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AMBIENT PUREES WITHOUT ADDED SUGAR*

C O C O N U T  C R E A M

SMOOTH,  COATING TEXTURE

ALMOND NOTES AND A BRIGHT WHITE COLOR

INTENSE |  MILKY |  INDULGENT

Rum
Tequila
Mezcal
Vodka

Grown in Sri Lanka’s Coconut Triangle, it benefi ts from an ideal terroir globally recognized for 
its ancestral expertise and perfect climatic conditions. 
Sri Lankan coconut is the most sought-after for its fi ne fl esh and delicate fl avor, rich in oil 
and nutrients, allowing the creation of a 100% fruit cream with a pearly white color and an 
authentic, intense, and indulgent taste. 
Coconut is at the heart of Sri Lankan culture. The coconut tree is known as the “Tree of Life,” and 
coconut is the second most consumed food after rice.

100% FRUIT*. PURE. STABLE. NO COMPROMISE. 

The naturally occurring fat content (24%) in our coconut cream 
brings body and richness to cocktails, while creating balance 
between alcohol and acidity, and helping carry and enhance 
aromas, especially rum, spices, and tropical fruits.

The only solution on the market to incorporate coconut water 
into its formula, ensuring excellent stability and no separation 
in cocktails.

The ideal ingredient for shaking, thanks to its unmatched 
consistency and seamless integration into cocktails.

Piña Colada
Coconut margarita
Coconut espresso martini

PAIRINGS

WHY IT WORKS

COCKTAILS IDEAS

The global coconut-based products market is 
experiencing strong growth: +10% yearly
through 2029.

The Piña Colada is the 3rd most consumed 
cocktail in the world.

***Source: mordor Intelligence & CGA Nielsen Global 2025

Coconut in its purest 
expression, for an 

exceptional Piña Colada!expression, for an 
exceptional Piña Colada!expression, for an 
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Transportation : recommended temperature: 4–25°C (39–77°F).
Before opening : store between 10–25°C (50–77°F). Do not refrigerate or freeze.
After opening : keep refrigerated at 2–4°C (36–39°F) and consume within 5 days.
Good to know : as a natural, high-fat coconut product, texture variations may occur when exposed to cold temperatures. These changes are fully reversible
and do not a� ect the product’s quality or usability. Shake, stir, or blend before use if needed.


