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organic cold pressed nut oils34

Organic macadamia nut oilOrganic sweet almond oil

Organic coconut oil Organic hazelnut oil

Organic walnut oil

250 g

6 Kg1 Kg

liquidliquid

liquid liquid

liquid

Essences of nuts
Bitter almond

50 g

essential oil
Roasted hazelnut

50 g

essential oil

Green peanut

50 g

essential oil
Pistachio

50 g

essential oil

The new range of the Alphabet of

flavours offers the essence of every

flavour in some drops. You can use it in

any gastronomic aplication to increase

a flavour, give a special nuance,

combine, it with  other flavours or simply

enjoy the essence of nature.
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00351002 250 g 00351010

250 g 00351006

250 g 00351008

They can also find all the flavors in 1 kg container.NEW
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