
This delightful vinegar is spicy and warm, perfect drizzled over fresh fruit or as a dessert topping.
Notes: It has the unique taste of d’anjou pear, and is matches well with many of our sweeter, fruity

oils for a delicious marinade or salad dressing.

D A RK  B A L S AM I C  V I N E G AR
COND IMEN TO

Our naturally �avored balsamic condimento is aged
in the traditional Solera Method and comes from

Modena, Italy.

AGED CINNAMON-PEAR

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

P a i r i n g :  Wild Mushroom and Sage olive oil


