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25cl: 200 75cl (6x 75xl): 205S

Intrastat Code: 20097199

Meursing code: 7000

Bottled in:

Ambient. Once opened, keep refrigerated and consume within 5 days.

< 4 

Patulin: <50ppb

Micro:
Total viable count @30 degrees C/ 48hr
Presumptive lactic Acid Bacteria
Moulds <20 cfu/g
Yeasts <20 cfu/g

Nutritional values (per 100ml):
Energy
Fat 0g
of which saturates 0g
Carbohydrate 11g
of which sugars 9g
Protein 0g
Salt 0g

HFSS score: -3    

Allergens: Free

GMO Declaration: We declare that Bramley, does not contain genetically modified organisms (GMOs) or
ingredients produced from GMOs

Additives: Contains antioxidant: ascorbic acid

75cl Product Bar Code: 5 020934 000018 Carton Bar Code: 050 20934 10010 7 (6x75cl)

Net Weight Liquid: 790g Carton Dimensions (mm) Full Pallet Dimensions

Full Bottle Weight: 1200g Length: 240mm Length: 1200mm

Bottle Dimensions Width: 165mm Width: 1000mm

Diameter: 78mm Height: 300mm Height: 1700mm

Height: 287mm Carton Weight 7.4Kg Pallet Weight 1065kg

Bottles per carton: 6 Cartons per layer 28

No. of layers: 5

Cartons per pallet: 140

25cl Product Bar Code: 5 020934 002517 Carton Bar Code: 050 20934 82001 2

Net Weight Liquid: 263g Carton Dimensions (mm) Full Pallet Dimensions

Full Bottle Weight: 460g Length: 350mm Length: 1200mm

Bottle Dimensions Width: 245mm Width: 1000mm

Diameter: 56mm Height: 215mm Height: 1655mm

Height: 197mm Carton Weight 11.5kg Pallet Weight 994mm

Bottles per carton: 24 Cartons per layer 12

No. of layers: 7

Cartons per pallet: 84

181KJ/42kcal

<500cfu/g
<100  cfu/g

Taste:* Dry, Crisp & Tart

Sediment: Clear filtered

.pH.:

Agriculture: Non-EU Agriculture

UK

Extract:*(brix) 9 - 11

Packaging: 25cl & 75cl Glass Bottles

Product Life: 24 months (from production)

Ingredients: Pressed English Apples Juice (100%), antioxidant: ascorbic acid

Storage Conditions:

Colour:* Gold

Product Specification

Bramley Apple Juice

Product Code:

Product Description:

Pressed English Apple Juice

Bramley apples are traditionally used to cookwith rather than to eat, but they make a crisp, 

tart juice with goes brilliantly with food. We press the apples ourselves with a few desert 

apples to produce a consistent crisp flavour and do not add any artificial flavours.


