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BRAND 
INTRODUCTION



It all started 
at the Pheasant 

Farm…
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…MAGGIE WAS CONVINCED 
THAT NOBODY COOKED 

PHEASANTS THE WAY 
THEY OUGHT TO AND SO 

THE JOURNEY BEGAN.
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Maggie, originally from Sydney, worked and 
travelled overseas in an amazing variety of 
jobs. Her marriage to Colin in 1970 led them 
to the Barossa Valley in 1973, where they 
began pheasant breeding and grape growing. 
The establishment of the Pheasant Farm was 
the start of a career that now spans farming, 
food production, exporting, food writing 
and television presenting.

Maggie’s hope for every Australian to have a 
good food life leads her to work on many levels, 
with the hope of encouraging everyone (young, 
old and in between!) to enjoy quality, seasonal 
cooking every day.

|   Brand Introduction   |   7 

“ The Maggie Beer brand 
and story stand as 
testament to a lifetime 
committed to food, flavour, 
quality and sharing.”



Sharing food is social, 
evocative and creates 

a powerful sense 
of belonging.
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BRAND 
PLATFORM



Share life. 
Share food.
Share life. 

Share food.
We believe in the power of quality food 

to create meaningful moments.
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At Maggie Beer, we’re passionate about the 
power of food to bring people together to 

enrich our lives. The simple act of devouring 
wholesome and delicious foods, can bring 
such great pleasure feeding our souls as 

well as our bodies. The pleasure of food not 
only comes from consuming, but also from 

creating, anticipating and sharing.

OUR BRAND STORY
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Every night people gather together, 
restaurants come alive, food has the 
power to unite families, friends and 
sparks new friendships. The simple act 
of sitting around a table together and 
sharing a meal creates deep connections. 
Life’s biggest milestones are almost 
always shared over food. At weddings, 
birthdays and celebrations, we gather 
together with family and friends and 
fully immerse ourselves in the festivities, 
circled together on tables, or huddled 
on spare chairs, all gravitated towards 
the feast that lays before us. Food is 
the magnet of social occasions and 
the backdrop to a life well lived.
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WE BELIEVE 
QUALITY FOOD 
HELPS CREATE 
QUALITY TIME

 
an opportunity to stop for a moment and enjoy 
the experience of one another’s company and 

the consuming moments which full flavour 
food can provide.
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We are Maggie Beer and we 
believe food creates an opportunity 

to share life together

bite 
by bite.
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OUR PERSONALITY 
IS LIKE A GOOD 
DINNER PARTY.
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Real moments shared over 
real food with real flavour.

REAL



Can a similar 
image be supplied or 
purchase this stock 

image?

Warm and inviting 
where people of all ages 

are welcome.

WELCOMING



Can a similar 
image be supplied or 
purchase this stock 

image?

The anticipation and 
excitement of the 
food experience.

INSPIRING



Can a similar 
image be supplied or 
purchase this stock 

image?

Pushing boundaries, 
trying new flavours, dishes, 

discovering new friends 
and conversations.

CREATIVE



1. Proud,
2. Australian,
and all about 

3. Sharing.

WE ARE:
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OUR PROOF POINTS

1. Proud
We take a lot of pride in the food that we 
create because we want our consumers to 
take pride in the delicious meals they 
serve for family and friends.

Pride drives the Maggie Beer business:

•  Quality ingredients.
•  Quality standards.
•  Quality processes.

Pride drives Maggie Beer the person:

•  Maggie’s personal vision and 
standards of excellence.

Pride drives Australian consumers:

• Proud of the meals they serve. 
• Proud to be associated with new foods.
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2. Australian
We are passionate about embodying 
the sophisticated, creative and 
cultured side of Australia.

Australian drives the Maggie Beer business:

•  Using Australian ingredients and local 
suppliers whenever possible.

•  Capturing flavours that have been adopted 
into the Australian palate.

Australian drives Maggie Beer the person:

•  Maggie’s warm, optimistic and humble 
nature despite significant success and fame.

Australian drives consumers:

•  Australians connect to a strong self-made 
success story and the entrepreneurial spirit.
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3. Sharing

We recognise the ability of food to bring 
family and friends together, to create 
meaningful moments and memories.

