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BALSAMICO DON GIOVANNI DAL 1898
B-FTERHERREBT1989

Laceto balsamico é un condimento
agrodolce  affascinante e ricco di
storia, anticamente considerato
come un medicamento per le sue
proprieta  terapeutiche, oggi é un
ingrediente molto versatile in cucina.
Il prolungato invecchiamento in botti
di legno conferisce al balsamico una
densitd crescente, ed é per questo che
un balsamico giovane é adatto per
condire verdure e insalate in genere
mentre un balsamico pity invecchiato,
essendo anche piv vellutato, si presta ad
accompagnare i formaggi, gli arrosti, le
grigliate, il pesce, e, per finire, anche la
frutta, i gelati, fino a costituire un ottimo
digestivo a fine pasto.

Lasciatevi sedurre dalla gamma Don
Giovanni, un ampio assortimento di
condimenti artigianali che, dallantipasto
al dessert, vi accompagneranno in un
vortice di piacere agrodolce.

The Balsamic vinegar is a sweet-and-
sour condiment, fascinating and rich in
history. In the past times it was mainly
considered precious for its therapeutic
properties and nowadays it is a very
versatile ingredient in the kitchen.

The traditional ageing process in wood
barrels provides a gradual thickness
to the product, this is why a young
balsamic is more suitable to dress
salads and prepare sauces or marinades
whereas an older balsamic, thicker
and sweeter, will match perfectly
with cheeses, meat and seafood up
to eventually going well on fruit,
ice-cream and even as an after-dinner
for its digestive effects.

Solet’s get seduced by the Don Giovanni
range of artisanal condiments, to be
enjoyed from appetizers to desserts
as they provide a real sweet-and-sour
pleasure for the palates and the eyes.
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Una tradizione senza tempo...un fascino sempre attuale
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A timeless tradition for a never-ending appeal...
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ACETO BALSAMICO DI MODENA IL.G.P.
si gusta su: insalate, verdure sia cotte
che crude, salse, pinzimoni, pesce, patate...

BEEMER “a

ACETO BALSAMICO DI MODENA I.G.P.
si gusta su: insalate, verdure sia cotte
che crude, salse, pinzimoni
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500 ml £} - 16.9 Fl.oz BALSAMIC VINEGAR OF MODENA 5““at'°':| for: mixed Sd","adsfz raw or cooked Box 6 pz AX—&
Box 6 pz A¥X—& suitable for: mixed salads, raw or cooked vegetables, sauces, dips, 1ish, potaloes...
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vegetables, sauces, dips. P P
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Box 100 pz
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PEODOTTO M ITALIA

ACETO BALSAMICO DI MODENA (.G.P.

“Serie 2 Stelle”
EENERE “—E5

Code / 5 DGV0105
250 ml 27t - 8.45 Fl.oz - Box 6 pz "X—&
ACETO BALSAMICO DI MODENAL.G.P.

si gusta su: insalate, verdure sia cotte
che crude, grigliate di carni, salse.
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BALSAMIC VINEGAR OF MODENA

suitable for: mixed salads, raw or cooked
vegetables, grilled meat, sauces.
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ACETO BALSAMICO DI MODENA [.G.P.

“Serie 3 Stelle”
EEMER “ZE5

Code / 55 DGV0110
250 ml 27 - 8.45 Fl.oz - Box 6 pz "x—&

ACETO BALSAMICO DI MODENA I.G.P.

si gusta su: insalate, verdure sia cotte che crude, grigliate
di carni bianche e rosse, arrosti e bolliti, frittate, pesce
bollito e arrosto.
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BALSAMIC VINEGAR OF MODENA

suitable for: mixed salads, raw or cooked vegetables,
grilled, roast and boiled white and red meat, omelette,
boiled and roast fish.

ACETO BALSAMICO DI MODENA [.G.P.

