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Maggie Beer
Products

Inspired by Australia’s abundance of fresh produce, 

Maggie Beer Products bases its reputation on Maggie 

Beer’s own philosophy of using superior ingredients, in 

season, to produce gourmet products of the highest 

quality. Maggie’s Verjuice, fruit pastes, pates, sauces, 

jams, oils, vinegars, preserves, crackers and ice creams 

allow gourmet to be part of every day. 

The Maggie Beer brand identity is well established in 

the gourmet food industry, intrinsically linked to the 

reputation, history and ongoing activities of Maggie, the 

person. A long history as a Barossa Valley restaurateur, 

together with regular television and other media 

appearances, the Maggie Beer brand continues to grow 

in market recognition throughout Australia.

Over the last 20 years Maggie Beer Products has grown 

from just a handful of staff to now being one of the 

Barossa Valley’s largest employers with more than 50 

employees based out of its production facilities in 

Tanunda, South Australia. Maggie Beer Products’ 

commitment to innovation and continual improvement 

is reinforced by our ongoing investment into best 

practice production facilities and cutting edge cooking 

and processing equipment. Maggie Beer Products is 

proud to be able to promote Maggie Beer’s food 

philosophy to more Australians and beyond.



Ambient



Quince Paste 
Quince Paste is the perfect accompaniment with traditional French Brie, strong French Camembert, 

Parmigiano Reggiano & mature vintage cheddar.

SIZE

100g

900g

BARCODE

873006002039

873006002152

SHELF LIFE

24 months

24 months 

RRP (AUD$)

$5.49

N/A

UNITS PER CTN

9

9

CTNS PER LAYER

64

18

LAYERS PER PALLET

5

5

Fruit Paste 

Fig & Fennel Paste 
Fig & Fennel Paste is the perfect accompaniment with washed rind cheese, hard sheep’s milk cheese, 

goat’s cheese & blue cheese. 

SIZE

100g

BARCODE

873006002053

SHELF LIFE

24 months

RRP (AUD$)

$5.49

UNITS PER CTN

9

CTNS PER LAYER

64

LAYERS PER PALLET

5

Plum Paste 
Plum Paste is the perfect accompaniment with traditional Brie cheese, Parmigiano Reggiano, goat’s 

cheese & sheep’s milk cheese. 

SIZE

100g

BARCODE

873006002060

SHELF LIFE

24 months

RRP (AUD$)

$5.49

UNITS PER CTN

9

CTNS PER LAYER

64

LAYERS PER PALLET

5

*Halal Certified

Cabernet Paste 
Cabernet Paste is the perfect accompaniment with blue cheese, Parmigiano Reggiano, washed rind 

cheese & a strong French Camembert.

SIZE

100g

BARCODE

873006002015

SHELF LIFE

24 months

RRP (AUD$)

$5.49

UNITS PER CTN

9

CTNS PER LAYER

64

LAYERS PER PALLET

5

Spiced Pear Paste 
Spiced Pear Paste is the perfect accompaniment with creamy blue cheese, traditional French Brie, cloth 

wrapped cheddar & Parmigiano Reggiano.

SIZE

100g

BARCODE

873006002046

SHELF LIFE

24 months

RRP (AUD$)

$5.49

UNITS PER CTN

9

CTNS PER LAYER

64

LAYERS PER PALLET

5

*Halal Certified



Fruit Paste 

Pear & Rosemary Paste 
Pear & Rosemary Paste is the perfect accompaniment with sharp, crumbly cheddar and would 
complement the array of flavours on a Ploughman’s platter.

SIZE

100g

BARCODE

9321325002021

SHELF LIFE

24 months

RRP (AUD$)

$5.49

UNITS PER CTN

9

CTNS PER LAYER

64

LAYERS PER PALLET

5

Plum & Shiraz Paste 
Plum Paste is the perfect accompaniment with a triple cream brie, a classic blue cheese or a tangy 
sheep’s milk cheese. 

SIZE

100g

BARCODE

9321325120145

SHELF LIFE

24 months

RRP (AUD$)

$5.49

UNITS PER CTN

9

CTNS PER LAYER

64

LAYERS PER PALLET

5

Fruit Paste Favourites
Elevate your cheeseboard and delight your taste buds with this selection of Maggie Beer Fruit 
Pastes, perfect for pairing with both hard and soft cheeses. Pairing suggestion: Quince Paste with 
Triple Cream Brie, Spiced Pear Paste with Vintage Cheddar, Plum & Shiraz with a creamy Blue 
Cheese. 

