
Herbamare® Spicy with chilli is a mixture 
of garden fresh organic herbs and  
vegetables with pure sea salt.  
Use Herbamare® Spicy like salt to season 
meat, marinades, pasta and pizza.

Ingredients: Sea salt, vegetables and 
herbs (chilli powder* (3.1%), black 
pepper*, celery*, leek*, cress*, onion*, 
chives*, parsley*, lovage*, garlic*, 
horseradish*, basil*, marjoram*,  
rosemary*, thyme*), kelp.  
*Certified organic

Allergy and intolerance information:
Free from MSG, gluten, lactose, milk 
protein, additives and preservatives.

STORE IN A DRY PLACE.

Manufactured in France by
A.Vogel Production / Bioforce 
BP 41525, F-68015 Colmar Cedex

Distributors:
AU:  A.Vogel Australia Pty Ltd, 3/14-28  
 Ivan St, Arundel, QLD, 4214
 www.avogel.com.au 
IE: A.Vogel Ireland Ltd, 48 Upper  
 Drumcondra Road, Dublin 9
      www.avogel.ie
UK:  A.Vogel Ltd, Irvine, Ayrshire  
 KA11 5DD, www.avogel.co.uk
ZA:  PharmaForce (Pty) Ltd.,  
 Midrand, 1685, www.avogel.co.za Be
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*Reference intake of an average
adult (150 μg)
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 Certified Organic  125 g 0

Nutrition 
Information
Typical Values

100 g
Herbamare ® 

Energy 150 kJ / 37 kcal
Fat
  of which 
  saturates

<0.5 g
<0.5 g

Carbohydrate 
  of which sugars

7.0 g
1.0 g

Protein 1.0 g
Salt 89.6 g
Iodine 600 μg* 

(400 %)

Herbamare®Spicy

Pure sea salt 
with organic herbs 

and vegetables

With chilli

New spicier

recipe  

Herbamare tastes so good, 
because it‘s made with fresh 
ingredients! Recipes, videos 
and stories on  
www.herbamare.com! 
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