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Technical

Typology: Aged Balsamic Vinegar of
Modena IGP

Size: 250 ml
i
' 6 | Tasting Notes: Dense and velvety, with a
balanced acidity leaning towards
sweetness. Aromatic notes of honey,
plum and fruit preserves, followed by
clegant nuances ol collee and chocolate.

Smooth, rich and persistent.

ACETO
i BALSAMICO

| DiModena IGP

INVECCHIATO

Origin: Italy

Aceto Balsamico

di Modena [.G.P.

Invecchiato | Aged
Balsamic Vinegar @( Mocena
Sigillo Oro | Gold Seal

Ingnedient: mosto d'wva cotto, aceto di vino, Contiene: Solfiti
Ingredients: cooked grape nust, wine vinegar, Contains Sulphites

Prodote ¢ imboigliato in Strada Fossa Monda
Nord, 126 - Modena (MO) laly per
Agricola Poggioai Laghi Srl
Str. di Sant’Antonio, 56 - Monteriggioni (SI)
www. poggioailaghi.com l'\ 1‘ np lm] "
]

Mle

Certificato da &
Organismo di Controlle 1"
autorizzato dal Ministero 43
competente — ITALIA ‘.':',

Acidita / Addity: 5,5% min. e
Lotto/Botch:
Da consumarsi preferibilmente eniro if/ Best before:
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