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DENOMINAZIONE PRODOTTO TRADE NAME
Tutte le nostre confetture sono prodotte con All our jams are made with fresh seasonal fruit,
frutta fresca di stagione, nella sua fase di in its best fruit ripening. They are thickeners
migliore maturazione. Sono prive di addensanti | free and simply gelled with quince.
e gelificate semplicemente con mele cotogne.

INGREDIENTI / INGREDIENTS:

ITALIANO Albicocca, zucchero, mela, spremuta di limone
ENGLISH Apricot, sugar, apple, lemon juice
ALLERGENI /ALLERGENS:

PRESENTE cc*

Cereali contenenti glutine e derivati / Cereals containing Gluten and X
product thereof

Crostacei e derivati / Crustaceans and products thereof

Uova e derivati /Eggs and products thereof X

Pesce e derivati / Fish and products thereof

Arachidi e derivati / Peanuts and products thereof

Soia e derivati /Soybeans and products tereof

Latte e derivati / Milk and products thereof

)RR X

Frutta a guscio e derivati / Shell fruits and products thereof

Sedano e derivati / Celery and products thereof

Senape e derivati / Mustard and products thereof

Semi di sesamo e derivati / Sesame seeds and products thereof X

Residuo in SO2>10 mg/Kg o 10 mg/l /SO2 more than 10 mg/Kg o 10
mg/l

Lupino e prodotti a base di lupino / Lupin and products thereof
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Molluschi e prodotti a base di mollusco / Mollusco and products

thereof

*Possibilita di contaminazione crociata / Potential cross-contamination