SIZE

3x 100g

BARCODE

9321325001819

SHELF LIFE

24 months

RRP (AUD$)

$11.99

UNITS PER CTN

9

CTNS PER LAYER

64

LAYERS PER PALLET

5

Complete Paste Collection 
The perfect collection for cheese lovers, with the choice of Quince, Fig & Fennel, Spiced Pear, Plum 
and Cabernet pastes.

SIZE

5x 100g

BARCODE

873006002428

SHELF LIFE

24 months

RRP (AUD$)

$25.00

UNITS PER CTN

4

CTNS PER LAYER

N/A

LAYERS PER PALLET

N/A

Quince & Champagne Paste 
A fruit paste that combines the beautiful flavour of Australian quince, delicate notes of 
Champagne and crisp acidity from Australian Seville oranges.  This is the perfect 
accompaniment to a luscious Triple Cream Brie or Camembert.

SIZE

100g

BARCODE

9321325001857

SHELF LIFE

24 months

RRP (AUD$)

$5.49

UNITS PER CTN

9

CTNS PER LAYER

64

LAYERS PER PALLET

5



Verjuice
Made from the juice of unfermented grapes, Verjuice can be used as a gentle acidulant wherever 
you might find lemon juice or vinegar too tart. Use in vinaigrettes, marinades, sauces, when
poaching or deglazing. 

SIZE

375mL

750mL

BARCODE

873006000110

873006000103

SHELF LIFE

24 months

24 months

RRP (AUD$)

$9.99

$14.99

UNITS PER CTN

6

6

CTNS PER LAYER

42

32

LAYERS PER PALLET

4

3

Verjuice, Vinaigrettes & Oil

Extra Virgin Olive Oil
Extra Virgin Olive Oil is the first press of the juice of olives. The best possible oil for vinaigrettes, 
for salad greens and to add at the last moment to soups, vegetables, grilled fish or poultry.

SIZE

375mL

BARCODE

873006000059

SHELF LIFE

12 months

RRP (AUD$)

$11.99

UNITS PER CTN

6

CTNS PER LAYER

48

LAYERS PER PALLET

4

Aged Red Wine Vinegar
This red wine vinegar is aged in old oak barrels, harnessing the best of both quality Australian wine 
and traditional European processing methods. Use in vinaigrettes, over roast vegetables, to deglaze a 
pan or liven up a pasta or soup. 

SIZE

375mL

BARCODE

873006000134 

SHELF LIFE

24 months

RRP (AUD$)

$8.99

UNITS PER CTN

6

CTNS PER LAYER

48

LAYERS PER PALLET

4

Absolute Essentials
Extra Virgin Olive Oil, Verjuice and Aged Red Wine Vinegar are essential to so many cooking tech-
niques including marinades, vinaigrettes, roasting and stewing.

SIZE

3x 375mL

BARCODE

9321325300035

SHELF LIFE

24 months

RRP (AUD$)

$29.99

UNITS PER CTN

6

CTNS PER LAYER

N/A

LAYERS PER PALLET

N/A



Fig Vino Cotto
Made from grape must, this Fig Vino Cotto is a sweet, highly aromatic, velvety syrup. It can be
used in sauces, vinaigrettes or when baking or dessert making.

SIZE

250mL

BARCODE

873006001308 

SHELF LIFE

24 months

RRP (AUD$)

$19.99

UNITS PER CTN

6

CTNS PER LAYER

72

LAYERS PER PALLET

3

Vino Cotto
Made from grape must and finished with our Aged Red Wine Vinegar, Vino Cotto has a unique
sweet/sour flavour. It can be used whenever you might use balsamic vinegar, in vinaigrettes,
relishes or when roasting or deglazing.

SIZE

250mL

BARCODE

873006001285

SHELF LIFE

24 months

RRP (AUD$)

$19.99

UNITS PER CTN

6

CTNS PER LAYER

72

LAYERS PER PALLET

3

Verjuice, Vinaigrettes & Oil



Pear & Ginger Vinaigrette
An Asian inspired vinaigrette that fuses the sweet flavour of pear with soft hints of ginger and 
Dijon mustard. Use to dress a soba noodle salad or as a dipping sauce for sushi.

