
BEER

CHAMPAGNE

SANGRIA

WINE

MARGARITAS

0.83-2.5% by weight
OR

1-3 fl oz per 1 gallon
33-99g per 3.8 liters

USAGE LEVEL

CRAFT PURÉE®

CRAFT 
BEVERAGE

CP14 Acai Blue

CP16 Tart Apple

CP22 Apricot

CP12 Banana

CP43 Sloe Berry (Blackthorn)

CP20 Wild Berry

CP28 Blackberry

CP48 Bloody Mary

CP8 Blueberry

CP10 Boysenberry

CP44 Cassis (Blackcurrant)

CP30 Black Cherry

CP29 Red Sour Cherry

CP41 Chocolate

CP24 Coconut

CP13 Espresso Coffee

CP21 Cranberry

CP45 Elderberry

CP5 Grapefruit

CP19 Guava

CP32 Habañero Pepper

CP31 Jalapeño Pepper

CP27 Pickled Jalapeño Pepper

CP50 Golden Kiwi

CP11 Lemon

CP47 Lemon Lime

CP15 Key Lime

CP1 Mango

CP49 Michelada

CP36 Moscow Mule

CP40 Orange

CP4 Blood Orange

CP39 Orange Blossom

CP37 White Peach

CP33 Pear

CP3 Passion Fruit

CP2 Peach

CP7 Pineapple

CP46 POG (Passion Fruit Orange Guava)

CP18 Pomegranate

CP26 Pumpkin Pie

CP51 Pumpkin Spice

CP9 Raspberry

CP6 Wild Strawberry

CP25 Wild Strawberry Rhubarb

CP38 Bulgarian Rose

CP35 Tangelo

CP34 Tangerine

CP42 Vanilla Bean

CP17 Watermelon

CP23 Woodruff

®

LARGE SCALE BREWING PROCESS

®

1 PUMP 2 POUR 3 SERVE

Craft Puree®

By the glass
By the keg
By the tank 

For craft beer, kombucha & more.
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