
BLiS Bourbon Barrel Matured 
Maple Syrup
Grade A dark amber pure maple syrup 
aged in specially selected 12-18 year old 
single barrel bourbon casks. The barrels 
are carefully agitated until the honey, 
charred oak, vanilla and spice notes 
are imparted into the maple syrup for 
a pure, one-of-a-kind natural flavor. 
Bourbon Barrel takes maple syrup to 
new heights.

BLiS Tahitian Vanilla Infused 
Maple Syrup 
Handcrafted with the finest, hand-
picked Tahitian vanilla beans, the 
beans are macerated into each bottle 
of maple syrup, & rack aged resulting 
in a dynamic, rich, pure vanilla flavor 
that enhances the intrinsic flavor of 
the maple syrup. Save the sweetened 
vanilla bean to flavor sauces, glazes 
and dishes.

BLiS B Grade Michigan  
Maple Syrup
Good B syrup is hard to find. BLiS B 
Maple Syrup is chef selected from exclu-
sive single barrel stock produced from old 
growth Michigan natural maple orchards. 
BLiS B captures the ultra rich flavor and 
a deep-brown, concentrated essence of 
maple. Ideal both for baking and as a 
condiment.

BLiS Bourbon Barrel Matured 
Minis 
A miniature version of the original 
BLiS Bourbon Barrel Matured Maple 
Syrup. Makes a great gift or promo-
tional item.

Because Life is short

BLiS Blast Hot Pepper Sauce 
Blast is a secret blend of three premium 
chilies; Chipotle, Arbol and Cayenne, 
aged in barrels with years of unique flavor 
infusion. Blast peppers spend up to a year 
in seasoned oak barrels that not only aged 
the finest Kentucky Bourbon for over 
20 years, our famous BLiS Maple Syrup, 
but also one of the world’s best Imperial 
Stouts. The result is a hot pepper sauce 
that delivers layer upon layer of unparal-
leled taste - chocolate, maple, hops, garlic, 
vanilla, wood and spice all in one giant 
Blast of Umami. Use liberally and often.

BLiS Barrel-Aged Fish Sauce
BLiS’ Barrel-Aged Fish Sauce is a col-
laboration between BLiS and Red Boat, 
the finest Fish Sauce in the industry. 
Made with Red Boat 40n, we have 
taken this premium Fish Sauce and 
enhanced its natural flavors through 
our proprietary aging process for 7 
months. The end result is a Fish Sauce 
that imparts a subtle sweetness and 
smokiness not found in other Fish 
Sauces. Truly an original!

BLiS 9 - Nine Year Old Maple 
Sherry Vinegar 
BLiS ages fine Sherry vinegar, in small 
batch single barrel bourbon casks that 
have previously aged pure maple syrup. 
This lends an enhanced sweetness and 
intense wood, orange peel, vanilla and 
butterscotch flavors to our sherry vinegar 
not found in any other vinegars.

BLiS Elixer - Extra Old Fine  
Solera Sherry Vinegar 
BLiS ages extra old fine sherry vinegar a 
second time in rare, 18 year old, maple 
cured, single bourbon casks, assembled in 
a true solera system. While expensive and 
time consuming, this method of aging 
produces a one of a kind, complex sherry 
vinegar.  BLiS Elixer is more universal 
than balsamic due to its most interesting 
and unique flavor profile.
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BLiS White Truffle Oil
BLiS’ gourmet White Truffle Oil is a chef-produced truffle oil of excellent natural 
quality capturing the exact essence of Alba White Truffles at peak ripeness. All natural 
ingredients, no synthetic additives with a neutral cold pressed, stable Grapeseed oil. 
Buy your BLiS White Truffle Oil today and enjoy the unique finish it gives to any 
dish...even macaroni and cheese Gourmet, of course!

BLiS Moroccan Rub
BLiS Moroccan Rub produces a fusion 
of flavors drawn from native Berber 
coastal cooking and the culinary de-
lights gathered from centuries of Medi-
terranean trade. This rich, aromatic rub 
will greatly enhance the natural flavors 
of beef, lamb, poultry and game. Great 
for seafood!

BLiS Tuscan Rub
BLiS Tuscan Rub is invested with the 
rich and fertile flavors of Italy’s sun-
drenched cuisine. This unique blend, 
redolent of herb and lemon, turns beef, 
pork and poultry into an unforgettable 
experience.  Add a dash to pasta, fresh 
vegetables and salad. Great for seafood!

BLiS Santa Fe Rub 
Captures the huge flavors of the Ameri-
can Southwest, from the sweet, earthy 
richness of chilies to the tantalizing 
smokiness of hickory. The Santa Fe Rub 
adds a sensational flavor complement to 
beef, pork, poultry or wild game. Great 
for seafood!.

Because Life is short

BLiS Natural
Fleur de Sel Sea Salt
The “caviar of sea salts” with its sweet, 
rich mineral flavor and delicate crunchy 
texture

BLiS Tahitian Vanilla 
Fleur de Sel Sea Salt
Hand-picked Tahitian vanilla beans add 
an intoxicating flavor and aroma to this 
elegant salt.

BLiS Hardwood Smoked 
Fleur de Sel Sea Salt 
This rustic salt, infused with natural 
hardwood smoke, is a great compliment 
to wild game.


