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Dear Store Manager:

I'd like to introduce you to Organic Nectars, an innovative boutique producer of artisan raw, vegan,
organic, gluten-free, low-glycemic sweets and treats that customers like me would love to purchase
from you. Their products are all hand crafted in the Hudson Valley region of NY and include:

- Cashewtopiae gelato

- PalmSweet® coconut palm syrup and sugar

- Raw cacao chocolate bars

- Raw agave dessert syrups

- Raw agave syrups

Everything is certified organic, vegan and non-dairy kosher and is also low-glycemic, and free of gluten,
dairy, soy, eggs, refined sugar, peanuts, corn and GMOs and is incredibly delicious! The company was
named Best Raw Ice Cream in 2010 by VegNews Magazine and won four Fancy Food Show awards — the
“Oscars” of the gourmet food industry: the Gold sofi™ for Outstanding USDA Organic Product (for their
gelato), the Silver sofi™ for Outstanding Diet or Lifestyle Product (also for their frozen dessert), the Gold
sofi™ for Outstanding Diet or Lifestyle Product (for their frozen dessert again) and the Silver sofi™ for
Outstanding Dessert or Dessert Topping (for their Chocagave Raw Cacao Dessert syrup — also free of fat).

As a frequent customer of yours, I'd like to be able to buy these products here, so please contact Lisa

at Organic Nectars - 845.246.0506 or info@organicnectars.com to get ordering information. Or if you’'d
like me to arrange a call for you or provide you with the information, please contact me at the number or
email below.

Thank you,

Signature Telephone Email

~- Corganic
cashewtopid

S

Raw Cacao Chocolates Raw Agave Syrup Cashewtopia® gelato Agave Dessert Syrup PalmSweet® syrup
6 varieties 2 varieties 6 flavors 3 flavors 2 varieties
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