
CAPACITY: 250 ml

PRODUCTION METHOD 
This vinager has been produced from the acceptance of a red wine by selected inoculation followed 
by a year of stage in French oak barrels.

COLOR: Ruby

ACIDITY: 7%

FOOD PAIRING: Ideal for seasoning fish, meat, salads, sauces and marinades.

STORAGE AND CONSERVATION: Store in a dry and cool place, away from light and heat.

FORMATS AVAILABLE
Boxes 12x250ml 6,5 Kg | A-248 | C-215 | L-164; 4 Height | 24 boxes by row | 96 boxes per pallet –
624Kg

EAN: 5602252000118 

ITF: 25602252000112
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