SIZE

250mL

BARCODE

9321325013041

SHELF LIFE

12 months

RRP (AUD$)

$9.99

UNITS PER CTN

6

CTNS PER LAYER

72

LAYERS PER PALLET

5

Verjuice, Vinaigrettes & Oil

Quince, Apple Cider Vinegar & Extra 
Virgin Olive Oil Vinaigrette
This vinaigrette blends the sweetness of Maggie’s beloved quince with a touch of acidity from 
apple cider vinegar. Delicious over a beetroot, goat’s curd and dill salad, or a roasted lamb salad.

SIZE

250mL

BARCODE

9321325013003

SHELF LIFE

12 months

RRP (AUD$)

$9.99

UNITS PER CTN

6

CTNS PER LAYER

72

LAYERS PER PALLET

5

Moroccan Spice, Honey
& Dijon Vinaigrette
This vinaigrette is particularly good as part of a couscous and roasted vegetable salad, or beyond the 
salad plate, poured over a hot roasted chicken.

SIZE

250mL

BARCODE

9321325013034 

SHELF LIFE

12 months

RRP (AUD$)

$9.99

UNITS PER CTN

6

CTNS PER LAYER

72

LAYERS PER PALLET

5

Best Dressed
A collection of Moroccan Spice, Honey & Dijon Vinaigrette, Pear, Miso & Ginger Vinaigrette and 
Quince, Apple Cider Vinegar & Extra Virgin Olive Oil Vinaigrette.

SIZE

3x 250mL

BARCODE

9321325013034 

SHELF LIFE

12 months

RRP (AUD$)

$9.99

UNITS PER CTN

6

CTNS PER LAYER

N/A

LAYERS PER PALLET

N/A

Saffron & Lemon Vinaigrette
The beautifully tart and zesty flavours of this vinaigrette are perfectly complemented by subtle, 
aromatic notes of saffron, making it the ideal dressing for fresh seafood or for a delicious grilled 
chicken salad.

SIZE

250mL

BARCODE

9321325013058 

SHELF LIFE

12 months

RRP (AUD$)

$9.99

UNITS PER CTN

6

CTNS PER LAYER

72

LAYERS PER PALLET

5



Beef Stock
This is a full flavoured stock made with a mix of beef bones, roasted onions, vegetables & herbs,
making it a great starting point for sauces or risottos.

Stocks & Bone Broths

Free Range Chicken Stock
Made with a mix of free range chicken meat & bones, vegetables, herbs & a hint of salt, so when
making a soup or risotto you can easily season it to your palate.

SIZE

500mL

BARCODE

873006005054

SHELF LIFE

18 months

RRP (AUD$)

$7.99

UNITS PER CTN

6

CTNS PER LAYER

40

LAYERS PER PALLET

5

Vegetable Stock
This stock has a wonderful freshness of flavour as it’s made with slowly roasted onions, garden
vegetables, fresh herbs & the added lift of Verjuice.

SIZE

500mL

BARCODE

873006005078

SHELF LIFE

18 months

RRP (AUD$)

$7.99

UNITS PER CTN

6

CTNS PER LAYER

40

LAYERS PER PALLET

5

SIZE

500mL

BARCODE

873006005061

SHELF LIFE

18 months

RRP (AUD$)

$7.99

UNITS PER CTN

6

CTNS PER LAYER

40

LAYERS PER PALLET

5

Natural Free Range Chicken Bone Broth 
With subtle warmth from turmeric, apple cider vinegar and ginger, this bone broth is naturally full 
of collagen and is perfect for making an indulgently flavoured risotto or Asian-style dish.

SIZE

500mL

BARCODE

9321325001079

SHELF LIFE

18 months

RRP (AUD$)

$9.50

UNITS PER CTN

6

CTNS PER LAYER

40

LAYERS PER PALLET

5

Natural Beef Bone Broth
The smooth, deep profile of this Beef Bone Broth creates a rich base to your meals and is ideal for 
making the perfect hearty stew or Asian-style dish.

SIZE

500mL

BARCODE

9321325001062

SHELF LIFE

18 months

RRP (AUD$)

$9.50

UNITS PER CTN

6

CTNS PER LAYER

40

LAYERS PER PALLET

5



Jam, Caramel & Chutney

Seville Marmalade
A traditional preserve made with ripe, seasonal fruit. Spread generously onto toast or use as a glaze 
for cakes. This marmalade is very much for aficionados in search of that traditional, zesty edge 
only Seville oranges can provide. Scones, crumpets and oatcakes all taste better piled high with 
this thick cut marmalade.

