
PEPE AROMAS, LDA.
Quinta de São Miguel, 
7005–127 Azaruja / PORTUGAL
www.pepearomas.com

SUGGESTIONS

As a liqueur it can be served chilled or 
on the rocks, stimulating the appetite.
Try it in cocktails or simply with 
sparkling water and a slice of lime or 
lemon.
It is just as delightful as a filler in cakes 
and chocolate sweets or as an ice-
cream topping.

PACKAGING

200ml    glass bottle
Other formats available on request

VALIDITY

Not applicable

STORAGE

Store in a cool dry place away from 
sunlight. Once open, store in the fridge

AVAILABILITY

All year round

PRICE 

On request

Prickly pear liqueur is a sweet alcoholic drink made from organic wine brandy of 
excellent quality, using fruit grown, harvested and selected with great care at the 
Pepe Aromas farm estates. A traditional authentic production process combines 
with excellent ingredients to produce a high-quality organic liqueur. The intense, 
fruity, penetrating aroma and refreshing, aromatic flavour of the prickly pear 
make this liqueur a unique delight.

DESCRIPTION

Organic prickly pear liqueur 

INGREDIENTS

Organic wine brandy; Organic sugar; 
Organic prickly pear; Organic acacia 
gum

ORGANOLEPTIC PROPERTIES

ASPECT 

Liquid
COLOUR 

Yellow
FLAVOUR 

Fruity, sweet
AROMA 

Intense and slightly fruity prickly pear 
aroma

ALCOHOL CONTENT

16% (deriving from organic wine 
brandy)

USES

Serve neat; in cocktails; use in cooking; 
an aperitif or digestif

PRICKLY PEAR LIQUEUR

100% ORGANIC


