
Degrés° Collection
born of fire and frost

a line of products derived from tradition and innovation. 
celebrated sweets, born of the freeze and thaw cycles 
characteristics of the quebec climate. when the last cool 
nights of winter and first sunny afternoons of spring 
come together and to create treats as good as gold.



brien maple sweets have joined 
forces with quebec’s unique 

temperatures to bring you the 
degrés° product line.

 
a wide range of all-natural, 

high-quality products that are the 
culmination of time-honoured 

recipes, skilled craftsmanship and 
state-of-the-art equipment.

 
treat your taste buds!

Degrés° Collection
born of fire and frost



a popular homegrown product, 
brien maple syrup is made using 

rigorous, time-honoured methods. 
 

the maple sap flows up from the 
roots and beneath the bark so that
our meticulous maple producers 
can, at a temperature of 66˚brix, 
turn it into the golden elixir that 

has earned its reputation.
 

discover this natural staple of 
quebec cuisine, available in an 

array of formats and sizes!



A U T U M N  M A P L E  S Y R U P
100% PURE AND ALL-NATURAL

U S E S

S T O R A G E

D E S C R I P T I O N

A  H E A L T H I E R  C H O I C E

A  G O O D  A L T E R N A T I V E  T O  T R A D I T I O N A L  S U G A R

Can keep for up to three years if sealed and stored in a cool, dark place

Use maple syrup instead of sugar in all your recipes for a tastier,
healthier dish! 

Try it in stews, pies, marinades and so on, drizzle it over pastries, or even
use it to add flavour to some yogurt, coffee, tea or hot milk.

The health benefits of maple syrup are no longer a secret. As part of a healthy
diet, it has greater nutritional value than other sweeteners, is high in 
manganese, riboflavin, minerals and Quebecol, and is an excellent source of
antioxidants. 

From the  sap that runs through our maples comes  Brien  maple syrup, a
product of the finest quality. 

Brien Maple Sweets inc., Sainte-Anne-de-la-Rochelle, Québec, Canada. Licence
3797 T 450-539-1475 Toll free 1-800-595-9143 www.brien-maplesweets.com

CANADA GRADE A MAPLE SYRUP
 

INGREDIENT: PURE MAPLE SYRUP 
FLAVOUR: RICH TASTE

COLOUR CLASS: AMBER MAPLE SYRUP
 

SIZES AND CODES
50 ML (B-27051)
100 ML (B-27101)
250 ML (B-27241)



CANADA GRADE A MAPLE SYRUP
 

INGREDIENT: PURE MAPLE SYRUP 
FLAVOUR: ROBUST TASTE

COLOUR CLASS: DARK MAPLE SYRUP
 

SIZE AND CODE
250 ML (B-12252)

L E O N E  M A P L E  S Y R U P
100% PURE AND ALL-NATURAL

U S E S

S T O R A G E

D E S C R I P T I O N

A  H E A L T H I E R  C H O I C E

A  G O O D  A L T E R N A T I V E  T O  T R A D I T I O N A L  S U G A R

Can keep for up to three years if sealed and stored in a cool, dark place. 

Use maple syrup instead of sugar in all your recipes for a tastier, healthier dish! 

From the sap that runs through our maples comes Brien maple syrup, a product
of the finest quality. 

The health benefits of maple syrup are no longer a secret. As part of a healthy
diet, it has greater nutritional value than other sweeteners, is high in manganese, 
riboflavin, minerals and Quebecol, and is an excellent source of antioxidants.

Try it in stews, pies, marinades and so on, drizzle it over pastries, or even use it to
add flavour to some yogurt, coffee, tea or hot milk.

Brien Maple Sweets inc., Sainte-Anne-de-la-Rochelle, Québec, Canada. Licence
3797 T 450-539-1475 Toll free 1-800-595-9143 www.brien-maplesweets.com



D O R I C A  M A P L E  S Y R U P
100% PURE AND ALL-NATURAL

U S E S

S T O R A G E

D E S C R I P T I O N

A  H E A L T H I E R  C H O I C E

A  G O O D  A L T E R N A T I V E  T O  T R A D I T I O N A L  S U G A R

Can keep for up to three years if sealed and stored in a cool, dark place. 