Sharing drives the Maggie Beer business:

•  Our portfolio is filled with products designed 
to share, our signature products, pate and 
paste belong on a share platter, even our 
single serves come in multi-packs.

• Sharing new flavour combinations.

Sharing drives Maggie Beer the person:

•  Maggie is driven by sharing food and 
therefore sharing pleasure.

Sharing drives Australian consumers:

•  Australians embrace a more relaxed informal 
food lifestyle such as eating outdoors.

• Sharing new food ideas and flavours.



v

We are Warm 
& Inclusive.

OUR TONE-OF-VOICE

We are 
Personable.

We believe food has the 
power to bring people 
together and reflect 
this through warm and 
inclusive language.

We maintain a human 
approach and personable 
boutique feel, regardless 
of how corporate or big 
our business becomes.

Warm & 
Inclusive

Elite &  
Exclusive

 
Corporate

Boutique
& Personal

|   Brand Platform   |   24 



Positive & 
Optimistic

 
Neutral

Conservative 
& Traditional

Creative & 
Inspirational
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We are always 
Positive.

We are 
Creative.

We embody Maggie’s 
passion for food and 
excited to create quality 
food that can be shared.

We are inspired by new 
ideas and love bringing 
new flavours and foods 
to Australian homes.
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BRAND 
DNA



OUR BRAND 
DNA IS EVERYTHING 

THAT MAKES US 
LOOK LIKE US.
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OUR LOGO

A marker of our heritage
It all started with the Pheasant Farm… 
the reason Maggie and her husband, 
Colin, moved to the Barossa in 1973 to 
the opening of the Farm Shop, which later 
morphed into the Pheasant Farm Restaurant. 
Maggie was convinced that nobody cooked 
pheasants the way they ought to and 
so the journey began.

Our logo is an illustration of a pheasant. 
It is a symbol of where it all started, a 
token of our journey, and the heart 
of who we are today.

Black 100% Pantone 9060C
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OUR COLOUR PALETTE

Warm & flavoursome
From deep reds to earthy browns, we use 
natural colours inspired by the Barossa Valley 
to hero the rich flavour of our products and 
evoke a sense of place and warmth.
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It’s always 
about the 
flavour.



Archer Book 
abcdefghijklmnopqrstuvwxyz 
ABCDEFGHIJKLMNOPQRSTUVWXYZ 
0123456789

Archer Medium 
abcdefghijklmnopqrstuvwxyz 
ABCDEFGHIJKLMNOPQRSTUVWXYZ 
0123456789

Archer Semibold 
abcdefghijklmnopqrstuvwxyz 
ABCDEFGHIJKLMNOPQRSTUVWXYZ 
0123456789
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OUR TYPOGRAPHY

Classic and personable
Our brand typeface was chosen because it is 
personable and approachable, whilst evoking 
a sense of quality and sophistication.

For digital applications or presentations 
where a web safe font is required (and 
Archer cannot be used), please contact us 
for guidance on a suitable alternative.
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OUR ILLUSTRATIONS

Crafted and considered
Our illustrations are carefully crafted 
to reflect the superior quality of 
Maggie Beer products.

Individual ingredients are illustrated to 
hero flavour, evoke a sense of sophistication 
and highlight local provenance. 

Illustrations can be shown in black 
(as shown to the right) or a single colour 
(how they appear on our packaging).

Our illustration style should be 
consistent across all of our products 
and communications.



Delicious, delicious, 
delicious.
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OUR PHOTOGRAPHY

Authentic,
Wholesome, 
Shared.

How we show food
When we show food we aspire to create an 
essence of sharing; for example, imagery of 
large share plates and family-style dinner 
tables. The ingredients and dishes should look 
fresh, wholesome and full of flavour.

Styling should be contemporary with a rustic 
feel. All imagery should use natural, warm 
tones with no artificial lighting.
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How we show people
Our photography should highlight the 
power of food to bring people together. 
Imagery should be inviting and welcoming 
and show groups of people coming together, 
sharing food over a variety of different 
social occasions – from celebrations 
to every day moments.

All imagery should use natural, warm 
tones with no artificial lighting.

Warm,
Energetic, 
Togetherness.
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How we show place
Our locations should feel rustic and 
down-to-earth, with a real sense of 
being Australian.

