PRODUCT CATALOGUE

Master Vinegar Makers since 1889, a story of passion.
For over three generations our family has dedicated itself
to the production of vinegar with passion and knowledge,
in the tireless search for the best possible quality product.
A story which began more than 120 years ago, when Armando
De Nigris opened the first vinegar mill in Naples, immediately
proving to be a great success with his clients.
This success was consolidated over the years to follow,

when the running of the company passed to his son Marcello,
who succeeded in launching De Nigris’s products onto
the international market and in widening the product range
to include the prestigious Balsamic vinegar.
A spirit of innovation that, thanks to the third generation
of Master Vinegar Makers, still guides us today and allows
us to offer our clients products of excellence, which are
appreciated world-wide for their quality and creativity.

HISTORY

The founding of the De Nigris Vinegar Factory
by Armando and Marcello.
Armando De Nigris, who was born at the end of the 1800s,
took part in the traditional family business, which was
dedicated to the local distribution of wines, vinegars and grain.
Around 1950, when demand for our products began to arrive
from overseas, from Italian emigrants who increasingly wished
to have the flavors of their homeland in the United States, our
company was passed from father to son, to Marcello De Nigris.
A man of great foresight and an innovative spirit, Marcello
immediately characterised the company with his own vision:
“borders do not exist”.

HISTORY

Among his important achievements was the merit of having
taken artisan methods to an industrial level, managing to
produce the traditional Balsamic Vinegar of Modena through
the age-old process of maturing in wooden casks, which in 2009
was certified by the European Union with the I.G.P. brand.

Since the 1970s, we have increased
production, integrating ever more
modern equipment in the carefully
restored and enhanced period buildings.
Our skill in producing Balsamic Vinegar evolves in line
with the expansion of foreign markets.

As early as the 1940s, the company
registered its trade mark, with the eagle
crest, which still today represents the
surname of the family, and its capacity
to keep tradition alive.

INTEGRATED PRODUCTION
CARPI PLANT

SAN DONNINO PLANT

FACTS

Our production chain is the first
example of integrated production
of Balsamic Vinegar of Modena:
from the vine to the bottle.
The quantities produced in the three plants allow us
to satisfy the demands of the foreign market with a highlyselected variety of products of an excellent level of quality.

25%

140 people
employees

100 Million Liters
Wine & grapemust Stock

50,000,000
Bottles 2018

8 Million Liters
Aging Capacity

Worldwide
Market
Share

CAIVANO PLANT

INTEGRATED PRODUCTION

THE ORIGIN

THE BLEND & THE AGING

THE BOTTLING

THE 7 Sangiovese
VARIETIES: Lambrusco
Trebbiano
Albana
Ancellotta
Fortana
Montuni

SAN DONNINO PLANT

BALSAMICO
VILLAGE

CARPI PLANT
CONCENTRATED
GRAPE MUST

COOKED
GRAPE
MUST
Pressing white
and red grape
we obtain

WHITE AND RED
WINE VINEGAR

With these
ingredients
we get

COOKED AND
CONCENTRATED
GRAPE MUST

BALSAMIC VINEGAR
OF MODENA IGP
aged in casks
for 2 months

FRESH
WINE
VINEGAR
AGED FOR
10 YEARS
WINE VINEGAR
Bottling
locations

BALSAMIC VINEGAR
OF MODENA IGP AGED
aged in casks
for 36 months

CAIVANO PLANT
(NAPLES)

THE SPARK OF CREATIVITY

A spark of creativity, to enrich
the gastronomic experience.
The uniqueness of De Nigris lies
in the creativity with which it
imagines and creates a wide range
of products, designed to enhance
every dish and recipe.

THE CREATIVE CUT

The diagonal line that characterises
our image is the representation
of a creative gesture, our unique ability
to transform tradition into something
that is rich, expressive and contemporary.

4 diﬀering interpretations of vinegar.

