VINI

Crema all’Aceto Balsamico e Tartufo
Acetaia Malpighi

Type Balsamic vinegar
Origin Italy
Producer Acetaia Malpighi Modena
Contents 150 ml
Article no 82940819
Comments

100 ml glass bottle designed by Giorgetto Giugiaro, Malpighi white case, measuring
cap TIC and recipe book.

Pairing

To be enjoyed raw with meat and fish dishes, cheeses (fresh and aged), desserts,
strawberries, fruit salads, artisan ice cream and dark chocolate flakes. Excellent in its
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pure form, as a digestif. Exclusively with white porcelain or plastic spoons.
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