
 
2015 Flavor List 
Available in 5-liter pans and 3-gallon tubs 
 
ICE CREAMS  
Black Sesame 
Ground black sesame seeds infuse the base of this ice cream, and we 
sprinkle some whole sugared seeds for a little crunch.  
 
Bourbon Burnt Sugar 
Our signature flavor, made with Kentucky bourbon and Muddy Pond 
Sorghum. Think crème brulée with a shot. 
 
Brown Butter Praline 
Praline Georgia Pecans and dark, homemade brown butter caramel in 
our salted vanilla ice cream.   
 
Buttermilk 
Punchy tang from Southern buttermilk makes this perfect next to fruit 
desserts. 
 
Cherries & Cream 
Our dark, sweet and tangy cherry preserves folded into vanilla ice 
cream with a splash of amaretto. 
 
Chile Pecan 
Y’know the spiced nuts everyone nibbles on around the holidays? Just 
like that. Our own chile jam and cayenne-spiced praline pecans.  
 
Chocolate 
We make syrup with rich, high fat cocoa to max out the chocolate 
impact. Chocoholics will want seconds.  
 
Chocolate Chip Cookie 
Here’s our take: A malted brown sugar ice cream that tastes like a 
cookie. That, and lots of chipped dark chocolate.  



 
Coconut Ginger 
Freshly juiced ginger, coconut milk, roasted coconut chips, and a pinch 
of white pepper to punch up the ginger. Soon to be legendary.  
 
Coffee & Chocolate 
Coffee ice cream with all the nuance you love in a good cup. Dark 
chocolate-condensed milky ganache throughout.  
 
Cookies & Cream 
This is a cookies & cream adults will own:  Our house-made salted dark 
chocolate icebox cookies folded into sweet cream ice cream.  
 
Cream Cheese 
Tangy, rich, and dense—great paired with caramel, nuts, chocolate, or 
jammy fruit. Simple, but not.  
 
Dulce de Leche 
We make our own Argentine-style dulce de leche. Yeah, it takes hours. 
But the final result honors the treat that every South American kid 
grows up loving.  
 
Espresso 
Intense, the way espresso should be, with a hint of lemon—just like an 
espresso at an Italian-American restaurant.  
 
Fresh Mint Chip 
Seely’s Family Farm Peppermint Oil is incredible. No joke. They grow 
their own mint in Oregon and steam distill it to get powerful, clean 
flavor. We use it to flavor the anglaise and the dark chocolate chunks in 
our mint chip ice cream.  
 
Georgia Peach 
We’re lucky to be in Georgia. We snap up great peaches when they’re 
at their peak, roast them with handfuls of brown sugar and butter, and 
fold them into an sweet cream Philly-style base.  
 
Hazelnut Latte 
Roasted Italian hazelnuts ground into a super-smooth paste, then 
blended with one giant, real-deal latte.  
 
Horchata 
Ours is a traditional horchata de arroz—rice with cinnamon, and just as 
refreshing as the drink.  
 



Lemon Thyme 
We squeeze fresh lemons to make a thyme-infused lemonade, and 
blend it with cream. Tart. Sweet. Perfect.  
 
Matcha 
Fans of green tea ice cream will be pleasantly surprised: Super-silky, top 
grade matcha powder gives this ice cream lovely nuance and depth. It’s 
strong.   
 
Peanut Butter 
Super-smooth, with plenty of roasted, nutty flavor. Anyone who eats 
peanut butter out of a jar will smile. Play with this.  
 
Pistachio Honey Ricotta 
Sicilian pistachios rank among the best in the world. We blend a mind-
blowing pistachio paste into our ice cream, along with Georgia honey 
and sugared ricotta.  
 
Red Bean 
In China and other Asian cultures, syrupy red beans are part of many 
common desserts. We add hits of lime and salt for character, and blend 
it into our Philly-style base.  
 
Roasted Banana 
Super-ripe bananas cooked with brown sugar, butter, and aged Haitian 
rum until they’re falling apart and jammy.    
 
Rum Raisin 
Dark Haitian rum is outstanding for its complexity, and it’s a great 
match with our raisin paste. This is a sophisticated, smooth rum raisin.  
 
Saigon Cinnamon 
Sweet Vietnamese cinnamon is the variety Americans associate with 
cinnamon buns and breakfast toast. A little buttermilk adds a buttery 
note.  
 
Sweet Cream 
The quality of the milk and cream we use is glorious, and it is enjoyably 
noticeable in our Sweet Cream ice cream.  
 
Tahitian Vanilla 
Tahitian Vanilla is known for its fruity, floral profile. We blend it with our 
gelato base to let this delicate yet complex vanilla shine. Vanilla is 
neither plain nor singular. 
  



 
Toffee Toasted Almond 
Roasted praline almonds and our house made butter toffee in an 
almond ice cream. Perfect for people who love to crunch. Addictive. 
 
Vanilla Fleur de Sel 
This is our best-selling flavor among restaurants and hotels. And in a 
blind tasting, we shut out Häagen Dazs. We use Madagascar Bourbon 
vanilla and just enough fleur de sel in our very French mix.  
 
SORBETS  
Coconut Sorbet 
Creamy coconut milk with a touch of lime and salt 
 
Lemon Sorbet 
Fresh-squeezed lemon juice and a touch of our house-made limoncello 
 
Mango Sorbet 
Super-ripe mango with a touch of lime 
 
Peach Sorbet 
Gently simmered peak-season Georgia peaches with hints of vanilla and 
lemon. When it’s gone, it’s gone. 
 
Red Berry Sorbet 
A blend of strawberries and raspberries and any other berry of the 
season 
 
SALES: 
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