
Kiln fired — and packaged in its natural lump shape with NO additives or chemicals — Better Wood Products® Premium 
All Natural Hardwood Lump Charcoal is easy to light and burns hot to seal in moisture and sear in flavors. Our lump 
charcoal reaches optimal cooking temperature in approximately 15 minutes — so you will be cooking in no time. Whether 
slow cooking or quick grilling, kick up the flavor of beef, chicken, pork or seafood with our Premium All Natural Hardwood 
Lump Charcoal and see why natural really is better.

Why rethink the briquet? Because that’s what we do, we make things better. We set out to create a charcoal briquet that 
gives you the natural wood flavor taste you love, while maintaining the familiar briquet shape you are used to. Using 
a corn starch binder and only the dust & fines from our hardwood lump charcoal production; Better Wood Products®  
Premium Hardwood Charcoal Briquets are the 100% all natural and safe choice for use in any type of charcoal grill.

Real Hardwood.
No chemicals.

Naturally better.

Attractively packaged, easily stored and displayed, our products and in-store displays attract attention in any retail 
environment. All Better Wood Products® are individually UPC barcoded, as well as master carton barcoded. 
We offer both private labeling and custom packaging to your specifications.



UPC Product Code		  0 23865 03389 1
Net Weight per Bag (lbs)		  8.8lbs (4KG) 
Product Size		  10.5" x 4.5" x 23.5"
Bags per Pallet		  90
Bags per Layer/ Layers High		  10 Bags / 9 Layers

Pallet Size		  40"L x 48"W x 53"H
Total lbs. per Pallet- gross / net		  850/792
Bags per Truckload		  4590
Pallets per Truckload		  51
Total lbs. per Truckload - gross / net		  43350 / 40392

8.8 LB (03389) HARDWOOD LUMP CHARCOAL BAG

15.6 LB (03315) HARDWOOD CHARCOAL BRIQUET BAG

UPC Product Code		  0 23865 03315 0
Net Weight per Bag (lbs)		  15.6lbs (7.1KG)
Product Size		  11" x 5.5" x 24"
Bags per Pallet		  70
Bags per Layer/ Layers High		  10 Bags / 7 Layers

Pallet Size		  40"L x 48"W x 53"H
Total lbs. per Pallet- gross / net		  1122 / 1092
Bags per Truckload		  2730
Pallets per Truckload		  39
Total lbs. per Truckload - gross / net		  43758 / 42588

UPC Product Code		  0 23865 03317 4
Net Weight per Bag (lbs)		  17.6lbs (8KG)
Product Size		  12.5" x 7" x 29"
Bags per Pallet		  42
Bags per Layer/ Layers High		  7 Bags / 6 Layers

Pallet Size		  40"L x 48"W x 53"H
Total lbs. per Pallet- gross / net		  802 / 741
Bags per Truckload		  2268
Pallets per Truckload		  54
Total lbs. per Truckload - gross / net		  43308  / 39917

17.6 LB (03317) HARDWOOD LUMP CHARCOAL BAG

Wood Products International, Inc.  -  Post Office Box 9544
Savannah, Georgia 31412-9544 USA - Tel: 912.231.0909 Fax: 912.234.2575

betterwoodproducts.com

Better for your family. Better for the Environment. Better Wood Products®

6 more good reasons to use our Charcoal?
1.  We use quality all-natural, 100% hardwood, cut and made into charcoal.
2.  No coal, fillers or harmful chemicals means healthier cooking with no nasty fumes.
3.  Easy lighting and only 15 minutes to reach cooking temperature. 
4.  Burns hotter and faster, searing in the foods natural flavors.     
5.  Better heat and temperature control. 
6.  4 FREE All-Natural Fatwood Firestarter sticks included inside each bag!

Unlike chemical and composite firestarters 
which can add undesirable flavors to your 
cooking, our FATWOOD Firestarter Sticks 
are a safe, 100% all natural, chemical-free 

way to start any fire. When cooking with high-
quality 100% hardwood lump charcoal we 

recommend using Fatwood.

Get cooking the 
all natural way, with

Every bag includes 
4 FREE Firestarters!
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Firestarter.

Hardwood Lump and Briquet Charcoal


