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This inspired take on the classic 
dill pickle is packed with loads of 
fresh garlic and dill and a healthy 
serving of toasted caraway seed. 
Opening a jar of these is 
reminiscent of when your 
grandmother’s freshly baked Rye 
bread comes out of the oven and 
the warm aromas paint the entire 
house. Toasty notes of caraway and 
fragrant garlic pay homage to 
tradition and transport you back in 
time to the nostalgic memories of 
days past.

 • The undisputed kid favorite 

 • Packed with loads of fresh garlic and 
   dill and a healthy serving of toasted 
   caraway seed 

 • The brine makes great rye bread 
    (find the recipe on our website!)

PRODUCT LINEUP

At The Real Dill, we’re relentlessly committed to making the absolute best products of their kind, and when 
it comes to quality, we make no compromises. Our quirky pickle treats are made with an obsessive attention 
to detail and the freshest ingredients that you’d find in your garden or pantry. We proudly handcraft all of our 

products in small batches from scratch, in Denver Colorado, with care, intention, and love.
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Cucumber infused water, a byproduct of our pickling 
process, is the star ingredient in our famed Bloody Mary 
Mix. Paired with generous amounts of horseradish, dill, 
garlic, and habaneros, we bottled the essence of your 
backyard garden, shattering the stigma that freshness can’t 
come in a jar. Unlike most mixes, ours only contains nine 
simple, high-quality ingredients bursting with bold, rich 
flavors. Bright, vivacious, and spirited, we set a new 
standard for what Bloody Marys can and should be.

• 100% ready to drink, just add vodka, tequila, or gin. Or 
   splash into your beer for a delicious Michelada

• Less is more: Made with only 10, all-natural  ingredients

• Made with FRESH cucumber, horseradish,  garlic, dill, and 
  habanero

• Cucumber infused water, a by-product of  our pickling 
   process is the star ingredient

Our most popular pickle poses 
peppery habanero and horseradish 
against a great deal of dill and 
floral spices. The contrasting 
combination blends together 
harmoniously, proving opposites 
really do attract. Many flavors have 
come and gone throughout the 
years, but this thoughtfully 
balanced recipe has been our 
standard bearer and crowd favorite 
since day one.

• Our overall best seller and most 
   popular pickle

• Fiery habanero and floral spices 
  blend together harmoniously, making 
  for a balanced, bright flavor with just 
  a little bit of heat

• Our favorite brine for cocktails 

• The inspriation behind our Bloody 
   Mary Mix

A dynamic combination of Colorado 
wildflower honey, jalapeño, and 
onion create a pleasant balance of 
sweet and savory. The fateful day 
when we cracked open the first jar 
of these contrastingly nuanced 
pickles is now referred to as “The 
Pickle Epiphany,” when our hobby 
officially graduated to a profession. 
If homemade was a flavor, it’s what 
you taste in these uniquely familiar, 
yet one-of-a-kind pickles.

• This was the first recipe we came up 
   with, and the one that was given as 
   favors at our founder’s wedding, 
   before launching The Real Dill

• The perfect balance of sweet and 
   savory

Something magical happens when 
you combine thyme, cinnamon, 
allspice, onions, and hot peppers. 
Inspired and refreshed from a 
Caribbean honeymoon, we dreamt 
up this recipe to bring the island 
vibes to our Colorado 
mountainside. Highlighting the 
explosive flavors we love about 
Jamaican Jerk cuisine, this 
formidably complex pickle has a 
fiery kick that warms you like the 
tropical sun. If you can’t take a 
vacation to paradise, at least your 
taste buds can.

• Made with Jamaican Jerk spices: fresh 
   thyme, cinnamon, and allspice

• Unlike any other pickle you’ve had 
   before

• The brine is a magic potion when 
   used in marinades
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Green Chile Hot Sauce is an 
amazingly versatile flavor bomb 
that has a little bit of a kick to it. 
Inspired by authentic, Denver green 
chile, this sauce features rich, 
roasted flavors. Celebrating 
Colorado’s Pueblo Green Chile at 
the forefront, Green Chile Hot 
Sauce  delivers a smoky, round heat 
on the finish. Pour it over any dish 
to bring the Southwest’s iconic 
flavors to life.

• This isn’t your typical hot sauce. It's 
   more of a “pour on your food” than 
   “sprinkle over your food” sauce

• Inspired by authentic, Denver green 
  chile, and made with Colorado grown 
  chile peppers

Jar Size: 16 oz
Case Pack: 12

Vegan
Shelf Life: One Year

Jar Size: 2.5 oz
Case Pack: 14

Vegan/Gluten Free
Shelf Life: Two Years

This all-natural, salt-based 
seasoning highlights the flavors 
found in our famed Bloody Mary 
Mix. Use it to rim your favorite 
glass to take your Bloody Marys, 
Micheladas, and Red Beers to the 
next level. Or use it as a rub on 
your steak, fish, and chicken, as 
well as seasoning on grilled or 
roasted vegetables.

• A savory, tangy, citrusy salt-based   
  seasoning

• Rim. Sip. Enjoy.

• Herbal notes and a milk kick 
   highlight flavors found in our 
   Bloody Mary Mix

AVAILABLE QUARTERLY

Jar Size: 16 oz
Case Pack: 12

Vegan/Gluten Free
Shelf Life: One Year

We bring in the freshest and best 
quality okra in the country from 
our farm partner in Texas and add 
fresh oregano, fresh thyme, fresh 
green onions, and a variety of 
creole spices to each hand-packed 
jar. The flavorful, crunchy, and 
spicy results shatter okra’s slimy 
stereotype.

• Our first Seasonal Series release

• Flavorful, crunchy, and spicy 

• Bursting with bold, authentic Creole 
   flavors

• Made with Texas okra, which is  
   picked at peak freshness

AVAILABLE SPRING/SUMMER

Jar Size: 16 oz
Case Pack: 12

Vegan/Gluten Free
Shelf Life: One Year

Featuring fresh ginger and fresh 
lemongrass, galangal root, palm 
sugar, and lime leaf, this adventur-
ous pickle is equal parts explosive 
and delicate. Over three years of 
experimenting led us to what is 
arguably our most flavorful, and 
definitely spiciest, recipe. 
Simultaneously salty, sour, spicy, 
and sweet, these complex, aromatic 
pickle slices are intricate and 
revitalizing like a hot bowl of Tom 
Kha Gai soup.

• A ginger lovers dream pickle

• Our spiciest pickle

• Packed with delicious, authentic 
   South Asian flavors

When it comes to the quality of the 
ingredients we source, we make no 
compromises. After all, we believe 
that in the end, our products can 
only be as good as the ingredients 
that go into them. We started our 
Seasonal Series to celebrate the 
seasonality of fresh ingredients. We 
create limited-edition, periodic 
releases that feature one ingredient 
at its peak freshness.


