GLAZE

WHITE CONDIMENT
VINEGAR

Fruity and floral, well-balanced sweet
and sour combination that makes a
winning salad dressing.

Product Code: 194103

Pack Size: 5L

Carton Qty: 2

ITALIAN GLAZE

WHITE WINE VINEGAR

Best for chicken and fish dishes and
can be used in a marinating brine,
giving a tangy flavor.

Product Code: 194102

Pack Size: 5L

Carton Qty: 2

411104 373400

A perfect match to garnish any dish,
from grilled meat, crispy baguettes,
poultry, vegetables, fresh and seasonal
salads and fruits.

Product Code: 157617

Pack Size: 500ml

Carton Qty: 12

VINEGARS
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RED WINE VINEGAR

Best used with heartier flavours and
foods, like beef, pork and vegetables.
Brings out a mid-level acidity and
subtle sweetness.

Product Code: 194098

Pack Size: 5L

Carton Qty: 2

BALSAMIC VINEGAR
OF MODENA

Made using vinegar that has been
aged for at least 10 years in high
quality wood containers.

Product Code:
Pack Size:
Carton Qty:

157296
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ITALIAN GLAZE

INGREDIENTS NUTRITION INFORMATION

Concentrated Grape Must, “Aceto Balsamico di Modena Servings per unit: 67

. - : Serving size: 15ml
0/. %)
L.G.P. 39%” Balsamic Vinegar of Modena ( Wine Vinegar, R

Concentrated Grape Must, Colour: Caramel E150d), Wine per Serving per 100m|
Vinegar, Thickener: Modified Starch. Contains Sulphites.

Energy 160kJ 1065kJ
Protein 0.05g 0.3g
Fat, total 0.0g 0.0g
- saturated 0.0g 0.0g
Carbohydrate 9g 60g
- sugars 8.1g 549
Sodium 0.8mg 5mg

BALSAMIC VINEGAR OF MODENA

INGREDIENTS NUTRITION INFORMATION

Wine Vinegar, Concentrated Grape Must, Colour: Caramel Servings per unit: 333

. . . Serving size: 15ml
(E150d). Contains Sulphites. Acidity 6% Average Quantity Average Quantity

per Serving per 100ml

Energy 42kJ 279kJ
Protein 0.01g 0.05g

Fat, total 0Og Og

- saturated 0g 0g
Carbohydrate 1.9g 139

- sugars 1.99 13g
Sodium 0.8mg 5mg
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Vinegar was the result of the harmonious mixture of the raw materials,
the devotion of the artisan and the fitting technology. The first beech
chipboard barrels have been replaced by modern acetifying machines,
but nothing of the heritage of tradition and experience, matured over
the last 100 years, has been sacrificed.

The finest raw materials, carefully selected from the best Italian regions,
allow the vinegars to preserve ancient flavours and tastes.

Art has no age ... like the great vinegars!

To place an order or for more information, contact
your local Bidfood branch or log on to myBidfood.

bidfood.com.au