Use maple syrup instead of sugar in all your recipes for a tastier,
healthier dish! 

The health benefits of maple syrup are no longer a secret. As part of a healthy
diet, it has greater nutritional value than other sweeteners, is high in 
manganese, riboflavin, minerals and Quebecol, and is an excellent source of
antioxidants.

From the sap that runs through our maples comes Brien maple syrup, a
product of the finest quality. 

Try it in stews, pies, marinades and so on, drizzle it over pastries, or even
use it to add flavour to some yogurt, coffee, tea or hot milk.

Brien Maple Sweets inc., Sainte-Anne-de-la-Rochelle, Québec, Canada. Licence
3797 T 450-539-1475 Toll free 1-800-595-9143 www.brien-maplesweets.com

CANADA GRADE A MAPLE SYRUP
 

INGREDIENT: PURE MAPLE SYRUP 
FLAVOUR: DELICATE TASTE

COLOUR CLASS: GOLDEN MAPLE SYRUP
 

SIZE AND CODE
250 ML (B-14251)



U S E S

S T O R A G E

D E S C R I P T I O N

A  H E A L T H I E R  C H O I C E

A  G O O D  A L T E R N A T I V E  T O  T R A D I T I O N A L  S U G A R

Can keep for up to three years if sealed and stored in a cool, dark place.

Use maple syrup instead of sugar in all your recipes for a tastier,
healthier dish! 

The health benefits of maple syrup are no longer a secret. As part of a healthy
diet, it has greater nutritional value than other sweeteners, is high in 
manganese, riboflavin, minerals and Quebecol, and is an excellent source of
antioxidants.

From the sap that runs through our maples comes Brien maple syrup, a
product of the finest quality. 

Try it in stews, pies, marinades and so on, drizzle it over pastries, or even
use it to add flavour to some yogurt, coffee, tea or hot milk.

M E T A L  T I N  M A P L E  S Y R U P  
100% PURE AND ALL-NATURAL 

Brien Maple Sweets inc., Sainte-Anne-de-la-Rochelle, Québec, Canada. Licence
3797 T 450-539-1475 Toll free 1-800-595-9143 www.brien-maplesweets.com

CANADA GRADE A MAPLE SYRUP
 

INGREDIENT: PURE MAPLE SYRUP 
FLAVOUR: RICH TASTE

COLOUR CLASS: AMBER MAPLE SYRUP
 

SIZES AND CODES
100 ML (B-17101)
250 ML (B-17251)
500 ML (B-17501)



M A P L E  S Y R U P
COOKING SYRUP FROM BRIEN

U S E S

S T O R A G E

D E S C R I P T I O N

A  H E A L T H I E R  C H O I C E

A  G O O D  A L T E R N A T I V E  T O  T R A D I T I O N A L  S U G A R
Use maple syrup instead of sugar in all your recipes for a tastier, healthier dish! 

Can keep for up to three years for jug and eighteen months for cans, if sealed and stored in a cool, dark
place.

Try it in stews, pies, marinades and so on, drizzle it over pastries, or even use it to add flavour to some
yogurt, coffee, tea or hot milk.

The health benefits of maple syrup are no longer a secret. As part of a healthy diet, it has greater
nutritional value than other sweeteners, is high in manganese, riboflavin, minerals and Quebecol, and is
an excellent source of antioxidants.

From the sap that runs through our maples comes Brien maple syrup, a product of the finest quality. 

