
Pairings: Fused Mandarin Olive Oil, Fused Blood Orange Olive Oil, Garlic Olive Oil, Mushroom Sage Olive Oil, 
FuseLemon Olive Oil, and Cilantro & Roasted Onion Olive Oil or a fruity complex extra virgin olive oil such as 
Hojiblanca.

THAI LEMONGRASS ‒ MINT
WHITE  BALSAMIC  V INEGAR  CONDIMENTO

Our Thai Lemon Grass-Mint White Balsamic Condimento is tart, crisp, clean and absolutely delicious.  The natural 
flavours of Thai lemon grass and mint cooperate beautifully and make a dazzling base for marinades, dressings.

Notes: For a taste explosion, add diced fresh, hot Thai chilies and cilantro. Use this Asian inspired marinade to 
dress your seafood salad, noodles or use for a dipping sauce. Try mixed with rum for an out of this world mojito. 

Pairings:  Basil, Lime or Cilantro & Roasted Onion olive oils.

C O U N T R Y  O F  O R I G I N :  I T A L Y AGED FOR UP TO 12 YEARS

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


