
250 ML I.G.P.BALSAMIC VINEGAR 

OF MODENA “Monte Magico” 

 

SPECIFIC FEATURES 

DENOMINATION: 

Aceto Balsamico I.G.P. di Modena 250ml Acetaia Cavani from “Monte Magico” 

estate. 

CLASSIFICATION: 

Balsamic Vinegar of Modena I.G.P., 3 years aged. 

ORIGIN: 

it comes from boiled must by fire and wine vinegar aged in durmast barrel. 

TASTE: 

it stands out to other condiments thanks to its sweet  

and sour balance. 

BOTTLE PER BOX: 

1 bottle. 

BOTTLE OF: 

250 Ml. 

 

ANALYTIC INFORMATIONS 

DIETARY VALUE PER 100 Ml: 

Energy 241 Kcal = 1027 (kJ) 

Fats 0g, saturated fats 0g 

Carbohydrates 55.5g, sugars 55.5g 

Proteins 0.3g 

Salt 0.06g 

Organic acids 4.7g 

INGREDIENTS: 

Boiled must and wine vinegard. 

It contains sulphites. 

 

INFORMATIONS 

SUGGESTED COMBINATIONS: 

Thanks to its sweetness and its light vanilla aroma, it is ideal to a daily use in 

cooking. 

DENSITY: 

3/5 

AGEING: 

2/5. 

 