All imagery should be textural and, 
where appropriate, we can use close up 
shots of ingredients to add a sense of 
local provenance and highlight the 
superior quality of our produce.

Natural,
Textural, 
Australian.
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PRODUCT 
PORTFOLIO



QUALITY INGREDIENTS 
AND SEASONAL PRODUCE 

INSPIRE OUR GROWING 
PRODUCT PORTFOLIO.
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THE MAGGIE BEER 
PRODUCT RECIPE

We are so passionate about 
bringing Australians quality food 
they can share with family and friends, 
we ensure all of our ingredients, 
processes and packaging adhere 
to the highest of standards. TOP QUALITY 

INGREDIENTS

ETHICALLY 
GROWN

PROUDLY 
GROWN & 

PRODUCED IN 
AUSTRALIA

PACKAGING SUSTAINABLE

3.
FLAVOUR 

FIRST, SECOND 
& THIRD

ONLY 
NATURAL 

PRESERVATIVES

1. 2.

4. 5. 6. 7.



1. Flavour 
first, second 

& third.
It’s the heart of our business, drives 

loyalty and creates smiles on 
consumers faces.
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We’ve believed in this 
since the beginning 
and now the rest of the 
world is catching up.

2. Only natural 
preservatives.



3. Top quality 
ingredients.
We prefer naturally good 
ingredients, such as butter over 
margarine. We never ever use 
GMO ingredients and choose 
consumer friendly E numbers 
for stabilisers, gums and 
emulsifiers (the most natural).

4. Ethically 
grown.
Our animal products are always 
free range where possible, whether 
its eggs, cream or chicken.  
The only exception is duck due 
to inconsistency in Australian 
suppliers, which is currently 
under review as we look towards 
continual improvement.
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5. Proudly grown 
& produced 
in Australia.

We love supporting local Australian businesses, and 
always look to source first in South Australia and then 

Australia wide. Only when the ingredients are not 
grown or accessible in Australia do we import.
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6. Packaging. 7. Sustainable.
We source locally wherever 
possible, however, when prices 
are too prohibitive such as 
glassware we look further 
afield so our products remain 
competitive for consumers.

We care about sustainability 
and are currently exploring 
options in both farming and 
production in order to deliver 
a high quality portfolio of 
products that is sustainable, 
both environmentally 
and economically.
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PRODUCING GOURMET 
PRODUCTS OF THE 
HIGHEST QUALITY.
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OUR CORE RANGE
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Burnt Fig, Honeycomb 
& Caramel Ice Cream

With near cult status, this 
ice cream combines the 
richness of burnished figs 
with smooth caramel, 
golden honeycomb 
and real cream.

Quince Paste

 
Quince Paste is the perfect 
accompaniment with 
traditional French Brie, 
strong French Camembert, 
Parmigiano Reggiano & 
mature vintage cheddar.

Pheasant Farm 
Pate

A full flavoured pate, 
perfect to serve as an 
appetiser, spooned straight 
from the tub onto crisp 
golden Melba made from 
walnut bread together with 
caramelised onions and 
teamed with a glass 
of chilled dessert wine. 
It’s a perfect marriage.

Verjuice 

Made from the juice of 
unfermented grapes, 
Verjuice can be used as a 
gentle acidulant whereever 
you might find lemon juice 
or vinegar too tart. Use in 
vinaigrettes, marinades, 
sauces, when poaching 
or deglazing.

Vino Cotto

 
Made from grape must 
and finished with our 
Aged Red Wine Vinegar, 
Vino Cotto has a unique 
sweet/sour flavour. It 
can be used whenever 
you might use balsamic 
vinegar, in vinaigrettes, 
relishes or when roasting 
or deglazing.

Extra Virgin 
Olive Oil

Extra Virgin Olive Oil is 
the first press of the juice 
of olives. The best possible 
oil for vinaigrettes, for 
salad greens and to add at 
the last moment to soups, 
vegetables, grilled fish 
or poultry.
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OUR FULL PRODUCT LIST

VERJUICE, VINEGARS & OILS

Verjuice
Made from the juice of unfermented grapes, Verjuice can be used as a gentle acidulant wherever 
you might find lemon juice or vinegar too tart. Use in vinaigrettes, marinades, sauces, when 
poaching or deglazing.