SIZE

285g

BARCODE

873006002305

SHELF LIFE

24 months

RRP (AUD$)

$10.49

UNITS PER CTN

6

CTNS PER LAYER

40

LAYERS PER PALLET

5

Burnt Fig Jam
A traditional preserve made with ripe, seasonal fruit, this jam has near cult status. Spread gener-
ously onto toast, scones or as a glaze for cakes. The burnt fig gives such a gentle ‘bitter’ edge to 
offset the sweetness. Serve on crusty bread or spread over a sponge cake with whipped cream.

SIZE

285g

BARCODE

873006002107

SHELF LIFE

24 months

RRP (AUD$)

$10.49

UNITS PER CTN

6

CTNS PER LAYER

40

LAYERS PER PALLET

5

Raspberry & Pomegranate Jam
A traditional preserve made with ripe, seasonal fruit. Spread generously onto toast, warm scones, 
crumpets or as a glaze for cakes. Made with hand selected raspberries, so the true fruit flavour 
stars! 

SIZE

285g

BARCODE

873006002404

SHELF LIFE

24 months

RRP (AUD$)

$10.49

UNITS PER CTN

6

CTNS PER LAYER

40

LAYERS PER PALLET

5

Spiced Plum & Cherry Jam
A traditional preserve made with ripe, seasonal fruit. Spread generously onto toast, warm scones, 
crumpets or as a glaze for cakes. Made with hand selected plums and cherries, with hints of cinna-
mon for a truly wonderful flavour.

SIZE

285g

BARCODE

9321325070877

SHELF LIFE

24 months

RRP (AUD$)

$10.49

UNITS PER CTN

6

CTNS PER LAYER

40

LAYERS PER PALLET

5

Strawberry & Verjuice Jam
A traditional preserve made with ripe, seasonal fruit. Spread generously onto toast, warm scones, 
crumpets or as a glaze for cakes. Made with hand selected raspberries, so the true fruit flavour 
stars! 

SIZE

285g

BARCODE

873006002404

SHELF LIFE

24 months

RRP (AUD$)

$10.49

UNITS PER CTN

6

CTNS PER LAYER

40

LAYERS PER PALLET

5



Jam, Caramel & Chutney

Jam Packed
A collection of Burnt Fig Jam, Raspberry & Pomegranate Jam and Seville Marmalade; with all the 
homemade charm of fruit picked at its peak.

SIZE

3x 285g

BARCODE

9321325300004

SHELF LIFE

24 months

RRP (AUD$)

$29.99

UNITS PER CTN

6

CTNS PER LAYER

N/A

LAYERS PER PALLET

N/A

Rhubarb & Ginger Jam
New to the Maggie Beer jam range, this small batch crafted jam champions a perfect balance of 
rhubarb and ginger for a truly delicious jam.

SIZE

285g

BARCODE

9321325001154

SHELF LIFE

24 months

RRP (AUD$)

$9.95

UNITS PER CTN

6

CTNS PER LAYER

40

LAYERS PER PALLET

5

Dark Chocolate & Vino Cotto Caramel  
A sweet, highly aromatic, velvety caramel, rich with cocoa and anise, this flavour combination is
wonderful swirled through a pavlova before baking, or served simply with fresh strawberries. For 
something extra special, try layering a flourless chocolate and prune cake with the caramel when
still warm from the oven.

SIZE

250g

BARCODE

9321325001208

SHELF LIFE

12 months

RRP (AUD$)

$9.99

UNITS PER CTN

6

CTNS PER LAYER

40

LAYERS PER PALLET

5

Salted Brandy Caramel  
Rich with toffee flavours, a hint of Murray River Salt Flakes and a dash of brandy, this is the perfect 
accompaniment to Christmas pudding, or poured into homemade pastry cases to make little tart-
lets with a topping of chocolate ganache. There’s nothing to say this can’t be nibbled straight from 
the jar as the ultimate indulgence.

SIZE

250g

BARCODE

873006000493  

SHELF LIFE

12 months

RRP (AUD$)

$9.99

UNITS PER CTN

6

CTNS PER LAYER

40

LAYERS PER PALLET

5

Affogato Caramel
This Affogato Caramel is every coffee-lover’s dream. The rich sauce features a coffee flavour that is 
perfectly balanced by the velvety-smooth caramel, the sweetness complemented by a hint of salt.

