Bistro Blends of Napa Valley Product Nutritional Info

Serving

Total %Daily Saturated %Daily | Trans Cholesterol | %Daily @ Sodium | %Daily E;trﬂ l %Daily | Dietary @ %Daily Sugars Protein | Vitamin Vitamin

Serving per Fat Gluten-Free

Bistro Blends of NV " g6 | Container |“¥°"®S Calories Fat(g) Value Fat(a) | Vale Fat(a) (mg) | Value | (mg) | Value @) | Value Fiber(g) Vae (@ | (@ | A c Caleumiron =)
Cabernet & Roasted 17Th
Garlic Marinade | - SE' 25 45 40 4 | 7 =1 2 0 0 167 7 <1 0 0 0 0 0 0 0 0o |0 N
(375 mL) (13 mL)
Cabernet &
Roasted Garlic 1 Thsp.
Marinade (6 | (15 mL) 12 45 40 4 7 <1 2 0 0 167 7 =1 0 0 0 0 0 0 0 0 |0 N
fl oz )
Chardonnay &
Roasted Garlic | 1Tbsp. | o 50 | 45 | 4 | 8 <1 2 0 0 | 120 | 5 | 1 | <1 0 0 0 0 0 2 0 |0 N
Marinade (15 mL)
(375 mL)
Chardonnay &
Roasted Garlic | 1Tbsp. | 4, 50 | 45 | 4 | 8 <1 2 0 o | 120 | 5 | 1 | < 0 0 0 0 0 2 0 |0 N
Marinade (15 mL)
(6 floz.)
Caupails Chsla (11 | 2. Thap. 12 40 0 0 | 0 0 0 0 0 500 | 21 11 4 0 0 g <1 6 5 0 |0 N
0z.) (33 g)
Kentucky Bourbon | 2 Thsp.
(12 . 0z.) (30 mL) 12 60 0 0 0 0 0 0 0 330 14 14 q 0 0 12 1 2 4 2 2 M
Honey Ginger | 2 Tbsp. | 4, 25 3 | <05| 1 0 0 0 0 | 35 | 15 | 5 | 2 0 0 4 1 0 0 0 |4 N
Teriyaki (30 mL)
Raspberry 1 Thsp.
Balsamic (375 mL) | (15 mL) 25 40 0 0 0 0 0 0 0 0 0 0 10 3 0 0 b 0 0 0 0 0 hd
Raspberry 1 Thsp.
Balsamic (6 fi. 0z.)| (15 mL) 12 40 0 0 0 0 0 0 0 0 0 0 10 3 0 0 b 0 0 0 0 0 b
Blackberry 1 Thsp.
Balsamic (375 mL)| (15 mL) 25 40 0 0 0 0 0 0 0 0 0 0 10 3 0 0 6 0 0 0 0 |0 Y
Blackberry 1 Thsp.
Balsamic (6. 0z.)| (15 mL) 12 40 0 0 0 0 0 0 0 0 0 0 10 3 0 0 5 0 0 0 0 |0 Y
Very-Berry 1 Tbsp
Strawberry (15 ml) 25 10 0 0 0 0 0 0 0 0 0 0 3 1 0 0 3 0 0 0 0 |0 Y
Balsamic (375 mL)
Very-Berry 1 Ths
Strawberry p- 12 10 0 0 0 0 0 0 0 0 0 0 3 1 0 0 3 0 0 0 0 0 hd
. (15 mL)
Balsamic (b fl. 0z.)
1 Thsp.
Fig Balsamic (15 mL)
Vinegar (375 ml) 25 40 0 0 0 0 0 0 0 0 0 0 9 3 0 0 g 0 0 0 0 0 hd
Fig Balsamic 1 Thsp.
Vinegar (6 1. 0z.) | (15 mL) 12 40 0 0 0 0 0 0 0 0 0 0 9 3 0 0 5 0 0 0 0 |0 Y
Heirloom Balsamic | 1 Thsp.
Vinegar (375 mL) | (15 mL) 25 45 0 0 0 0 0 0 0 0 0 0 11 4 0 0 B 0 0 0 0 0 b
Heirloom Balsamic | 1 Thsp.
Vinegar (6 fl. 0z.) | (15 mL) 12 45 0 0 0 0 0 0 0 0 0 0 11 4 0 0 b 0 0 0 0 0 hd
Garlic Balsamic | 1 Thsp.
Bistro Oil (375 mL)| (17 g) 25 100 90 10 15 1 g 0 0 0 70 3 3 1 1 4 1 0 30 4 0 2 hd
Garlic Balsamic | 1 Thsp.
Bistro Oil (6 fl. 0z.)| (17 g) 12 100 90 10 15 1 g 0 0 0 70 3 3 1 1 4 1 0 a0 4 0 2 b
Sun-Dried Tomato | 1 Thsp.
Balsamic (375 mL)| (19 g) 25 130 | 130 | 14 | 22 15 8 0 0 0 90 4 2 1 0 0 1 0 6 2 0 |0 Y
Sumthies Jomsar: 1 Thep. 12 130 | 130 | 14 | 22 | 15 ; 0 0 0 90 4 | 2 | 1 0 0 1 0 6 2 0 |0 Y
Balsamic (b fl. 0z.)| ({19 g)
Thal Sesame 1 Thsp.
Ginger (375 mL) (17 g) 25 80 50 B 9 0.5 3 0 0 0 15 q 3 2 0 0 B 0 0 0 0 0 b
Thal Sesame 1 Thsp.
Ginger {6 fl. 0z.) (17 g) 12 80 50 b 9 0.5 3 0 0 0 M5 g b 2 0 0 b 0 0 0 0 0 hd
Basil Garlic 1 Thsp.
Parmesan (375 mL)| (18 q) 25 10 110 12 18 1 g 0 0 0 90 4 1 0 0 0 0 0 10 2 0 0 hd
Basil Garlic 1 Thsp.
Parmesan (6. 0z.)| (18 q) 12 10 10 12 18 1 g 0 0 0 90 4 1 0 0 0 0 0 10 2 0 0 b
White Truffle Oil | 1 Thsp.
(375 mL) (15 ml) 25 120 | 120 | 14 | 22 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 |0 Y
Mifhte T o 15- 1. Naap: 12 120 | 120 | 14 | 22 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 |0 Y
fl. 0z.) (15 mL)
Extra Virgin Olive
kb il L 3 I 120 | 120 | 14 | 21 2 9 | 0 0 0 0 o 0 | o0 0 0 0 0 0 0 0 |0 Y
Lemon (15 mL)
(375 mL)
Extra Virgin Olive
Rl Mager - | 48090, | g0 120 | 120 | 14 | 21 2 9 | 0 0 0 0 0o 0 | o0 0 0 0 0 0 0 0 |0 Y
Lemon (B (15 mL)
fl. oz.)
ot Bt Ea 3057 1T, 25 100 | 100 | 11 | 16 1 6 0 0 0 65 3 2 1 0 0 1 <1 10 2 0 |4 Y
mL) (15 mL)
Hot Bistro Oil (61 | 1 Thsp. 12 100 | 100 | 11 | 16 1 6 0 0 0 65 3 2 1 0 0 1 <1 10 2 0 |4 Y
0Z.) (15 mL)
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