Your Questions Answered

- Balsamic Vinegar -

"How Do I Use My Balsamic Vinegar on More Than Salad?"

Like pairing wine to food, different balsamic vinegars are suited to different food

15 Top Ways to Enjoy Your Balsamic Vinegar di Modena
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The Balsamic Vinegar of Modena Consortium ABM regulates
each step of production; from grape varietals, growing regions,
how the grapes are grown, aging methods and bottling. The
commission protects the integrity of balsamic vinegar and
educates consumers on the characteristics authentic balsamic

vinegar.

European Union regulatory laws guarantee balsamic vinegar
from Modena qualifies for an IGP denomination. 100 % made in
Modena. The rules under the certification of origin no longer
permit that balsamic vinegar be identified by "years" rather by
density.

The European Union Organic Commission certifies and
guarantees this balsamic vinegar was produced, processed,
transported, and stored according to E.U. organic regulations.




