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Morello cherries in liqueur and Kirsch

INGREDIENTS

— Aspect Stoned Morello cherries
— Colour Ruby red

Typical of Morello cherry in alcohol and Kirsch
— Flavour

Absence of any foreign taste and odour. Good Firmness

PHYSICO-CHEMICAL INFORMATION

= Vol. Percentage of alcohol at 20°C : 15 % vol. +/- 1,5
— Volumic mass at 20°C : 1100 g/L +/- 20
— Total sugar content : 300 g/L +/- 50
— Caliber 16-19 mm

BACTERIOLOGICAL INFORMATION :

— Total coliforms (30°C): < 10/ml (NF V08-050)

— Fecalis coliforms (thermotolerant): < 10/ml (NF Vv08-060)

— Escherichia coli: < 10/ml (NF V08-053)

— Aerobe mesophil flora : < 1000/g (NF V08-051)

— Salmonella in 259 : Abs (TEC-24/2-04/03)
— Coagulase positive staphylococcus : < 10/g (NF V08-057-1)
— Yeasts and moulds : < 100/g (NF V08-059)

NUTRITIONAL INFORMATION/100g

— Proteins : <1g
— Alcohol : 10,79
— Lipids : <0,19
— Carbohydrate : 279
— Energetic value : 188 Kcal
PACKAGING
Sales Unit : 1L JAR
Net weight 1,1 kg
Cherries’ net weight: 0,6 kg
\Volumic proportions. +/- 5% :
— % Cherries 55%
= % Liqueur 45%
— Conditions Sheltered from light and high temperatures
— Best Before date 2 years
OTHERS

— Allergens declaration in accordance with the annexe Il bis of the directive 2000/13/CE : none

— GMO declaration in accordance with regulations 1829/2003/ CE and 1830/2003/CE : none

— This product is not treated with ionizing radiation and do not contain any irradiated ingredient

— This product is in accordance with the EU regulation 1881/2006 setting maximum levels for certain contaminants and the
EU regulation 396/2005 on maximum residue levels of pesticides
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