
NEW PRODUCT
COLLECTION



WASABI
TARTARE SAUCE

Take your fish & chips to a new level. Enjoy our tartare sauce with 
the authentic heat of fresh English wasabi grown on our very own 
farms. Adds an exciting twist to roast chicken and potato salad, a 
great dip for onion rings.

Ingredients: Rapeseed oil, water, vinegar, horseradish, egg, 
onion, wasabi (4%), lemon juice, gherkin, mustard, capers, 
olives, sugar, salt, wasabi leaf powder, herbs, garlic.

Refrigerate once open and use within 6 weeks.

ALL NATURAL & MADE WITH FRESH ENGLISH WASABI

175G

RRP: £3.95



VEGAN
WASABI MAYONNAISE

Finally! A vegan version of our hugely popular, award-winning wasabi mayo. Light and 
creamy all natural mayo perfectly balanced with the mild, authentic flavour of fresh 
wasabi grown in spring water on our Dorset and Hampshire farms. Enjoy in your 

favourite sandwich or vegan burger; works great as a dip for chips or veggies.

ALL NATURAL & MADE WITH FRESH ENGLISH WASABI 175G

RRP: £3.95

Ingredients: Rapeseed oil, water, vinegar, wasabi (5%), 
horseradish, mustard, salt, sugar, potato starch, cornflour 

Refrigerate once open and use within 6 weeks.



VEGAN YUZU
MAYONNAISE

Our award-winning yuzu mayo has been such a hit it just wasn’t fair for vegans to 
miss out. This light and creamy, all natural mayo is bursting with the uniquely tart and 
zesty flavour of yuzu, the famous Japanese citrus. Enjoy in sandwiches, jacket 
potatoes or with chips, also makes an original dip for crudité.  

Ingredients: Rapeseed oil, water, lime, vinegar, mustard, potato starch, salt, sugar, 
yuzu oil (0.1%)  

Refrigerate once open and use within 6 weeks.

ALL NATURAL WITH THE FAMOUS JAPANESE CITRUS 175G

RRP: £3.60



VEGAN MISO MAYONNAISE
We love all things Japanese, so we just had to create a miso mayo! Vegan friendly so everyone can enjoy 
it, this mayo is brimming with rich, flavour-enhancing umami. Take your chips and dips to umami heaven, 

give that burger a boost or enjoy on the side of just about any dish.

Ingredients: Rapeseed oil, water, vinegar, miso (5%) (water, soybeans, rice, salt, yeast), mustard, 
sugar, potato starch, lemon juice concentrate, salt, garlic 

Refrigerate once open and use within 6 weeks.

ALL NATURAL WITH RICH UMAMI FLAVOUR 175G

RRP: £3.60



VEGAN MAYONNAISE
COLLECTION

Pungent, fiery wasabi; zesty, aromatic yuzu and tangy, umami rich miso - classic Japanese flavours 
blended with all natural, award-winning mayonnaise.

Vegan Wasabi Mayonnaise: Finally! A vegan version of our hugely popular, award-winning wasabi 
mayo. Light and creamy all natural mayo perfectly balanced with the mild, authentic flavour of fresh 
wasabi grown in spring water on our Dorset and Hampshire farms. Enjoy in your favourite sandwich

or vegan burger; works great as a dip for chips or veggies.

Vegan Yuzu Mayonnaise: Our award-winning yuzu mayo has been such a hit it just wasn’t 
fair for vegans to miss out. This light and creamy, all natural mayo is bursting with the 

uniquely tart and zesty flavour of yuzu, the famous Japanese citrus. Enjoy in sandwiches,
jacket potatoes or with chips, also makes an original dip for crudité.

Vegan Miso Mayonnaise: We love all things Japanese, so we just had to create a miso
mayo! Vegan friendly so everyone can enjoy it, this mayo is brimming with rich, 
flavour-enhancing umami. Take your chips and dips to umami heaven, give that 

burger a boost or enjoy on the side of just about any dish.

3 x 175G        RRP: £11.50



THE WASABI
CONDIMENT COLLECTION

Classic, award-winning condiments made with all natural ingredients.  Each jar is packed with the 
punchy, pungent flavour of fresh wasabi, grown in spring water on our own farms in the South of 

England.

Wasabi Mayonnaise: Fresh tasting, all natural mayo perfectly balanced with the mild, authentic 
flavour of fresh wasabi grown in spring water on our Dorset and Hampshire farms. Wonderfully 

moreish and versatile, this is the only mayonnaise in the world made with English wasabi. Serve with 
smoked salmon canapés, spread liberally on your favourite sandwich or liven up a potato salad.

Wasabi Mustard: An original, all natural mustard recipe specifically created to combine with the 
authentic flavour of fresh wasabi grown on our Dorset and Hampshire farms. Delicious in ham 

sandwiches, with beef, patê or cheese. Use in salad dressings and sauces for an original flavour with 
the unmistakable, aromatic pungency of fresh wasabi.

