artisan-created

PROCESS

We produce 100% natural jams only made from fresh fruits, cane sugar and
fruit pectin.
We've selected the finest and sweetest fruits from the Mekong Delta and the
Vietnamese Highlands to prepare our jams and marmalades following a
French tradition of simmering in open copper cauldron with more than 60g of
fresh fruit per 100g, which ensure high standards of quality.

Eight recipes are currently available, but we are constantly working on new
exotic and innovative flavours thanks to the luxuriant Mekong orchards that
provide us with more than thirty types of fruits.

LES VERGERS
DU MEKONG

OUR RANGE OF JAMS & MARMALADES

ALL NATLIRAL Traditional flavours
Strawberry jam
Natural Anti-Oxydant Raspberry jam
(Vitamin L) from acerola fruit
(West Indies cherries) Exotic flavours

Pineapple jam

Only from fresh fruits Guava jam

No preservative Kumgquat jam

No flavouring Pineapple & Papaya jam 30g  Class jar

No colouring Grapefruit & Mandarin marmalade 200g  Glass jar

No chemical Banana & Dragon Fruit jam .

Not from EMD 4%0g  Class jar
And honey from coffee flowers ol Plastic pail