THE 4 PILLARS
OF OUR OFFER

Our products are created with people in mind,
taking their needs and expectations as a starting point.

Essential
& Versatile

Enhance
& Embellish

Beyond
Dressing

Health
& Wellness

SIMPLICITY

PRECIOUSNESS

RICHNESS

NATURALNESS

Condiments that add taste
and simplicity to everyday dishes,
without neglecting the ingredients
and their quality.

Balsamic vinegars and balsamic
vinegar-based condiments that enhance
the flavors of all types of cuisine,
from the most traditional to the most
sophisticated.

Original and unexpected combinations,
made with quality vinegars
and carefully selected ingredients,
capable of surprising the palate
and enriching all kinds of recipe.

Organic, natural condiments
that bring out the best in cooking,
obtaining the most intense flavor
from nature and guaranteeing benefits.

The De Nigris Compass
In order to present each product, we have invented the De Nigris Compass,
an instrument that expresses the characteristics of our vinegars in a simple
and visual manner.

HISTORY

INTEGRATED
PRODUCTION

The system of pictograms expresses
the different characteristics:
from the production chain to the story,
from the main ingredients to the territory
of origin.

SPARK OF CREATIVITY

TASTE AND TIPS
OF USE

The De Nigris Compass can be found
on the back of every label and thanks
to its flexible structure, it allows focus
to be placed on one or more aspects,
according to the product.

Essential
& Versatile
SEMPLICITÀ
Condiments that add taste
and simplicity to everyday dishes,
without neglecting the ingredients
and their quality.

ESSENTIAL & VERSATILE

WINE AND APPLE VINEGAR
A touch of originality to dress your dishes.
Our range of vinegars is an invitation to dress your salads and raw vegetables
with style and give them a touch of originality.
All of our white and red wine vinegars come from 100% Italian vines,
for which we scrupulously check the entire production chain, located in the areas
of Italy that are well-known for the production of the best wines.
These are joined by apple vinegar: a healthy and tasty choice, low in acidity,
with a very distinct flavor.

ESSENTIAL & VERSATILE

WINE VINEGARS

RED WINE VINEGAR

WHITE WINE VINEGAR

Brilliant ruby red in colour, is a wonderful accompaniment to fresh
and steamed vegetables as well as an ingredient for sauces.

A crisp fruity vinegar.
Essential & Versatile for dressing, marinades and sauces.

500 ml [16.9 Fl Oz]

500 ml [16.9 Fl Oz]

ESSENTIAL & VERSATILE

The grapes for our single vineyard vinegars
are chosen from specific DOCG & IGT areas

SINGLE VINEYARDS

and flavor as the most prestigious of wines.

RED WINE VINEGAR
CHIANTI

RED WINE VINEGAR
CABERNET

WHITE WINE VINEGAR
PROSECCO

WHITE WINE VINEGAR
CHARDONNAY

WHITE WINE VINEGAR
PINOT GRIGIO

Deep mahogany red in color,
with the aromatic scent of Chianti
wine. The full bodied taste
is perfect for meats, as well as
salads and vegetables.

Ruby red in colour with a deep aroma
of Cabernet wine. The balanced body
and smooth taste is the perfect
complement to dark green salads
and adds complexity to tomato sauce.

Light tart flavor with apple and peach
undertones, just like the sparkling
wine from which it’s created. Ideal
for salads, marinades, as a base for
sauces such as Mayonnaise or Mustard.

Brilliantly clear, with a pronounced
fruitiness, mild aroma and delicate
taste. This crisp vinegar adds
wonderful flavor to vinaigrettes,
soups and salads.

Crisp and dry, it’s the perfect
complement to your freshest
salads. Use it to dress fish or
when deglazing your pan to
prepare a sauce.

