Roland

790514 - Roland Burgundy Cooking Wine

Roland Burgundy Cooking Wine enhances the flavor of sauces and marinades.

PRODUCT SPECIFICATIONS

MARKETING

Roland Burgundy Cooking Wine enhances
the flavor of sauces and marinades.

Code Dist Prod Code
70716 790514
Brand Brand Owner

Roland American Roland Food Corp.

GTIN Calculated Pack

10041224707167 4/1 gal

GPC Description

Cooking Wines

Gross Weight = Net Weight = Case/Catch Weight = Country Of Origin = Kosher | Child Nutrition
35.43LBR 33.21LBR No United States No No
Shipping
Length Width Height Volume Shelf Life Storage Temp From/To
12.25 INH 12 INH 12 INH 1.02 FTQ 720 Days 40 FAH | 75 FAH

HANDLING SUGGESTIONS

SERVING SUGGESTIONS

Nutrition Facts

504 Servings per container
Serving Size

(30 g)

Amount Per Serving

Calories 25

% Daily Value*

Total Fat0 g 0%
Saturated Fat 0 g 0%
Trans Fat 0 g

Cholesterol 0 mg 0%

Sodium 150 mg 6%

Total Carbohydrates 0 g 0%
Dietary Fiber 0 g 0%
Total Sugars 0 g

Includes 0 g Added Sugars 0%

Protein 0 g

Vitamin D 0 mcg 0%

Calcium 0 mg 0%

Iron 0 mg 0%

Potassium 0 mg 0%

* The % Daily Values (DV) tells you how much a nutrient in a serving of food
contributes to a daily diet. 2,000 calories a day is used for general nutrition
advice.

PREPARATION & COOKING SUGGESTIONS

Product is shelf stable. Refrigerate after opening.

INGREDIENTS

Use Roland Burgundy Cooking Wine in sauces,
marinades for beef and lamb. It can also be used as
an ingredient to prepare "coq au vin.

ALLERGENS

Roland Marsala Cooking Wine is made ready to use.
This product is usually added to sauces and marinades.

MORE INFORMATION

BURGUNDY WINE, WATER, SALT, POTASSIUM
SORBATE (PRESERVATIVE), POTASSIUM
METABISULFITE (PRESERVATIVE). CONTAINS
SULFITES.

C ='Contains’; MC = 'May Contain’; N = 'Free From’; UN = 'Undeclared’;

30 = 'Free From Not Tested’; 50 = 'Derived from Ingredients’; 60 = 'Not
Derived From Ingredients’; NI = 'No Info’

Milk - N Peanuts - N
Eggs - N Tree-N
Soybean - N Fish - N

Wheat - N Shellfish - N
Sesame - N (1) Crustaceans - N
(1) Molluscs - N
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NUTRITIONAL ANALYSIS EF
Calories 25 Total Fat Og Sodium = 150 mg
Protein | Og Trans Fat | Og Calcium | O mg
Total Carbohydrates  0g Saturated Fat  0g Iron | 0mg
Sugars Og Added Sugars  0g Potassium | 0 mg
Dietary Fiber 0Og Polyunsaturated Fat 0g Zinc
Lactose Monounsaturated Fat 0g Phosphorus
Sucrose Cholesterol | 0 mg
Vitamin A (IlU) 0 Vitamin D = 0 mcg Thiamin
Vitamin A (RE) 0 Vitamin E Niacin
VitaminC = 0mg Folate Riboflavin
Magnesium Vitamin B-6 Vitamin B-12
Monosodium Sulphites Nitrates
NUTRITIONAL CLAIMS @
FAT LOW SUGARS NO_ADDED
TRANS_FAT | FREE_FROM
KOSHER = YES VEGETARIAN @ YES
MORE IMAGES
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