Vincotto Balsamic

ARTICLE CODE : VB250
BAR CODE: 8956457740025

DESCRIPTION: Use as a rich dark balsamic vinegar. Also serves to naturally
enhance flavour. Alcohol free. High in healthy antioxidants, polyphenols and
natural flavour enhancing properties. Free from colourants and addifives.

USAGE SUGGESTIONS: Great on salads, meats and dips.

INGREDIENTS: Primitivo wine I.G.P. Salento, red wine vinegar, cooked grape
must. May contains traces of naturally occuring sulphite.

PRODUCTION PLACE: produced, bottled and packed on the company estate at
Melissano, Salento , Puglia-ltalia

STORAGE INSTRUCTION: Best kept and used at room temperature.
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e PACKAGINGS : glass bottle “Fiorentina™ da ML. 250 - FL. Oz.8.33.

AGEING: Produced with 2 years aged primitivo wine, further aged for
6 months to mellow.

SANITARY AND PRODUCE CONTROL : Full HACCp system CEE 852/04.

W Batch conftrols done through University of Salento.
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