
INGREDIENTS: 

Water, Other Than Standard Orange Wine,
Cane Sugar, Natural Flavors, Citric Acid,
Sodium Benzoate

KENTUCKY MULE

MASTERING THE
CRAFT OF FLAVORING

   
NOTICE: THE INFORMATION SUBMITTED IS BASED ON OUR OWN RESEARCH AND DEVELOPMENT WORK AND IS,
TO THE BEST OF OUR KNOWLEDGE,  TRUE AND ACCURATE AND MAY BE USED AT YOUR DISCRETION AND RISK.  
IT DOES NOT RELIEVE YOU FROM CARRYING OUT YOUR OWN PRECAUTIONS AND TESTS.  ALL
RECOMMENDATIONS OR SUGGESTIONS PERTAINING TO PRODUCT LABELING, PRODUCT USE, OR PRODUCTION
PROCEDURES ARE MADE WITHOUT WARRANTY OR GUARANTEE.  USERS SHOULD MAKE THEIR OWN TESTS TO
DETERMINE THE APPLICABILITY OR SUITABILITY FOR THEIR OWN PARTICULAR PURPOSES. 
                                                                   
MANUFACTURING AND TECHNICAL CENTER: 4020 WEST CHANDLER AVE, SANTA ANA, CA 92704.  TEL: 714 437 1996  
FAX: 714 437 1998

FLAVORS USED: 

Natural Heat Flavor
Natural Ginger Flavor
Natural Lime Flavor
Natural Allspice Flavor 
Natural Bourbon Whiskey Type Flavor


