
APPLE BIO
ORGANIC, BALSAM TYROLENSIS PREMIUM

ZM112

Delicious South Tyrolean apple balsamic vinegar of finest

organic quality, made from sun-kissed, hand-selected

organic apples from South Tyrol. A careful 2-year ageing

process in small oak barrels provides it with its particular

harmony and finesse. On the nose, it impresses with its

delicious and alluring apple scent. However, it is only on

the palate that its full, intensely fruity and juicy apple

aroma unfolds, elegantly accompanied by a gentle acidity

and a delicate hint of oak. Due to its rich, tasty sweetness,

its special density and the subtle creamy texture, just a few

drops of this full-bodied elixir are enough to enrich your

dishes. 

Pure, all-natural fruit perfectly blended into a special,

authentic South Tyrolean apple balsamic vinegar.

Acidity grade according to Slow Food: 1

Size
250ml

Recommended for the refinement of:
Boiled and grilled meat, poultry and
vegetables, salads, soft cheese, blue
cheese and goat cheese or to enrich
sauces and dips.
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