375mL, 750mL & 2L

Sangiovese Verjuice Made from the juice of unfermented grapes, Sangiovese Verjuice is a slightly sweeter version of 
Maggie’s classic Verjuice and is the perfect companion to desserts when poaching, baking or stewing. 375mL

Extra Virgin Olive Oil Extra Virgin Olive Oil is the first press of the juice of olives. The best possible oil for vinaigrettes, 
for salad greens and to add at the last moment to soups, vegetables, grilled fish or poultry. 375mL

Aged Red Wine Vinegar
This red wine vinegar is aged in old oak barrels, harnessing the best of both quality Australian wine and 
traditional European processing methods. Use in vinaigrettes, over roast vegetables, to deglaze a pan or 
liven up a pasta or soup.

375mL

Vino Cotto
Made from grape must and finished with our Aged Red Wine Vinegar, Vino Cotto has a unique 
sweet/sour flavour. It can be used whenever you might use balsamic vinegar, in vinaigrettes, 
relishes or when roasting or deglazing.

250mL

Fig Vino Cotto Made from grape must, this Fig Vino Cotto is a sweet, highly aromatic, velvety syrup. 
It can be used in sauces, vinaigrettes or when baking or dessert making. 250mL

Ambient



TABLE SAUCE

Cabernet Barbecue Sauce
A traditional table sauce with all the homemade charm of fruit picked at its peak. Use as a dipping 
sauce, marinade, with barbecued meats or on a thick cut sandwich. The favourite sauce of the Barossa; 
this is thick with Cabernet grapes, without being too sweet. It is so versatile; brush onto a leg of lamb 
as a marinade, or try it with properly smoked bacon and free range eggs.

250mL

Ginger Chilli Sauce
A traditional table sauce with all the homemade charm of fruit picked at its peak. Use as a dipping 
sauce, marinade, with barbequed meats or on a thick cut sandwich. Use it mixed with a little soy 
sauce to dip spring rolls into, try it with roasted pumpkin pieces or add it to stir-fries.

250mL

Traditional Tomato Sauce
A traditional table sauce with all the homemade charm of fruit picked at its peak. Use as a dipping 
sauce, marinade, with barbequed meats or on a thick cut sandwich. Full of ripe tomatoes, this sauce is 
just like you’d make at home if only you had the time. With the added piquant lift of our own Aged Red 
Wine Vinegar, serve with a meat platter or add to casseroles and gravies for extra richness.

250mL

SUGO

Tomato & Basil Sugo

Sugo is a traditional Italian style, slow-cooked sauce for stirring through pasta, adding to hearty soups, 
or spooning over pizza bases. Slow-cooked vine-ripened tomatoes are melted down with onions, garlic 
and the freshness of basil for a truly traditional, dense sauce. Warm sugo and toss through good quality 
pasta for a great meal in 15 minutes. Add Verjuice to the sugo to make a broth for cooking mussels, or 
as a sauce for poached or grilled salmon.

500g

Tomato & Chilli Sugo

Sugo is a traditional Italian style, slow-cooked sauce for stirring through pasta, adding to hearty soups, 
or spooning over pizza bases. Hot, but not too hot, this sugo is much, much more than just a sauce 
for pasta. Add to bruschetta and top with thinly sliced goat’s cheese, drizzle with Extra Virgin Olive 
Oil and bake, or spoon over creamy polenta and grilled eggplant as part of a Mediterranean inspired 
vegetable ragout. Perfect with a rustic style ricotta and spinach gnocchi too.

500g

Tomato, Olive, Rocket 
& Basil Sugo

Sugo is a traditional Italian style, slow-cooked sauce for stirring through pasta, adding to hearty soups, 
or spooning over pizza bases. In a base of ripe tomatoes, this sugo has the perfect balance with the 
briny undertone of olives, the sweetness of fresh basil and just the right amount of ‘bite’ from rocket. 
Delicious served simply with a good quality pasta and shavings of parmesan cheese, or try a new 
version of an old favourite, with meatballs cooked in sugo.

