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Callas Confiture is premium and Made in Belgium. 
Keywords: Handcrafted, low and light, signature taste creations 
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PURE FRUIT Collection 
Extra Jam  

Ref. CODE Volume EAN-code Per box Shelf life stock 

PUUR FRAMBOOS low sugar 
PURE RASPBERRY low sugar 
L'UNIQUE FRAMBOISE low sugar 

10180 
10156 

105g - 3,7oz ℮ 
218g - 7,7oz ℮ 

5425033133207 
5425033133146 

15 
8 

18m In stock 

PUUR AARDBEI low sugar 
PURE STRAWBERRY low sugar 
L'UNIQUE FRAISE low sugar 

10179 
10155 

105g - 3,7oz ℮ 
218g - 7,7oz ℮ 

5425033133191 
5425033133139 

15 
8 

18m In stock 

PUUR BOSVRUCHT low sugar 
PURE FOREST FRUIT low sugar 
L'UNIQUE FRUITS DES BOIS low sugar 

10182 
10158 

105g - 3,7oz ℮ 
218g - 7,7oz ℮ 

5425033133221 
5425033133160 

15 
8 

18m In stock 

PUUR BRAAMBES low sugar 
PURE MÛRE low sugar 
L'UNIQUE BLACKBERRY low sugar 

10183 
10159 

105g - 3,7oz ℮ 
218g - 7,7oz ℮ 

5425033133238 
5425033133177 

15 
8 

18m In stock 

PUUR ABRIKOOS low sugar 
PURE APRICOT low sugar 
L'UNIQUE ABRICOT low sugar 

10178 
10154 

105g - 3,7oz ℮ 
218g - 7,7oz ℮ 

5425033133184 
5425033133122 

15 
8 

18m In stock 

PUUR KRIEK low sugar 
PURE CHERRY low sugar 
L'UNIQUE GRIOTTE low sugar 

10181 
10157 

105g - 3,7oz ℮ 
218g - 7,7oz ℮ 

5425033133214 
5425033133153 

15 
8 

18m In stock 
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PURE FRUIT Collection               
Light 
Extra Jam  

Ref. CODE Volume EAN-Code Per box Shelf life Stock 

PUUR FRAMBOOS light 
PURE RASPBERRY light 
L'UNIQUE FRAMBOISE light 

10186 

10162 

105g - 3,7oz ℮ 
218g - 7,7oz ℮ 

5425033133320 
5425033133269 

15 
8 

18m In stock 

PUUR AARDBEI light 
PURE STRAWBERRY light 
L'UNIQUE FRAISE light 

10185 

10161 

105g - 3,7oz ℮ 
218g - 7,7oz ℮ 

5425033133313 
5425033133252 

15 
8 

18m In stock 

PUUR BOSVRUCHT light 
PURE FOREST FRUIT light 
L'UNIQUE FRUITS DES BOIS light 

10188 

10164 

105g - 3,7oz ℮ 
218g - 7,7oz ℮ 

5425033133344 
5425033133283 

15 
8 

18m In stock 

PUUR BRAAMBES light 
PURE BLACKBERRY light 
L'UNIQUE MÛRE light 

10189 

10165 

105g - 3,7oz ℮ 
218g - 7,7oz ℮ 

5425033133351 
5425033133290 

15 
8 

18m In stock 

PUUR ABRIKOOS light 
PURE APRICOT light 
L'UNIQUE ABRICOT light 

10184 

10160 

105g - 3,7oz ℮ 
218g - 7,7oz ℮ 

5425033133306 
5425033133245 

15 
8 

18m In stock 

PUUR KRIEK light 
PURE CHERRY light 
L'UNIQUE GRIOTTE light 

10187 

10163 

105g - 3,7oz ℮ 
218g - 7,7oz ℮ 

5425033133337 
5425033133276 

15 
8 

18m In stock 
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Carton : 8 x 218g ℮ Carton : 15 x 105g ℮ 
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Callas Confiture is premium and Made in Belgium. 
CALLAS CONFITURE. Keywords: Handcrafted, BEST INGREDIENTS, extra jam & light jam with only natural sugar. 
Quality that defines your brand.  
OUR SUPPLIER of fruit is a family-owned Belgian company.  You can find them around the globe, growing the world’s finest 
fruit and vegetables, building communities in places where they set our sustainable fields and factories. They preserve 
nature’s products in its purest form: by flash-freezing it at peak ripeness. 

        
    TERRROIRS 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

The lush fields of the 
Moroccan Maghreb where 
strawberries are drenched in 
sun and care from the local 
community of fruit experts. 
12.000T of 
strawberries/year 

The sun-soaked slopes of 
Costa Rica where the 
crowned head of fruit 
family grows: the 
pineapple. 
5.000T of pineapple & 
papaya/year 

 MOROCCO 

COSTA RICA 

SERBIA 

POLAND 

The Polish countryside where tradition and 
craftsmanship meet to cultivate field and forest 
berries. 
9.000T of black/red currants, rhubarb, 
strawberries/year 

The majestic mountains of Serbia 
where the rich soil and balanced climate 
fill raspberries with taste while 
keeping all their qualities intact. 
10.000T of raspberries, blackberries, 
cherries /year 
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STRAWBERRY 
                            

Originating from Poland,  variety Senga Sengana 

 
➔ An intensely strawberry flavor, a dense pulp and a brilliant red color all the way through  

➔ More aromatic than other varieties 

➔ Perfect for cooking jam, soft fruit texture, low in acid and high in flavor 

 

 

 
 
 

RASPBERRY 
 

Originating from Serbia, variety Williamette 

 

➔ More intense red in color than other varieties 

➔ Slightly tart and very juicy raspberries perfect ideal for making jam 

➔ Better balance between ph and brix 

➔ Ripens in midsummer and offers the first summer sweets 

 

The Polish countryside where tradition and 
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APRICOT 
 

Originating from Morocco, variety Canino 

 

➔ Soft skin, and a deep orange color  

➔ It is very flavorful when it is at its optimum stage of ripeness, and has a pleasant and distinctive 

sweetness. Higher brix = better taste  

➔ Perfect for cooking jam, soft fruit texture  

 

 

 
 
FOREST FRUIT 
 

BERRYMIX FOR JAM: Red Currant, Black Currant, Strawberry, Raspberry, Blackberry, Wild 
Blueberry 
 

➔ The best of the best 😊  

➔ A mix of red currant 35%, black currant 20%, strawberry 15%, raspberry 13%, blackberry 11%, wild 

blueberry 6%. 

➔ Mix especially made for us to cook tasty and fruity jams 

 

mailto:info@callasconfiture.com
mailto:orders@callasonfiture.com
http://www.callasconfiture.com/


 
 

Callas Confiture | Boeierstraat 49 | B-9000 Gent | info@callasconfiture.com | orders@callasonfiture.com | www.callasconfiture.com | T +32(0)9 224 23 10 

 

 

 
 
BLACKBERRY 
 
Originating from Serbia, variety Thornfree 

 
➔ The Thornfree is a mid-season blackberry of very high quality 

➔ Large fruits that are very intense homogene and dark in color 

➔ Very fruity and the best variety of blackerry for jam 

 
 

 

 
 
SOUR CHERRY 
 
Originating from Poland, variety Lutowka 

 
➔ A typical cherry to grow in orchards or gardens 

➔ The fruits are large, dark-skinned and produce dark red juice. The flesh is medium soft, and tart. 

➔ Nice balanced sour and sweet taste 

➔ Have less pips than other varieties which is ideal for jam cooking 
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