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BLIS BOURBON BARREL 
MATURED MAPLE SYRUP
Grade A dark amber pure maple syrup aged 
in specially selected 12 18 year old single bar-
rel 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 macer-
ated 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 exclusive single 
barrel stock produced from old growth Mich-
igan natural maple orchards. BLiS B captures 
the ultra rich flavor and a deep-brown, con-
centrated essence of maple. Ideal both for 
baking and as a condiment.

BLIS BLAST HOT PEPPER SAUCE 
Blast is a secret blend of three premium chil-
ies; 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 Ken-
tucky 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 pep-
per sauce that delivers layer upon layer of 
unparalleled taste - chocolate, maple, hops, 
garlic, vanilla, wood and spice all in one giant 
Blast of Umami. Use liberally and often.

BLIS BOURBON MAPLE 
BARREL-AGED SOY SAUCE
BLiS has teamed with Yamato Soy, one of 
the best soy brewing producers with over a 
century of brewing experience, to bring you 
our bourbon - maple barrel aged soy sauce. 
This non-GMO soy sauce is aged in Kanaza-
wa Japan in Japanese tradition for one year, 
then aged for another year in BLiS tradition 
with our twenty year old maple cured bour-
bon barrels. The results are flavor 
notes of chocolate, cocoa, vanil-
la, spice, and oak with a viscous 
umami kick.

BLIS HARDWOOD SMOKED 
MAPLE BARREL-AGED SOY SAUCE
This limited batch of Soy Sauce is smoked 
with Michigan cherry wood for several days 
and to represent this we have added a cherry 
wood label to each bottle.

BLIS 9 - NINE YEAR OLD MAPLE 
SHERRY VINEGAR 
BLiS ages fine Sherry vinegar, in small batch 
single barrel bourbon casks that have previ-
ously aged pure maple syrup. This lends an 
enhanced sweetness and intense wood, or-
ange 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 sec-
ond time in rare, 18 year old, maple cured, 
single bourbon casks, assembled in a true 
solera system. While expensive and time con-
suming, this method of aging produces a one 
of a kind, complex sherry vinegar.  BLiS Elix-
er is more universal than balsamic due to its 
most interesting and unique flavor profile.

BLIS WHITE TRUFFLE OIL
BLiS’ gourmet White Truffle Oil is a chef-pro-
duced truffle oil of excellent natural quality 
capturing the exact essence of Alba White 
Truffles at peak ripeness. All natural ingre-
dients, no synthetic additives with a neutral 
cold pressed, stable Grape seed oil. Buy your 
BLiS White Truffle Oil today and enjoy the 
unique finish it gives to any dish...even maca-
roni and cheese. Gourmet, of course!

BLIS BLAST STEAK SAUCE 
Our chef inspired steak sauce takes tradition-
al flavors and gives them a kick by aging in 
oak barrels that previously held our Blast Hot 
Pepper Sauce. The result is a steak sauce with 
a sweet, peppery heat that makes a great mar-
inade or finishing sauce for grilled meats  and 
veggies.

BLIS BARREL-AGED FISH SAUCE
BLiS’ Barrel-Aged Fish Sauce is a collabo-
ration between BLiS and Red Boat, the fin-
est 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! 
Use it as a finishing sauce, a marinade, a salad 
dressing, or anytime you want a touch of rich 
barrel aged umami. 
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BLIS HARDWOOD SMOKED FLEUR DE SEL SEA SALT
This rustic salt, infused with natural hardwood smoke, is a great 
compliment to wild game.

BLIS MOROCCAN INTERNATIONAL
SPICE RUB 

BLiS Moroccan Rub 
produces a fusion of 
flavors drawn from 
native Berber coastal 
cooking and the cu-
linary delights gath-

ered from centuries of Mediterranean trade. This rich, 
aromatic rub includes fennel, chilies, ginger and cilantro 
and will greatly enhance the natural flavors of beef, lamb, 
poultry and game. Great for seafood!

BLIS TUSCAN INTERNATIONAL
SPICE RUB 

BLiS Tuscan Rub is in-
vested with the rich and 
fertile flavors inspired by 
Italy’s sun-drenched coast 
including rosemary, basil, 
lemon, garlic, and sea salt. 

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 INTERNATIONAL
SPICE RUB

BLiS Santa Fe Rub 
captures the huge 
smoky blend of flavors  
derived from the spices 
of the American South-
west including chili, gar-

lic, onion, and hickory. The Santa Fe Rub adds a sensa-
tional flavor complement to beef, pork, poultry or wild 
game. Great for seafood!
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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 
aromato this elegant salt.

BLIS HARDWOOD SMOKED ALBACORE TUNA
Smoked American troll caught tuna lending a rich hardwood 
smoked flavor.

BLIS JALAPEÑO ALBACORE TUNA
A zesty blend of spicy jalapenos and American troll caught tuna.

BLIS NATURAL ALBACORE TUNA
Hand-packed, firm and flavorful natural American troll caught tuna.