250 ml [8.5 Fl Oz]

250 ml [8.5 Fl Oz]

250 ml [8.5 Fl Oz]

250 ml [8.5 Fl Oz]

250 ml [8.5 Fl Oz]

ESSENTIAL & VERSATILE

Apple is a natural
ingredient with important
properties, and is at the
same time rich in flavor.

APPLE CIDER
VINEGAR

APPLE CIDER VINEGAR

APPLE CIDER VINEGAR WITH HONEY

An elegant balance of sweet & tart.
Use in marinades or splash on your favourite salad.

Tastes especially mild & fits perfectly with salads, vegetables
and as refiniment to lighter sauces.

500 ml [16.9 Fl Oz]

500 ml [16.9 Fl Oz]

Enhance
& Embellish
PREZIOSITÀ
Balsamic vinegars and balsamic
vinegar-based condiments that enhance
the flavors of all types of cuisine,
from the most traditional to the most
sophisticated.

ENHANCE & EMBELLISH

BALSAMIC VINEGAR OF MODENA
A great classic to enhance an infinite range
of flavors.
There is only one Balsamic Vinegar of Modena, but it has many grades.
We present it in a range of selected grades, all guaranteed by the IGP classification,
in full respect of traditional methods and the highest standards of quality.
6 genuine interpretations of a great Italian classic, with varying shades of tartness
and sweetness. The treating of the must, either concentrated or slow-cooked,
determines the fruity and mature notes, rendering every one of De Nigris’s Balsamic
Vinegars unique and unmistakable.

ENHANCE & EMBELLISH

BALSAMIC VINEGAR OF MODENA

25% GRAPE MUST

35% GRAPE MUST

45% GRAPE MUST

55% GRAPE MUST

65% GRAPE MUST

FOUNDERS EDITION

Fresh & aromatic, is great
for cold dishes, to enhance
salads and grilled vegetables.

Bold & fruity, is perfect for
cold dishes and for marinates
recipes.

Intense & velvety, is ideal
for hot dishes, grilled meats
and seafood.

Dense & fragrant, aged for 3
years in antique wooden cask,
is great for braising meats.

Thick & intense is ideal
for gourmet dishes, from
risottos to ice cream.

Ideal for gourmet dishes, with hints
of spices and a final consistency.
Gives value to natural food and quality.

COLD DISHES

COLD DISHES

HOT DISHES

HOT DISHES

500 ml [16.9 Fl Oz]
250 ml [8.5 Fl Oz]

500 ml [16.9 Fl Oz]
250 ml [8.5 Fl Oz]
SPRAY

500 ml [16.9 Fl Oz]
250 ml [8.5 Fl Oz]

250 ml [8.5 Fl Oz]

GOURMET DISHES
250 ml [8.5 Fl Oz]

GOURMET DISHES
250 ml [8.5 Fl Oz]

QUALITY GRADING SYSTEM

GRAPE MUST RATIO

GRAPE MUST

25% GRAPE MUST
Density 1,075 - 1,085

FLAVOR

HOW TO USE

Fresh
& Aromatic

Perfect for salads
& grilled vegetables.

Bold
& Fruity

For salads, grilled vegetables,
cold sauces; with a richer taste.

Intense
& Velvety

Perfect for meats
& fish for main courses.

Dense
& Fragrant

Perfect with strawberries
and mature cheese.

Thick
& Intense

Ideal for gourmet dishes,
from risottos to ice cream.

Highest
Density

Ideal for gourmet dishes, with
hints of spices, final consistency.

Concentrated

De Nigris wants to give the consumer
a way to identify balsamic vinegar by
adopting a policy of quality transparency.

35% GRAPE MUST
Density
Concentrated

Transparency means to clarify the different
quality grades of Balsamic Vinegar,
identifying a precise quantity of grape must
( 25% - 70%) in each quality level we produce,
along with recommended usages.

