
Where Mustard Meets Real BBQ!
 

Bright and tangy upfront with sharp notes of yellow mustard seed and vinegar, 
quickly rounded by caramelized brown sugar and rich molasses. Subtle depth from 

Worcestershire adds a savory edge.  Made with real ingredients, including aged 
pepper mash and molasses, along with a tomato-based BBQ adds body and 

familiarity, while apple cider vinegar keeps the profile lively and clean.

A well-rounded BBQ mustard that bridges classic Southern 
mustard sauce with a richer, layered BBQ profile - built to stand 

out.

Perfect Pairing Suggestions:

Ribs, pulled pork, chicken

Burgers, brats, sandwiches

Dipping sauce for fries and tenders

Finishing glaze for grilled meats




