
LES MOULINS MAHJOUB

Tunisia

SENSORY PROFILE

Warm Mediterranean sun nurtures the citrus of Tunisia 

and produces concentrated and beautifully fragrant fruit 

like the grapefruit used in this product. The marmalades 

from Les Moulins Mahjoub are subtly sweet and more fruit 

forward than their American counterparts, which translates 

into less sugar being added. This marmalade is perfect for 

breakfast or as an accompaniment with cheese. As with all 

of the Mahjoub products, this is produced using traditional 

farming methods with no additives or artifi cial processes.

TRADITION 

The Mahjoub family farms the soil in the lush Mejerda 

Valley of Tunisia, located on the southern shores of the 

Mediterranean. It is here that they produce handcrafted 

products under the Les Moulins Mahjoub label and are 

known for their steadfast commitment to artisan standards 

and sustainable farming. The Mahjoubs are recognized in 

the culinary world as one of the premier producers of extra 

virgin olive oils, table olives, and condiments.
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GRAPEFRUIT MARMALADE
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MARMALADES & JAMS

RETAIL SIZE 240g

ITEM NO       80700

UPC    740913001205

CASE  6 Jars