SIZE

250g

BARCODE

9321325070891

SHELF LIFE

12 months

RRP (AUD$)

$10.49

UNITS PER CTN

6

CTNS PER LAYER

40

LAYERS PER PALLET

5



Jam, Caramel & Chutney

Dark Chocolate & Orange Caramel
Made from 100% Australian Oranges, this indulgent combination of dark chocolate and orange is 
delicious when filled in tart shells or nibbled straight from the jar.

SIZE

250g

BARCODE

9321325001475

SHELF LIFE

24 months

RRP (AUD$)

$9.95

UNITS PER CTN

6

CTNS PER LAYER

40

LAYERS PER PALLET

5

Sweet Treats
A collection of Maggie’s favourites made to satisfy a sweet tooth. spread generously between cake 
layers, fill tart shells or spoon over ice cream.

SIZE

1 x 285g
2 x 250g

BARCODE

9321325300172

SHELF LIFE

24 months

RRP (AUD$)

$29.99

UNITS PER CTN

6

CTNS PER LAYER

N/A

LAYERS PER PALLET

N/A

Ploughman’s Chutney
This is a richly spiced chutney with a delicious texture of chunky tomato, apple and plump Sunmus-
cat’s brought together by the flavour of whole mustard and fennel seeds. This chutney will bring life 
to a cold meat platter, make a sandwich something special and is a great addition to any picnic fare.

SIZE

120g

BARCODE

9321325001123

SHELF LIFE

12 months

RRP (AUD$)

$6.50

UNITS PER CTN

6

CTNS PER LAYER

40

LAYERS PER PALLET

5

Tomato, Shiraz & Sultana Chutney
This is a rich tomato chutney with hints of rosemary and the subtle warmth of shiraz. This chutney 
is perfect to serve with all cold meats, is a delicious addition to any sandwich and will just make any 
mature cheddar taste even better.

SIZE

120g

BARCODE

9321325001130

SHELF LIFE

12 months

RRP (AUD$)

$6.50

UNITS PER CTN

6

CTNS PER LAYER

40

LAYERS PER PALLET

5

Tomato & Sultana Chutney
A traditional preserve used an accompaniment to cold meats, homemade pies and thick-cut sand-
wiches. This chutney has the sweetness of vine-ripened tomatoes, with plump sultanas and the tang 
of white wine vinegar. Delicious with farmhouse cheddar or lathered onto a corned beef sandwich.

SIZE

270g

BARCODE

873006000141

SHELF LIFE

12 months

RRP (AUD$)

$10.49

UNITS PER CTN

6

CTNS PER LAYER

40

LAYERS PER PALLET

5



Cabernet Barbecue Sauce
A traditional table sauce with all the homemade charm of fruit picked at its peak. Use as a dipping 
sauce, marinade, with barbecued meats or on a thick cut sandwich. The favourite sauce of the 
Barossa; this is thick with Cabernet grapes, without being too sweet. It is so versatile; brush onto a 
leg of lamb as a marinade, or try it with properly smoked bacon and free range eggs.

SIZE

250mL

BARCODE

873006000431 

SHELF LIFE

12 months

RRP (AUD$)

$8.49

UNITS PER CTN

6

CTNS PER LAYER

48

LAYERS PER PALLET

5

Ginger Chilli Sauce
A traditional table sauce with all the homemade charm of fruit picked at its peak. Use as a dipping 
sauce, marinade, with barbequed meats or on a thick cut sandwich. Use it mixed with a little soy
sauce to dip spring rolls into, try it with roasted pumpkin pieces or add it to stir-fries.

SIZE

250mL

BARCODE

873006000189

SHELF LIFE

18 months

RRP (AUD$)

$8.49

UNITS PER CTN

6

CTNS PER LAYER

48

LAYERS PER PALLET

5

Sauce & Sugo

Traditional Tomato Sauce
A traditional table sauce with all the homemade charm of fruit picked at its peak. Use as a dipping 
sauce, marinade, with barbequed meats or on a thick cut sandwich. Full of ripe tomatoes, this sauce 
is just like you’d make at home if only you had the time. With the added piquant lift of our own Aged 
Red Wine Vinegar, serve with a meat platter or add to casseroles and gravies for extra richness.

SIZE

250mL

BARCODE

873006000424

SHELF LIFE

18 months

RRP (AUD$)

$8.49

UNITS PER CTN

6

CTNS PER LAYER

48

LAYERS PER PALLET

5

Traditionally Sauced
Traditional Tomato Sauce, Ginger Chilli Sauce and Cabernet Barbecue Sauce with all the homemade 
charm of fruit picked at its peak. Use as a dipping sauce, marinade, with barbequed meats or on a thick 
cut sandwich.