500g
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JAMS & CARAMELS

Apricot Jam
A traditional preserve made with ripe, seasonal fruit from Maggie’s heritage orchard in the 
Barossa Valley. Apricot Jam made this way should be given pride of place in an elaborate breakfast. 
Spread generously onto think pieces of wholemeal toast with lashings of unsalted butter, slathered 
with jam so full of fruit that you need to press it down to make it stay on the toast.

285g

Burnt Fig Jam
A traditional preserve made with ripe, seasonal fruit, this jam has near cult status. Spread generously 
onto toast, scones or as a glaze for cakes. The burnt fig gives such a gentle ‘bitter’ edge to offset the 
sweetness. Serve on crusty bread or spread over a sponge cake with whipped cream.

285g

Raspberry & 
Pomegranate Jam

A traditional preserve made with ripe, seasonal fruit. Spread generously onto toast, warm scones, 
crumpets or as a glaze for cakes. Made with hand selected raspberries, so the true fruit flavour stars! 
Team with unsalted butter and warm croissants, or brush over a yoghurt cake straight from the oven.

285g

Seville Marmalade
A traditional preserve made with ripe, seasonal fruit. Spread generously onto toast or use as a 
glaze for cakes. This marmalade is very much for aficionados in search of that traditional, zesty edge 
only Seville oranges can provide. Scones, crumpets and oatcakes all taste better piled high with this 
thick cut marmalade.

285g

Dark Chocolate & 
Vino Cotto Caramel

A sweet, highly aromatic, velvety caramel, rich with cocoa and anise, this flavour combination 
is wonderful swirled through a pavlova before baking, or served simply with fresh strawberries. 
For something extra special, try layering a flourless chocolate and prune cake with the caramel 
when still warm from the oven.

250g

Salted Brandy Caramel
Rich with toffee flavours, a hint of Murray River Salt Flakes and a dash of brandy, this is the perfect 
accompaniment to Christmas pudding, or poured into homemade pastry cases to make little tartlets 
with a topping of chocolate ganache. There’s nothing to say this can’t be nibbled straight from the 
jar as the ultimate indulgence.

250g

PRESERVES & PICKLES

Tomato & Sultana Chutney
A traditional preserve used an accompaniment to cold meats, homemade pies and thick-cut sandwiches. 
This chutney has the sweetness of vine-ripened tomatoes, with plump sultanas and the tang of white 
wine vinegar. Delicious with farmhouse cheddar or lathered onto a corned beef sandwich.

270g
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FRUIT PASTE (Our fruit is proudly sourced from South Australian growers)

Quince Paste Quince Paste is the perfect accompaniment with traditional French Brie, strong French Camembert, 
Parmigiano Reggiano & mature vintage cheddar. 100g

Cabernet Paste Cabernet Paste is the perfect accompaniment with blue cheese, Parmigiano Reggiano, washed rind 
cheese & a strong French Camembert. 100g

Fig & Fennel Paste Fig & Fennel Paste is the perfect accompaniment with washed rind cheese, hard sheep’s milk cheese, 
goat’s cheese & blue cheese. 100g

Plum Paste Plum Paste is the perfect accompaniment with traditional Brie cheese, Parmigiano Reggiano, 
goat’s cheese & sheep’s milk cheese. 100g

Spiced Pear Paste Spiced Pear Paste is the perfect accompaniment with creamy blue cheese, traditional French Brie, 
cloth wrapped cheddar & Parmigiano Reggiano. 100g

STOCK

Beef Stock This is a full flavoured stock made with a mix of beef bones, roasted onions, vegetables & herbs, 
making it a great starting point for sauces or risottos. 500mL

Free Range Chicken Stock Made with a mix of free range chicken meat & bones, vegetables, herbs & a hint of salt, so when 
making a soup or risotto you can easily season it to your palate. 500mL

Vegetable Stock This stock has a wonderful freshness of flavour as it’s made with slowly roasted onions, garden 
vegetables, fresh herbs & the added lift of Verjuice. 500mL
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GIFT PACKS

Absolute Essentials Extra Virgin Olive Oil, Verjuice and Aged Red Wine Vinegar are essential to so many cooking techniques 
including marinades, vinaigrettes, roasting and stewing. 3 x 375mL

Double the Verjuice Classic Verjuice and the slightly sweeter Sangiovese Verjuice are both perfect in vinaigrettes, marinades, 
sauces or when poaching or deglazing. 2 x 375mL

Jam Packed A collection of 3 traditional preserves including Seville Marmalade, Burnt Fig Jam and Raspberry & 
Pomegranate Jam. 3 x 285g

Traditionally Sauced
Traditional Tomato Sauce, Ginger Chilli Sauce and Cabernet Barbecue Sauce with all the homemade 
charm of fruit picked at its peak. Use as a dipping sauce, marinade, with barbequed meats or on a 
thick cut sandwich.

