASEPTIC PRODUCT OR FRESH FRUIT?
Our puree has been pasteurized before freezing.
Pasteurization is a gentler heat treatment compared to
aseptic processing. Pasteurization tends to preserve the
natural color, flavor, and aromatics of the product
reminiscent of fresh fruits. Because microbes have been
reduced to very low levels, there isn’t much concern with
microbial contamination. When purees are added to the
end of primary fermentation, there is significant alcohol
present, pH has been significantly lowered, oxygen has
been fully consumed, and the yeast has consumed nearly
all available fermentables, outcompeting most microbial
contamination. That said, if an anaerobic bacterium that
can consume residual dextrins is introduced,
refermentation is a possibility.
While pasteurization significantly reduces microbes to
acceptably low levels, the product is not considered
sterile.
On the other hand, aseptic purees are sterile and may be
stored at ambient or refrigerator temperatures. While
these aspects seem advantageous, the process tends to
alter the fruit puree color such that they are darker,
leaning towards brown hues. Flavors and aromatics are
also muted and take on more cooked or jam-like
characteristics rather than fresh fruit flavors.

The sugars added to the purees will not affect the rate of
fermentation or the flavor of beer. The sugars are fully
fermented out by the yeast. The additional sugar will affect
the final percent alcohol by volume and by extensions the
taste of your final product. This is easily calculable and
predictable given you know the amount of puree added and
the brix standardization of The Perfect Purée.

WILL THE PECTIN IN THE FRUIT ADD HAZE TO
THE BEER? HOW CAN HAZE BE MINIMIZED?
Addition of fruit purees will increase haze levels in beer.
Haze increase is fruit specific, as there are varying amounts
of pectin or proteins. Pasteurization reduces some haze
forming compounds by protein deactivation. Beer clarity
and haze formation is an issue not specific to fruit. Haze is
generally caused by protein/polyphenol complex or tannins
from grain and hops. When adding fruit purees, additional
pectin, proteins, and tannins are introduced. To reduce haze
levels, additives such as PVPP or silica can be utilized on
crashed green beer in order to facilitate flocculate the
protein complexes. Filtration techniques (Diatomaceous
earth or lenticular) aid in clarifications.
Contributor: Stein Servick, brewmaster of Napa Smith Brewery

TO LEARN MORE ABOUT BREWING WITH
THE PERFECT PURÉE, VISIT:
PERFECTPUREE.COM/BREWING

OTHER THAN INCREASING THE ACIDITY, HOW
WILL THE ACID INGREDIENTS (CITRIC ACID,
MALIC ACID, ASCORBIC ACID) FOUND IN THE
PUREE AFFECT THE FLAVOR OF THE BEER?
Adding acidity is always of concern. At the levels of fruit
puree discussed above we typically see a pH reduction of
~0.15 – 0.25. Note the acidic nature of some fruits will
contribute to perceived tartness. With respect to the citric,
malic, and/or ascorbic acids added to the fruit purees, they
do not produce a detectable sensory effect on beer flavor.

THE PERFECT PURÉE

HOW MUCH PUREE OR JUICE CONCENTRATE
SHOULD BE USED?

WHEN IS THE OPTIMAL STAGE OF BREWING TO ADD FRUIT PUREE/CONCENTRATE?
The optimal stage to add fruit purees is during primary/secondary. Adding fruit at this time maximizes flavor and aromatic
potential in the final product, while reducing contamination potential (discussed below). From a brewing standpoint some
brewers don’t like to put fermentable sugars in a package to insure no additional fermentation happens downstream.

There are a few variables for consideration:
1) What beer style is the brewer trying to produce? The base
beer the puree is added to makes a difference with respect to
the amount of puree needed. For example, an Imperial stout
may require considerably more puree than a light wheat
style beer due to the overpowering chocolate and roasted
malt. Lighter styles let the fruit shine through. Fruit style
beers such as fruited Lambics and Kreiks may require a
significant amount of fruit puree to achieve the appropriate
amount of flavor and aromatics.
2) What is the desired flavor profile? What is the brewer
trying to accomplish when adding fruit to a beer? The
amount of puree will vary and will be dependent upon the
brewer’s goals, i.e., do you want a beer that is subtlety
flavored or a beer that is very fruit forward?

WILL THE ADDED SUGARS IN SOME OF THE
PUREES AFFECT THE FERMENTATION OR
FLAVOR OF THE BEER?

We suggest adding the puree 2-3 points from the terminal specific gravity. For example, if the expected terminal is 3.5° Plato
(1.014), add the fruit puree when the beer reaches 5.5° – 6.5° Plato (1.022 – 1.026). This allows for fermentables to be
consumed fully.
3) What puree is being used? Different fruit purees may
require different additions to accomplish the same goal.
In short, there is no defined amount of puree to add to beer.
In practice, a suggested range is 1/4 lb. puree up to 1/2 lb.
puree per gallon. That said, stylistically, the brewer may
choose to add even more bench trials before brewing which
is highly recommended.

