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Authentic Barbeque Flavor from Your Own Grill 
 
Grillers are always looking for ways to take their 
skills to the next level with on-trend flavors and 
techniques.  From alcohol-inspired flavors to 
authentic pit barbeque, Grill Mates is helping 
flame masters create mouth-watering dishes in 
their own backyard. 
 
New Spiced Brandy and Herb Marinade brings 
warm spiced brandy together with an exciting 
blend of herbs and spices. Taking cues from two 
of the most famous grilling regions in the U.S., 

Slow & Low Smokin’ Texas BBQ Rub and Memphis Pit BBQ Rub are specially-designed for 
larger cuts of meat that require a longer cook time on the grill.  These new products deliver the 
ultimate BBQ experience and tender, flavorful fall-off-the-bone meat to any household grill — 
charcoal or gas.  
 
Varieties:  Spiced Brandy & Herb Marinade: This rich marinade combines the 

warmth of brandy with a robust blend of herbs and spices. Perfect for pork 
and chicken. 

 
Slow & Low Smokin’ Texas BBQ Rub: Onion, garlic and spices like chili 
pepper, oregano and cumin combine to create a smoky, wood-fired Texas 
flavor. Try it with beef brisket or chuck roast.  

 
Slow & Low Memphis Pit BBQ Rub:  A blend of brown sugar, onion, 
garlic, chili pepper and cinnamon delivers sweet, smoky Memphis pit BBQ 
flavor to pork baby back ribs. It’s also great on other cuts of pork or 
chicken. 

 
Package/Price:  Spiced Brandy & Herb Marinade, 1.25 oz; $.78 per package 

Slow & Low Smokin’ Texas BBQ Rub, 1.75 oz.; $1.40 per package 
Slow & Low Memphis Pit BBQ Rub, 2.25 oz.; $1.40 per package 

 
Availability: Look for all varieties of Grill Mates in the spice or seasoning mix aisle of 

stores nationwide.  
   
For More Info: For more information, visit www.grillmates.com or contact: 
 
Contacts:  Laurie Harrsen Caylen Bufalino  
 McCormick & Company, Inc. Weber Shandwick 
 410/527-8753 312/988-2480 
   Laurie_Harrsen@mccormick.com  cbufalino@webershandwick.com 
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