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DAIRY DESSERTS AND 5 RED FRUITS COOUIS
DESSERTS UND COULIS 5 ROTE R
DESSERT AL LA COULIS DI FR
ROSSI/ 2 POSTR 0S Y 5 COULIS D
RUTOS ROJ0S. 2 SOBREMESAS LACTEA
COULIS DE FRUTA VERMELHA
DESERY 1505 Z 5 CZERWONYCH OWOCO
Ingredients - Zutaten - Ingredienti - Ingredientes - Ingredientes - Sktadniki
EN - Panna Cotta : cream*, skimmed milk*, sugar, gelatine, natural flavouring. Coulis with 5 red fruits: fruit puree 13.8% (strawberry, raspberry, redcurrant, blackberry, morello cherry), sugar. *Origin:
France. Percentages are given for the whole product (Panna Cotta + Coulis). Allergens are indicated in bold. DE - Panna Cotta : Sahne¥, Magermilch*, Zucker, gelatine, natirliches Aroma. Rote
Fruchtsauce: Fruchtpiree 13,8% (Erdbeere, Himbeere, Johannisbeere, Brombeere, Sauerkirsche), Zucker. *Herkunft: Frankreich. Die Prozentangaben beziehen sich auf das gesamte Produkt (Panna Cotta + Coulis). Die
Allergene sind fettgedruckt. IT - Panna Cotta : panna*, latte* scrematoacqua, zucchero, gelaina, arome naturale. Coulis al 5 frutti di bosco: 13,8% purea di frutta (fragole, lamponi, ribes, more, amarene,
2ucchero. *Origine: Francia. Le percentuali sono indicate per il prodotto nel suo complesso (Panna Cotta + Coulis). Gli allergeni sono indicati in grasseto. ES - Panna Cotta : nata*, leche* descremada, azicar,
gelatina, aroma natural. Coulis con 5 frutos rojos: puré de fruta 13,8% (fresa, frambuesa, grosella roja, zarzamora, quida), azdcar. *Origen: Francia. Los porcentajes se refieren al producto en su conjunto (Panna Cotta +
Coulis). Los alérgenos se indican en negrita. PT - Panna Cotta : nata*, leite* desnatado, aclicar, gelatina, aroma natural. Coulis com 5 frutos vermelhos: puré de fruta 13.8% (morango, framboesa, groselha
vermelha, amora preta, cereja morello), aglcar. *Origem: Franca. As percentagens séo indicadas para o produto no seu conjunto (Panna Cotta + Coulis). Os alergénios estéo assinalado a negrito. PL - Panna
Cotta: $mietanka*, mleko* odtiuszczong, cukier, zelatyna, naturalny aromat. Sos 5 czerwonych owocow : rzecier owocowy 13,8% (truskawka, malina, czerwona porzeczka, jezyna, wisnia), cukier. *Pochodzene:
Francja. Wartosci procentowe podano dla catego produktu (Panna Cotta + Coulis). Alergeny sa oznaczone thustym drukiem.
Best before/lot: See on the top of the co! ps. Keep refrigerated between +0°C and destel altbar DIS/LO: ene Ueckel ae e.B 0°Chi auroewa Da co preterpiimente entro:
0 edi tapo della preparazione. Da conservare tra +0°C e +7° 0 preferentemente a del/lote: Ver la p 0 de co 0 entre +0 0 ote P
perior 0a traca de Co 0 arentre +0°Ce dJIepIe) SPo: przed. er p: d POJe 0S€ Przecho d p.od 0°C do
et welght/ Nettoge Peso netto/ Peso neto/ Peso liquido/ Masa netto ". 00g+20¢
mported in UK by: Rians UK, Leighton Lane pion Mallet, Som BA46LQ
Y ﬁ EM043510 V8
CLIENT UNIT SIZE 153%x283 mm | This proof is used to control the document (size,
(3 [ ) C texts, barcode)
l LAITERIES H. TRIBALLAT INK NUMBER 7
After your approval we will proceed to the next step
REFERENCE SH2 CARTONNAGE FRANCHE | of production
GRAPHICS GROUP CART 2X100G EXP PANNA COTTA 8 3C 8 C Please return us this proof once signed
FR-662VL90-EM043510 V8 Clotilde Gamard 7 187 DEVELOPMENT 0 CUSTOMER'S SIGNATURE
Miller Graphics Limoges ORDERN°  00540295-001-005 PLATE
10 -12, rue Léon Walras BARCODE N° 3184670006627 SCREEN RULING 150
Z | de Magré - 87006 Limoges yjd
9 9 -ﬂ'}i E CSR Lucie Villefourceix PRINTING SIDE surface [ Date:
FRANCE 22
Tél. 05 55 30 04 55 5 OPERATOR DM
PROOF/ DATE Approval N°3 - 17-Jan-24 PLAN
We would like to draw your attention to the need to carefully check the conformity of this document.

Your validation commits you and we cannot be held solely responsible for any errors.

For the rendering of Pantone® colours, please refer to the most recent Pantone® colour chart, as it may differ slightly on our proofs.




