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Hewermee Hor Sawce fwe. was esraguswee ww 2009 sy Drawa (Twe “Savceress’) avo Merce (Tve “Chriimasrer B
i Lawe Geweva, Wiscowsin. THE COMPANY WAS STARTED TO SHARE THEIR LOVE OF THE FRESH (HILES THEY GREW
WITH THE REST OF THE WORLD. THE FOCUS WAS ON CREATING ALL NATURAL SAUCES THAT WOULD PROVIOE THE =~ ¢
mmmmmrmuﬂmsmmammﬂmmﬁmmmm
HAS BEEN GROWING PEPPERS FOR OFER TRIRTY YEARS AND USES HIS EXPERIENCE IN COMBINING OIFFERENT CHILE

- PROFILES AND OTHER NATURAL INGREDIENTS TO (REATE FLAVORFUL AND UNIQUE SAUCES THAT PROVIOE )
WITH ALL THE KEAT THEY NEED AND ALL THE FLAYOR THEY WanT. Ar HELLFIRE THE MOTTO 15 "SETTING THE
ON FIRE wiTH FLavor owe Borrie ar A Time!” o

AS WELL AS THEIR SAUCES BEING ALL NATURAL THEY SOURCE THEIR PEPPERS FROM ORGANIC GROWERS WHO _ o
FERY LITTLE OR NO SALT IN THEIR PEPPER MASHES, THUS TREY HAVE LOWERED THE SOOIUM LEYELS IN ALL OF &
SAUCES, FEATURED IN MEN'S FITNESS MAGAZINE A5 ONE OF THE HEALTHIEST HOT SAUCES ON THE MARKET, THEY ALSO St
HAFE TAKEN IT A STEP FURTHER BY CREATING SAUCES UTILIZING FARIOUS INGREDIENTS INCLUOING MANGOES, e
PINEAPPLES, PAPATAS, WATERMELON, PRICKLY PEAR CACTUS, MANCARIN ORANGES, PEACNES, PEARS, APPLES, VANILLE =
BEANS, (NOCOLATE, GINGER, BEETS, TOMATILLOS, SUN ORIED TOMATOES, RED THAI CURRY ANO OTHER Seices. Twer .

. HAFE INFUSED SOME OF THEIR SAUCES WITH LIQUORS SUCK AS Carprgaean spiceo pum. Cinvamon Werskr avo o

= Boureow. TWey ALSO RAVE A LINEUP OF SPICE RUBS RANGING FROM MILO TO XXX wor, rearuring Harcw, Bmur

- Jotokza, Terwroao Scoreion ano Canoiina ReAper CRILE POWDERS,

L Meece ano Diana HAD BEEN GROWING AND COOKING WITH FRESH HEIRLOOM TOMATOES, SUPERNOT PEPPERS,
mﬂ. HERBS AND SPICES AND SHARING THEM WITH FAMILY, FRIENOS AND (OWODRKERS FOR MANY YEARS PRIOR
*m STARTING THE CoMpany, Nectrine Hor Sauce coMpPANY WAS LAUNCHED WITH THE INTENT OF SHARING THE ALL

m#HTM'I‘.!MSHHMEJMWH#HWFMSWHHEHHFFTHM’

THEY KNEW OTHER PEOPLE ALSO ENJOYED THEIR SAUCES AFTER WINNING THE COVETED [enur awaro 1w 2010 rom
 THE REVIEWERS PRODUCT LINE OF THE YEAR. THEN MANY AWAROS FROM VARIOUS HOT SAUCE FESTIVALS ACROSS THE

. COUNTRY FoR THER Sauces. Iwccoorwe riwe NYC Hor Sauce Expo, Twe Scovre Awaros, Twe Frear Fooo CHALLENGE,

r!ltlﬁ:ﬂnﬁnrhnﬂm rie lovrsrana Hor Savce Fesrival, Canww Hor sawce resmival, Nousrow Hor

Fesrivat, Tue Inrepnarionas Fravor Awaros, Twe Hor Peppers Awaros ano CHite Pepper Macazine. Tuer

. HAVE ALSO HAYE 86N FeaTureo W Maxiw Macazine, Bow Apperm Macaziwe, “Tor eLeven saes”™ Oearra-

- rRoLcom, Maxim.com, Men's Frrwess Macazine, Twe Tooar Swow, Caite Perper Macazine, Twe Cooxinc CRANNEL,

Twe List, Twe Twpnwrsr, Tarccarer Macazine, NurrinGron PosT AND NUMEROUS NEWSCLASTS, NEWSPAPERS AND
BLOGS.

