Let this guide you,
fruit are endless.

OREGON FRUIT CO.

DOSING GUIDE

not hinder you.

Inspire,

crowd.

not discourage.

The possibilities with
Creative combinations and recipes will set you apart from the
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and PINEAPPLE.

e Be mindful with CRANBERRY, PASSION FRUIT, LEMON and LIME as they can get
abrasive and overwhelm base beverages.

* = PUREE PER FINISHED GALLON OF BEER/SELTZER

RASPBERRY, BLACKBERRY, and BLUEBERRY are hard to over-do. Ditto for MANGO




