Balsamic Grape
vinegar

GRAPE VARIETY tradisonal indigenous grapes
PROCESS:

The conking prucess of the must i very shows, 2 takes 24 hours owr
a direct flame The kermentation oo in open aic

The cooked st matures in coks and stavs there until springtime.
Then we put the must in 2 stainkes strel tank colled “Bade”,
where a sedection of B0 wears old bacteri the acetic &

After about 1) vears the mest becomes vineger and & posses through 2
series of Bt barneks in defferemt types of wood chestrast, ook,
sizesc from 75kt Dl

BOTTLE SIZEN0 ml

ORGANOLEPTIC CHARACTERISTICS

COLOUR: bright dusk browen

BOUQUET: very infienses o e noses, thene an: diffenent
xsences coming from the bornch

DENSITE very demse with a fine concentrafion

TASTE: full budied: right belino: betwen swoct and souz

The taste i slightiy syt and rich in ammtic muncs

HOW TOSERVE

BEST SERVED WITH: you can use & on top of all kinds

of salacks and visgetabes, We necommend fo e # on grilled mes
Perfict also with raw huna, with parmesan chesse or

om okt

Unfismgettabdee om thee fris g, on the carpacri, on the

stezzmend kobnters and om e ioe-crsam and strmwborre,

15 good s ol ligetions after 2 39 meal.

SERVING TEMPERATURE mom temperatune

Bottle size

i 100 Ml




