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TASTING NOTES

orange juice
Like freshly squeezed juice but without the pips.

There is a fabulous tang of slightly tart oranges. Intense, fresh,

clean, rather “grown-up” orange juice with a long, consistent finish.

Aroma: Strong - freshly picked oranges.

cloudy apple juice
Memories of favourite childhood apple purée.
It has a creamy-smooth, comforting weight and consistency.
The ample flavours suggest traditional orchard apples.
An honest-flavoured apple juice.

Aroma: Gentle - sweet apples.

tomato juice

A smooth velvety texture.
[t has the nourishing, savory ripeness of real, healthy, outdoor
tomatoes. Iresh, tangy and appetising. There is a good balance of
acidity and salt with a long, persistent finish.

Aroma: Fresh - ripe tomatoes.
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Folkington’s juices are made from selected late-
harvested fruit varieties grown by co-operative
farming communities in three Regions of North
East Spain. The fruits are pressed, squeezed and

bottled locally, exclusively for Folkington’s Juices.

The juices are produced with a twelve month+ shelf
life, having been gently pasteurised before being
bottled and vacuum sealed, so allowing freshness,

flavour and intensity to be maintained.

Folkington’s juices are made from 100% pure
juice (not from concentrated juice) and are free
from all preservatives, additives, added sugar and
sweeteners. Folkington’s tomato juice has a small

amount of added natural salt and citric acid.

250ml

Not from concentrate

Folkington’s Juices

Metro Drinks Limited, The Workshop, Endlewick House

Arlington, East Sussex BN26 6RU
T: +44 (0) 1323 485602 F: +44 (0) 870 1347014

E: info@metrodrinks.com

www.folkingtons.com

lolkington’s

PURE JUICES

FROM SELECTED LATE-HARVESTED FRUIT VARIETIES
GROWN, PRESSED AND BOTTLED IN NORTH EAST SPAIN
EXCLUSIVELY FOR FOLKINGTON'’S
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orange juice

direct from groves in Valencia, Spain

PURE PRESSED A
coudy apple juice =

&rect from orchards in Caraloni, 5

PRESSED

tomato juice

&rect from farms in MNavarra, Spas
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premium orange juice premium apple juice premium tomato juice
is made from late-harvested “Valencia Late” oranges, a variety is pressed from a carefully selected blend of apple varieties noted is pressed from late-harvested tomatoes grown in small farming
noted for its intense and sweel flavour, plus a selected blend of for their fresh aroma and taste, including the late-harvested “Fuji” communities based around the River Ebro in the Spanish region of
early-harvested varieties including “Navelina” and “Salustiana”. variety. The apples have been grown by small family orchardists Navarra. The tomatoes have been planted outside and ripened in the
The oranges have been grown by farming co-operatives principally in Lérida, part of the Spanish region of Catalonia. sun before being hand-picked in late Summer.

principally in the Spanish region of Valencia. C@D @D



