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1. NEPIFPA®H MPOIONTOZ / PRODUCT DESCRIPTION
ONOMAZIA ApTupa BioAoyiké BaAoapiko
NAME

Condiment Organic Balsamic

SYSTATIKA Zid1 a1ré ¢npnA oTaida BloAoyIKAG yewpyiag, BIOAOYIKO OTAPUAOCAKXAPO ,
BioAoyikr) kapaueAwpévn {axapn.

INGREDIENTS Vinegar _from sun dried organic grapes, organic grape sugar, natural
caramelised sugar.

MIETOMNOIHEH BIOAOFIKH ZU0ugwva pe Tov Kav . EE 834/2007
According to EU Regulation 834/2007

[
Sl
HELLAS

ORGANIC CERTIFIED

GR-BIO-03 Nr.A-427112
Mewpyia EE/ extdg EE

IYZIKEYAZIA / ATIOOHKEYZH / AIANOMH / XPONOZ ZQHZ MPOIONTOZ

2 PACKAGING / STORAGE / DELIVERY / SELF LIFE

2YZKEYAZIA FudAivn @idAn Marasca 250ml e mwua ac@aAeiog ahoupiviou- TToAuaiBuAeviou ,KawuAio
XPWHATOG TTPACIVO .

PACKAGING Glass bottle Marasca 250ml with aluminum closure — PE pourer , capsule colored green .

AMNOOHKEYZH AmroBnkeveTal o€ Bepuokpaaia TepIBAAAovVTOG o€ akigEpd Kal dpoaepd Pépog. H atreubeiag

¢€kBeon oTov nAIo Ba TTPETTEl va aTTOPEUYETAl.

E@ooov avoixTei va diatnpeital oTig idlEg ouvOrKeg atrobrkeuong.

Eival amroAuta guaoioAoyikr n dnuioupyia ICAUATOS AGyw TNG ATTOUGIAG CUVTNENTIKWV.
Mnv avakiveitai.

STORAGE Stored in ambient temperature under dry conditions and direct sunlight should be avoided.
After opening keep it in same storage conditions.

Naturally occurring sediment may appear . Do not shake.

AIANOMH >¢ Beppokpaacia TepIBAAOVTOG Ot aoKiEpO Kal dpooepd pépog. H atreubeiag €kBean oTov
NAIO Ba TTPETTEl VO OTTOPEUYETOI.

DELIVERY In ambient temperature under dry conditions and direct sunlight should be avoided.

AIAPKEIA ZQHX 3 xpovia

SELF LIFE 3 years

3. MPOAIATPA®EX MNOIOTHTAZ / QUALITY SPECIFICATION

3.1. OPIANOAHNTIKA XAPAKTHPIZTIKA / PHYSICAL CHARACTERISTIC

XPQMA Maupo

COLOR Dark red - Black

FEYZH Mukid & O&ivn

TASTE Sweet Acidic with clean gentle after taste
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APQMA Euxdpiotn

FLAVOR Pleasant

EM®ANIZH: Yypo

APPEARANCE Liquid

3.2 OYZIKOXHMIKA XAPAKTHPIZTIKA / PHYSICAL & CHEMICAL CHARACTERISTICS

OZYTHTA (% ko)
ACIDITY (% vol)

pH

OAIKO STEPEO YMOAEIMMA (gr/lt)
TOTAL DRY EXTRACT (gr/lt)

OAIKO OEIQAES (ppm)

TOTAL SULPHITES ( ppm)
YMOAEIMMATIKH AAKOOAH (%k.0)
RESIDUAL ALCOHOL (%vol)
YMOAEIMMATA ®YTO®APMAKQN
PESTICIDES

5.9 min - 6,2 max
2,8 min -3,3 max

250 min — 290 max

<10

<0.2% max

Z0pgwva e TNV 1I0X0WV Kavoviouo E.E. Kal YETETTEITA TPOTTOTTOINOEIG TOU
According to current regulation (EC 396/2005) and its amends there for

3.3 EANATTQMATA / FLAWS

=ENEX YAEZ (F'uaAi, TTAQGTIKO , ATtTouaia

UETAAAO)

FOREIGN BODIES (Glass, plastic, Does not contain foreign materials.

metal)

=ENEZ ®YTIKEZ YAEZ Atrouaia

FOREIGN FRUIT MATERIAL Absent.

