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Crème de balsamique

Balsamic Glaze 12/250ml

DRY SAVORY

VINEGARS

MAILLE BALSAMIC VINEGAR
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Product Description

- Balsamic Glaze.

Pack and Case Specifications

Ingredients

Cooking Directions

Storage and Shelf Life

Concentraded grape juice, Balsamic Vinegar of Modena (wine vinegar, concentrated grape 
must, color: Caramel), modified maize starch.

Ready to use.

Keep the prpduct in a fresh nd dry place, far from 
direct sunlight and heat sources.

Case Size (LxWxH)

8.26''x 6.3''x 8.26''

Case Gross Weight

9.13lb

Cases per Pallet

186 (31/6)

 250ml 12

Case Cube

0.25ft3

Pack Net Weight Packs per Case

PRODUCT OF ITALY

Color: intense, bright brown.
Smell: typical, intense and persistent.
Flavor: Sweet, intense, typical of balsamic Vinegar 
of Modena.
Texture: Creamy, dense.

NutritionPhysical

pH <3.8
SO2 < 100mg/l
Brix degree = 47°
Density at 20°C = 1.205

Organoleptic 

UPC code

Allergens

CONTAINS: SULPHITES.

Certificates and Claims

GMO FREE.
Non-Ionization.
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