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EXTRA QUALITY JAMS AND MARMELADES

A small seasonal line of EXTRA quality jams, prepared with fruits from our own fields or
local ones, just harvested. Slow cooking method, fresh fruits in big pieces, a few
sugar, no pectin and additives. This is the secret of our delicious jams.

perché ci credom g

mnzl | o

i

"MELECOTOGN

Juc mm; i o ;

Extra grape jam

Extra marmelade of bitter oranges
Extra quince apple jam

Extra figue jam

PRODUCT FEATURES

v. EXTRA QUALITY, more than 80% of fruits
v Slow cooking method

v NO PECTIN

v' Seasonal, as Nature intended

HOW TO USE
on bread, for breakfast and as a snack, to fill cakes and pies
STORAGE:

Pasteurized product. 24 months shelf life. Store in a cool, dry place. Once opened,
keep refrigerated and consume within 4/5 days.

CONTAINER: 212 ml - 180 gr. Glass jar. Sale unit: T box of 6 jars
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