“HM””"N 33;21 - Pedro Ximenez Vinegar 250ml

0-Med Pedro Ximenez vinegar tastes of sun-ripened raisins. Aged in American oak
casks, a perfectly balanced vinegar is achieved through the slow acidification of the
Schutzenbach method with a wonderful sweetness in the finish.

Nutrition Facts

Servings per Container 20
Serving size 0.8TB (0.8G24)

Amount per serving

Calories 6
% Daily Value*
Total Fat Og 0%
Saturated Fat 0g 0%
Trans Fat
Cholesterol 0mg 0%
%k Benefits Sodium Omg 0%
Total Carbohydrate 0Og 0%

O-Med Pedro Ximenez vinegar tastes of sun-ripened raisins. Aged in American oak : - 0 0%
casks, a perfectly balanced vinegar is achieved through the slow acidification of the Dietary Fiber Og 0
Schutzenbach method with a wonderful sweetness in the finish. Reduce to a glaze- Total Sugars O

like consistency and drizzle over grilled pork, vegetables or even ice cream. PX 9 g

vinegar offers a delicious alternative for recipes which call for balsamic as well. Includes Og Added Sugar 0%
Ingredients Allergens Frotsin 0g

Vitamin D Omcg 0%

Pedro Ximenez red wine Free From: Calcium Omg 0%

:,/rl]rsjes%ar' concentrated grape crustaceans eggs fish milk Iron Omg 0%

peanuts soy tree nuts wheat Potassium Omg 0%

* The % Daily Value (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.

Handling Suggestions Product Specifications
dry

O Med PHILOSOPHY FOODS
Serving Suggestions UPC MFG # SPC # GTIN Pack Pack Desc.
finishing, dressings, sauces, PAOM100250 35541 9/250 ML

seasoning

Gross Weight ~ Net Weight = Country of Origin ~ Kosher  Child Nutrition

. . 12.21b 4.95|b Spain No
Prep &« Cooking Suggestions

Use for finishing dishes by Shipping Information
seasoning, making sauce and
dressings, or drizzling over veggies,

Length Width Height Volume TIxHI ShelfLife Storage Temp From/To

seafood crudo, grilled meats and so 7.75in | 7.75in | 6.5in | 0.23ft3 | 30x5 | 475days 60°F / 77°F
on. Can be used for pickling or
mixing as a drinking vinegar as well.
powered by
Syndigo =

Products Move When Content Flows
VGSS-LLv1 - 05/09/2025 12:46 PM



0 Med
“HHH”""“ 32"5941 - Pedro Ximenez Vinegar 250ml

0-Med Pedro Ximenez vinegar tastes of sun-ripened raisins. Aged in American oak
casks, a perfectly balanced vinegar is achieved through the slow acidification of the
Schutzenbach method with a wonderful sweetness in the finish.

Nutrition Analysis - By Measure

Calories 6 Total Fat Og Sodium Omg
Protein 0 Trans Fats Calcium Omg
Total Carbohydrates--- Og Saturated Fat Og Iron Omg
Sugars Og Added Sugars Og Potassium Omg
Dietary Fiber Og Polyunsaturated Fat Zinc
Lactose Monounsaturated Fat Phosphorus
Sucrose Cholesterol Omg
Vitamin A(IU)- Vitamin D Omcg Thiamin
Vitamin A(RE) Vitamin E Niacin
Vitamin C Folate Riboflavin
Magnesium Vitamin B-6 Vitamin B-12-
Monosodium Sulphites Nitrates
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