
Maison Ponthier has selected the Frambosa variety of 
rhubarb with red stalks. It is particularly sweet, tart and rich in fibre. 
Cultivated in black soil in the south of Poland, situated at 300m 
to 500m of altitude and offering a spring continental climate, this 
rhubarb is freshly harvested at ripeness. Its leaves are then gently 
removed and it is cut below the leaves and above the uprooted 
section so that its petioles are not damaged or brown.

www.ponthier.net
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Frambosa  
Red Rhubarb
Origin Poland 

Antique pink

Strawberry, raspberry, vanilla

LE FRUIT DEPUIS 1946
F R U I T S

Purée 1kg Purée 1kg

F R O Z E N C H I L L E D

  Storage at +2°C/+6°C. 15 months shelf life from production date.
  After opening, must be kept in refrigerator  

and used within 12 days.

  Store at -18°C (0°F). 30 months shelf life from production date. 
After defrosting, store at +2°C/+4°C and use within 15 days.

  For optimal quality, defrost in the refrigerator for 24 to 48 hours. 
Do not refreeze once defrosted.

BRIX 
(+/-2) 13.5


