
L I M E

TASTE
MATTERS

TASTE
MATTERSunleash your creativity



AMBIENT PUREES WITHOUT ADDED SUGAR*
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turn up the zest - lime makes 
your classic lime daiquiri shine!turn up the zest - lime makes 
your classic lime daiquiri shine!turn up the zest - lime makes 

L I Q U I D  F R U I T  T E X T U R E ,  L I K E  A  J U I C E

B O L D  A N D  Z E S T Y  W I T H  A  B I T T E R  T W I S T

Z E S T  |  A C I D I C  |  B I T T E R

Tequila
Rum
Gin

As one of the world’s leading lime producers, Brazil’s sun-drenched 
plantations off er the perfect climate, developing vibrant acidity, intense zest, 
and a fresh, citrusy character.

Bright acidity, green freshness, and citrus oils blend 
naturally with agave and botanical spirits.

Classic Margarita
Classic Lime Daiquiri
Classic Lime Gimlet

PAIRINGS

WHY IT WORKS

COCKTAIL IDEAS

Hand-harvested year-round, with peak ripeness in January and February, 
Brazilian limes deliver fresh, zesty fl avor—essential for cocktails seeking 
authenticity and intensity.

Cut your costs in half and generate no organic waste*. 
67 servings per liter** with no prep required, just pour
and serve!

CUT COSTS, NOT QUALITY
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* The organic waste generated during pressing (peels, seeds) is recovered through a methanization process.
**Comparative calculation including purchase and labour costs between freshly squeezed lemon and Les 
vergers Boiron 1L ambient lemon puree. Estimated lemon price per kg: €4.38 / Estimated labour hourly rate: 
€12 / 15 ml per serving.


