VINEGARS

OLIVEWOOD BALSAMIC

CATTANI
Modena, Italy

SENSORY PROFILE

Rogers Collection is the exclusive importer of Cattani
Olivewood Balsamic.

This premium vinegar, produced by Acetaia Cattani —a fifth
generation balsamic producer located in Modena, Italy —is
made from indigenous grapes from the Cattani's own
vineyard in the Modenese hills. It is aged for just over 8
years in oak and then finished in olivewood barrels.

What distinguishes this vinegar from others is a delicate,
but well-defined, sweet and earthy flavor uniquely imparted
by the olivewood.

Cattani Olivewood Balsamic pairs very well with red meats
and pork. For an original antipasto, drizzle Olivewood
Balsamic on a platter of fresh figs and gorgonzola cheese.

Acetic Acid: 50%

TRADITION

Acetaia Cattani is a fifth generation family owned and
operated balsamic producer with roots in Modena, ltaly

RETAIL SIZE 250 ml glass bottle dating back to the early 19th century. They have an

ITEM NO 96046 unbridled passion for producing balsamic in the Modenese
tradition, with sweet indigenous grapes from their own

UPC 896741001242 vineyard. Since 1980 they've opted for organic agriculture

CASE 12 x 250mL to quarantee the highest quality and selection for grapes.
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