— Condimento —— =
allaceto balsamico
di Modena

Indicazione Geografica Protetta

This precious condiment is obtained by slow cooking of the high-quality grapes
destined for Amarone, sourced from the estate in SantAmbrogio di Valpolicella.
The cooked must is then blended with a portion of Balsamic Vinegar of Modena PG.I.

and continues its maturation in small oak barrels.
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