Vinegar & Dressings

Vinegar, from the French word vin aigre, for sour wine, has been used for centuries for evefy-
thing from beverages to odor diminishers to hair rinse. Throughout its history, vinegar has bgen
revered for its distinctive taste and aroma and its many uses. Vinegar is made by bacterial aftiv-

ity that ferments liquids such as wine, cider, and rice. The result is acetic acid. There is a wide

range of quality available based on methods of production and ingredients.

/ ) ) \ : Traditional Bal-
Colavita Vinegar ' samic of
Modena
VCR5 Aged Red Wine Vine 2/5It The authentic
VCW5 Aged White Wine Vin 2/5It barrel fer-
VCB8 Balsamic Cruet 12/80z mented balsamic
VCBT Balsamic CRUET TALL 12/80z made only in
VCB5 Balsamic Vin 2/5lt i Modena.
VCB25  Balsamic Vin 25yrr 1/2.90z Extra Vecchio
VCC Cabernet Vin 12/170z 25yrs
VCCH Champagne Vin 12/170z VCB25 2.90z
VCRA Raspberry Vin 12/170z
VCR Aged Red Wine Vin 12/170z Il Vincotto
VCBW White Bals Vin 2/1gal Vincotto is produced through the
VCBW6  White Bals Vin 6/170z long and gentle boiling of the must
VCW Aged White Wine Vin 12/170z from Negroamaro and Malvasia
VCBGS Balsamic Glaze 1/300z grapes growing in the Province of

Lecce. When the must reaches a fifth
of its initial volume, it is poured into
oak barrels to-
gether with the

VCB6 Balsamic Vin 6/170z
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The oldest producer of .= garan ppaied
Balsamic in Modenal! BACTTO. Vincotto contains
F\Q/uRinBo ‘ no alcohol, no
. acid, no added
Balsamic | sugar, no food
8.50z dyesand no
Rubic :
Balsamii | preservatives.
Vinegar =
o] f
Modena ‘ ¢ CVDC Dolcenero Vincotto Cocoa 6/375ml
is aged WSS CVDF  Dolcenero Vincotto Fig 6/375ml
;‘gars e cve Carob 6/250ml
small CVF Fig 6/250ml
wooden barrels. Perfect fof CVL Lemon 6/250ml
drizzling because of its thigk CVOR Orange 6/250ml|
consistency and rich color anpd CVP Pepper 6/250ml
GBRS Banda Rossa 12 year| | aromal CVR Raspberry 6/250ml
80z \_ Y, CvO2 (_)ri_ginal 2/21t
VGW8 White Label 12/250ml Cvo Original 6/250ml
\VGSI\/I Silver Metal 12/802/ CvB Vinegar Sweet & Sour 6/80z




cetum Balsamic Vinegar of Modena is a precious ¢

maintain the traditional balance between sweetness and aci
as well as between flavor and taste, that dis-
tinguishes all high quality balsamic vinegi
And like all high quality balsamic vinegars
production requires pa
tience: its must is aged
wooden drums housed
large and ventilated
attics, exposed to sea
sonal changes of tem- §
perature, exactly as the ¥
best tradition in Moden
requires.
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VACO001 Balsamic Era 4 Leaf 12/80z
VAF Fiaschetta 4 Leaf Balsamic 12/80z
VABF7 Blaze Fig Balsamic Glaze 12/70z
VABF Blaze Fig Balsamic Glaze 6/120z
VABO12 Blaze Original Balsamice Glaze 6/120z
VABB Blaze Original Balsamic Glaze 6/70z
VABS Blaze Strawberry Balsamic Glaze 6/120z
K VABT Blaze Truffle Balsamic Glaze 12/70z /

Duke Balsamic Antica Balsamic

25518 12/340z
VDBC  Short Bottle 6/8.750z 25516 12/1702
VDTC Tall Bottle 12/8.750z 25514 12/80z

Mazzetti Balsamic of
Modena is one of the firs
brands of balsamic vine-
gar of Modena to be ex-

ported to the United
States. For over 30 year

Mazzetti has continuously been one of the m
reliable producers of balsamic vinegar and us
theLeaf Grading Systeén whi ch i s
ent certification system based on sensory ana
to standardize and guarantee the different qua
ity categories of Balsamic Vinegar of Modena
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VM1L 1 Leaf Balsamic 12/170z
VM2LR 2 Leaf Balsamic Rattan 6/170z
VMA4L 4 Leaf Balsamic in box 6/80z
VMRV Rosato Vinaigrette 12/170z

VMWB

White Balsamic 12/170z
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Academia
BALSAMIC VINEGARS OF MODENA

BP230 Balsamic Vinegar
of Modena
aged 3 years in oak barrel
6/170z

BP280 Traditional
Balsamic Vinegar of .
Modena aged minimum 14

VDG Gold Label 12/8.750z 25518L 2/5It years 3.50z
e N D
Monari Federzoni Balsami , e _ _ ™~
Forum Vinegar Specialty Vinegar
VMB17 12/170z Spain Rice Wine Vinegar,
VRI Seasoned 12/100z
Chard\(/)SrITESHG/Noz Rice Wine Vinegar,
VCFy VR1 Un seasoned 4/1gal
Cabernet V6/170z | VS Sherry Vinegar 12/250z
vV Verjus Vinegar 12/250z
Banyuls 5 year Wine
VB Vinegar 12/170z
Los Villares Sweet Wine
VLVSW Vinegar 6/80z
\C Y 4



http://modenafinefoods.com/leaf_system/

Montosco Balsamic Glazes
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A rich, balsamic reduction that can be used as| a/M12
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condiment or a grilling sauce. M2l
VMBW  Organic Walnut VM6
8/10.50z
VMBF  Organic Fig
8/10.50z
VMBOR Organic Classic
8/10.50z

VMBO Orange 8/8.40z

VMBS  Strawberry 8/8.4j

Antiqua Aceto
Balsamico di
Modena
VABJ 9/340z
Glass Jugs

VCIB
VCIR
VCIW

Manacardi

3 Barrels 6/8.80z
21 Year 6/8.80z

1 Barrel 6/8.80z

Cirio
Authentic Italian Since 1856
Vinegars
Balsamic Vinegar 12/170z

Red Wine Vinegar 12/170z
White Wine Vinegar 12/170z

Armanino Frozen Pesto
Nut Free, delicious and cost effective
Great for pizza, pasta, and sandwiches!
IPA Basil Pesto 6/300z
IPCA Southwest Chipotle Pesto 3/300z
IPPA Roasted Red Bell Pepper Pesto 3/300z




