PAIRINGS

Try these or create your own!
Industry Standard is 3 parts oil + 1 part vinegar but we encourage equal parts and adjust based on
what you are dressing and your personal palate

Balsamic + Oil

A-Premium White + Oregano
A-Premium White + ANY EVOO

Apricot + Blood Orange

Apricot + Herbes de Provence
Blackberry Ginger + Persian Lime
Blackberry Ginger + Walnut Oil

Black Cherry + Lemon

Black Cherry + Basil Olive

Black Cherry + Roasted Walnut Oil
Blueberry + Lemon

Cascadian Raspberry + Lemon
Cascadian Raspberry + Herbs de Provence
Cinnamon Pear + Blood Orange
Cinnamon Pear + Roasted Walnut Oil
Chocolate + Blood Orange, Lemon or Lime
Chocolate + Chipotle

Coconut + Japanese Toasted Sesame Oil
Coconut + Persian Lime

Cranberry Pear + Blood Orange
Cranberry-Pear + Persian Lime
Elderflower + Herbs de Provence
Espresso + Blood Orange

Espresso + Truffle

Fig + Garlic

Fig + Tuscan

Grapefruit + Lemon

Grapefruit + Herbs de Provence
Grapefruit + Gremolata

Honey Ginger + Cilantro & Roasted Onion
Honey Ginger + Lemon

Honey Ginger + Japanese T. Sesame Ol
Honey Ginger + Persian Lime

Jalapefio + Persian Lime

Lavender + Herbes de Provence

Lavender + Persian Lime

Mango + Blood Orange

Mango + Persian Lime

Maple + Blood Orange

Maple + Chipotle

Maple + Roasted Walnut Oil
Neapolitan Herb + Garlic
Neapolitan Herb + Gremolata
Peach + Garlic

Peach + Tuscan Herb

Pineapple + Cayenne

Pineapple + Garlic
Pomegranate + Garlic
Pomegranate + Blood Orange, Lemon or Lime
Pomegranate + Rosemary
Raspberry + Lemon

Red Apple + Roasted Walnut QOil
Sicilian Lemon + Gremolata
Sicilian Lemon + Mushroom Sage

Sicilian Lemon + Oregano
Sicilian Lemon + Garlic
Sicilian Lemon + Rosemary

Sicilian Lemon + Tuscan Herb
Strawberry + Basil

Strawberry + Lemon

Tangerine + Blood Orange
Tangerine + Herbs de Provence
Thai Lemongrass-Mint + Basil

Thai Lemongrass-Mint + Lemon or Lime

Traditional Balsamic+ ANY EVOO

Pinot Noir + Herbs de Provence or Tuscan

Serrano Honey + Persian Lime



