
Fact Sheet
Béquet Confections is dedicated to making the world’s best caramel – with 8 national awards, we 
believe we are on the right track. We slow simmer the �nest ingredients to create the smoothest, 
creamiest most exquisite tasting gourmet caramel. Each batch is handcrafted under the watchful eye of 
a master caramel chef. There are no arti�cial colors, no arti�cial �avors, no corn syrup and no preser-
vatives.  Béquet® Gourmet Caramel is proudly made in Montana and sold at more than 1,000 gourmet 
markets throughout the United States.

Top-10 Varieties

All Varieties of our Caramel are:
• Handcrafted 
• Certi�ed Kosher 
• Certi�ed gluten free  
• Made with tapioca syrup, rather than corn syrup
• Free of arti�cial colors
• Free of arti�cial �avors
• Free of arti�cial preservatives

®Béquet and Swan are Trademarks of Béquet Confections



FAQ

 

A Little Press...
“Béquet �nds inspiration from her caramel �avors everywhere. 
Celtic Sea Salt® Caramel was created from customer requests and, 
at �rst skeptical of the combination of sweet caramel and sea salt, 
once Béquet tasted the pairing, ‘there was no turning back’.”

“Superlative caramels made in Bozeman, Montana, Béquet Gourmet 
Caramel comes in a version that’s meltingly soft and another that’s 
chewy and buttery.”

“Robin Béquet creates caramels in unexpected �avors such as… 
chocolate… and even chipotle. The ones infused with Celtic Sea 
Salt® are the perfect marriage of savory and sweet.”

Is Béquet Caramel nut free?
Yes, all varieties of Béquet Caramel are made in a facility that does NOT process any types of nuts.

How long will Béquet Caramel remain fresh?
Each gift bag will have a best before date printed on the back label. At room temperature, our caramel is 
exquisite for the �rst month, and still very good for the next month and a half. Refrigerate or freeze to 
extend freshness by three months. Fresher caramel, as with most foods, is better. 

Can I freeze Béquet Caramel?
Yes, all varieties of Béquet Caramel can be refrigerated or frozen. We recommend refrigerating or freezing 
all caramel you don’t plan to eat in the next week or two. If refrigerating or freezing, place in a tightly 
closed bag for up to three months.

Where is Béquet Caramel made?
Béquet Caramel is made in made in Bozeman, Montana.

What varieties of Béquet Caramel have won awards?
Soft caramel is a 2006 �nalist for NASFT so�™ Award; Chipotle caramel is a 2007 winner of NASFT 
so� Award; Celtic Sea Salt®caramel is a 2006 �nalist for NASFT so� Award; Butterscotch caramel is a 
2011 winner of NASFT so� Award; Green Apple caramel is a 2011 winner of Gourmet Product Award;  
and Salted Mocha caramel is a 2016 �nalist for NASFT so� Award.

®Béquet and Swan are Trademarks of Béquet Confections

“We merchandise hot-selling items mostly near the registers, but 
we’ll feature them at certain times of the year on end-cap thematic 
displays. One of these products is Béquet Celtic Sea Salt® Caramel.”