Brien Maple Sweets inc., Sainte-Anne-de-la-Rochelle, Québec, Canada. Licence
3797 T 450-539-1475 Toll free 1-800-595-9143 www.brien-maplesweets.com

CANADA GRADE A MAPLE SYRUP
 

INGREDIENT: PURE MAPLE SYRUP 
FLAVOUR: ROBUST TASTE

COLOUR CLASS: DARK MAPLE SYRUP
 

SIZES AND CODES
100 ML (B-13102)
250 ML (B-13252)
375 ML (B-11372)
500 ML (B-13552)

1 L (B-13702)
4 L (B-13402)

*ALSO AVAILABLE IN RICH TASTE (AMBER COLOUR)



ORGANIC MAPLE SYRUP CAN 

USES

STORAGE

DESCRIPTION

AN ORGANIC, HEALTHY CHOICE

AN ALTERNATIVE TO TRADITIONAL SUGAR

Can be kept for up to three years if sealed and stored in a cool place. 

From the sap that runs through our maples comes Brien organic maple syrup, a
product of the finest quality that’s prepared with the greatest respect for nature.

The health benefits of maple syrup are no longer a secret. It has greater nutritional 
value than other sweeteners, is high in manganese, riboflavin, minerals and 
Quebecol, and is an excellent source of antioxidants—making it a useful part of a 
healthy, organic diet. 

Use it as an ingredient in stews, pies and marinades, as a topping on pastries, or to
add some flavour to your yogurt, coffee, tea or hot milk.

Substitute sugar for organic maple syrup in all your recipes and make them tastier,
healthier and more natural! 

Brien Maple Sweets inc., Sainte-Anne-de-la-Rochelle, Québec, Canada. Licence
3797 T 450-539-1475 Toll free 1-800-595-9143 www.brien-maplesweets.com

CANADA GRADE A ORGANIC MAPLE SYRUP
 

INGREDIENT: PURE ORGANIC MAPLE SYRUP 
FLAVOUR: RICH TASTE

COLOUR CLASS: AMBER MAPLE SYRUP
 

SIZE AND CODE
375 ML (BB-11371)



introducing brien maple butter and
maple cream, a treats worthy of
 the praise they have garnered 

around the world.
 

confections that are rich, creamy 
and utterly scrumptious, with 
a texture and taste that is sure

 to impress the finest connoisseurs.
112°celsius is required to obtain 
this level of refinement, to be 

enjoyed as a spread or straight 
from a spoon.

 
treat yourself to a 

crème-de-la-crème product that’s 
finger-licking good!



MAPLE BUTTER 
100% PURE, RICH AND CREAMY 

uses

storage

description

a healthier choice

Can keep for up to two years if sealed and refrigerated.

Brien maple cream is made from 100% pure maple syrup. Its rich and creamy texture
will appeal to even the most discerning dishes. 

At breakfast, use maple cream as a substitute for honey and jams or toast, waffles or 
crepes, and see just how tasty they become. Add it to your favourite pastries—or take a
spoonful, close your eyes and savour!

With a nutritional value that surpasses that of other sweeteners, it constitutes an 
excellent source of manganese, riboflavin and minerals, making it a healthier food choice. 

Brien Maple Sweets inc., Sainte-Anne-de-la-Rochelle, Québec, Canada. Licence
3797 T 450-539-1475 Toll free 1-800-595-9143 www.brien-maplesweets.com

INGREDIENT: PURE MAPLE SYRUP 
 

SIZE AND CODE
45 G (BD-30045)



M A P L E  B U T T E R  
100% PURE, RICH AND CREAMY 

U S E S

S T O R A G E

D E S C R I P T I O N

A  H E A L T H I E R  C H O I C E

Can keep for up to two years if sealed and refrigerated.

Brien maple butter is made from 100% pure maple syrup. Its rich and
creamy texture will appeal to even the most discerning palates. 

With a nutritional value that surpasses that of other sweeteners, it 
constitutes an excellent source of manganese, riboflavin and minerals,
making it a healthier food choice. 

At breakfast, use maple butter as a substitute for honey and jam on toast, 
waffles and crepes, and see just how tasty they become. Add it to your favourite
pastries—or take a spoonful, close your eyes and savour!

Brien Maple Sweets inc., Sainte-Anne-de-la-Rochelle, Québec, Canada. Licence
3797 T 450-539-1475 Toll free 1-800-595-9143 www.brien-maplesweets.com

INGREDIENT: PURE MAPLE SYRUP 
 

SIZES AND CODES
160 G (BD-30160)
330 G (BD-30330)



ORGANIC MAPLE BUTTER 
100% pure, rich and creamy

USES

STORAGE

DESCRIPTION

AN ORGANIC, HEALTHY CHOICE

Can keep for up to two years if sealed and refrigerated. 

