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Product information

OSCAR

Red Wine Sauce Granulate, 500g
4x500g

Iltem no.: 296440

Tariff No.: 21039090
Country of origin: DK

Shelf life: 548 days

Storage between min.: 5° C and max.: 20° C

Unit Package

EAN: 5709347177592 EAN: 05709347177608

Net weight: 0,500 kg Net weight: 2,000 kg

Gross weight: 0,549 kg Gross weight: 2,248 kg

Width: 13,30 cm Width: 25,40 cm

Height: 11,00 cm Height: 11,30 cm

Lenght: 13,30 cm Length: 25,70 cm

Packaging type: Plastic tub Packaging type: Cardboard
Units per package: 4

Pallet

Packages per pallet layer 12

Packages per pallet: 144

Nutritional value per 100 g

Energy (kJ): 1456  kJ Carbohydrate: 60,0 g

Energy (kcal): 344 kcal Of which sugars: 18,0 g

Fat: 48 ¢ Fibre: 26 g

Of which saturated fat: 1,4 g Protein: 14,0 g
Salt: 9,3 g

Ingredients

Modified starch, flavour, dextrose, maltodextrin, beef gelatine, salt, duck fat, sugar, thickener (xanthan gum),
onion, acid (tataric acid, lactic acid, calcium lactate, citric acid), 1 % port wine extract, beetroot

concentrate, 1 % red wine extract,

spices, rosemary extract.

Usage

Dose guideline: 100 g/l

Preparation: Mix 100 g of granulate with 1 litre of water and heat under constant stirring, simmer for
two minutes and the sauce is ready to serve.

Application: OSCAR Red Wine Sauce is suitable for all beef cutting outs and schnitzels of pork, for
roast beef, short loin and veal filet.

Allergens

MOLLUSCS FISH GLUTEN PEANUTS

LUPIN MILK NUTS CELERY

MUSTARD SESAME CRUSTACEANS soy

SULPHUR DIOXIDE EGGS

Claims

LACTOSE FREE
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