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PEPPERCORNS

Specifications
Black, white, and green peppercorns all come from the 
same vine, but are harvested at various stages of growth. 
Sweet and spicy pink peppercorns are dried berries from 
South America. Chinese Szechuan peppercorns have a 
distinctly pungent and spicy flavor.
• Free Setup / Art / Logos
• Bleeds Allowed on All Sides
• Temper Proof Seal 
• Elegant Wide Mouth, Easy Access Glass Jar with Black Lid
• High Quality, Food Grade, Durable, Tin Plated Steel Can
• Fresh Packed upon Receipt of Order in USA

Material
Package : Bulk, Glass Jar or Tin Can, Custom Gloss Label
Gift Box (option) : 111# Gloss Cover

Printing
Digital : Full Color Printing on the Label

Die Cutting
No Charge for Standard Shape
Custom Shape, add $150.00 (G) each shape

Option
Artwork Change : $67.00 (G) each

DIGITAL      6C

ITEM NO 96 240 480 960 2400 4800

U4161G Black Peppercorns 11.17 9.77 9.29 9.05 8.91 8.86

U4162G Green Peppercorns 12.17 10.77 10.29 10.05 9.91 9.86

U4163G White Peppercorns 12.17 10.77 10.29 10.05 9.91 9.86

U4164G Szechuan Peppercorns 16.17 14.77 14.29 14.05 13.91 13.86

U4165G Rainbow Peppercorns 12.17 10.77 10.29 10.05 9.91 9.86

U4166G Pink Peppercorns 12.17 10.77 10.29 10.05 9.91 9.86

U3435G Gift Box (option) 5.07 3.50 2.94 2.24 1.65 1.31

U4161T Black Peppercorns 12.59 11.18 10.70 10.47 10.33 10.28

U4162T Green Peppercorns 15.59 14.18 13.70 13.47 13.33 13.28

U4163T White Peppercorns 13.59 12.18 11.70 11.47 11.33 11.28

U4164T Szechuan Peppercorns 19.59 18.18 17.70 17.47 17.33 17.28

U4165T Rainbow Peppercorns 13.59 12.18 11.70 11.47 11.33 11.28

U4166T Pink Peppercorns 14.59 13.18 12.70 12.47 12.33 12.28

U3435T Gift Box (option) 5.07 3.50 2.94 2.24 1.65 1.31

Szechuan Peppercorns
Unrelated to the pepper family, these are the berries of a prickly ash tree, native 
to the Szechuan province of southwest China. When chewed they cause a 
numbing sensation on the tongue. Szechuan pepper is very aromatic, with a 
scent of anise and a sweet fresh citrus flavor.
Rainbow Peppercorns
Our rainbow peppercorn mix is a four-pepper blend of black, white, green, and 
pink peppercorns. Rainbow pepper is a colorful way to enjoy the flavors from a 
combination of peppercorns, adding heat and flavor to a multitude of recipes.
Pink Peppercorns
Not peppercorns at all, but the berries of the shrub originated in Peru. Although 
mild and sweet, they are quite pungent but not peppery. They are very fruity 
and sweet with spiciness and flavors of juniper, aniseed and pine.

      All-natural Whole Peppercorns
Black Peppercorns
Black peppercorns are left on the vine to fully mature, then are picked and dried 
in the sun or blanched before drying. They have a strong spicy flavor due to the 
presence of the chemical piperine and varying amounts of essential oil.
Green Peppercorns
Green peppercorns are harvested while immature and unripe, then either air-
dried, freeze-dried. They’re aromatic, with a fresher, fruitier flavor than white or 
black pepper, but not nearly as sharp and astringent as black.
White Peppercorns
White peppercorns are the seeds of black peppercorns, soaked to remove the 
dark colored casings before drying. The resulting flavor is hotter and more 
pungent than black peppercorns, with a slightly fermented odor.

U4161G~4166G
1 3/8” diameter (Top Label)
7” x 7/8” (Side Label)
2 1/8” x 2” (Glass Jar)
2 3/16” x 2 3/16” x 2 1/8” (Gift Box) 
Various Net Wt.

U4161T~4166T
4” x 1/2” (Top Label)
6 5/8” x 1 27/32” (Side Label)

1 25/32” x 1 25/32” x 2 1/2” (Tin Can)
1 7/8” x 1 7/8” x 2 5/8” (Gift Box)
Various Net Wt.

YOUR

LOGO

YOUR

LOGO

U3435G/3435T 
Gift Box (option)
with full-color custom graphics