Brien maple butter is made from 100% organic maple syrup. Its rich and creamy
texture and taste are sure to impress even the most discerning of chefs.

With a nutritional value that surpasses that of other sweeteners, it constitutes an 
excellent source of manganese, riboflavin and minerals, making it a useful part of a 
healthy, organic diet.

At breakfast, substitute honey and jam for organic maple butter on toast, waffles or 
crepes, and see just how tasty they become. Add it to your favourite pastries—or take 
a spoonful, close your eyes and savour!

Brien Maple Sweets inc., Sainte-Anne-de-la-Rochelle, Québec, Canada. Licence
3797 T 450-539-1475 Toll free 1-800-595-9143 www.brien-maplesweets.com

INGREDIENT: PURE ORGANIC MAPLE SYRUP 
 

SIZE AND CODE
250 G (BB-30330)



84˚brix is the temperature at 
which we make our soft maple 
candies, treats that are both a 

feast for the eyes and taste buds!
 

maple sugar-coated almonds are 
said to have been a predilection of
king louis xiv of france. taste one 
and you’ll understand why this 

exquisite confection is fit for any 
king or queen!

 
discover a brien product that’s 

both crunchy and 
melt-in-your-mouth delicious!



SOFT MAPLE CANDIES

uses 

storage

BOTH CRUNCHY AND CREAMY

description

a delectable and nutritious dessert

Savour them on their own, or use them as a garnish on desserts and ice cream.

Brien soft maple candies are made with 100% pure maple syrup. With a delicious
creamy centre and a crunchy maple sugar coating, they make the perfect gift for a
loved one… or yourself! 

Will keep for a year if stored in a dry place at room temperature. Stored at less then
60 % of humidity.

They trump other sweets due to their high nutritional value. Not only are they 
oh-so-delicious, they’re an excellent source of manganese, riboflavin and minerals!

Brien Maple Sweets inc., Sainte-Anne-de-la-Rochelle, Québec, Canada. Licence
3797 T 450-539-1475 Toll free 1-800-595-9143 www.brien-maplesweets.com

INGREDIENT: PURE MAPLE SYRUP 
 

SIZES
5 X 7 G (35 G)

12 X 7 G (84 G)
 

CODES
35 G (B-55005)
84 G (B-55012)



ORGANIC SOFT MAPLE CANDIES 
crispy and melt-in-your-mouth delicious!

USES

STORAGE

DESCRIPTION

AN ORGANIC, HEALTHY AND YUMMY TREAT

Can be kept for up to a year if stored in a dry place at room temperature. 

Savour them on their own, or use them as a garnish on desserts and ice cream.

Brien soft maple candies are made from 100% pure organic maple syrup. With a 
delicious creamy centre and crispy maple sugar coating, they make the perfect gift 
for a loved one… or yourself! 

They trump other sweets due to their high nutritional value. Not only are they 
oh-so-delicious, they’re an excellent source of manganese, riboflavin and minerals!

Brien Maple Sweets inc., Sainte-Anne-de-la-Rochelle, Québec, Canada. Licence
3797 T 450-539-1475 Toll free 1-800-595-9143 www.brien-maplesweets.com

INGREDIENT: PURE ORGANIC MAPLE SYRUP 
 

SIZE
12 X 7 G (84 G)

 
CODE

BB-55012



uses 

storage

description

delicious and healthy sweets

Will keep for a year if stored in a dry place at room temperature.

Enjoy them as is or use them as a finishing touch on desserts or ice cream.

Don’t let their size fool you. Brien maple candies pack a punch of rich and succulent
maple flavour that will leave your taste buds begging for more! 

Due to their high nutritional value, they’re a healthy alternative to ordinary candy. Not
only are they oh-so-delicious, they’re an excellent source of manganese, riboflavin,
and minerals!