ANCTHER PASSION AT HELLFIRE WAS TO COMBINE NOT SAUCE WITH ART. BEING HUGE COLLECTORS THEMSELFES

| THEY SET OUT TO CREATE THE COOLEST HOT SAUCE COLLECTIBLES IN THE woRrto, Starting out ix 2009 usine a Locat

- Aerrsr Sreve Barsow avo w 201 cotcasorarine Worto Rewown Artist awo Scuteron Dan Nogrow, Heiirinre

- Coitecrigie ART BOTTLES HAVE BECOME WORLD FAMOUS AND COLLECTED ON 5 CONTINENTS. THEY HAVE (REATED A

s Haccoweew Hett agr 80TTLE AND SAUCE EACKH YEAR Since 2009 ALONG wiTH A YEARLY PRESTIGE ART BOTTLE AND
| SPECIAL BOTTLES FOR FARIOUS NATIONAL HOT SAUCE AND ART SHOWS, THESE BOTTLES ARE ANTICIPATED BY OIENARD

S COLLECTORS AND SELL OUT IW MINUTES AFTER RELEASE AND ARE NIGHLY SOUGHT OUT ON THE SECONDARY MARKET.

3 HeLLFIRE HAS ALSO TEAMED UP WITH THE EXTREMELY TALENTED GRAPRIC ARTIST Buoor SYPeck TO CREATE THE

' CODLEST LABELS, POSTERS, T-SHIRTS, BANNERS AND WEBSITE IN THE INOUSTRY. THE WEBSITE HAS WON TWD FIRST

" PLACE AWARDS INCLUOING A Scovie. Hetirime Hor SAUCE HAS BEEN REFERRED TO AS THE feow Maioew oF Hor Saxce.

WEIR GOAL IS NOT ONLY TO BRING AMAZING SAUCES TO THE WORLD BUT GREAT ART THAT EVERY CHILENEAD (AN ENJOY

D SHARE WITH THEIR FRIENOS!

= BoTH THE SAUCES AND COLLECTIBLE BOTTLES NAVE RECEIVED FANTASTIC REVIEWS FROM THE CRITICS, CUSTOMERS

mrmu#uﬂmmm,mmrm“ﬂmrmsmmwmmuum

- US4 sur Cawaoa, Swirzentano, Funore awo Austeacia, Ar Hetrive, Dtava § MeRLE FEEL THAT THEY HAYE NIST

L BEGUN THE JOURNEY ANO PLAN TO CONTINUE TO BRING ARTISAN HOT SAUCES ANO COLLECTIBLES TO New Levetsll!
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THIS AMANARD WINNING PRIVATE RESERVE SAUCE COMBINES
. BOURBON INFUSED CHIPOTLE AND SMOKED HABANERO PEPPERS
§ WITH A CORNUCORPIA OF DELICIDUS FRUITS AND SPIGES TO
{ CREATE A SMOKEY SWEET HOT SAUCE THAT GCAN BE USED AS
. A MARINADE. DIPPING SALCE. FINISHING SAUCE DR _EVEN A SPICY
~ BBO SAUCE! THIS SAUCE IS ALL ABOUT FLAVOR SO POUR_IT ON
| " AND ENJOY!
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GOURMET HED

