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BALSAMIC VINEGAR OF MODENA

Raw materials characteristic:

Musts from grapes of property vineyards and Select

Musts of the Emilia Romagna region

Vinegars of the Emilia Romagna region

Intense brown, limpid and bright, dense, aroma charaterist, persistent, intense
and delicate, with slight acetic pleasantly woody notes.

Taste bittersweet, balanced, palatable, long

Without colouring and preservatives
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Aceto Balsamico di Modena
I.G.P.
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