MAPLE CANDIES
A CLASSIC TREAT FOR THOSE WITH A SWEET TOOTH

Les Douceurs de l’Érable Brien inc., Sainte-Anne-de-la-Rochelle, Québec, Canada. 
Licence 3797 T 450-539-1475 Sans frais 1-800-595-9143 www.brien-produitsderable.com

INGREDIENTS: PURE MAPLE SYRUP, GLUCOSE, SUGAR. 
 

SIZES
190 G BAG MAPLE CANDIES

20 G MAPLE LOLLIPOP
 

CODES
BAG (B-56090)

LOLLIPOP (B-56020)



everyone wants to get their hands 
on brien maple sugar, especially 
because of its advantages over 

traditional sweeteners.
 

225°farenheit is the temperature 
required to produce this well-kept 
secret among chefs. it’s that much 
sought-after je-ne-sais-quoi that 

can elevate even your best recipes. 
crunchy to the taste, it makes a 
real difference in the kitchen, 

as in coffee.
 

a treat that will tantalize any 
sweet tooth!



MAPLE SUGAR “SHAKER”
CRUNCHY TO THE TASTE! 

uses

storage

description

a healthy choice

an alternative to traditional sugar

Can keep for up to three years if sealed and stored in a dry place.

Substitute the sugar you typically add to your coffee and desserts with maple 
sugar—and enjoy these deliciously coarse crystals as they melt on your tongue.

Its nutritional value surpasses that of other sweeteners. As an excellent source
of manganese, riboflavin and minerals, it is considered a healthy food choice. 

Use it to cut the acidity in a sauce, embellish your favourite desserts, ice cream and 
yogurt, or give some added crunch to a savoury apple crumble—and the list goes on. 
Your imagination is the limit! 

Brien maple sugar is made with 100% pure maple syrup and can be sprinkled on any
food that needs a touch of sweetness. 

Brien Maple Sweets inc., Sainte-Anne-de-la-Rochelle, Québec, Canada. Licence
3797 T 450-539-1475 Toll free 1-800-595-9143 www.brien-maplesweets.com

INGREDIENT: PURE MAPLE SYRUP 
 

SIZE AND CODE
25 G (BD-40025)



MAPLE SUGAR
CRUNCHY TO THE TASTE! 

uses

storage

description

a healthy choice

an alternative to traditional sugar

Can keep for up to three years if sealed and stored in a dry place.

Substitute the sugar you typically add to your coffee and desserts with maple 
sugar—and enjoy these deliciously coarse crystals as they melt on your tongue.

Its nutritional value surpasses that of other sweeteners. As an excellent source
of manganese, riboflavin and minerals, it is considered a healthy food choice. 

Use it to cut the acidity in a sauce, embellish your favourite desserts, ice cream and 
yogurt, or give some added crunch to a savoury apple crumble—and the list goes on. 
Your imagination is the limit! 

Brien maple sugar is made with 100% pure maple syrup and can be sprinkled on any
food that needs a touch of sweetness. 

Brien Maple Sweets inc., Sainte-Anne-de-la-Rochelle, Québec, Canada. Licence
3797 T 450-539-1475 Toll free 1-800-595-9143 www.brien-maplesweets.com

INGREDIENT: PURE MAPLE SYRUP 
 

SIZE AND CODE
350 G (BD-40350)



A TOUCH OF SWEETNESS 

U S E S

S T O R A G E

D E S C R I P T I O N

A  H E A L T H Y  C H O I C E

A N  A L T E R N A T I V E  T O  T R A D I T I O N A L  S U G A R

Can keep for up to two years if sealed and stored in a dry place.

Use it to cut the acidity in a sauce, embellish your favourite desserts, ice 
cream and yogurt, or give some added crunch to a savoury apple crumble—and
the list goes on. Your imagination is the limit! 

Brien maple sugar is made from 100% pure maple syrup and can be
sprinkled on any food that needs a touch of sweetness. 

Its nutritional value surpasses that of other sweeteners. As an excellent 
source of manganese, riboflavin and minerals, it is considered a healthy food
choice. 

