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BALSAMIC
VINEGAR "7/
OF MODEN%

The traditional recipe,

made only from grape must
produced exclusively in ltaly’s
Emilia-Romagna region,
yields a dense, precious liquid
reserved for prestigious uses.

Many years ago, producers
from the province of Modena
modified the recipe. They
added wine vinegar to the
grape must, diluting the
content and therefore lowering
the sales price. Consequently,
several variations of the
product were created,
allowing for new culinary
uses that were simply not
possible with the expensive
traditional recipe.

AGING PROCESS

The order in which barrels
made from various species
of wood are used and the
duration of the aging
process are determined by
the producer’s know-how.
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AGE

In Modenag, it is forbidden by law to
indicate the age of a balsamic vinegar
on the bofttle. Every balsamic vinegar is
the product of a different recipe: blends
of grape must and wine vinegar are
obtained and aged in various conditions,
then mixed together. It is therefore
impossible to determine the age of the
final product. In the absence of other
points of reference, the producer’s
reputation is the decisive factor for
consumers. That is why Favuzzi only
chooses renowned producers.

PGI %i}

In order to protect the product of origin,
balsamic vinegar of Modena received a
protected geographical indication (PGI)
from the European Union in July 2009.
This quality label is given to specific,
authentic food products bearing a name
linked to their geographical origin.
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Numbers or barrels
on the label?
Don’t be misled into
thinking they indicate
the age of the vinegar.
It’s actually an indirect
way for producers
to classify their
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QUALITY

Superior primary ingredients are
essential. Even though aging in wooden
barrels will give the vinegar refined

and complex tannic notes, it is simply not
possible to produce a good balsamic
with poor quality ingredients.

Furthermore, since the nature of the
ingredients is not specified on the label,
the artisan producer’s reputation is the
determining factor when choosing

a product.

Conscientious producers use naturally
cooked grape must and wine vinegar
made from wine produced with grapes
such as the Lambrusco and Trebbiano
varieties. They also avoid using caramel,
although a 2% volume content is
tolerated to give the product its colour.

FOLLOW
THE
GUIDE

Favuzzi has developed a
classification system based
on use for its balsamic
vinegars. Since all balsamics
are not suited to the same
purpose,

and follow the guide
to discover the best ways to
use and savour them!
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DIVINE

EXTRA AGED,
DENSE & SWEET

SANTORINI TONDO

Created from the finest
selections of grape must
and wine vinegar, they
are very similar to tradi-
tional balsamic vinegars
in density and taste.

PAIRINGS

They are perfect for
gourmet cooking and simply
exquisite with fruit, ice cream
or cheese. Try drizzling a
few drops over parmesan.
So delicious, you can savour
them on their own at the end
of a meal.
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