‘ Exceptional Quality h

o —

SINcEg 200°

GOURMET RED
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THIS |5 DUR FAMOUS ALIARD LWINNING PRIURTE RESERUE BOURMET SRLCE.
FERATLRING RED JRALARPENDS, CRAVENNE AND RNAHEIM CHILES ALONE LWITH SUN
DRIED TOMATOES, BRALIC, TOMATILLOS, CILANTRO, BROWN SUGHRA, LEMION, LIME,
BRLSAMIC UINEGARR, BURGLNDY COOHING LUINE AND SPICES. # UERY RICH RND
FLAUDARFLUL RED SRUCE. DRIGINRLLY CRERTED IN 2008 THIS SRUCE 15 OUR
MILDEST SRUCE IN THE LINE UP #ND # PERENNIAL FRUDRITE. THIS SRICE HAS #
COMBINATION OF PEPPERS AND SPICES THAT GOES GREAT ON EUERYTHING. THIS
WILL BECOME ¥0OU MEIU "BO TO" SHALCE. -
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GOURMET GREEM IS OUR MULT] ARIUARD WINNING UERDE SRIUCE. PERTURED IN MEN'S
FITNESS MRERZINE RS OME OF THE HERLTHIEST HOT SRAUCES ON THE MARHET.
FERTURING DREANICALLY BROLWNM FIRE RORSTED JALAPEND PEPPERS A5 LWIELL AS
THE [RAOLINR RERPER, 7-POT, TRINIDRD GCORPION AND BHUT JOLOKIA PEPPERS.
ROASTED BARLIC, SCALLIONS, TOMATILLOS, CILANTRO AND GRANNY SMITH RPPLES
ROUND IT OUT TO MAKE THIS AN INCREDIBLY TRSTY UERDE SRICE.
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BEVIL'S GOLD OUR MOST AWARDED SAUCE COMBINES THE FEURHWEST
YELLOW SUPERHOT PEPPERS KNOW TO MAN WITH THE SWEETEST EXOTIC
FRUITS TO DELIVER AN ABSOLUTELY AMAZING SWEET HEAT. TRUE LIQUID
GOLD. BUT DON'T BE FOOLED BY THE SWEETNESS AS IT HAS QUITE A KICK]
THIS SAUCE IS AMAZING ON TACOS, CHICKEN, PORK, HAWAIIAN STYLE PIZZA
AND EVEN ON DESSERTS AND ICE CREAM]

HEAT LEVEL IS 4/10
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HOT SAUCE. FEATURING THE ULTIMATE SUPERFRUIT.
;mﬂmrmmwmnmﬂ
_/ BLEND OF HOT AND SUPERHOT PEPPERS ),
INCLUDING THE CAROLINA REAPER, FRUIT AND
. HONEY TO CREATE A FANTASTIC BALANCE OF ; -
SWEET AND HEAT! 5 b =0 11
THIS SAUCE TASTES GREAT ON JUST ABOUT
ANYTHING INCLUDING ICE CREAM! DON'T BE
FOOLED BY THE SWEETNESS OF THE BLUEBERRIES
. AS YOU'LL "FEEL THE HEAT" WITH THIS SAUCE.
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ZOMBIE SNOT
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Zombie Snot is our answer to a uhilefliearl salsa verde
green sauce. This insanely fresh & tasty sauce is
amped up using green superhots including the Carolina
Reaper, Trinidad & Moruga Scorpions and Bhut Jolokia
rounded out with the delicious flavor of the Jalapeno
and Seranna peppers, roasted garlic, Granny Smith
Apples, Tomatillos, Cilantra, Scallions and Lime Juice.
Considered one of our milder sauces this still packs a
punch! Not just another green salsa verde sauce.
Enjoy the amazing fresh flavor of this sauce on

virtually anything.
HEAT LEVEL IS 5/10
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15 AN AMAZINGLY HOT AND FLAVORFUL SAUCE. il 2
ALL NATURAL WITH PLENTY OF HEAT AND TONS OF P sy
FLAVOR. FROM OUR ORIGINAL LINE UP AND A S T
CONSISTENT BEST SELLLER. THIS SAUCE IS LOADEO WITH -, |
PEPPERS INCLUDING BHUT JOLOKIA, RED 7-POT, -*

RED HABANERO, TRINIDAD SCORPION, RED CAYENNE, Mo Mg
RED JALAPENG AND ORANGE HABANEROS, PROVIDING a;-'.:;f 'r“"'
A MOST THOROUGH AND COMPLETE BURN. 8UT T ALSO

HAS PLENTY OF FLAVOR FROM THE GARLIC, ONIONS,

LIME, POMEGRANITE VINEGAR AND SEA SALT!

A QASSICY SH 0Z (148M()
HEAT (EVEL IS 6/10
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The Elixir is a multi award winning sweet and hot Caribbean style sauce.
Winning lst place at the NYC Hot Sauce Expo for best fruit based hot
sauce. This sauce is delicious on seafood, chicken, steak, pork, tacos or
anything else you want to add some sweet heat to. Featuring crange
habaneros, moruga scorpions and 7 pot peppers to bring the heat and
mangos, papyas, pineapples, mandarin cranges, peaches, Caribbean
spiced rum, brown sugar, vanilla, allspice, cinnamon, cloves, ginger
nd other spices to bring the flavor and sweetness to the mix. This is a
must try sauce. It will make the ordinary taste extraordinary!

Caution this sauce may be addictive!

