
Bright, tropical mango with a warm 
hint of fresh habanero pepper!

A complex sweet-heat experience.  A smooth wave of sweet, ripe mango hits first, 
followed by a lively citrus acidity. The heat builds gradually from the habanero—
never overpowering, but present enough to create a bold, lingering finish. Medium 

heat with a slow, building burn that complements the sweetness rather than 
competing with it.

A sweet-heat crowd-pleaser—tropical mango upfront with a 
smooth habanero kick that keeps customers coming back.

Perfect Pairing Suggestions:

Grilled chicken, pork, or shrimp

Tacos and street food

Glazes for wings or ribs

Drizzling over rice bowls or roasted vegetables




