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COMMERCIAL NAME: DISARONNO 

 

INGREDIENTS: sugar, alcohol, flavouring, glucose syrup, caramel 

 

PHYSICAL AND CHEMICAL PROPERTIES: 

- Appearance    :  liquid 

- Colour   :  amber colour 

- Odour   :   typical, almond-vanilla 

- Density at 20°C  :  1085 kg/m3 

- Degree of alcohol   :  28° 

- Sugar content   :  300 g/L 

- kcal per 100 mL   :  282 

- kJ per 100 mL   :  1180 

 

STORAGE: 

The product must be stored in clean warehouses that are adequately ventilated at room temperature.  

 

During transport the product should be stored at a temperature between –15° and +40°. 

 

The supplier and customers pledge to handle the product ensuring the normal warehouse rotation 
(First In - First Out) that will avoid any change in taste, even if the product, given the degree of 
alcohol, is not perishable. 

The product conforms to following legislation:  

� Reg. EC of  15.01.2008 n. 110 “Regulation of the European Parliament and of the Council 
on definition, description, presentation and labelling and the protection of geographical 
indications of spirit drinks and repealing Council Regulation (EEC) n.1576/89”; 

� Reg. EC of 29.04.2004 n. 852. ”Regulation of the European Parliament and of the Council 
on the hygiene of foodstuffs”; 

� Reg. EC of 28.01.2002 n. 178. ”Regulation of the European Parliament and of the Council 
laying down the general principles and requirements of food law, establishing the European 
Food Safety Authority and laying down procedures in matters of food safety”; 

� D.P.R. of 16.07.1997 n. 297. “Regulation laying down rules on production and marketing of 
spirits, grappa, Italian brandy and liqueurs”; 
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� L.D. of 27.01.1992 n. 109. “Implementation of EEC directives 89/395 e 89/396 relatives to 
labelling, presentation and advertising of food”; 

� L.D. of 25.01.1992 n. 107. “Implementation of EEC directives 88/388 and 91/71 relative to 
aromas for use in food products and the base materials for their preparation”. 

 

SHELF LIFE: 5 years to keep his typical features, even if the product, given the degree of alcohol, 
is not perishable. 

 

GMO: 

This product is free from genetically modified organism as defined in regulation EC 1829/2003 and 

EC 1830/2003. 

 

ALLERGENS: 

This product doesn’t contain allergens as defined in the Dir 2003/89 and following updates. 

 


