
Our new Alcohol-Free Madagascar Vanilla offers a premium solution for 
applications that require no presence of alcohol. We replaced alcohol with 
a plant-based glycerin in our proprietary extraction method, so you get 
the superior experience you expect from a Nielsen-Massey vanilla.

Key Features: 
•  Never touched by alcohol
•  A real alternative to imitation vanilla
•  �No added flavoring or artificial vanillin:  

Uses premium, hand-selected Madagascar beans
•  1:1 substitution for vanilla extract
•  Equivalent concentration of a 2x Fold vanilla extract
• � �Oil soluble
• � Certifications: Kosher, Non-GMO and Gluten-Free
• � Certification in process: Halal

Suggested Applications: 
•	 Frozen desserts – ice cream, sorbet
•	 �Baked Goods, Icings, Puddings
•	 Confections
•	 Alcoholic Beverages 
•	 Dairy products – yogurts and dairy-based beverages
•	 Non-food applications – lotion, creams, candles

ALCOHOL-FREE MADAGASCAR VANILLA
Customized solutions are available for larger quantities, 

including concentration, size and flavor profile.
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Ingredients: Glycerin, Water, Madagascar Vanilla Bean Extractives
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The Nielsen-Massey® Difference

Why Nielsen-Massey®

•   �Bean to Bottle: Full control of production process from bean sourcing through production
•   �Bean Specifications: Only select high-grade beans with the richest flavor and aroma
•   �Cold Extraction Process: Low temperatures retain hundreds of delicate vanilla bean flavors
•   �Slowly Extracted in Small Batches: Longer time and smaller batch sizes preserve  

the most flavor

•   �Family Owned for Over 115 Years
•   �We Care for Our Farming Communities:  

Investing in programs to improve  
farmer livelihoods, provide access to clean 
water and education, and reduce our 
environmental impact

•   ��We Invest in a Sustainable Future for 
Vanilla: Supporting social, environmental, 
economic sustainable production programs

•   �We are THE Vanilla Experts: Vanilla is what 
we do and we do it better than anyone else

•   �Our Vanillas Deliver a Superior Aroma  
and Taste: We craft it differently from bean  
to bottle

•   �Chef Preferred: Nielsen-Massey® vanilla is 
voted “Best Tasting” by top chefs

Questions? Contact us at sales@nielsenmassey.com


