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BALSAMIC VINEGAR OF MODENA I.G.P. ‘del 

Fondatore’ 

SPECIFIC FEATURES: 

DENOMINATION: 

Balsamic Vinegar of Modena I.G.P. ‘Del Fondatore’ 

CLASSIFICATION: 

Balsamic Vinegar of Modena, aged for 5 years in oak barrels. 

ORIGIN: 

This product comes from boiled must of Trebbiano Modenese and wine vinegar. 

TASTE:  

High density and sweetness. 

COLOUR: 

Bright brown. 

FLAVOUR: 

Red fruits like prune and cherry, jam and vanilla. 

BOTTLES FOR BOX: 

1 bottle 

SIZE: 

250ml 

ANALYTIC INFORMATIONS: 

DIETARY VALUES PER 100ML: 

Energy 241 Kcal = 1027 (kJ) 

Fats 0g, saturated fats 0 g 

Carbohydrates 55,5 g, sugars 55,5 g 

Proteins 0,3 g 

Salt 0,06 g 

Organic acid 4,7g 

Acidity 6% 

INGREDIENTS: 

Boiled must, wine vinegar. It contains sulphites.  

INFORMATIONS 

SUGGESTED COMBINATIONS: 

Risotti, fresh filled-pasta, fresh and ripened cheeses, white and red meat 

DENSITY: 

 

AGEING:  
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