
Christine Le Tennier

12643 - Balsamic Vinegar Flavor Pearls
Created in Brittany, France, Flavor Pearls allow chefs and bartenders to participate in the
Molecular Cuisine revolution. Handcrafted by a proprietary process from a thin alginate film
encapsulating natural liquids of different fruity, salty or spicy juices and flavors.
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Balsamic Vinegar Flavor Pearls are Alginate spheres filled with naturally flavored liquid. Created in Brittany,
France, Flavor Pearls allow chefs and bartenders to participate in the Molecular Cuisine revolution. Handcrafted
by a proprietary process from a thin alginate film encapsulating natural liquids of different fruity, salty or spicy
juices and flavors, Flavor Pearls explode in the mouth releasing their unique flavor and texture appealing to all
five senses. Spherification without the effort! Sweet and savory pre-made caviars are ready to serve. Shelf stable,
no refrigeration required until opened. Each jar serves 40 to 50

Balsamic Vinegar 70%(White
Vinegar, Grape Must), Water,
Thickener:
Carboxymethycellulose, Calcium
Chloride, Sodium Alginate,
Caramel, Potassium Sorbate.

Free From:

Brand Manufacturer Product Category

Christine Le Tennier Paris Gourmet Grocery

UPC MFG # SPC # GTIN Pack Pack Desc.

AMI910 12643 13467740095255 6/7 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

5lb 2.6lb France No

Shipping Information

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

8in 5.5in 3.5in 0.09ft3 12x6 351days 60°F / 77°F

Storage  Shelf-life: 1 year at room
temperature. Once opened will keep for
one week in the fridge. Heat resistant
(can be cooked up to 210 deg Fahr.)

Garnish dishes and cocktails. 

Servings: 1 serving = 1 teaspoon = 2 gr = 0.07 oz
* : Large Pearl: flavored liquid in alginate capsule
(bursting) : 1 serving = >20 pearls
One 7 oz jar = 100 servings.

Ready to use.
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