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Cherries in Alcohol / Cerezas en Alcohol Since 1940

Primary  
packaging

Secondary  
packaging

Base packs 
per pallet

Height packs 
per pallet

Packs per 
pallet

Pallet measures Pallet weight

IN ALCOHOL
Drum 220 L - 4 Drums 1 Drums 4 Drums 120 x 100 x 110 cm  1020 kg 

Packaging options 
Opciones de envasado

Plastic 
Plástico 

Cardboard + Bag 
Cartón + Bolsa

Tin 
Hojalata

Glass 
Vidrio

FRUIT IN ALCOHOL / FRUTA EN ALCOHOL

Cherry in alcohol is an essential product for traditional 
and contemporary chocolate manufacturing. 

Fruit in alcohol mixes flavours, textures and intensities, 
blending the juiciness of the cherry with the strength 
of the alcohol. Only in this way delicate and powerful 
chocolates can be created, with the chocolate coating 
sharing the leading role with the inimitable flavour of the 
fruit in alcohol.

Las cerezas en alcohol son un producto 
imprescindible en la elaboración de bombones 

tradicionales y contemporáneos. La fruta en conserva 
en licor mezcla sabores, texturas e intensidades, 
fusionando la jugosidad de la cereza con la fuerza del 
alcohol. Solo así se pueden crear bombones delicados 
y potentes al mismo tiempo, en los que la cobertura 
de chocolate comparte protagonismo con el inimitable 
sabor que tiene  la fruta impregnada de alcohol.

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

Y *Y=Yes, N=No. - W-O *W=With, O=Without O *W=With, O=Without - E-M *Code below

Conservation: Room Temp. / Ambiente

Expiration: 
Preservatives: 

36 Months / Meses
N *Y=Yes, N=No

Season: June - July / Junio - Julio

Availability: 

Food safety: 

Allergens (SO2): 
Diabetics:

Alcohol: 
Vegetarian/ Vegan: 

Celiac:

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

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

Certificates: 

On request / Bajo pedido

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

O
- 
 
- 
  
-

Colours: *A=Artificial, Z= Azoic, N=Natural

- - 


