
The Crowning Touch
Hundreds of years ago, maraschino cherries were preserved in liqueur and considered a very rare and luxurious treat- reserved only for royalty and elite. In 1929, Oregon State University horticulturist Ernest Weigand invented the current process for making alcohol-free, crunchy-sweet maraschino cherries. Since then Oregon Cherry Growers' maraschino cherries have become a tradition, bringing this once royal offering to everyone's table.

Top all of your favorite recipes:
Cocktails 
Salads 
Milshakes 
Beverages  
Baking and Deserts 
Savory Dishes 

And don't forget- Marschinos are always:
Gluten Free 
Fat Free 
Cholesterol Free 

Retail Sales Contact:
sales@pcoastp.com 
(209) 367-8800 
pacificcoastproducers.com

Now available in stand up re-sealable 
pouches or in 10 and 16 Oz glass jars

Oregon Cherry Growers is a Wholly Owned Subsidiary of Pacific Coast Producers, an 
Agricultural Cooperative. For more information please visit: pacificcoastproducers.com



Shipping Information

Oregon Cherry Growers is a Wholly Owned Subsidiary of Pacific Coast Producers, an 
Agricultural Cooperative. For more information please visit: pacificcoastproducers.com

The Royal Cherry 4-oz. 
Classic with Stems

The Royal Cherry 10-oz. 
with Stems

The Royal Cherry 10-oz. 
Plain

The Royal Cherry 16-oz. 
with Stems

The Royal Cherry 16-oz. 
Plain

The Royal Cherry 12 FL OZ.  
Maraschino Syrup