45% GRAPE MUST
Density
Concentrated / Cooked

55% GRAPE MUST
Density
Cooked

65% GRAPE MUST
Density 1,27 - 1,28
Cooked

70% GRAPE MUST
Density 1,30 - 1,32
Cooked

COLD DISHES

COLD DISHES

HOT DISHES

HOT DISHES

GOURMET DISHES

GOURMET DISHES

ENHANCE & EMBELLISH

BIANCORO
OF MODENA
Our White Condiment
is a perfect complement
to meat, poultry and fish,
deglazing pans for sauces
and dressings where a lighter
color is preferred to preserve
appearance.

SWEET WHITE WINE VINEGAR
500 ml [16.9 Fl Oz]

SWEET WHITE WINE VINEGAR
250 ml [8.5 Fl Oz]

ENHANCE & EMBELLISH

ROSÉ OF
MODENA
Our Rosé Condiment
is a perfect complement
to meat, poultry and fish,
deglazing pans for sauces
and dressings where a lighter
color is preferred to preserve
appearance.

SWEET ROSé WINE VINEGAR
500 ml [16.9 Fl Oz]

ENHANCE & EMBELLISH

CLASSIC GLAZÉ

ORIGINAL GLAZÉ

WHITE GLAZÉ

The perfect seasoning to your recipes, ideal to combine
with meat, fish, vegetables and even chips and snacks.

The perfect seasoning to your recipes, ideal to combine
with meat fish, vegetables and even chips and snacks.

250 ml [8.5 Fl Oz]

250 ml [8.5 Fl Oz]

ENHANCE & EMBELLISH

BALSAMIC VINEGAR
FOUNDER’S EDITION
Ideal for gourmet dishes,
with hints of spices
and a final consistency.
Gives value to natural food
and quality.

MODENA PEARLS
CLASSIC
Innovation and Balsamic
Vinegar of Modena
come together.
De Nigris Modena Pearls are made with
drops of our very special 65% Platinum
Balsamic Vinegar of Modena and they are
available in different flavored variants.

BLACK

WHITE

MODENA PEARLS
FLAVORED
Innovation and Balsamic
Vinegar of Modena
come together.
A new and surprising way to enhance
your creations with modern, refined
cuisine and perfect for accompanying
and decorating all sorts of dishes:

ORANGE

CHERRY

TRUFFLE

LEMON

· Delicious with antipasti, bruschetta,
grilled fish, roasts or sea food;
· Perfect for decorating ice creams;
· Exquisite with smoked salmon, egg
or salad;
· Perfect for decorating canapes
and snacks during an aperitif.

Beyond
Dressing
RICCHEZZA
Original and unexpected combinations,
made with quality vinegars
and carefully selected ingredients,
capable of surprising the palate
and enriching all kinds of recipes.

BEYOND DRESSING

I FRUTTATI
The desire to surprise with completely new flavors.
Curiosity is the driving force of innovation, even in the kitchen.
The De Nigris Fruttati® range offers great inspiration for the transforming of dishes
into great successes.
They are all made with a Balsamic Vinegar of Modena IGP base, according to the
age-old recipe that we have cherished for 125 years. What makes them even more
special is the knowledgeable and traditional slow-cooking with pure mature fruit pulp.
They can be used imaginatively to dress, marinate or glaze any recipe: from cheese
hors d’oeuvres, to meat dishes, fish dishes with vegetables, to fruit and desserts.

BEYOND DRESSING

I FRUTTATI
WITH BALSAMIC
VINEGAR OF MODENA
De Nigris has captured
the spirit oand the flavors
of this tradition by oﬀering
the Fruttati® line
of condiments to be used
in marinades for deglazing
and as a Salad dressing.

FIG

APPLE

PEAR

Made from our Gold 55% and slowly
cooked with the pulp of sun-ripened
italian figs, is recommended for roasted
meats and fish.

Made from our 55% Gold and slowly
cooked together with the pulp of apples
from Trentino. It is recommended for
use with beef or lobster.

