THE AROMATIC CHARACTERISTICS
OF EACH VANILLA PRODUCT (FroM BEANS TO DERIVATIVES)

MADAGASCAN VANILLA BEANS

Vanilla seeds Scraped beans, “Homemade” Ground beans

(split and scraped beans) infused hot or cold vanilla paste
Rounded and

Indulgent Vanilla

Intense and Woody

PRODUCTS DERIVED FROM NOROHY VANILLA
OR SECONDARY USES FOR MADAGASCAN VANILLA BEANS

Vanilla sugar Organic Bourbon VANIFUSION “Homemade™ vanilla powder
(secondary uses for beans) vanilla extract Organic vanilla bean paste (secondary uses for beans)
Rounded and
Indulgent Vanilla

Intense and Woody

TAHITIAN VANILLA BEANS
Vanilla seeds Scraped beans, Vanilla Paste Ground beans
(split and scraped beans) infused hot or cold “Homemade™ vanilla paste
Floral Aniseed

Almond Biscuit
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