
Roland

65410 - Balsamic Wine Jelly
Imagine, cutting small cubes of this Balsamic Wine Jelly to decorate your desserts
and your recipes will come to life. Not because of the color or flavor, but because of
the moving jelly cubes. Use this balsamic jelly on meat, chicken, or with cheese.
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Roland Balsamic Jelly is produced with authentic Balsamic Vinegar of Modena,
thickened to the ideal consistency for spreading. Serve it alongside a charcuterie of
meats and cheeses for a delicious yet simple appetizer.  Try spreading this Balsamic
Jelly over bread, pairing it with cheese or using it as a condiment for fruit and meat.
Ready to use.  Refrigerate after opening.  Product of Italy.

BALSAMIC VINEGAR OF
MODENA "ACETO BALSAMICO DI
MODENA IGP" (WINE VINEGAR,
CONCENTRATED GRAPE MUST,
CARAMEL
COLOR), SUGAR, LEMON JUICE
CONCENTRATE, PECTIN.

Free From:

Brand Manufacturer

Roland American Roland Food Corp

UPC MFG # SPC # GTIN Pack Pack Desc.

41224654105 65410 65410 10041224654102 6/8.1 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

6lb 3.03lb Italy No

Shipping Information

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

8.75in 6.25in 3.75in 0.12ft3 30x14 540days 60°F / 77°F

Refrigerate after opening.

Serve it alongside a charcuterie of meats
and cheeses for a delicious yet simple
appetizer.  Try spreading this Balsamic Jelly
over bread, pairing it with cheese or using
it as a condiment for fruit and meat.

Ready to use.
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