
Cave D Lab Rous

63011 - Banyuls Vinegar
Banyuls vinegar in glass bottle, made from a fortified wine of Banyuls, also named
Naturally Sweet Wine, in which 80g of residual sugar per liter have been retained
by adding neutral grape alcohol to stop the fermentation of the wine.
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33  Servings Per Container

14.0ML (14MLT)
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Banyuls Vinegar made from a Fortified wine of Banyuls, in which
80g of residual sugar per litre have been retained by adding neutral
grape alcohol to stop the fermentation of the wine.

Fortified wine; Neutral grape
alcohol. Acetic content: 6%.

Free From:

Brand Manufacturer

Cave D Lab Rous French Food Exports

UPC MFG # SPC # GTIN Pack Pack Desc.

689076811729 37603 63011 03253828240005 6/500 ML

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

12.1 lb 12.1 lb France No

Shipping Information

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

7.68 in 11.38 in 5.12 in 0.26 ft3 34x4 999 days 60 °F / 77 °F

dry---
UNIT UPC: 689076811729
---

A trickle of Banyuls vinegar and you will be
immediately surprised by its flavor! Use to pep
up seasonings, make delicious marinades or add
character to sauces and gravies. 
Astonishing in marinades, it spices up  dressings
and deglazing.

As a seasoning on salad greens and
grilled vegetables. It will enhance 
your homemade marinades, sauces
and deglazing.
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- By Measure
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