4. BAKTHPIOKTONOZ/BAKTHPIOZTATIKH ENE=EPI AZIA /| BACTERICIDAL ELABORATION
MaoTepiwon

Pasteurization

5. MIKPOBIOAOTI'IKA KPITHPIA / MICROBIOLOGICAL CHARACTERISTICS

ENTEROBACTERIACEAE

TOTAL COLI FORMS

E.COLI

ST.AUREUS

YEASTS

MOULDS

SALMONELLA

<10 cfu/gr
<10 cfu/gr
<10 cfulgr
<10 cfu/gr
<10 cfulgr
<10 cfu/gr

Atroucia —Absent /25gr
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6. MPOZAIOPIZMOZ XPHEZHZ TOY NPOIONTOZ / PRODUCT USE
MpooBéaTe TO GTO PAYNTO, GAAATES Kal g€ OAa Ta TTIATA TToU XpeldlovTal Eidl.
Add it in cooking , salads and all the dishes that need vinegar.

7. NAHPO®OPIEZ I'lA THN KATANAAQZH / CONSUMPTION INFORMATION

KatavaAwveTal Xwpig kKapia eTTITTALOV £TTEEEPYATIa .
Consumed without any additional processing.

EIAIKEZ EKTIMHZEIZ QX NMPOX THN KATANAAQZH / SPECIAL ASSESSMENT ON THE
CONSUMPTION
To TTpoidv dev avrkel TNV KATnyopia Twv AAAEPYIOYOVWY OUTE TTEPIEXEI AAAEPYIOYOVEG ouaieg aUPPWVA PE ToV Kavovioud EE
1169/2011.

To TTpoidV dev TTPOEPXETAI OUTE TTEPIEXEI YEVETIKA JETAAAQYUEVOUG OpyavIoPoUG aUu@wva pe Tov kavovioud EE 1829/2003 &
1830/2003.

To TTpoidV dev £XEI UTTOOTEI IOVIOUO.

The product does not belong in the category of allergens or contain allergenic substances in accordance with EU Regulation No
1169/2011.

The product does not come, nor contain genetically modified organisms in accordance with EU Regulation 1829/2003 &
1830/2003.

The product has not undergone ionization.

9. NAHPO®OPIEZ ETIKETAZ / LABELING

8.

‘Ovopa, cuoTaTikd, kKaBapd BApog TTPoidVTog, KWAIKOG TTApaywYNG, EPYO0TACIO Kal dielBuvan TTapaywyng, OUVORKEG
diatipnong, apiBud TapTidag, xwpig yAoutévn , diaTpo@IknA emianuavon. Kataywyn Mpoidvrog .

Name of product, ingredients, net volume of product, Production code, producer and address of producer, conditions of
storage, batch number , gluten free , nutrition declaration, Product Origin.

10. AIATPO®IKH A=IA / NUTRITIONAL VALUE
Ava / Per 100ml Ava / Per 15ml

Evépyeia / Energy (kcal /kJ ) 115/481 17/72
Nittapd / Fats (g) 0 0

€K TwV oTroiwv kopeopéva / of which saturated (g) 0 0
Yodardvbpakeg / Carbohydrates (g) 24 3.6

€K Twv oTroiwv adkyapa / of which sugars (g) 24 3.6
Edwdiueg iveg / Fibre () 0 0
Mpwrteiveg / Proteins (g) 0.3 0.04
AAam / Salt () 0.14 0.02

*H 1epIeKTIKOTNTA O AAATI OQEIAETOI ATTOKAEIOTIKA OTNV TTAPOUCIA PUOIKWG EVEXOUEVOU VOTPIOU.
* The salt content is exclusively due to the presence of naturally occurring sodium.