WHAT BENCHTOP OR EXPERIMENTAL
TECHNIQUES CAN YOU SUGGEST TO A BREWER
TO DETERMINE HOW TO APPLY PUREE OR
CONCENTRATE TO A BATCH OR STYLE OF BEER?
Our recommendation for determining the appropriate
amount of fruit puree to use is to perform a bench trial. Take
a small volume of a proxy beer and add a range of puree
amounts that closely approximate the final product. Keep in
mind when using a proxy beer that results may vary a little
from the final product, but when done correctly should be
very close to the desired target.

WHAT ARE THE PROS AND CONS OF ADDING FRUIT PRE-FERMENTATION, DURING FERMENTATION OR
POST-FERMENTATION?
Hot-side fruit addition is not recommended. There is significant degradation in both color and flavor. Essentially this is due to
cooking the fruit puree. Slow cooling allows for the reformation of Dimethyl Sulfide (DMS), an undesirable defect. The only
positive is that the puree is sterile at this point.
Pre-fermentation addition is also not recommended. At this stage, the yeast is in lag and introduction of any potential microbial
contaminants in a sugar rich, oxygen rich, and non-competitive space is highly discouraged. In addition, fruit flavors and
aromatics can be muted and/or scrubbed by CO2 generation and off-gassing.
Puree additions made post-fermentation/bright beer can be an appropriate method for the introduction of fruit into beer.
However, as the yeast is no longer active (perhaps it has been racked or filtered), the additional sugar content will affect the
flavor of the beer. Additionally, fermentable sugars will be incorporated into a package space. This is risky with respect to all the
potential points of contamination associated with brewing although it is minimized when compared to pre-fermentation
additions. Pending the stage of addition, clarification of the beer may be difficult.

WHAT IS THE BEST WAY TO ADD PUREE OR JUICE CONCENTRATE TO THE BATCH?
The important part of adding puree to the fermentation vessel is mixing. At a brewery, add the fruit puree to an external vessel
and recirculate the fermenter contents through the external vessel for approximately 1 hour. In a homebrewing context, simply
adding the puree and gently mixing will be adequate. Best practice is to swirl the entire carboy/pail to mix. This will limit
exposure to air and minimize oxidation of your beer.

WHY USE A FROZEN PASTEURIZED PUREE OR
JUICE CONCENTRATE INSTEAD OF AN
ASEPTIC PRODUCT OR FRESH FRUIT?
Our puree has been pasteurized before freezing.
Pasteurization is a gentler heat treatment compared to
aseptic processing. Pasteurization tends to preserve the
natural color, flavor, and aromatics of the product
reminiscent of fresh fruits. Because microbes have been
reduced to very low levels, there isn’t much concern with
microbial contamination. When purees are added to the
end of primary fermentation, there is significant alcohol
present, pH has been significantly lowered, oxygen has
been fully consumed, and the yeast has consumed nearly
all available fermentables, outcompeting most microbial
contamination. That said, if an anaerobic bacterium that
can consume residual dextrins is introduced,
refermentation is a possibility.
While pasteurization significantly reduces microbes to
acceptably low levels, the product is not considered
sterile.
On the other hand, aseptic purees are sterile and may be
stored at ambient or refrigerator temperatures. While
these aspects seem advantageous, the process tends to
alter the fruit puree color such that they are darker,
leaning towards brown hues. Flavors and aromatics are
also muted and take on more cooked or jam-like
characteristics rather than fresh fruit flavors.

The sugars added to the purees will not affect the rate of
fermentation or the flavor of beer. The sugars are fully
fermented out by the yeast. The additional sugar will affect
the final percent alcohol by volume and by extensions the
taste of your final product. This is easily calculable and
predictable given you know the amount of puree added and
the brix standardization of The Perfect Purée.

WILL THE PECTIN IN THE FRUIT ADD HAZE TO
THE BEER? HOW CAN HAZE BE MINIMIZED?
Addition of fruit purees will increase haze levels in beer.
Haze increase is fruit specific, as there are varying amounts
of pectin or proteins. Pasteurization reduces some haze
forming compounds by protein deactivation. Beer clarity
and haze formation is an issue not specific to fruit. Haze is
generally caused by protein/polyphenol complex or tannins
from grain and hops. When adding fruit purees, additional
pectin, proteins, and tannins are introduced. To reduce haze
levels, additives such as PVPP or silica can be utilized on
crashed green beer in order to facilitate flocculate the
protein complexes. Filtration techniques (Diatomaceous
earth or lenticular) aid in clarifications.
Contributor: Stein Servick, brewmaster of Napa Smith Brewery

TO LEARN MORE ABOUT BREWING WITH
THE PERFECT PURÉE, VISIT:
PERFECTPUREE.COM/BREWING

FLAVOR

SUPERIOR FRUIT
Being in business for more than 30 years allows
us to have long standing grower relationships
and the ability to source premium fruits
harvested at the peak of ripeness. Quickly
processed and frozen to retain absolute
freshness, our flavors are consistent in taste,
texture and color.