Wasabi Tartare Sauce: Take your fish & chips to a new level. Enjoy our tartare sauce with the 
authentic heat of fresh English wasabi grown on our very own farms. Adds an exciting twist to roast 

chicken and potato salad, a great dip for onion rings.

3 x 175G        RRP: £12.25



SMOKED SOY SAUCE
Naturally smoked using cherry wood, this soy has a very powerful smoky favour. It is designed 
to be added to sauces and dishes in small amounts to deliver a full-bodied flavour of smoke 
and umami. Perfect addition to vegetable and meat marinades for a fire cooked flavour. 

150ML

RRP: £8.55 

Ingredients: Soya beans, water, wheat, salt.

Refrigerate once open.



ORGANIC WHITE SESAME OIL

With a supremely delicate texture, bright, clear colour and wonderfully enticing flavour this is the 
epitome of fine sesame oil. The flavour is so clean it can even be used on sashimi without 
overpowering the flavour.

PREMIUM QUALITY SESAME OIL FROM EXPERTLY ROASTED SEEDS 90G

RRP: £9.90

Ingredients: White Sesame Seeds (100%)

Store in a cool, dark place.

Winner of 3 Great Taste Gold Stars 2021
From the judges: “This delicious, light and subtle yet 
characterful oil has a creamy mouthfeel and a 
superb lingering, toasty, nutty, sesame flavour. 
Indulgent and luxurious. This is so unique we think it 
is worthy of our highest award. Congratulations.”
 



LAUNCHING
NOW: YUZUCELLO

A COMPLEX AND 
REFRESHING YUZU 
CITRUS LIQUEUR.

We are very pleased to introduce our new Yuzucello liqueur, 
just in time for Christmas!

 
Famously tart and complex with a heady floral aroma, the 

powerful flavour of yuzu makes a wonderfully original liqueur. 
Distilled with whole yuzu fruits from Kōchi, notes of lemon, 

mandarin, grapefruit and lime abound; the result is a unique 
citrus experience and an authentic cloudy appearance. 

Spectacularly refreshing tartness is very carefully balanced 
with sweetness, making this an ideal digestif when served 

neat and a show-stopping aperitif when mixed with soda 
water or your choice of mixer. RRP: £26.00



WASABI VODKA
Distilled with the power and flavour of our fresh English wasabi, this small 
batch vodka captures and releases the flavour and fire of real wasabi. Made 
with real wasabi and nothing else, it is no wonder the flavour and pungent 
heat is so fresh and powerful. With artisan distillers working their magic 
from our old watercress bunching shed it was only a matter of time before 
we joined forces to create Wasabi Vodka. 

50CL

Citrus: Lime, Sudachi

Cocktails: Dirty Martini, Bloody Mary

RRP: £29.00



AWARD WINNING
JAPANESE INGREDIENTS
Another year, another Great Taste 3 Gold Star Winner! 
This year it is our NEW Organic White Sesame Oil, rated by the judges as “complex and intriguing; indulgent 
and luxurious”. We now have four products in our range that carry the coveted 3 Gold Stars and 21 stars 
across the whole range. The awards are a testament to our partners in Japan and England with their 
uncompromising attention to detail that is rooted in traditional production techniques, using only natural 
ingredients of the highest quality. 
 
FROM THE GREAT TASTE JUDGES:
Organic White Sesame Oil: “Gentle and rich on the palate with light and pretty toasted notes which linger”
 
Sudachi Kombu Ponzu: “What a taste! Citrus and soya notes giving an excellent umami flavour”
 
Sanbaizu: “It is almost sweet, fruity, delicately tangy, with rich umami notes, a near perfect balance of 
sweetness and acidity.”
 
Wasabi Mustard: “Wow! So well balanced. Very well made and thought out. The wasabi balances brilliantly 
with mustard.”
 



THE FULL RANGE TELL ME MORE!
Award winning and flavour packed condiments, 
spirits & premium quality Japanese ingredients.

• Wasabi Mustard
• Wasabi Mayonnaise
• Yuzu Mustard
• Yuzu Mayonnaise
• Wasabi Tartare Sauce
• Vegan Wasabi Mayonnaise
• Vegan Yuzu Mayonnaise
• Vegan Miso Mayonnaise
• Organic White Sesame Oil
• Organic Soy Sauce
• Yuzu Soy Sauce
• Smoked Soy Sauce
• Wasabi Powder
• Sudachi Kombu Ponzu
• Sanbaizu
• Yuzu Jam
• Wasabi Vodka
• Yuzucello

NEW!

NEW!

NEW!

NEW!

NEW!

NEW!

NEW!

Please email or call us to find out more, 
request a price list or place an order.

sales@thewasabicompany.co.uk 
Call Sofia on:

01929 463824 / 07795 343205.

We would love to hear from you!

The Wasabi Company
Waddock Cross, Dorchester, Dorset, DT2 8QY

thewasabicompany.co.uk
@WasabiGrowersUK