“Serie 4 Stelle”
EENER “TWESR

Code / 75 DGV0115
250 ml 27t - 8.45 Fl.oz - Box 6 pz "X—&

ACETO BALSAMICO DI MODENAI.G.P.

si gusta su: riso, verdure cotte e alla brace,
salmone, pizza, carni arrosto o alla griglia, pesce,
formaggi freschi e stagionati.
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BALSAMIC VINEGAR OF MODENA

suitable for: rice, cooked and barbecued vegetables,
salmon, pizza, roast or grilled meat, fish, fresh and
matured cheese.
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ACETO BALSAMICO DI MODENA L.G.P. “Seric 5 Stelle”
EEMNERE “TER

Code / 75 DGV0120 - 250 ml E7f - 8.45 Fl.oz - Box 6 pz AX—&

ACETO BALSAMICO DI MODENAI.G.P.

si gusta su: riso, verdure cotte e alla brace, patate fritte o bollite, salmone, pizza,
ottimo su carni bollite, arrosto o alla griglia, pesce, caviale, formaggi, gelato alla
crema, macedonia di frutta.
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ERAT K, BE, AELEMKELS, =X&, T, 3R, BN, fR, &8, 878,
e, TEkER, KEbHL.

BALSAMIC VINEGAR OF MODENA

suitable for: rice, cooked and barbecued vegetables, French fries or boiled potatoes,

salmon, pizza, boiled, roast or grilled meat, fish, caviar, cheese, vanilla ice cream, fruit
salad.



ACETO BALSAMICO TRADIZIONALE DI MODENA DOP
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TRADITIONAL BALSAMIC VINEGAR OF MODENA PDO

La seduzione del SBalsamico

é @jﬁt E"] 1’;@ :5._‘.2 -4 @Zﬂ/smﬁi(ﬁ seduction

Riso e pollo al Balsamico

e

IR ARG R $5 B1 & BE -Rice and chicken with balsamic

Fragole con Balsamico
EEEFIERE - Strawberries with balsamic

Salmone al Balsamico

=X EFEFIERE - Salmon with balsamic

Insalata mista al Balsamico
W FrFEEIEBE - Mixed salad with balsamic
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BALSAMICO TRADIZIONALE -
DI MODENA DOP

Extravecchio - 25
BT 2525

Code / 75 DGV0135

100 ml £t - 3.38 Fl.oz- Box 4 pz ¥ —&

si gusta su: pasta, risotto, verdure grigliate o alla brace,
salmone affumicato, tartine, pizza, pesce, carni bollite,
arrosto o alla griglia, formaggi, gelato, fragole, cioccolato
fondente, come digestivo a fine pasto.

ERT R ERERB=XE FAB/NR LFE & HA B
DR SR EE AR N, RE—/NIEFHK.

suitable for: pasta, risotto, grilled or barbecued

vegetables, smoked salmon, pizza, fish, boiled, roast
or grilled meat, cheese, ice cream, strawberries, dark
chocolate and at the end of a meal as an afterdinner.
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ACETO
BALSAMICO TRADIZIONALE
DI MODENA DOP
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Code / 75 DGV0130

100 ml £ - 3.38 Fl.oz

Box4pz I¥—&

si gusta su: insalate, verdure cotte o
crude, grigliate e arrosti, bolliti, pesce,
omelette, formaggi.

BERT AL BT e RUE
suitable for: mixed salads, raw or cooked

vegetables, roast or grilled meat, boiled
meat, fish, omelette, cheese.

Dosatore
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Dosing spout



CONDIMENTO BALSAMICO
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BALSAMIC DRESSING
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CONDIMENTO BALSAMICO
“Serie 6 Borti”
HEEIAKD 65F

Code / 75 DGV0210 - 100 ml 7t - 3.38 Fl.oz - Box 6 pz "X —%&

CONDIMENTO BALSAMICO

si gusta su: verdure cotte e alla brace, patate fritte o bollite,
salumi. Ottimo su carni bollite, arrosto o alla griglia, pesce, caviale,
formaggi, gelato alla crema, macedonia di frutta.
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BALSAMIC DRESSING

suitable for: cooked and barbecued vegetables, French fries or
boiled potatoes, salami and ham, boiled, roast or grilled meat, fish,
caviar, cheese, vanilla ice cream, fruit salad.
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CONDIMENTO BALSAMICO
“Serie 12 Botti”
HEAKE 128FR

