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FRESH SQUEEZED

NON-GMO



THE 
FUTURE OF 
FOOD PRESERVATION

D O N E  I N  O N E  D A Y
UNDER ONE ROOF

REAL JUICE, NO PRESERVATIVES

HIGH PRESSURE PROCESSING

F r e s h  S q u e e z e d  by  u s  i n  o u r  c o l d  fa c i l i t y
B l e n d e d,  b o t t l e d  &  H P P  o n  t h e  s a m e  d ay  w e  s q u e e z e
S h a k e  1  pa r t  S p i r i t,  2  pa r t s  R I P E  f o r  a  c o n s i s t e n t  c o c k ta i l

Raw fresh juice can have Microbes 
H P P  S I M U L A T E S  a  d e e p - wat e r  e n v i r o n m e n t
M i c r o b e s  c a n n o t  l i v e  i n  t h at  e n v i r o n m e n t
M i c r o b e s  a r e  o b l i t e r at e d  u n d e r  h i g h  p r e s s u r e ,  i n s t e a d  o f  h e at
S E A L I N G  I N  1 0 0 %  f r e s h  ta s t e ,  v i ta m i n s ,  a n d  e n z y m e s  
2 +  m o n t h  R E F R I G E R A T E D  s h e l f  l i f e

STEP 1: SQUEEZE STEP 2: MIX STEP 3: BOTTLE

STEP 4: HIGH PRESSURE PROCESSING

STEP 5: READY FOR DELIVERY


