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GRASS-FED COLLAGEN PROTEIN

Nourishing collagen in a delicious broth to support skin, joint and bone health§

HEARTY BEEF FLAVOR

ADVANCED SKINCARE FROM WITHIN™

BONE BROTH BOOST™

MANUFACTURED FOR: RESVITÁLE®

4800 T-REX AVE., SUITE 305, 
BOCA RATON, FL 33431

800.553.1896  /  RESVITALE.COM

SAVORY, GRASS-FED BONE BROTH

§These statements have not been evaluated by the Food and Drug Administration. This product is not intended to 
diagnose, treat, cure or prevent any disease.

Please consult your healthcare professional 
before taking this product, especially if you 
are pregnant, nursing, on medication or under 
a doctor’s care.

Other Ingredients: Natural Flavors, Silica, Fruit Juice 
(Color), Salt.

Suggested Use: As a dietary supplement, add 1 
rounded scoop of powder to an empty glass, then pour 
6-8 ounces or more of hot water. Stir until dissolved. Take 
once daily. Best stored tightly closed in a cool, dry place.

WARNING: KEEP OUT OF REACH OF CHILDREN AND PETS. 
DO NOT USE IF OUTER SEAL IS BROKEN OR MISSING.
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Amount per serving % DV

*Percent Daily Values (DV) are based on a 2,000 calorie diet

Serving Size: 1 rounded scoop (6 g)
Servings per Container: About 20

Supp lement  Fac ts

The amount inside is measured 
by weight, not volume.

ResVitále® serves the health benefits of bone broth in natural flavors in a 
ready to mix powder for your convenience.§

Bone Broth Boost™ is a delicious, belly-warming way to promote healthier 
skin, joints and bones.§ The nutritious broth helps support natural collagen 
production, the building block of an active body.§ Served in a cup or bowl, 
our gourmet bone broth is a grass-fed collagen base rich in amino acid 
peptides, paleo-friendly and traceable for optimal benefits and quality.§ 

For a wholesome, savory treat any time of day, use hot water to maintain its 
rich nutritional profile.
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Calories 20
Total Carbohydrate 1 g <1%*
Protein (from Bone Broth Collagen [from Beef]) 4 g 8%*
Sodium 380 mg 17%
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