
Characterized by its fresh, light taste, Terra del 

Tuono’s Balsamic Vinegar of Modena, Christmas 

Edition NATALETRICOLORE, releases an intense 

and pleasantly bittersweet taste sensation.

With its fresh taste and long lasting tannic aftertaste, 

Terra del Tuono’s Balsamic Vinegar of Modena, 

Christmas Edition NATALETRICOLORE, is 

perfect for carpaccio, fresh vegetables and salads. 

Delicious for dishes like shellfish, lamb chops, 
chicken breasts and white meats. Perfect with 

appetizers and fresh cheeses.
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BALSAMIC VINEGAR
OF MODENA

“CHRISTMAS
   EDITION”

Colour garnet black.

Aroma intense, pleasant and lingering with a hint of acidity.

Flavour
intense and full-bodied, slightly acidic, harmonious with 

a slightly tannic aftertaste.

Density about 1,25

Ageing in wood barrels of precious oak

Ingredients Cooked grape must, wine vinegar. Contains sulfites.

EAN Code 8032979019037

Shelf life
Weight  
Packaging

2

Shelf life

5 years
220x150x205 h

MM

68x68x173 h

MM

3,65 kg

KG

0,57 kg

KG

6

PZ

250 ml

ML

750

KG

800x1200x1800 h

MM

200

PZ

1200 pcs

PCS

CODE

NATALETRICOLORE