BRIX VS. 10% SUGAR
All Perfect Purée products have consistent Brix
levels. While other brands of puree add a fixed
amount of sugar (usually 10%), we measure the
Brix level of each crop and adjust the amount of
sugar to maintain an optimum Brix level from
harvest to harvest.

Apricot
Banana
Black Currant
Blackberry
Blood Orange
Blueberry
Carmelized Pineapple
Cherry
Chipotle Sour
Coconut
Cranberry
El Corazon
Ginger
Green Apple
Key Lime
Kiwi
Lemon Zest
Lychee
Mandarin/Tangerine
Mango
Meyer Lemon
Orange Zest
Papaya
Passion Colada
Passion Fruit
Peach Ginger
Pear
Pink Guava
Pomegranate
Prickly Pear
Red Jalapeño
Red Raspberry
Red Sangria
Strawberry
Sweet Hibiscus
Tamarind
Thai Basil & Black Pepper
White Peach
Yuzu Luxe Sour

TYPE

SIZE

KOSHER

BRIX

PH

Puree
Puree
Puree
Puree
Concentrate
Puree
Concentrate
Puree
Blend
Puree
Puree
Blend
Puree
Puree
Concentrate
Puree
Zest
Puree
Concentrate
Puree
Concentrate
Zest
Puree
Blend
Concentrate
Blend
Puree
Puree
Concentrate
Puree
Puree
Puree
Blend
Puree
Extract Blend
Puree
Blend
Puree
Blend

6/30 oz
6/30 oz
6/30 oz
6/30 oz
6/30 oz & 30 lb pail
6/30 oz
6/30 oz
6/30 oz
6/28 fl oz
6/30 oz
6/30 oz
6/28 fl oz
6/38 oz
6/30 oz
6/30 oz
6/30 oz
6/35 oz & 30 lb pail
6/30 oz
6/30 oz
6/30 oz & 30 lb pail
6/30 oz
6/35 oz & 30 lb pail
6/30 oz
6/28 fl oz
6/30 oz & 30 lb pail
6/30 oz
6/30 oz
6/30 oz
6/30 oz
6/30 oz
6/30 oz
6/30 oz & 30 lb pail
6/28 fl oz
6/30 oz & 30 lb pail
6/30 oz
6/30 oz
6/28 fl oz
6/30 oz
6/28 fl oz

OU
OU
OU
OU
OU
OU
OU
OU
OU
OU
OU
OU
CK
OU
OU
OU
OU
OU
OU
OU
OU
OU
OU
OU
OU
OU
OU
OU
OU
OU
OU
OU
OU
OU
OU
OU
OU
OU
OU

20-22
28-30
32-34
20-22
38-40
20-22
38-40
23-26
35-37
27-29
27-29
38-40
63-72
19-21
13.5-15
19-21
50-60
22-24
38-40
20-22
18-20
50-60
20-22
33.5-36.5
26-28
28-30
20-22
20-22
38-40
22-24
20-23
20-22
38-40
20-22
30-32
20-23
32-34
20-22
30-33

3.3-3.7
4.0-4.5
2.7-3.1
2.7-3.7
3.0-4.0
2.8-3.5
3.4-4.1
3.4-4.0
2.4-3.0
5.3-6.2
2.7-3.5
2.8-3.4
3.4-4.5
3.0-3.5
2.0-2.7
3.1-3.5
3.5-5.5
3.6-4.0
3.3-4.0
3.2-4.0
2.0-3.0
3.5-6.0
3.4-3.8
3.3-4.3
2.5-3.3
2.3-3.3
3.2-3.6
3.0-3.7
2.9-3.4
3.6-4.0
2.7-3.7
2.7-3.3
3.0-4.0
3.0-3.7
2.2-3.0
2.0-3.3
2.3-2.9
3.3-3.7
2.0-3.0

PACKAGING - Store 'n Pour HDPE plastic jars
with twist top lids to accommodate bar pour spouts.

ORDER COMPLIMENTARY SAMPLES AT
PERFECTPUREE.COM/BREWERS
Complimentary to Professional Brewers Only

30 LB. PAILS - Select flavors offered in
30 lb. pails for manufacturing and brewing.
HANDLING - Store frozen at or below 0° F. Shelf life
is 2 years frozen from manufactured date. Once thawed,
store in refrigeration below 40°F. Depending on flavor,
refrigerated shelf life is 14–21 days or 7–10 days.

CONTACT US FOR A LIST OF LOCAL
FOODSERVICE DISTRIBUTORS.
General Inquiries: (800) 556-3707
info@perfectpuree.com
West Region Sales: Jason Whaley
(707) 337-1676
jwhaley@perfectpuree.com
National Account & East Region
Sales: Dawn Wachsning
(707) 227-0950
dwachsning@perfectpuree.com

FOLLOW @THEPERFECTPUREE
PERFECTPUREE.COM