HEAT LEVEL IS 6/10



SMOKED GHOST{PEPPERS 5 PRIMOYPOT PEPPERS;
SCORPION FEFFEﬂ: ;Jﬁf' K{DANIELS JFIREIWHISKY 40

RED r,fm,r f‘?’f,.”fa* Lq,;-. (ACK{PEPPER, f‘”}”f*:; 'H“;w-’ﬂ -
VLI ATAEC J*“L“": _ .

HEAT LEVEL IS 8/10




FIRST BLOOD FEATURES THE FRESH ALL NATURAL
FLAVOR OF THE FINEST SUPERHOT PEPPERS
AVAILABLE WITH NO ADDED VINEGAR. IT HAS A
VERY HIGH PEPPER CONTENT MAKING IT A SUPER
THICK SAUCE. LIKE BOTTLED SUPERHOTS PICKED
FRESH FROM THE GARDEN. ONE OF OUR PERSONAL
FAVORITES DUE TO THE STRAIGHT UP FLAVORS OF
THE PEPPERS INCLUDING TRINIOAD SCORPIONS,
FPRIMO 7-POT, BHUT JOLOKIA AND RED SAVINA
PEPPERS. WE ALSO ADDED SUNORIED TOMATOES,
GARLIC. SEA SALT AND A TOUCH OF CUMIN AND
LEMON JUICE. THIS SAUCE TASTES GREAT ON JUST
ABOUT ANYTHING. ESPECIALLY GOOD ON ITALIAN
OISHES.

THIS ALL NATURAL SAUCE IS EXTREMELY HOT.

HEATRLEVELUISRS/10,

M)

|
SR OZ (146M0)



FEAR THIS! AS FEATURED IN MAXTM MAGAZINE
" AND VOTED IST PLACE XXXHOT AT THE NYC
HOT SAUCE EXPO. THIS AMAZING MULTI AWARD
WINNING REAPER SAUCE FEATURES THE FRESH
AND ALL NATURAL FLAVOR OF THE HOTTEST,

PEPPER IN THE WORLD. EVEN HOTTER THAN THE

GHOST OR SCORPION PEPPERS. THE CAROLINA
REAPER IS THE NEW REIGNING CHAMPION
AVERAGING A BLISTERING 1.58 MILLION.
SCOVILLE UNITS OF HEAT WITH PEAKS AT 2.2
MILLION! WITH A PEPPER MASH CONTENT OF
OVER 60% WE HAVE ALSO ADDEO ONIONS,
" GARLIC, SUNORIED TOMATOES, TOMATILLOS,
CILANTRO, LEMON, LIME, GINGER AND OTHER
SPICES TO BRING AWESOME FLAVOR TO THE
mmmwmmmm
SAY THIS ALL NATURAL SAUCE [S

EXTREMELY HOT! USE CAUTION AND ENJOY
THE BURN/




THE HO‘l"’l'Eﬁ‘l' SAUGE IN THE
WORDD WITHOUT EXTRAGT

manm OUR HOTTEST Abb NATURAD SAUGE! -
THIS'SURERHOT SAUGE GONTAINS A PURE

MASH RATIO OF OVER 80% OF THE HOTTEST -
AND MOST DELIGIOUS PEPPERS IN THE WORLD, N[
THE 7-POT PRIMO, GAROLINA REAPER, f
TRINIDAD SGORPION AND THE GHOST PEPPER.
GOMPLEMENTED WITH SUN DRIED TOMATOES,
GARBIG, SEA SALT m A SPLASH OF IaEMI]H
JUIGE. THIS SAUGE HAS'A DELIGIOUS' ©
SUPERHOT FLAVOR AND GOES WELLON
ANYTHING YOU WANT *rqiann SOME EXTRA
HEAT 70. THIS IS/A'EUBL)5 0Z BOTTLE OF
SUPERHOT GOODNESS.
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FIRE AND ART

;-I % ‘I--—

E i

n

g% iHHUﬁF%ﬂH&/@* S
T < | "B
N . 2 ,J 3;"—'& i $

B i -
3 A & i
s ’
- - N o
= - = rl (.. [
% =N -
'
Ed | el 5
o




IBLEY

7

& |

/
A\

A

LE

COL

THE WORLD'? COOLEST
nOT ZAVCE ROTTLE?
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TEL: 262-719-7600
E-MAIL: 7ALEZCHELLFIREHOTZAVUCE.COM
P.0.50X 1267 LAKE GENEVA ,WI 77197

HELLFIREHOT4AVUCE.COM

n HELLFIREHOTSAUGCE

u THECHILIMASTER




