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spple cider vinegar

Suﬂ.-r"[FIEﬂ ed Greek g F"PlEE,

clected for their quality are
-ushed, distilled and |

turally fermented dCCording
wo our special recipe, The

result 1s this top-class apple
cider vinegar with a delicate
acidic flavour, unusually high

in beneticial nutrients and
antioxidants.

areat with everything: salads,
light dressings, white Sauces,
rsottos, poultry or seafood. '
Ty it with sweet-and-sour
Tishes, such as stir-fried
£0etables.
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