SIZE

3 x 250mL 

BARCODE

9321325110122

SHELF LIFE

12 months

RRP (AUD$)

$24.99

UNITS PER CTN

6

CTNS PER LAYER

N/A

LAYERS PER PALLET

N/A



Tomato & Basil Sugo
Sugo is a traditional Italian style, slow-cooked sauce for stirring through pasta, adding to hearty 
soups, or spooning over pizza bases. Slow-cooked vine-ripened tomatoes are melted down with 
onions, garlic and the freshness of basil for a truly traditional, dense sauce. Warm sugo and toss 
through good quality pasta for a great meal in 15 minutes. Add Verjuice to the sugo to make a broth 
for cooking mussels, or as a sauce for poached or grilled salmon.

SIZE

500g

BARCODE

873006005016

SHELF LIFE

18 months

RRP (AUD$)

$11.99

UNITS PER CTN

6

CTNS PER LAYER

32

LAYERS PER PALLET

5

Tomato & Chilli Sugo
Sugo is a traditional Italian style, slow-cooked sauce for stirring through pasta, adding to hearty 
soups, or spooning over pizza bases. Hot, but not too hot, this sugo is much, much more than just 
a sauce for pasta. Add to bruschetta and top with thinly sliced goat’s cheese, drizzle with Extra 
Virgin Olive Oil and bake, or spoon over creamy polenta and grilled eggplant as part of a Mediter-
ranean inspired vegetable ragout. Perfect with a rustic style ricotta and spinach gnocchi too. 

SIZE

500g

BARCODE

873006005023

SHELF LIFE

18 months

RRP (AUD$)

$11.99

UNITS PER CTN

6

CTNS PER LAYER

32

LAYERS PER PALLET

5

Pasta, Sauce & Sugo

Tomato, Olive, Rocket & Basil Sugo
Sugo is a traditional Italian style, slow-cooked sauce for stirring through pasta, adding to hearty 
soups, or spooning over pizza bases. In a base of ripe tomatoes, this sugo has the perfect balance 
with the briny undertone of olives, the sweetness of fresh basil and just the right amount of ‘bite’ 
from rocket. Delicious served simply with a good quality pasta and shavings of parmesan cheese, 
or try a new version of an old favourite, with meatballs cooked in sugo.

SIZE

500g

BARCODE

873006005047

SHELF LIFE

18 months

RRP (AUD$)

$11.99

UNITS PER CTN

6

CTNS PER LAYER

32

LAYERS PER PALLET

5



Linguine Egg Pasta
Made with 100% Australian wheat and free range eggs, Maggie Beer’s Linguine Egg Pasta forms 
deliciously silky ribbons and is the perfect base to creating beautiful pasta dishes at home.

SIZE

375g

BARCODE

9321325000997

SHELF LIFE

24 months

RRP (AUD$)

$8.50

UNITS PER CTN

6

CTNS PER LAYER

32

LAYERS PER PALLET

5

Pasta, Sauce & Sugo

Traditional Cavatelli Pasta
Made with 100% Australian Wheat, Maggie Beer’s slow dried Cavatelli Pasta has an authentic fla-
vour and texture that makes it the perfect starting point for any pasta dish.

SIZE

375g

BARCODE

9321325000997

SHELF LIFE

24 months

RRP (AUD$)

$8.50

UNITS PER CTN

6

CTNS PER LAYER

32

LAYERS PER PALLET

5

Tomato & Shiraz Pasta Sauce
This slow cooked pasta sauce has the delicious flavour of beautifully ripe Australian tomatoes com-
bined with Shiraz, garlic and a hint of rosemary. This sauce will transform a simple bowl of pasta 
andwill transport your tastebuds to the hills of Italy.

SIZE

500g

BARCODE

9 321325000980

SHELF LIFE

24 months

RRP (AUD$)

$8.50

UNITS PER CTN

6

CTNS PER LAYER

32

LAYERS PER PALLET

5

Tomato & Lemon Myrtle Pasta Sauce
This slow-cooked pasta sauce uses beautifully ripe Australian tomatoes that deliver a delicious 
flavour that is further enhanced with a signature Maggie twist. Featuring the fresh, lemon accents of 
Lemon Myrtle, this sauce is the perfect foundation for a delicious pasta dish.

