
Cranberry Agretti Wine Vinegar

Description

Our Agretti Fruit Wine Vinegars, a product of Italy, combine grape must, aged wine vinegar and fresh fruit puree.
Cranberries picked at their best ripening point and optimal sweetness, are used to marry the sweetness of the grape
must and the pleasant tang of aged wine vinegar.  Cranberry Agretti is a perfect selection for lovers of cranberries
with the refreshing sweet tart profile of aged wine vinegar.  
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Uses & Highlights

Use Agretti Fruit Wine Vinegars in marinating, cooking, finishing and dressing.
They work well on salads, to glaze meats, to add flavor when marinating and are a delicate, yet flavor filled
accompaniment to aged cheeses and fruit salads.
Pair with your favorite Olive Tap Olive Oil.

Pricing

100 ml. $10.00 | 375 ml. $20.95 | 750 ml. $39.90

Perfect Pairings
Tuscan Herb Infused Olive Oil
See More “Perfect Pairings”

Sweetness Scale: 2

Use by Date: 2 Years from Purchase Date

Source: Modena, Italy

Order Form
Date
06/05/2025
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https://olivetappittsburgh.com/tuscan-herb-infused-oil/
https://olivetappittsburgh.com/recipes/perfect-pairings/
https://olivetappittsburgh.com/order-with-us/