Made from our Gold 55% and slowly
cooked together with pulp of juicy pears
from Trentino. It is recommended with
chicken or green beans.

250 ml [8.5 Fl Oz]

250 ml [8.5 Fl Oz]

250 ml [8.5 Fl Oz]

HONEY

LA SABA VINCOTTO

A perfect blend of Italian Grape must
and Acacia Honey. This delicate condiment
provides a honey flavor to salads, fish,
meats and more.

Only the best local grapes are soft pressed to obtain the
'must'. This delicious must is then slowly cooked the day after
pressing for 36 hours. It is recommended to sweeten cooked
fruit or yougurt and on spicy cheeses.

250 ml [8.5 Fl Oz]

250 ml [8.5 Fl Oz]

BEYOND DRESSING

I FRUTTATI
WITH CLASSIC
WINE VINEGAR
based Fruttati, in the last
and exotic tastes using only
faboulus Classic wine vinegar.

MANGO

WHITE PEACH

Brings the real flavor of the tropics to your dishes.
Only vibrant and ripe mangoes are used to prepare this unique,
thick vinegar. Goes great with fish and seafood salads, also as
a garnishment to your anhalcolic drink.

Give a fruit punch to your dishes. Only fresh pulp of ripe peaches
is used to prepare this thick vinegar that has a crisp and light
taste with a pleasant acidic finish. Perfect with meats or fish.
Add as a ‘secret’ ingredient to your Bellini Cocktail.

250 ml [8.5 Fl Oz]

250 ml [8.5 Fl Oz]

PASSION FRUIT

RED PEPPER

From selected wine vinegars to which we added pulp of fresh
passion fruits, we created a new original vinegar that is fresh
and thick. Just try easoning fresh salads or a ceviche.
Simply add it to shellfish, tuna salad, or tropical fruit salad.

The flavor of fresh crushed red pepper makes this thick vinegar
one of a kind with its peppery taste and underlying sweet notes.
It adds a flavorful kick to meat or seafood marinades.
Add as a ‘secret’ ingredient to your Bloody Mary cocktail.

250 ml [8.5 Fl Oz]

250 ml [8.5 Fl Oz]

BEYOND DRESSING

VINEGAR SPRITZER

FIG

RASPEBERRY

CHERRY

POMEGRANATE

ORANGE

A blend of natural fig juice
and Balsamic Vinegar of Modena
adds a Mediterranean touch
to any salad and it is wonderful
mixed with parmesan cheese.

A blend of natural raspberry juice
and Balsamic Vinegar of Modena
adds a sweet touch to any salad
and it is wonderful mixed with
roquefort cheese and walnuts.

A blend of Vignola cherry juice and
Balsamic Vinegar of Modena perfectly
glazes game, pork and duck.
Add it to sauces or drizzle over grilled
radicchio, endive, pepper or tomatoes.

A blend of pomegranate juice
and Balsamic Vinegar of Modena
becomes a versatile and healthy
condiment solution.
Add it on salad with fresh greens.

A blend of italian natural Orange
juice and Balsamic Vinegar of
Modena adds to your salad
an exciting new flavor.

250 ml [8.5 Fl Oz]

250 ml [8.5 Fl Oz]

250 ml [8.5 Fl Oz]

250 ml [8.5 Fl Oz]

250 ml [8.5 Fl Oz]

BEYOND DRESSING

FLAVORED GLAZÉ
De Nigris Glazes® are available in flavors
and, thanks to their delicate sweet and sour
taste, will add a touch of class to make your
recipes unforgettable.
A new range, with exclusive and elegant design, ideal for anybody who loves
to combine creativity and top quality products in the kitchen.

BEYOND DRESSING

SAVOURY GLAZÉ
White Truﬄe, Sun Dried
Tomatoes and Basil Pesto.
Balsamic Vinegar of Modena
encounters traditional Italian
ingredients and enhances
them with unmistakeable
natural flavors.

