
A Beautiful and Unique product ‐
Serve our exquisite Wild Hibiscus q
Flowers as a garnish in Champagne at 
your next special occasion, 
celebration or dinner party!

Also good as an excuse to crack open 
some bubbly, the little flower sits in 
the bottom of the glass, all the 
bubbles stream off and subtly unfurl 
the flower, at the end of the drink 

h fl i hyou can eat the flower ‐ it has a 
delicious raspberry & rhubarb flavour.

Distributed by OZPLUS TRADING Pty Ltd



THE WILD HIBISCUS STORY:

The Wild Hibiscus Flower Company is a small family owned & operated firm run by a 
passionate team in Sydney, Australia. Wild Hibiscus Flowers in Syrup are the original creation 
of Lee Etherington who invented the product 11 years ago in 1997.
Wild Hibiscus Flowers are unique in all the world and are now sold in 30 countries across the 
globe through retailers as prestigious as Harvey Nichols in London, Citarella in New York & 
Galerie Lafayette in Paris.
Our creation is found in upscale bars and restaurants and prestigious retail stores in 16 
countries worldwide, from the posh Dorchester Hotel in London to gourmet grocer 
Citarella in New York.

' d l h d d l d f b l b dWe're delighted to read regular media reports of encounters between celebrities ‐ and 
regularly feature in joint promotions at launch parties and premiers with Moet & 
Chandon.



HOMEGROWN AND HANDMADE

As our product has grown in popularity, The Wild Hibiscus Flower Company has remained a family‐owned and operated business. We 
believe that to earn "gourmet" status, a product must be made with individual care and attention to the highest standards. As the Wild 
Hibiscus Flowers in Syrup blossomed, we made a conscious decision not to mechanize or outsource the production ‐ a growing trend in 
the high‐end food market ‐ but to continue creating the product by hand the best way we know howthe high end food market  but to continue creating the product by hand, the best way we know how.

Lee researched how to grow the Wild Hibiscus, who could grow it, where to grow it, how to harvest it, how to manage it after harvest so 
the hibiscus remained in peak condition, and, most importantly, how to consistently process the fresh flowers into the Wild Hibiscus 
Flowers in Syrup. To that end, Lee devised a natural preservative ‐ a mix of spring water and Australian cane sugar ‐ that keeps the 
fl f h f t 24 thflowers fresh for up to 24 months.

Our staff is trained to treat each Hibiscus flower with care. The flower they're holding is destined for a discerning consumer who 
appreciates and expects a premium product, whether it's a bride on her wedding day, a celebrity, a mother celebrating a special occasion 
or a group of women enjoying a big night out.

Under our supervision, contracted growers in tropical northern Australia produce and hand pick the crops of flowers, 25 percent of 
which are certified organic. The fresh flowers are individually picked, deseeded, cleaned and packed into jars entirely by hand at our 
factory in the tiny village of Kurrajong, in the foothills of the Blue Mountains. Hibiscus flowers grow in several different shapes, so we 
place them in predetermined positions in the jar according to shape to ensure that none are squashedplace them in predetermined positions in the jar according to shape, to ensure that none are squashed.

We export to 30 countries, including the UK, Germany, the USA, Canada, Belgium, Japan, New Zealand, Singapore, South Africa, Spain, 
Austria, Switzerland, The Netherlands, France and The Philippines.

W t thi l b i ki t d HACCP dit ti f f d f t d d b t t k i t i blWe operate as an ethical business, working towards HACCP accreditation for food safety, and we do our best to work in a sustainable 
way. This year we planted around 90,000 Hibiscus bushes to support our operations. After flowering, the Hibiscus plants are plowed back 
into the ground, helping to improve and regenerate the soil.



COCKTAIL Ideas…

WILD HIBISCUS ROYALE WILD HIBISCUS DAIQUIRI INAUGURAL CHEER

WILD HIBISCUS MOJITOSUGAR DADDY ADAM & EVE MARTINI



WILD Hibiscus in the MEDIAS…
New York Fancy Foods Show June 29 ‐ July 1st 2008.
This year we debuted 'The Bubble Bar' at New York Fancy Foods Show to great acclaim. Our stall featured giant glowing bubbling columns filled with water at the 
entrance to our booth. Picture below shows company founder Lee Etherington ready to welcome retailers and the media. At times we were 7 people deep! This 
event was our first in partnership with Banfi Vitners and their Maschio Brut Prosecco.

"Ever tasted hibiscus? This Australian product packs 11 gorgeous red flowers and a 
sweet syrup into a little jar Though the flowers are at their most sultry at the bottom

USA TIME Magazine #2 in the 12 Tastiest New Foods ‐ July 2008

sweet syrup into a little jar. Though the flowers are at their most sultry at the bottom 
of a champagne flute, they're edible and make an elegant topping for berry desserts."

If you had to choose between a bouquet of flowers and a bottle of champagne from your sweetie, it 
would be a toss up (beauty or buzz?).

Kind Bud Review! – July 2007 Thanks to the Wild Hibiscus Flower Company, you can have both. Just drop a bud into a glass of bubbly 
and watch the magic happen.
The bright red flowers are grown in Australian fields, where they are picked, deseeded, and cleaned by 
hand. Then they are gently packed in their own crimson syrup without preservatives, additives, or 
artificial colors or flavors.
Drop one into a champers‐filled flute and watch tiny bubbles stream off the opening petals Down yourDrop one into a champers filled flute and watch tiny bubbles stream off the opening petals. Down your 
drink, and you’re left with a beautiful bloom you can eat. (Really. It tastes like raspberry and rhubarb.)
You can also put them in cocktails, soda water, lemonade, or the office punch bowl. Or use them to 
garnish your world‐famous dessert.
That’s what we call flower power.