3 x 250mL

Complete Paste Collection
With the choice of Quince, Fig & Fennel, Spiced Pear, Cabernet and Plum Pastes, this is the perfect 
collection for cheese lovers. Fruit pastes are a delicious accompaniment to a cheese plate or can be used 
in marinades, glazes, stuffings, salads or when baking.

5 x 100g

VINAIGRETTES

Pear, Miso & Ginger 
Vinaigrette

This Asian inspired vinaigrette fuses the sweet flavour of pear with soft hints of miso and ginger. 
 Use as a dipping sauce for fresh sashimi or dress an Asian noodle salad. 250mL

Moroccan Spice, Honey 
& Dijon Vinaigrette

This sweet and tangy vinaigrette celebrates the subtle flavours of Morocco.  
Use as a dressing in couscous or chickpea salads or pour over a hot roasted chicken 250mL

Quince, Apple Cider Vinegar 
& Extra Virgin Olive Oil 
Vinaigrette

The unique vinaigrette blends the sweetness of quince with a touch of acidity from apple cider vinegar.  
A wonderful dressing for beetroot and goat’s cheese or roasted lamb salads. 250mL
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PATE

Pheasant Farm Pate
A full flavoured pate, perfect to serve as an appetiser, spooned straight from the tub onto crisp golden 
Melba made from walnut bread together with caramelised onions and teamed with a glass of chilled 
dessert wine. It’s a perfect marriage.

120g, 220g & 720g

Duck & Orange Pate
A full flavoured pate perfect to serve as an appetiser, spooned straight from the tub onto freshly toasted 
bread. Serve on thick cut slices of toasted sourdough, teamed with warmed caramelised onions and a 
glass of Tempranillo or a nip of Muscat.

120g

Duck, Vino Cotto & 
Star Anise Pate

A full flavoured pate perfect to serve as an appetiser, spooned straight from the tub onto freshly 
toasted bread. Serve on thick cut slices of toasted sourdough, teamed with warmed caramelised 
onions and a glass of Tempranillo or a nip of Muscat.

120g

Duck & Green Peppercorn Pate
A full flavoured pate perfect to serve as an appetiser, spooned straight from the tub onto freshly 
toasted bread. Serve on thick cut slices of walnut bread, teamed with warmed caramelised onions 
and a Verjuice martini.

120g

Duck, Honey & Cumin Pate
A full flavoured pate perfect to serve as an appetiser, spooned straight from the tub onto freshly 
toasted bread. Duck, Honey & Cumin Pate has a delicious balance of sweet spice, which sits perfectly 
with the earthiness of duck.

120g

Chicken & Smoky Garlic Pate
A full flavoured pate perfect to serve as an appetiser, spooned straight from the tub onto freshly 
toasted bread. Chicken & Smoky Garlic Pate is a truly delicious way to start a meal served with a 
glass of chilled Riesling.

120g

Chilled
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SOUP

Minestrone Soup With a strong nod to its Mediterranean inspiration, this minestrone soup is thick with fresh vegetables 
and herbs with the addition of hearty cannellini beans. 500g

Sweet Potato, Pear 
& Ginger Soup

This rich, earthy vegetarian sweet potato soup has the added piquancy of ripe pear, the warmth of 
fresh ginger and indulgence of thick cream. 500g

Pea & Ham Soup A classic combination of split peas, the smokiness of bacon and the addition of grated carrot for 
freshness, this soup is comfort food at its best. 500g

CHEESE

Classic Camembert
With milk sourced from the Adelaide Hills, this camembert gives a flavour nod to fresh cauliflower on the 
palate with a wonderfully soft, creamy mouthfeel that develops over time to become truly velvety in texture. 
Surface ripened, itis a rich example of a classic camembert, and teams beautifully with Maggie’s Cabernet 
or Plum Paste.