WHITE TRUFFLE
250 ml [8.5 Fl Oz]

SUN DRIED TOMATOES
250 ml [8.5 Fl Oz]

BASIL PESTO
250 ml [8.5 Fl Oz]

BEYOND DRESSING

SWEET GLAZÉ
Rasperry, Fig and Vanilla.
For anybody who likes
a surprising touch to their
cakes and dessert or for
adding a hint of sweetness
to savoury dishes.

RASPBERRY
250 ml [8.5 Fl Oz]

FIG
250 ml [8.5 Fl Oz]

VANILLA
250 ml [8.5 Fl Oz]

BEYOND DRESSING

SPICY GLAZÉ
Chipotle, Jalapeño
and Sriracha.
Choose how much spice you
like and add to your recipes
to create lively, flavorsome
dishes.

CHIPOTLE
250 ml [8.5 Fl Oz]

JALAPEÑO
250 ml [8.5 Fl Oz]

SRIRACHA
250 ml [8.5 Fl Oz]

BEYOND DRESSING

FUSION GLAZÉ
Curry and Soya.
A homage to oriental
cooking and its exotic,
flavorsome combinations.
Garnish your creations
with a pinch of imagination
and originality.

CURRY
250 ml [8.5 Fl Oz]

SOY
250 ml [8.5 Fl Oz]

BEYOND DRESSING

BALSAMIC SAUCES
The perfect combination of Italian tomatoes
and Balsamic Vinegar of Modena, a creative touch
that unites tradition and contemporary flavor.
De Nigris Ketchup and Barbecue sauce have been created to enrich even
the most simple and quick dishes with the enveloping flavor of Balsamic
Vinegar of Modena.

BEYOND DRESSING

BALSAMIC SAUCES

PdA© market research on a pre-selection
of innovative products sold in Italy, conducted
by IRI on 12,500 consumers.
www.prodottodellanno.it

BALSAMIC KETCHUP

BALSAMIC BARBECUE

Its unique flavor adds a gourmet touch to your fries
and all grilled meats.

Its unique and smokey flavor is great for coating
all your barbecued meats.

300 g [10.5 Fl Oz]

300 g [10.5 Fl Oz]

Health
& Wellness
NATURALITÀ
Organic, natural condiments that bring
out the best in cooking, obtaining
the most intense flavor from nature
and guaranteeing benefits.

HEALTH & WELLNESS

ORGANIC VINEGARS
Dedicated to those who follow a natural
and conscious regimen.
A blend of authenticity and originality is the common theme linking
all of our products, and offering our spark of creativity to an ever-more demanding
and informed consumer means, above all, considering their well-being.
This simple principal is the foundation of our organic range:
wine, apple and balsamic vinegars and glazés.

HEALTH & WELLNESS

ORGANIC
WINE VINEGAR

RED WINE VINEGAR

WHITE WINE VINEGAR

100% natural product, with a deliciously warm aroma
and a clean rounded flavor.

A perfect base for a wide range of dishes including soups,
marinades and dressing.

500 ml [16.9 Fl Oz]

500 ml [16.9 Fl Oz]

HEALTH & WELLNESS

BALSAMIC VINEGAR OF MODENA
#1
IN ITALY

Organic Balsamic
Nielsen Data Value
YTD 03/2017

BALSAMIC VINEGAR OF MODENA 25%

BALSAMIC VINEGAR OF MODENA 55%

Fresh and robust.
Ideal for cold dishes.

Sweet and dense velvety body.
Ideal for hot dishes.

500 ml [16.9 Fl Oz]

250 ml [8.5 Fl Oz]

WHITE CONDIMENT WITH BALSAMIC
VINEGAR OF MODENA
Sweet with a fruity bouquet. Ideal for hot dishes.

250 ml [8.5 Fl Oz]

Natural organic raw apple cider vinegar unfiltered
can really be called one of nature's most perfect
foods. Made from fresh organic crushed apples,
wich are allowed to mature naturally in wooden
barrels.

