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BALSAMICO DAL 1892

BALSAMIC VINEGAR
OF MODENA

Invecchiato - Aged
“CHRISTMAS EDITION”

NATALEROSSO

The Aged Balsamic Vinegar of Modena of Terra
del Tuono, Christmas Edition NATALEROSSO,
is made from selected slow cooked grape musts
from Italian grapes, blended with a superb wine
vinegar, aged for very long time inside barrels of
different kind of wood. Our Aged Balsamic Vinegar
of Modena, Christmas Edition NATALEROSSO,
has a dense consistency, deep black colour, sweet
and rich taste. The intense, fresh, balanced flavour

combined with a very long lasting aftertaste, makes '—Iél'l'a
;i : dgl
it the perfect product for seafood, rice and pasta. o \.Hp\ﬂ?
Delicious with red or white meat and cheeses. It is ACETO BALSAMICO
very nice on fruit, sweets, desserts and ice cream. DI MODENA IGP *
Colour full - bodied, deep black. mUEH[:[E EH[=HT0
delicate, elegant and harmonious bouquet. A well blended
Aroma aroma of grapes and tannins. 250m €
Flavour rich, robust, generous and long lasting.
Density about 1,34
for very long time, g 10
Ageing in wood barrels of precious oak
Ingredients Cooked grape must, wine vinegar. Contains sulfites.
EAN Code 8032979019020
Shelf life Shelf life @ @ @ =
Werghi il ) (R Hﬂﬂ STE/!
Packaging 5 Deans 250 ml 057kg  68x68x173h 6 365kg  220x150x205h 200 1200 pes 800x1200x1800 h
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ACETAIA TERRA DEL TUONO Srl Societa Agricola
Via P. Monzani, 5 - 42122 Reggio Emilia - Loc. Corticella - ITALY - Tel. +39 0522 343317 - Fax +39 0522 342435 - info@terradeltuono.it - www.terradeltuono.it
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