AS White Condiment

with Balsamic Vinegar of Modena
density 1.21
r—\ 100% MADE IN ITALY

EU
The light and transparent color make it prefer to per100g
preserve the original color of the dish while giving a ENERGY 1116 kj - 262 Keal
special and bittersweet note to the whole. It is fat og
. saturated fat og
/=."\\ natural accompaniment to salads and fresh carbohydrates 604g
/. \ vegetables. of wich sugars 60,4g
protein 04g
. . salt 0lg
Tonds 7 It is excellent on seafood, fish and
Mondobells white meats.
1 4 USA
for 15 ml (1t bsp)
‘ondimento Bianc
all’ “Aceto Balsamico
1 di Modena IGP’ /| CALORIES 39 % daily value*
total fat 0 0%
. . 9
Ingredients: rectified concentrated grape must, saturated fat 0 0%
. . I . trans fat 0
wine vinegar, Balsamic vinegar of Modena 2% (wine cholesterol 0 0%
vinegar, cooked grape must) contains sulphites sodium 35mg 0%
total carbohydrate 9g 3%
dietary fiber 0g 0%
sugars 9g
i 0%
8 915402 DOOSHO proteins oe
||| || | ||‘ USA *Percent Daily Value are based on a 2000 calories diet. Not a
significant source of calories from fat, saturated fat, trans fat,
&7 11814 7030007 "8 cholesterol, dietary fiber, vitamin A, vitamin C, calcium and iron
width 5,3cm
width 14,5 cm 17,5cm
lenght 5,3cm
lenght 21cm 24,5cm
height 26 cm
height 28 cm 28 cm
weight 0,562 kg
weight 3,6 kg 6,9 kg
. 120cm 120cm 120cm 120cm
width
| 80cm  80cm 100cm 100 cm container20' 11 9570 13860 10 11100 15000
ength
container40' 23 20010 28980 20 22200 30000
height 155cm  155cm 155¢cm 155¢cm

gross weight 532kg  T43kg 7Tl14kg  88lkg

cartons per layer 29 21 37 25
layers 5 5 5 5 STORAGE CONDITION : STORE AWAY FROM DIRECT CERTIFICAT'ONS
LIGHT AND HEAT SOURCES IN A DRY,COOL, WELL
cartons per pallet 145 105 185 125 VENTILATED PLACES AVOIDING WET PLACES ‘«\
SHELF LIFE : 3YEARS @ i 2900
bottles per pallet 870 1260 1110 1500 % ) FS5C 2200