Code / 75 DGV0218 - 100 ml 7t - 3.38 Fl.oz - Box 6 pz "X —&

CONDIMENTO BALSAMICO

si gusta su: zuppa, pasta, riso, verdure cotte, crude o alla brace, carni
arrosto o alla griglia, pesce, salmone, formaggi, Foie Gras, pizza, yogurt,
frutta, gelati a base di crema, un cucchiaino a fine pasto come digestivo.
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BALSAMIC DRESSING

suitable for: soup, pasta, rice, raw, cooked or

barbecued vegetables, roast or grilled meat, fish, salmon, cheese, Foie
Gras, pizza, yoghurt, fruit, vanilla ice cream, at the end of a meal as a
digestif.
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CONDIMENTO BALSAMICO
“Serie 5 Borti”

HERIAKE S5&
Code / 55 DGV0283
250 ml 27t - 8.45 Fl.oz- Box 6 pz "x—&

CONDIMENTO BALSAMICO

si gusta su: insalate, verdure sia cotte che crude,
grigliate di carni bianche e rosse, arrosti e bolliti,
frittate, pesce bollito e arrosto.
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BALSAMIC DRESSING

suitable for: mixed salads, raw or cooked vegetables,
grilled, roast and boiled white and red meat, omelette,
boiled and roast fish.
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CONDIMENTO BALSAMICO

“Serie 10 Borti”
HEAKE 105F&

Code / 5 DGV0288
250 ml 27t - 8.45 Fl.oz - Box 6 pz "X—&

CONDIMENTO BALSAMICO

si gusta su: riso, verdure cotte e alla brace, patate fritte o bollite,
salmone, pizza, ottimo su carni bollite, arrosto o alla griglia, pesce,
caviale, formaggi, gelato alla crema, macedonia di frutta.

EERER

EBRFX BEELEMKELE =ZXE LEZAEN.6. 8T,
IR KRR KR R

BALSAMIC DRESSING

suitable for: rice, cooked and barbecued vegetables, French fries
or boiled potatoes, salmon, pizza, boiled, roast or grilled meat, fish,
caviar, cheese, vanilla ice cream, fruit salad.
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CONDIMENTO BALSAMICO
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“Riserva”Serie 15 Borti

BEERR “RE 155F

Code / 75 DGV0220
100 ml ZF - 3.38 fl.oz - Box 6 pz "X—&

CONDIMENTO BALSAMICO

si gusta su: zuppa, pasta, riso, verdure cotte, crude o alla brace, carni arrosto o
alla griglia, pesce, salmone, formaggi, Foie Gras, pizza, yogurt, frutta, gelati a base
di crema, un cucchiaino a fine pasto come digestivo.
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BALSAMIC DRESSING

