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MAPLE SYRUP 
100% PURE AND ALL-NATURAL

storage

description

a healthier choice

a good alternative to traditional sugar

uses

Can keep for up to 18 months 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.

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.

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

GRADE : CANADA A
COLOUR CLASS: GOLDEN, AMBER,
DARK TASTE : DELICATE, RICH,
ROBUST
SIZE: 4L - 1L
INGREDIENT: MAPLE SYRUP

Brien Maple Sweets inc., Sainte-Anne-de-la-Rochelle, Québec, Canada. Licence
3797 T 450-539-1475 Sans frais 1-800-595-9143 www.brien-maplesweets.com
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SOFT MAPLE CANDIES 
BOTH CRUNCHY AND CREAMY

uses

storage

description

a delectable and nutritious dessert

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

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!

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

Brien Maple Sweets Coffee flavored soft Maple Candies are made of 100 % pure syrup 
with a hint of espresso coffee, which provides a smooth and delicious combination! 
With a creamy centre and crunchy maple sugar coating, they make the perfect gift for a
loved one… or yourself! 

size: (270 x 7 g) 
ingredient: maple syrup

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

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

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

Size: 5 kg
ingredients: Maple syrup, glucose.

HARD MAPLE CANDIES 
A CLASSIC TREAT FOR THOSE WITH A SWEET TOOTH

Brien Maple Sweets inc., Sainte-Anne-de-la-Rochelle, Québec, Canada. Licence
3797 T 450-539-1475 Sans frais 1-800-595-9143 www.brien-maplesweets.com
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SMOOTH MAPLE BUTTER
100% PURE, SMOOTH AND CREAMY 

uses

storage

description

a healthier choice
The same creamy texture you love about Brien maple butter, but more smooth. 

High in manganese, riboflavin and minerals and a much healthier choice than other
sweeteners, smooth maple butter is a positive step towards healthier eating. 

Can keep for up to two years if sealed to room temperature, refrigerated after opening.

Smooth maple butter makes for a great topping on croissants, waffles and cakes. Use it
to fill puff pastries, eclairs and donuts or as a garnish on cookies and baked goods.

size: 3.3 kg - 7 kg - 45 g
ingredient: maple syrup

Brien Maple Sweets inc., Sainte-Anne-de-la-Rochelle, Québec, Canada. Licence
3797 T 450-539-1475 Sans frais 1-800-595-9143 www.brien-maplesweets.com
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MAPLE SUGAR POWDER (#28)
INDUSTRIAL SIZE

uses

storage

description

a healthy choice

an alternative to traditional sugar

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

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

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

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.

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! 

size: 1 kg - 10 kg 
ingredient: maple syrup

Brien Maple Sweets inc., Sainte-Anne-de-la-Rochelle, Québec, Canada. Licence
3797 T 450-539-1475 Sans frais 1-800-595-9143 www.brien-maplesweets.com
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MAPLE SUGAR (#3, #4, #6, #14) 
INDUSTRIAL SIZE

uses

storage

description

a healthy choice

an alternative to traditional sugar

Can keep for up to two 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. 

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

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! 

size: 1 kg - 10 kg, bag #6 = 12 kg
ingredient: maple syrup

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

To order:
By phone: 450-539-1475

By email: infoventes@maplesweets.com

Online: brien-boutique.com


