
 

Regalis, inspired by the Latin word Regius, meaning belonging to a king, is one of the nation’s 

leading importers of fresh truffles, caviar and rare foraged ingredients. The Regalis product 

line is crafted by naturally infusing high quality artisan raw ingredients with the finest aromatic 

truffles. 

Regalis wild, foraged preserves were developed with our Canadian foragers in Quebec who 

hunt for artic berries including lingonberry, elderberry, wild strawberry and haskapberry.  

 

Wild Grown 

Hand foraged 

Artic berry varietals 

Processed by hand 

The Canadian Wilderness in a jar 
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IN A NUTSHELL 

 

EVERGREEN BLACKBERRY PRESERVES 

The Evergreen Blackberry cultivar was first introduced 
in North America from Europe in the 1700’s. Highly 
sought after for its superior flavor and fast growth, it’s 
small yield has deterred it from being a commercially 
sold species. We are hoping to change that. Delicious 
on goat cheese, toast or grilled ham and brie.  

UPC 01992998430     12/6.7oz     SRP $9.99 

LOWBUSH BLUEBERRY PRESERVES 

Unlike cultivated blueberries, the wild lowbush 
blueberry varietal is a favorite for its small full-
flavored fruit and it’s intense indigo color. Fantas-
tic over pancakes, porridge or ice cream. 

UPC 752830534872     12/6.7oz     SRP $9.99 

SASKATOON BERRY JAM 

Although similar in appearance to the blueberry, 
wild Saskatoon berries are actually related to wild 
apples and are native to North America. Prized for 
their sweet almond flavor, Saskatoon jam does won-
ders for oatmeal, yogurt and other breakfast foods.  

UPC 752830534872     12/6.7oz     SRP $9.99 

CLOUDBERRY PRESERVE 

Wild Cloudberries are a unique species closely re-
lated to raspberries that grow in the Boreal forest 
of Canada in the chilly arctic plains. Difficult to ac-
cess, approximately 1 and 20 plants bear a single 
prized golden fruit. Its flavor profile is a unique 
blend of apricot, mango, and passion fruit, with a 
savory finish. A favorite on triple crème cheeses or 
eaten alongside dark chocolate or atop roasted 
lamb.  

UPC 752830535077     12/6.7oz     SRP $13.99 

SEA BUCKTHORN PRESERVE 

Sea Buckthorn is a highly sought after wild Siberi-
an fruit with flavors reminiscent of green apple, 
pineapple and passion fruit. The only hiccup is the 
harvesting process. In between every berry is a 3 
inch needle-sharp thorn. Perfectly paired with 
sheep’s milk cheeses or glazed over pork or poul-
try, our sea buckthorn preserve is one of a kind.  

UPC 752830534971     12/6.7oz     SRP $13.99 