SIZE

375g

BARCODE

9321325000997

SHELF LIFE

24 months

RRP (AUD$)

$8.50

UNITS PER CTN

6

CTNS PER LAYER

32

LAYERS PER PALLET

5



Finishing Sauces

Honey Mustard  
Maggie Beer’s Honey Mustard Finishing Sauce puts a twist on a classic pairing, combining Dijon 
mustard and Beechworth Tea Tree Honey, with a beautiful warmth from Australian ginger. The 
beautifully creamy texture of this Finishing Sauce makes it ideal for dishes featuring pork or 
chicken, or to complement a lightly crumbed, pan-fried King George Whiting.

SIZE

170g

BARCODE

9321325001093

SHELF LIFE

12 months

RRP (AUD$)

$4.50

UNITS PER CTN

N/A

CTNS PER LAYER

N/A

LAYERS PER PALLET

N/A

Spiced Moroccan 
Maggie Beer’s Moroccan Finishing Sauce has a rich tomato and capsicum base beautifully spiced 
with Ras el Hanout, making it the perfect accompaniment for dishes with a Middle-Eastern flair. 
Enjoy the aromatic flavour of this Finishing Sauce on a slow cooked leg of lamb with chickpeas 
and fluffy cous cous or drizzled over a pan-seared salmon.

SIZE

170g

BARCODE

9321325001116

SHELF LIFE

12 months

RRP (AUD$)

$4.50

UNITS PER CTN

N/A

CTNS PER LAYER

N/A

LAYERS PER PALLET

N/A

Rich Gravy
Cooked to perfection with sauteed vegetables, the classic, indulgent flavours of this Maggie Beer 
Rich & Thick Gravy Finishing Sauce are balanced by the addition of Australian quinces, giving 
you a gravy you’ll be proud to serve. This Rich & Thick Gravy is best poured liberally over your 
delicious roast dinner, be it beef, lamb, pork or an array of seasonal vegetables.

SIZE

170g

BARCODE

9321325001109

SHELF LIFE

12 months

RRP (AUD$)

$4.50

UNITS PER CTN

N/A

CTNS PER LAYER

N/A

LAYERS PER PALLET

N/A

Chunky Mushroom  
Classically thick and creamy, this Maggie Beer Chunky Mushroom Finishing Sauce showcases 
the delicious flavour of Australian mushrooms, balanced with a hint of sweetness from aged 
Tawny. Use this sauce as the finishing touch on a beautiful roast beef or hearty chicken pie, or 
simply toss through your favourite pasta for a rich, creamy finish.

SIZE

170g

BARCODE

9321325001086

SHELF LIFE

12 months

RRP (AUD$)

$4.50

UNITS PER CTN

N/A

CTNS PER LAYER

N/A

LAYERS PER PALLET

N/A



Non-Alcoholic Beverages

Sparkling Ruby Cabernet
Sparkling Ruby Cabernet has the bead of champagne and the mouthfeel of a good wine. Aromas 
of rose petals and crushed strawberries are complemented on the palate with green tea characters 
and sour cherry flavours, finishing with a crisp, dry note of citrus.

SIZE

750mL

3 x 200mL

BARCODE

873006000264

873006002459

SHELF LIFE

24 months

24 months 

RRP (AUD$)

$14.99

$14.99

UNITS PER CTN

6

24

CTNS PER LAYER

26

13

LAYERS PER PALLET

3

6

Sparkling Chardonnay
Sparkling Chardonnay has the bead of champagne and the mouth feel of a good wine. Aromas of 
passionfruit and sweet mango are complemented on the palate with ripe papaya and guava fla-
vours, finishing with a crisp, dry note of fresh lime.

SIZE

750mL

3 x 200mL

BARCODE

9321325001284

9321325001307

SHELF LIFE

24 months

24 months 

RRP (AUD$)

$14.99

$14.99

UNITS PER CTN

6

24

CTNS PER LAYER

26

13

LAYERS PER PALLET

3

6



Cordials

Raspberry & Pomegranate Cordial
Raspberry and Pomegranate combine to create a perfect balance of sweet and zesty in this deli-
cious cordial. It makes a refreshing drink when simply mixed with water but is magnificent added 
to a cocktail or drizzled over your favourite dessert.

