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VINEGAR

our Aceto Balsamico
di Modena 1.G.P. is

oak barrel matured

and unfiltered
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ORGANIC

BALSAMIC

VINEGAR
OF MODENA

This speciality from the province
of Modena, is produced from the
must of selected grape varieties.
1 hrouifh the ripening process
in oak barrels, Biona Balsamic
Vinegar of Modena develops its
characteristic aroma and bouquet.
Delicious on grilled vegetables
and salads.
Biona Balsamic Vinegar of Modena

is unfiltered - any sediment which
may [orm does not affect the quality.

) ORGANIC BALSAMIC VINEGAR
(OF MODENA

Ingredients: Wine Vinegar*, Concentrate Grape Must".
*= (ertified Organic Ingredients (6% Acidity).

@ VINAIGRE BALSAMIQUE DE MODENE
Ingrédients: vinaigre de vin®, moilts de raisins
concentré™, * = issus de I'agriculture biologigue
(6% Acidite).

(D BALSAMICO WIINAZLIN
UIT MODENA
Ingredienten: wijnazijn”, geconcentreerde

druivenmost™. *= van gecontroleerde biologische
landbouw (6% Zuurheid).

Biona, 6a Lower Teddington Rd, Kingston, KT1 4ER, UK
Biona, Turfsteker 6, 8433 HT, Haulerwik, Netherlands

www.biona.co.uk 500m|e