Substitute the sugar you typically add to your coffee and desserts with maple
sugar—and enjoy these deliciously coarse crystals as they melt on your tongue.

M A P L E  S U G A R  

Brien Maple Sweets inc., Sainte-Anne-de-la-Rochelle, Québec, Canada. Licence
3797 T 450-539-1475 Toll free 1-800-595-9143 www.brien-maplesweets.com

INGREDIENT: PURE MAPLE SYRUP 
 

SIZE AND CODE
250 G (B-40251)



M A P L E  S U G A R  S H A K E R
CRUNCHY TO THE TASTE! 

U S E S

S T O R A G E

D E S C R I P T I O N

A  H E A L T H Y  C H O I C E

A N  A L T E R N A T I V E  T O  T R A D I T I O N A L  S U G A R

Can keep for up to two years if sealed and stored in a dry place.

Use it to cut the acidity in a sauce, embellish your favourite desserts, ice 
cream and yogurt, or give some added crunch to a savoury apple crumble—and
the list goes on. Your imagination is the limit! 

Brien maple sugar is made from 100% pure maple syrup and can be
sprinkled on any food that needs a touch of sweetness. 

Its nutritional value surpasses that of other sweeteners. As an excellent 
source of manganese, riboflavin and minerals, it is considered a healthy food
choice. 

Substitute the sugar you typically add to your coffee and desserts with maple
sugar—and enjoy these deliciously coarse crystals as they melt on your tongue.

Brien Maple Sweets inc., Sainte-Anne-de-la-Rochelle, Québec, Canada. Licence
3797 T 450-539-1475 Toll free 1-800-595-9143 www.brien-maplesweets.com

INGREDIENT: PURE MAPLE SYRUP 
 

SIZES AND CODES
65 G (B-40065)
250 G (B-40251)



100% PURE ORGANIC MAPLE FLAKES
sweet and crunchy!

USES

STORAGE

DESCRIPTION

AN ORGANIC, HEALTHY CHOICE

Can be kept for up to three years if stored in a dry place at room temperature.

Brien maple flakes are made from 100% pure organic maple syrup. Sprinkle it on
food for some added crunch and sweetness. 

With a nutritional value that surpasses that of other sweeteners, it constitutes an 
excellent source of manganese, riboflavin and minerals, making it a useful part of a 
healthy, organic diet.

Use it to offset the acidity in a sauce, to embellish your favourite desserts, ice cream
and yogurt, to give some added crunch to a savoury apple crumble… and the list goes
on. Your imagination is the limit!

Brien Maple Sweets inc., Sainte-Anne-de-la-Rochelle, Québec, Canada. Licence
3797 T 450-539-1475 Toll free 1-800-595-9143 www.brien-maplesweets.com

INGREDIENT: PURE ORGANIC MAPLE SYRUP 
 

SIZE AND CODE
170 G (BB-40170)



M A P L E  J E L L Y
A DELECTABLE SPREAD

U S E S

S T O R A G E

D E S C R I P T I O N

You’ll want to keep this jelly handy! Pairs well with paté or cheese.
Spread it over brie or in a sandwich or burger, or use it to glaze a fruit-
topped custard tart.

Enjoy the perfectly-balanced texture and taste of Brien maple jelly, made
from 100% pure maple syrup. 

Can keep for up to two years at room temperature if sealed. Must be
refrigerated after opening. 

Brien Maple Sweets inc., Sainte-Anne-de-la-Rochelle, Québec, Canada. Licence
3797 T 450-539-1475 Toll free 1-800-595-9143 www.brien-maplesweets.com

INGREDIENTS: PURE MAPLE SYRUP, WATER, AGAR AGAR 
 

SIZE AND CODE
115 ML (B-35115)



To order:

By phone: 450-539-1475

By email: infoventes@brien-produitsderable.com

Brien Maple Sweets inc., Sainte-Anne-de-la-Rochelle, Québec, Canada. Licence
3797 T 450-539-1475 Toll free 1-800-595-9143 www.brien-maplesweets.com


