
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

                     

CHARACTERISTICS  
➢ Sweet oven product 
➢ Artisanal unpreserved product 

➢ Store in a dry and fresh environment, keep away from strong light sources 
➢ Packaging: Round cardboard base 14cm wide closed by a lucid  liner and a bordeaux raffia. 
➢ Weight: 200 grams (The product may be subject to weight variation)  
➢ Packaging: n° 12 pieces per cardboard lenght 365 mm X width 150mm X height 155mm 

➢ N° Cardboards each platform: 32 

➢ EAN13 code 8057685909311 
➢ ITF-14 code 48057685909319 
➢ List code: 201904EXTOR 

SPECIFICS 
Vegan pie. A recipe without butter, milk 

and eggs, Suitable for who’s allergic or 

intoilerant to these ingredients. The 

main feature is the butter free and egg 

free crust made by brown spelt flour, 

rice flour, rice milk and sunflower oil. 
 

 

 Average nutritional value for 100g of 

product 
ENERGY VALUE  KJ/KCal   

1726/411 

FAT                                   14g  
of which -  
saturates                

5g 

 

CARBS 64g 
of which - sugar 

    
 
8g 

PROTEINS                               6g 

SALT                                            0,3g 

 

CURIOSITIES  

The pie is possibly the most ancient italian dessert 

since there are no mentions which could tell us more 

about its origins. Descending from pastry made by a 

nun in the ancient monastery of Saint. Gregorius 
Armenian. The modern pastry actually combines the 

ingredients in the way we know today starting from 

the already existing original recipe.  In the end 

everybody interpreted the recipe as they wished, as it 

can be seen by the many different existing recipes. 

 
 

 

 

CONTACTS 

 
BACHET SRL 

Via Mastroppa n° 13 

46040 Monzambano (MN) – Italy 

Tel: +39 0376 809787 

Fax: +39 0376 809749 

Mail: export@bachet.it 
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VEGAN BERRIES PIE 


