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Cherry beet jicama
Sparkler

IDEA SOLUTION

Create a flavorful, colorful, “all natural” 
sparkling water with fruit and vegetable 
ingredients

Use cherry and red beet juice concentrates, 
with jicama juice concentrate added for 
increased sweetness, to create a 100% 
“natural”, no-sugar-added formulation

Pear juice concentrate delivers sweet profile with a fruity flavor.

Jicama juice concentrate provides a more neutral flavor and color profile while adding 
sweetness with vegetable ingredient labeling.

Red sour cherry juice concentrate brings flavor and color from real fruit - to help enable 
a simple label consumers can love.

Red beet juice concentrate has a bold color and a flavorful vegetable note for clean label 
formulations.

Red sour cherry essence is a pure aroma volatile captured from the evaporation of juices, 
great for top noting a beverage.

INGREDIENTS PERCENTAGE (% AS IS)

Seltzer water 50.00

Water 35.58

Pear juice concentrate 70˚ Brix 6.06

Red sour cherry juice concentrate 68˚ Brix 3.26

Jicama juice concentrate 70˚ Brix 2.11

Red beet juice concentrate 70˚ Brix 1.72

Lemon juice 0.75

Red sour cherry essence 0.52

TOTAL 100.00

Preparation
1. Blend the juice concentrates, essence and water thoroughly.
2. Add the seltzer water slowly, stirring to combine. 
3. Serve in glass over ice. 
4. If not serving immediately, do not add the seltzer. Store the water and juice concen-

trate mix in the refrigerator and add the seltzer immediately before serving. 
 


