Red Wine Vinegar

UNIT: 4 x 5|

Description

A classic red wine vinegar for dressings, sauces and marinades.
Using red wine vinegar in cooking is a wonderful way to spice up a dish with some flavor,
but it also has a number of excellent health benefits such as low the signs of aging,

regulate blood sugar, aid in weight loss, and improve the appearance of your skin and hair,
among others.
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Allergen Information

Cereal Milk Eggs Peanuts Nuts Crustaceans Mustard
Fish Lupin Sesame Celery Soya Molluscs SO2
Specifications
Nutrition Allergens Dietary Information
Typical Values Per 100g/ml Contains Cereal No Suitable for Vegetarians Yes
Energy 95 kJ Contains Gluten - Suitable for Vegans Yes
22 keal Contains Milk No Suitable for Sufferers of Lactose
Fat 049 Contains Eggs No Intolerance
- of which saturates 0.3 g Contains Peanuts No  Suitable for Coeliacs
Carbohydrates 069 Contains Nuts No Approved for a Halal Diet No
- of which sugars 0649 Contains Crustaceans No Approved for a Kosher Diet No
Fibre 0g Contains Mustard No
Protein 049 Contains Fish No
Salt 0.01g Contains Lupin No
Contains Sesame No
Contains Celery No
Contains Soya No
Contains Molluscs No
Contains Sulphur Dioxide No
Ingredients Directions for Use Storage Instructions

Red Wine Vinegar, acidity 6% Ready to use direct from the container

Packaging Country of Origin

GTIN: 5060392093481

Inner GTIN: 5060392093474
Weight/Volume:

Packaging Type: Plastic Bottle

United Kingdom (Made from fermented wines in Spain)

Store in a cool, dry place.

Replace cap firmly after each use.
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