Muko6 Tov KovTaALol Tpravta@uAro | Rose Fruit Preserve
Eunvevon napddoong...ue obyyxpovn amnoyn!

. Xa;pairofqm

YAUKO ToU KOUTANOU

Evépyewa | Energy:

Amapad | Fat:

&K TwV omnoiwv Kopeopéva | of which
Saturates:

YéatavOpakeg | Carbohydrates:

€K TWV omoiwv Zakyapa | of which Sugars:
E6wWo1ueG veg | Fiber:

NpwTteiveg | Protein:

AAaTi | Salt:

ZUOTOTLKA:

Ingredients:
Extras:

k6 touv KoutaAlod TpLavtd@uAlo | Rose
Fruit Preserve

Ta YAUKA& KouTaAlol gTidyvovTal xwpic vepd -
H6vo e BlaAeyuéva ppooTa, (axapn & Alyo yuud
AEUOVLOU- OE ULKPEG XAAKIVEG KATOAPOAEG, OMWG
MOALG, YLO VO KPATAOOLY TLG LTIEPOXEG YEVOELG
TWY PPoVTWVY Tov MNAlkov. AOKLUEOTE T OE
Kpémeg, cheese cake, maywTtd, Ye dnunTplakd f
ATMOAQVOTE TA KAOCOLKA 0TO KOUTAAGQKL...

BaldkL 350 g

The fruit preserves are made of carefully
selected fruits, sugar and natural lemon juice.
These are the only ingredients that we place into
copper pans and let them boil very slowly in
order to maintain their shape and freshness.
They are the perfect toppings for your
cheesecakes, served with ice creams...

Jar: 350 g

260,9kcal | 1095,8kj
0,19

Og

66 g

65 g

0g

0,39

0g

TplavtdeuAAdo, Zayapn, Méoo o€bviong: Kitpikd
O&D

Rose, Sugar, Acidity regulator: citric acid

%X Xwplc ZuvtnpnTkd | No preservatives
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