DINING & WINE Review: By FLORENCE FABRICANT ‐ Published: January 23, 2008

"There are flower teas that gently unfurl in a glass pot. Now exotic flowers can adorn your Champagne, kir or cosmopolitan, or 
even replace a maraschino cherry in your Manhattan."

Europe: Beautiful Weddings Magazine April Europe: Perfect Wedding Magazine March Europe: Your Kent Wedding Magazine April 2007 Europe: Beautiful Weddings Magazine April 
2007 

Europe: Perfect Wedding Magazine March 
2007 



WILD Hibiscus : Product Specifications
Wild Hibiscus Flowers in Syrup - 8.8oz 11 flower jar
A b tif ll t d j t i i 11 Wild Hibi Fl i S ith 8 kt il id th lid

Product Name: Wild Hibiscus Flowers in Syrup
Product Number: WH250
Rec Retail Price: USD $11-$16

A beautifully presented jar containing 11 Wild Hibiscus Flowers in Syrup with 8 page cocktail guide on the lid. 
You will love our Wild Hibiscus Flowers with their vibrant crimson color and delicious raspberry & rhubarb 
flavor, perfect for your next dinner party or special occasion (or just as an excuse to crack open the bubbly!)
This size makes a perfect gift…
There are only 3 ingredients; Wild Hibiscus Flowers, cane sugar & water. This product is handmade in 
Sydney, Australia. Each flower is hand packed into the jar to preserve their quality and shape. There is a 
slightly different shaped flower for each part of the jar to minimize damage to the flowers All color and flavor

For Retail:

slightly different shaped flower for each part of the jar to minimize damage to the flowers. All color and flavor 
come just from the flower, they are cooked in the jar and vacuum sealed which gives them a long shelf life of 
2 years from the date of manufacture.

Product Name: Wild Hibiscus Flowers in Syrup
Product Number: WH250

Product Description: 100% natural whole Wild Hibiscus Flowers, crimson colour 
with a raspberry & rhubarb flavour. Serve as a garnish in Champagne where the 
flower sits in the bottom of the glass, all the bubbles stream off and open up the 
flower. Eat the flower at the end of the drink.

Retail unit:                      9349 5028 (GS1 compliant 8 digit code)
Net Weight:                                            250g (8.8 oz)  Net
Gross Weight:                                       440g Gross
Contains: Approximately 11 whole flowers
Ingredients: Wild hibiscus flowers (38%), cane sugar, water
L ti N Hibi bd iffLatin Name: Hibiscus sabdariffa

Shelf Life: 2 years from date of manufacture, laser etched on lid
Batch Code: 8 digit number laser etched on lid 
Storage Conditions: Shelf stable 2ºC-30ºC
Pack Size: 12 units
Sell Size: 12 units
Pack Weight: 5.4kg
Pack Size: 28cm long x 21.5cm wide x 9.0cm high
Pack UPC: 9 338520 000301 (GS1 compliant 13 digit number)
Pallet Configuration:                             12 layers of 21 cartons (252 cartons total) of 12 
units 3024 units perunits. 3024 units per

pallet
Pallet Weight: approx 1350kg
Pallet Size: 125cm x 1250cm x 110cm high (Australian standard 
pallet)



For the Food Industry:
This size is great for your functions and get togethers, bar or other group occasion. It is the same size that 
we sell to many exclusive bars, nightclubs and venues that is served to the rich and famous from London to

Wild Hibiscus Flowers in Syrup - 2.5lb 50 flower Party Pack jar

we sell to many exclusive bars, nightclubs and venues that is served to the rich and famous from London to 
Berlin, Paris, Las Vegas and of course beautiful Sydney where the idea originated.
These flowers are grown certified organic (although we don't advertise the fact) and are produced during 
April-May each year when our main crop of Wild Hibisucs is at its peak of condition and most consistent in 
shape and size.
Each jar contains exactly 50 whole premium flowers in sugar syrup. There are only 3 ingredients; Wild 
Hibiscus Flowers, cane sugar & water. This product is handmade in Sydney, Australia. All color and flavor 
come just from the flower, they are cooked in the jar and vacuum sealed which gives them a long shelf life 
of 2 years from the date of manufacture.

Product Name: Wild Hibiscus Flowers in Syrup
Product Number: WH1100

Product Description: 100% natural whole Wild Hibiscus Flowers, crimson colour 
with a raspberry & rhubarb flavour. Serve as a garnish in Champagne where the 
flower sits in the bottom of the glass, all the bubbles stream off and open up the 
flower. Eat the flower at the end of the drink. Cocktail guide (8 recipes on side)

Retail unit UPC: 9 338520 00025 7  GS1 & UCC compliant
Net Weight: 1.1kg (2.5lb) Net
Gross Weight: 1.65kg (3.64lb) Gross
Contains: Exactly 50 whole premium flowers
Ingredients: Wild hibiscus flowers (38%), cane sugar, waterg ( ), g ,
Latin Name: Hibiscus sabdariffa
Shelf Life: 2 years from date of manufacture, laser etched on lid
Batch Code: 8 digit number laser etched on lid 
Storage Conditions: Shelf stable 2ºC-30ºC (35ºF- 86ºF)
Pack Size: 4 units 
Sell Size: 4 unitsSell Size: 4 units
Pack Weight: 6.5kg (14.3lb)
Pack Size: 20cm long x 20cm wide x 20cm high
Carton UPC: 9 338520 000202 (GS1 compliant 13 digit number)
Pallet Configuration: 6 layers of 25 cartons (150 cartons total) of 4 units. 600 units per pallet
Pallet Weight: 1000kg approx 2204 lb 
Pallet Size: 125cm x 125cm x 110cm high (Australian standard pallet)


