Condimento all’Aceto Balsamico di Modena

Specialty from Italy

Net filling quantity: 0.25 litres
Producer and bottler: VR ACETI srl - Via Eraclito 5/7 - 41012 Carpi (MO) - Italia - +39 059 65 00 00

Ingredients: Boiled grape must (contains sulphites), wine vinegar (contains sulphites). Balsamic
vinegar from Modena 30% (preserved grape must, wine vinegar, sulphites), fig juice (10%), aroma.
No dyes, preservatives or thickeners are used in the products.

Sensory characterization: The nose has the soft and sweet scent of figs. Rounded taste with a
slight acidity that gives the dressing its lightness.

Colour: Brown.

How to serve: As an addition to salads, grilled vegetables, vinaigrette, air-dried ham, yoghurt and to
sweet dishes such as ice cream, creams, and cakes.

Nutritional values according to the manufacturer
Gcanlina24 . de
(Note: Average per 100 ml product mass. The product may be subject to changes in
the recipe. The information on the product packaging is decisive.)
Energy 270 kcal/ 1152 kJ

Fat 0g
- of which saturated fatty acids 0g

- of which monounsaturated fatty acids N/A

- of which polysaturated fatty acids N/A
Carbohydrates 63g

- of which sugar 63¢g

- of which polyhydric alcohols N/A

- of which starch N/A
Dietary fiber N/A

Protein 0,08

Salt 0,05¢g

Imprint:
Cantina24 - Wine trade
Pideritplatz 2
32825 Blomberg
Germany
Tel.: +49 (0)5235 97473

Protection of minors: We deliver this article only to adults of unlimited legal capacity and reserve the right to demand appropriate proof of age.
The data required for the order, such as name, address, etc., must be provided in full and truthfully.


https://www.cantina24.de/