HEALTH & WELLNESS

ORGANIC APPLE CIDER VINEGAR

#1
IN ITALY

Organic Apple Cider
Vinegar Unfiltered
Nielsen Data Value
YTD 09/2018

ORGANIC APPLE CIDER VINEGAR UNFILTERED

ORGANIC PREMIUM AGED APPLE VINEGAR OF MODENA

Contains the amazing “mother”of winegar which is made up of living
nutrients that naturally form chains of protein enzyme molecules.

It goes perfectly with every type of vegetable, raw, cooked
or grilled, with roasted meats.

500 ml [16.9 Fl Oz]
1 liter [33.8 Fl Oz]

250 ml [8.5 Fl Oz]

Natural organic raw apple cider vinegar unfiltered
can really be called one of nature's most perfect
foods. Made from fresh organic crushed apples,
wich are allowed to mature naturally in wooden
barrels. Now available in 3 new flavors: Cranberry,
Ginger, Turmeric.

HEALTH & WELLNESS

ORGANIC APPLE CIDER VINEGAR WITH HONEY

ORGANIC APPLE CIDER
VINEGAR UNFILTERED
WITH HONEY
500 ml [16.9 Fl Oz]
1 liter [33.8 Fl Oz]

ORGANIC APPLE CIDER
VINEGAR UNFILTERED
WITH HONEY & CRANBERRY
500 ml [16.9 Fl Oz]

ORGANIC APPLE CIDER
VINEGAR UNFILTERED
WITH HONEY & GINGER
500 ml [16.9 Fl Oz]

ORGANIC APPLE CIDER
VINEGAR UNFILTERED
WITH HONEY & TURMERIC
500 ml [16.9 Fl Oz]

HEALTH & WELLNESS

ORGANIC HEALTHY VINEGARS

ORGANIC POMEGRANATE VINEGAR UNFILTERED

ORGANIC COCONUT VINEGAR UNFILTERED

It includes a splash of organic pomegranate juice to
enhance the delicious pomegranate flavor.
It is ideal for making salad dressings, sauces & marinades.
Rich source of antioxidant.

obtained by natural fermentation of the nectar,
extracted from coconut flowers, renowned for its
beneficial and healthy properties.
Ideal for vegetables, salads, fish, and light dishes
HIgh in FOS, vitamins, minerals, amino & protobiotics

500 ml [16.9 Fl Oz]

500 ml [16.9 Fl Oz]

HEALTH & WELLNESS

ORGANIC AND
Simplicity is the foundation
of flavor, and our natural
reductions of Balsamic
vinegar interprets this concept,
each in its own way.

PdA© market research on a pre-selection
of innovative products sold in Italy,
conducted by IRI on 12,500 consumers.
www.prodottodellanno.it

Perfect for savoury or sweet dishes,
genuin, capable of inspiring fantasy
without taking attention away from
the main ingredients.
For lovers of the perfect compromise
between flavor, practicality and well-being.

2 stars assigned at the Superior Taste Award
held by ITQI, an international recognition
of quality which corresponds to an evaluation
of Excellent Flavor.
www.itqi.com

100% NATURAL GLAZÉ

GLAZÉ ORGANIC

Blending only 100% natural ingredients:
just the finest italian slowly cooked grape must
and matured Balsamic vinegar of Modena.

Is made only with first quality raw materials, cultivated under
of organic agricultural methods. A perfect blend of Balsamic
vinegar of Modena and cooked grape must.

250 ml [8.5 Fl Oz]

250 ml [8.5 Fl Oz]

www.denigris1889.com

Acetificio Marcello De Nigris S.r.l.
Via Fornaci, 12
41012 Carpi ( MO) Italy

SS. Sannitica, 87
80023 Caivano ( NA) Italy

Via Case Secchia, 9
42010 San Donnino ( RE) Italy