125g

Triple Cream Brie
True to name, this luscious Brie has cream added to the milk before the curd making stage, boosting the 
amount of butterfat to give a wonderfully buttery mouthfeel. An increased amount ofcream in the finished 
cheese makes for a well balanced acidity and decadent texture, perfect to serve with Maggie’s Quince or 
Spiced Pear Paste. 

125g

Bold Blue
When young, this Blue has a beautifully fresh, cheddar flavour to match its higher moisture content and 
firm structure. Then as it ages, so too does the depth of flavour and fruity complexity, resulting in only a 
touch of salt and a melt in the mouth creaminess. Try this classic blue with Maggie’s Fig & Fennel Paste for 
a delicious flavour match. 

100g
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ICE CREAM

Burnt Fig, Honeycomb & 
Caramel Ice Cream

With near cult status, this ice cream combines the richness of burnished figs with smooth caramel, 
golden honeycomb and real cream. 500mL

Rich Vanilla Bean Ice Cream With the unmistakable fragrance and flavour of real vanilla and fresh cream, this is classic ice cream 
taken to a new level. 500mL

Affogato Ice Cream This ice cream has the richness of quality vanilla, caramel and the sweet sour of Vino Cotto, offset 
by a sharp edged coffee swirl. 500mL

Salted Honey & Roasted 
Almond Ice Cream

With the unmistakable flavour of honey, this ice cream combines roasted almonds and just the 
right amount of salt for the ultimate treat. 500mL

Chocolate & Salted 
Caramel Ice Cream

This perfectly indulgent ice cream has the velvety decadence of chocolate, further intensified by 
swirls of caramel, spiked with Murray River Salt Flakes. 500mL

Passionfruit Ice Cream Beautifully balanced with the zing of passionfruit and the richness of whole cream, this ice cream 
lets the fragrance of real fruit shine. 500mL

Morello Cherry & Dark 
Chocolate Almond Ice Cream

With a delicious crunch from tiny couverture chocolate coated almonds, this ice cream combines 
the edge of ripe Morello cherries with rich cream. 500mL

Chocolate, Coffee & Biscuit 
Ice Cream

A decadent chocolate ice cream meets the crunch of sweet biscuits and a Vino Cotto coffee swirl; 
a combination like no other. 500mL

Frozen
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ICE CREAM STICKS

Burnt Fig, Honeycomb & 
Caramel Ice Cream Sticks

Under a blanket of smooth rich chocolate, this perfectly indulgent ice cream has the velvety 
decadence of burnished figs with smooth caramel, golden honeycomb and real cream. 6 sticks (300mL)

Chocolate & Salted 
Caramel Ice Cream Sticks

Under a blanket of smooth rich chocolate, this bite-sized ice cream has the velvety
decadence of chocolate further intensified by swirls of caramel, spiked with Murray River Salt Flakes.

6 sticks (300mL)

Rich Vanilla Bean 
Ice Cream Sticks

Under a blanket of smooth rich chocolate, this bite-sized ice cream has the velvety 
decadence of fresh cream with the unmistakable fragrance and flavour of real vanilla bean. 6 sticks (300mL)

Salted Honey 
Ice Cream Sticks

Under a blanket of smooth rich chocolate, this bite-sized ice cream has just the right amount of  
salt & honey for the ultimate treat. 6 sticks (300mL)

Morello Cherry 
Ice Cream Sticks

Under a blanket of smooth rich chocolate, this bite-sized ice cream combines the edge of ripe 
Morello cherries with rich cream. 6 sticks (300mL)

Affogato 
Ice Cream Sticks

Under a blanket of smooth rich chocolate, this bite-sized ice cream has the velvety decadence of 
quality vanilla, caramel and the sweet sour of Vino Cotto, offset by a sharp edged coffee swirl. 6 sticks (300mL)

NON-ALCOHOLIC

Sparkling Ruby Cabernet
Sparkling Ruby Cabernet has the bead of champagne and the mouthfeel of a good wine. Aromas of 
rose petals and crushed strawberries are complemented on the palate with green tea characters and 
sour cherry flavours, finishing with a crisp, dry note of citrus.

