MANCINO
VERMOUTH

MANCINO
VERMOUTH

GIBSON'S ONIONS
Made in Italy

‘% Label %‘ A transparent label is positioned on the side, with legally required information (ingredients, batch
number, expiry date, storage method and nutrition information)

Production Our ingredients are completely processed by hand throughout all of the stages, from the arrival of the
+%’ Process \* vegetables from Cinque Sensi’s partner farms (where they are grown in smart, unforced agricultural systems)
to the rinsing and cleaning, washing, cutting, micro-steaming, packaging in jars and final pasteurization.

Description The recipe has been conceived and produced for the drinks industry and the onions are ideal for
+%’ & Pairin S \* garnishing cocktails such as the Gibson and other creative blends. Their aromatic qualities also mean that
they are a great match for deli meats.

L Onions from Boretto are small and very flat at the top and bottom, with straw yellow skins. They are
+% Characteristics %+ famous throughout Italy for their unmistakeable flavour, which in this product is combined with Mancino
Vermouth, a traditional type of Italian fortifie wine that is used in international cocktails.

’% S helf sz e %0 16 months from the production date.

Storage % :
< < When closed, store at room temperature away from light. When open, store at +4°C.
:% Method P Y 8 P

.% Transport %. Room tempe
Temperature

Nutrition Energy : 202 kj - 48 keal
.% Information %‘ Fat - of which saturates : 0.4 g - 0.07 g
Carbohydrate - of which sugars : 9.2 g -8.2 g
Protein:1.1¢

Salt : 0.66 g
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