
This balsamic has a full-bodied, sweet flavour that pairs well with such as spicy or exotic foods, strong herbs and 
cheeses, Ahi-Ahi tuna, and hearty meats like game, duck or lamb.
Salads and Sides: Toss with greens roasted nuts, feta cheese and your choice of olive oils, combine with a spicy oil, such 
as Harissa or Chipotle, or an exotic oil such as Sesame or Cilantro and toss on noodle salad. Mains: Marinate hearty 
meats such as lamb, duck and game, or spicy foods like curries or Mexican dishes. Add depth to pan sauces and glazes. 
Desserts: Drizzle on vanilla gelato and/or over poached fruit.

LAVENDER

DARK  BALSAMIC  V INEGAR  CONDIMENTO

Floral, sweet and slightly herbaceous, our Lavender Balsamic captures the essence of this ancient flower. Pair with 
chicken, use in vinaigrettes, over ice cream and with fresh fruits and berries.

C O U N T R Y  O F  O R I G I N :  I T A L Y AGED FOR UP TO 18 YEARS

Our naturally �avoured balsamic condimento is aged in the traditional 
Solera Method and comes from Modena, Italy.