700mL & 
3 x 200mL

Sparkling Chardonnay
Sparkling Chardonnay has the bead of champagne and the mouth feel of a good wine. Aromas of 
passionfruit and sweet mango are complemented on the palate with ripe papaya and guava flavours, 
finishing with a crisp, dry note of fresh lime.

700mL & 
3 x 200mL

Beverages



THE TYPE OF PRODUCTS IN 
THE MAGGIE BEER PORTFOLIO
STRONGLY INFLUENCES HOW 
OUR BRAND WILL RESONATE 

WITH CONSUMERS AND DIRECTLY 
IMPACTS OUR BUSINESS SUCCESS 

AND SUSTAINABILITY.
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NEW PRODUCT 
DEVELOPMENT

A. Category audit
1.  Is the category growing or in decline?

2.  What are the current category trends?

3.  What is the competitive landscape?

4.   Who are the biggest players? What is 
our competitive advantage over them?

5.   Is there a gap for premium positioned 
products in this category?

6.   Is there a genuine opportunity to add 
value and penetrate the market and 
steal share from others?



B. Consumer needs
1.  Does it appeal to our loyalists?

2.   Is it within the repertoire of our 
younger consumer, from 
30 - 45 years?

3.   Are consumers brand loyal in  
this category, and if so, are we 
confident we can promote trial  
and create switching?

C. Quality & price
1. Can we create the product to  
the quality standards that the  
Maggie Beer brand demands?

2. Once quality is obtained is the 
estimated price point competitive  
in the market place? 

 

3. What are consumers’ willingness to 
pay for the product and when priced at 
a significant premium are we returning 
perceived value for money?
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D. On brand
1.   Does the product complement and 

strengthen the Maggie Beer brand?

 
 2. Sharing
Does the product enable 
sharing? Does the product 
belong on a shared plate?  
Or is the product in a 
multi-pack which could be 
shared between friends?
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SUMMARY



SHARE FOOD. 
SHARE LIFE.

Proof Points: Pride, Australian, Sharing.

BRAND HERITAGE

The business was built on Maggie and Colin’s 
philosophy of creating food the proper way. 

“A lifetime passion and commitment to food, 
flavour, quality and sharing.”

HUMAN INSIGHT

Food brings us together. Young, old or in between, 
food has a magnetic force of drawing people together.

THE BUSINESS WE ARE IN

Maggie Beer is the enabler of culinary pleasure.

We provide Australians with wholesome food and 
unique flavours to enhance their meals, entertaining 

and ultimately, their lives.

PERSONALITY

We are real. 
We are welcoming. 
We are inspiring. 
We are creative.

BRAND STORY

At Maggie Beer, we’re passionate about the power of food 
to bring people together to enrich our lives. The simple act 

of devouring wholesome and delicious foods, can bring 
such great pleasure feeding our souls as well as our bodies. 
The pleasure of food not only comes from consuming, but 

also from creating, anticipating and sharing.

Every night people gather together, restaurants come alive, 
food has the power to unite families, friends and sparks new 
friendships. The simple act of sitting around a table together 
and sharing a meal creates deep connections. Life’s biggest 

milestones are almost always shared over food. 

At weddings, birthdays and celebrations, we gather 
together with family and friends and fully immerse ourselves 

in the festivities, circled together on tables, or huddled on 
spare chairs, all gravitated towards the feast that lays 
before us. Food is the magnet of social occasions and 

the backdrop to a life well lived.

We believe quality food helps create quality time – an 
opportunity to stop for a moment and enjoy the experience of 
one another’s company and the consuming moments which 

full flavour food can provide. We are Maggie Beer and we believe 
food creates an opportunity to share life together bite by bite.
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“MY FOOD 
PHILOSOPHY WILL 
ALWAYS REMAIN; 
TO COOK FROM 

THE HEART.”



2 Keith Street, Tanunda 
South Australia 5352 
T: 08 8563 0204 
info@maggiebeer.com.au 
 
www.maggiebeer.com.au 
 

CONTACT

For further information 
on the Maggie Beer 
brand, get in touch. 


