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Description

Balsamico
di Modena,
Riserva

Produced using a secret recipe handed down from father to son over 3 centuries, thisisavery rich and thick
traditional style Balsamic Vinegar of Modenais similar to the 25 Star/25 Y ear Style Balsamic Vinegars. It has a high
concentration of cooked grape must and long barrel aging result in a superior product reserved for lovers of Italian
culinary tradition.

Uses & Highlights

e The Olive Tap’'s Riservais best enjoyed as atopping, condiment, or glaze.
e Itistraditionally served on fresh strawberries, peaches, other fruits and ice cream.

Page 1
Shop www.olivetappittsburgh.com



The THE OLIVE TAP PITTSBURGH

Oli\i\?;‘; 106 19th Street Pittsburgh, PA 15222 | 412-252-2234 | olivetappittsburgh.com

e Drizzleit over chicken, fish, meats, eggs and vegetables for an intense flavor sensation.
e In Emiliaand Modena, Italy, locals use it to snack on chunks of Parmigiano Reggiano and crusty bread.

Pricing

100 ml. $10.00 | 375 ml. $22.95 | 750 ml. $43.90

Perfect Pairings
Pairs with any 100% EV OO or Flavor Infused Olive Oil
See More “ Perfect Pairings’

Use by Date: 3—5 Years from Purchase Date
Sweetness Scale: 5
Source: Modena, Italy

Order Form
Date
11/23/2024
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