
NO.2 is our take on a classic BBQ sauce—
sweet, tangy, and rich, but with more 

depth than what’s already on the shelf! 

A classic, full-bodied BBQ sauce that balances sweet, tangy, and savory in perfect 
harmony.  Upfront sweetness from dark brown sugar and molasses gives way to a 
bright acidity from apple cider vinegar and tomato. Mid-palate brings complexity 
with layers of umami from Worcestershire and Dijon mustard, while gentle spice 

and black pepper round it out without overpowering heat.

Smooth, thick, and glossy with a satisfying cling—ideal for coating meats and 
enhancing caramelization.

 
Bold enough for Pit Masters, balanced enough for everyday use.

Not too sweet, not too smoky, not too spicy

Perfect Pairing Suggestions:
Glazes for wings or ribs

Tri tip, pulled pork or chicken
Dipping sauces for fries and tenders

Finishing glaze for grilled meats