SIZE

260mL

BARCODE

9321325070839

SHELF LIFE

24 months

RRP (AUD$)

$8.50

UNITS PER CTN

6

CTNS PER LAYER

72

LAYERS PER PALLET

5

Spiced Seville Cordial
This delicious cordial teams the unique zesty flavour of Seville orange with the delicious spice 
combination of cinnamon, nutmeg and ginger. It makes a refreshing drink when simply mixed with 
water but is magnificent added to a cocktail or drizzled over your favourite dessert.

SIZE

260mL

BARCODE

9321325070853

SHELF LIFE

24 months

RRP (AUD$)

$8.50

UNITS PER CTN

6

CTNS PER LAYER

72

LAYERS PER PALLET

5

Strawberry & Elderberry Cordial
Sweet strawberries are teamed with the tart, earthy flavours of elderberry to create this delicious 
cordial. It makes a refreshing drink when simply mixed with water but is magnificent added to a 
cocktail or drizzled over your favourite dessert.

SIZE

260mL

BARCODE

9321325070846

SHELF LIFE

24 months

RRP (AUD$)

$8.50

UNITS PER CTN

6

CTNS PER LAYER

72

LAYERS PER PALLET

5



New Christmas Products

Christmas Pudding
With a liberal dose of fortified wine and an extravagant amount of plump sultanas, currants, 
raisins and prunes, combined with freshly ground spices, this pudding is rich with the flavour of 
dried fruit and tradition.  Perfect when teamed with a scoop or two of Rich Vanilla Bean Ice Cream.

SIZE

170g

BARCODE

9321325001093

SHELF LIFE

24 months

RRP (AUD$)

N/A

UNITS PER CTN

N/A

CTNS PER LAYER

N/A

LAYERS PER PALLET

N/A

Brandy Butter Sauce
Rich with toffee flavours and a hint of sea salt this brandy butter sauce is the perfect 
accompaniment to Christmas pudding. The smooth, buttery sweetness also makes a delicious 
addition to chocolate brownies or cake or swirled through the filling for an apple cheesecake 
before baking.

SIZE

170g

BARCODE

9321325001116

SHELF LIFE

24 months

RRP (AUD$)

$10.49

UNITS PER CTN

N/A

CTNS PER LAYER

N/A

LAYERS PER PALLET

N/A

Barossa Liqueur Caramel
New to the highly indulgent Maggie Beer caramel range, the Barossa Liqueur Caramel includes a  
good splash of liqueur from the Barossa’s own Seppeltsfield Estate. Enjoy this caramel poured into 
homemade pastry cases to make little tart-lets or there’s nothing to say this can’t be nibbled 
straight from the jar as the ultimate indulgence.

SIZE

170g

BARCODE

9321325001109

SHELF LIFE

24 months

RRP (AUD$)

$10.49

UNITS PER CTN

N/A

CTNS PER LAYER

N/A

LAYERS PER PALLET

N/A

Cranberry & Verjuice Sauce  
A delectable twist on a classic, Maggie Beer's new Cranberry & Verjuice sauce, combines 
delicious sweetness of cranberries with a splash of Verjuice for the perfect acidity balance. Enjoy 
at the Christmas table with a roast turkey.

SIZE

170g

BARCODE

9321325001086

SHELF LIFE

24 months

RRP (AUD$)

$10.49

UNITS PER CTN

N/A

CTNS PER LAYER

N/A

LAYERS PER PALLET

N/A



New Christmas Products

Quince & Rosemary Glaze
With the unmistakable fragrance of slow cooked quince with hints of rosemary, this glaze is 
delicious brushed over a lamb roast, served as a sauce with pork sausages or served with a baked 
brie, still warm from the oven.

SIZE

170g

BARCODE

9321325001116

SHELF LIFE

24 months

RRP (AUD$)

N/A

UNITS PER CTN

N/A

CTNS PER LAYER

N/A

LAYERS PER PALLET

N/A

Fig & Almond Panforte
Enjoy and share beautiful flavour with those closest to you this festive season with Maggie Beer’s 
Panforte. This decadent Christmas treat has been made using Australian figs and pears, as well as 
almonds dry roasted to perfection. Finished with a flourish of Verjuice and spice, Maggie Beer’s 
twist on this classic cake is sure to put you in the Christmas spirit. Maggie Beer’s moreish 
Panforte is best sliced and served amongst loved ones, paired with an aromatic coffee or a tipple 
of your favourite liqueur.

SIZE

170g

BARCODE

9321325001109

SHELF LIFE

24 months

RRP (AUD$)

N/A

UNITS PER CTN

N/A

CTNS PER LAYER

N/A

LAYERS PER PALLET

N/A




