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Gourmet Classic Cooking Madeira

Product Images

Description

Crafted from a harmonious fusion of de-alcoholised wine derived from concentrated grapes and enriched with the
distinct flavours of Madeira wine, delicately enhanced with a touch of salt.

Additional Information

SKU 85910

Description

Crafted from a harmonious fusion of de-alcoholised wine
derived from concentrated grapes and enriched with the distinct
flavours of Madeira wine, delicately enhanced with a touch of
salt.

About Producer

Gourmet Classic is the UK's leading innovative liquid packing
company. Established in 1998 with the invention of Cooking
Wine, we have grown year-on-year and now supply restaurants
and hotel with over 5 millions litres per annum.

Directions for use Remove tamper-proof seal from packaging.

Accreditation, Certification and Assurance Schemes BRCGS Certified Production, BRCGS Food Safety, Sedex, The
Vegan Society

Energy (Kcal) 52
Energy (KJ) 221
Fat 0.1000
of which saturates 0.1000
Fibre 0.5000

Ingredients

De-alcoholised wine from concentrate, Madeira (21%), Sugar,
Brandy, Salt, Tartaric Acid, Natural Flavouring, Preservatives
(Potassium Sorbate, Sodium Benzoate, Potassium
MetabiSULPHITE).

Brands Gourmet Classic Limited

Dietary & Lifestyle Suitable for vegetarians, Suitable for vegans, Lactose Intolerant,
Suitable for Coeliacs

Protein 0.3000
Salt 0.12
Size 3ltr
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Pack Size 4

Storage Instructions Store in a cool, dry place out of direct sunlight. Keep for up to 6
weeks after opening.

Country of Origin Great Britain
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