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Cherries in Liquor / Cerezas al Licor

Conservation: Room Temp. / Ambiente

Expiration: 
Preservatives: 

6 to 60 Months / Meses
Y-N *Y=Yes, N=No

Season: All year round / Todo el año

Availability: In stock / En stock

Food safety: 

Allergens (SO2): 
Diabetics:

Alcohol: 
Vegetarian/ Vegan: 

Celiac:

Y *Y=Yes, N=No.
A-E *A=Sugar, E=Sweetener, H=Water.
Y-N *Y=Yes, N=No.
All *Except dye E-120
All

Dye: A-N-O *A=Artificial, N=Natural, O=Without

Certificates: 

Flavour / Aroma:
Dextrose / Dextrosa: 

Bake-proof (B), Injectable (I), Spreadable (S) 
Horneable (B), Inyectable (I), Extensible (S): 

Screened (P),  Shredded (T) 
Tamizada (P), Triturada (T):

Specialties: *W=With, O=Without Colours: *A=Artificial, Z= Azoic, N=Natural
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Since 1940

Presentations Presentaciones

*E=Whole/Entero, M=Halfs/Mitades, C=Cubes/Cubitos, Q=Quarter/Cuartos, D=Discs/Discos, P=Portions/Porciones, T=Strips/Tiras, X=Piece/Trozos, F=Slices/Filetes

Different sizes 
Diferentes calibres

Different brix 
Diferentes brix

Pitted or unpitted 
Con o sin hueso

With or without stems 
Con o sin tallo

Mixed 
Mezclas

Cuts 
Cortes

16/18 to 24/26 65 O *W=With, O=Without O *W=With, O=Without - E-M-X *Code below

Packaging options 
Opciones de envasado

Plastic 
Plástico 

Cardboard + Bag 
Cartón + Bolsa

Tin 
Hojalata

Glass 
Vidrio

Primary  
packaging

Secondary  
packaging

Base packs 
per pallet

Height packs 
per pallet

Packs per 
pallet

Pallet measures Pallet weight

DRAINED
Carton 10 kg - 8 Cartons 10 Cartons 80 Cartons 120 x 80 x 165 cm  880 kg 

IN SYRUP
Can 4250 ml Tray 3 x 4250 ml 11 Trays 5 Trays 55 Trays 120 x 80 x 150 cm  1020 kg  

CANDIED FRUITS /  FRUTA CONFITADA

Cherries in liquor with aniseed flavour are part of our 
cultural and gastronomic heritage. This magnificent 

variety of candied fruits is a classic within pastry and 
chocolate manufacturing. It is essential for making 
recipes as attractive as the famous fruits of Aragon: 
the mixture of the sweet touch of the cherry, the 
intensity of the liquor and the crunchy chocolate is a gift 
for the palate. And we can not forget the presence of 
this variety of glace fruit in the preparation of nougat.

Las cerezas al licor forman parte de nuestro acervo 
cultural y gastronómico. Esta magnífica variedad de 

fruta confitada es un clásico dentro de la bombonería 
y la pastelería, indispensable para elaborar recetas 
tan atractivas como las famosas frutas de Aragón: la 
mezcla entre el toque dulce de la cereza, la intensidad 
del licor y el crujiente chocolate es todo un regalo para 
el paladar. Y no podemos olvidar la presencia de esta 
variedad de fruta cristalizada en la elaboración de 
turrones.

Other colours availabe upon request 
Otros colorantes disponibles bajo demanda