suitable for: soup, pasta, rice, raw, cooked or

barbecued vegetables, roast or grilled meat, fish, salmon, cheese, Foie Gras, pizza,
yoghurt, fruit, vanilla ice cream, at the end of a meal as a digestif.
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CONDIMENTO BALSAMICO CONDIMENTO BALSAMICO CONDIMENTO BALSAMICO
. . . “ ’ Vi ’ ’: " ” . ’
“Prgﬂzgm”ggﬂg 10 Borti Riserva” Serie 20 Botti FEccellenza” Serie 30 Botti
EFEAKE “RE 208F% EBEAKE ‘=@ 305 R
Ky sy e 7=,
EBEAERE “HEE 105 %
40 ml ZF} - 1.35 floz - Box 6 pz NE—£& ml 2771 - 1.35fl.oz- Box 6 pz "X—& ml £77-1.35fl.oz-Box6pz "xX—&
CONDIMENTO BALSAMICO CONDIMENTO BALSAMICO
90ND|MENT° BALSAM|C° o si gusta su: zuppa, pasta, risotto, verdure cotte, alla griglia si gusta su: risotto, saimone affumicato, carni bollite, arrosto o alla
si gusta su: pasta, risotto, verdure grigliate o alla e alla brace, salmone affumicato, carni bollite, arrosto o alla griglia, patate bollite, pesce, caviale, Foie Gras, formaggi stagionati,
braqe, sa!mone affumicato, t'art.me, pizza, pesce, griglia, patate fritte o bollite, pesce, formaggi, salumi, gelato alla salumi, gelato alla crema, yogurt, macedonia di frutta, fragole,
carni bollite, arrosto o alla griglia, formaggi, gelato, crema, yogurt, macedonia di frutta, cioccolato fondente. cioccolato fondente, un cucchiaino a fine pasto come digestivo.
fragﬂo‘le‘,"cioccolato fondente. ERE ERES
?ﬁﬁlﬁ]'ﬂ e n ERT 2 EERER =6 ARNERNLITIKELZ &, ERT: BIRINI=XE ERERAKELE & 87& G,
13'5Fﬁ?-?ﬁ'#(ﬁiglx?%%d\”@@ﬁf"ﬁif% B BB MO RS K RIDRL A TS 5 1. BB R KRR B R KR DR EE A= N IRE—/NIETHEL
AR PERKRE 28 AR ) BALSAMIC DRESSING BALSAMIC DRESSING
BA.LSAMIC DRESS'_"‘G _ suitable for: soup, pasta, risotto, grilled, barbecued and cooked suitable for: risotto, smoked salmon, roast, grilled or boiled meat,
suitable for: pasta, risotto, grilled or barbecued vegetables, smoked salmon, roast, grilled or boiled meat, boiled boiled potatoes, fish, caviar, Foie Gras, matured cheese, salami
vegetables, smokgd salmon, canapes, pizza, fish, potatoes, chips (French fries), fish, cheese, salami and ham, and ham, vanilla ice cream, yoghurt, fruit salad, strawberries, dark
boiled, roast or grilled meat, cheese, ice cream, vanilla ice cream, yoghurt, fruit salad, dark chocolate. chocolate, a teaspoon at the end of a meal as a digestif.

strawberries, dark chocolate.
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BALSAMIDEA BIANCO

H&E
BALSAMIQUE BLANC

E’ ottenuto dal mosto d’uve

bianche acetificato e maturato in

botti di Rovere in modo da ottenere

un colore giallo oro.

La sua caratteristica piu evidente

e’ quella di lasciare invariato il

colore delle ——
pietanze regalando profumi e sapori S
fruttati

delicatamente acidi (validissimo ﬁ

sostitutivo dell’aceto di vino).
fEETAEzS, BREREERE l ]

M, RASEREEARHENESE
B, BORBEEETL FERAH
LREKRFENES.

HER (ERHFNERAEEER)

It is produced from white grape
Must, acetified and aged in Oak |
barrels. It has a typical gpld yellow i

colour. _

Its most striking feature is that it
does not alter the colour of dishes
but adds a fruity and mildly acid
aroma and flavour (excellent
instead of wine vinegar).

CONDIMENTO
BIANCO

%

Conpimen®
WHITE
'imu ELHHEMF.;

ITALLA

Balsamico Bianco

Code / 75 DGV0425
500 ml £7t - 16.9 Fl.oz
Box6pz A"¥X—&

12

| WLSAMIDES |
| CONDIMENTO |
BIANCO |

_ Balsamidea
g D S/rﬂy Bianco

B HBmE

Code / 75 DGV0446
Spray 175 ml €7t
: : 92Fl.
Balsamico Bianco  32H% . o
Code / 5 DGV0518

250 ml EF - 8.45 Fl.oz
Box6pz "¥—&

BALSAMICO BIANCO

si gusta su: preparazione di aperitivi, insalata, verdure
sia cotte che crude, salse, pesce, carni bianche (pollo e
tacchino), formaggi (Mozzarella di Bufala, Bitto, Scamorza
e Robiola).

BE

ERAT: FENZ, D, ERFERSR, ANE, &, 3
(BAFIAGA) , PE OKFE, TP, HEERMDE,

HELYEL)

WHITE BALSAMIC

suitable for: aperitif drinks, salads, raw and cooked vege-

tables, sauces, fish, white meat (chicken and turkey), cheese

(Buffalo Mozzarella, Bitto, Scamorza and Robiola).

CONDIMENTO BALSAMICO

BER AR
BALSAMIC DRESSING

Dressin q
R T

Crema di Balsamico

= 4R
Code / 5 DGV0516 - 250 ml Z7t - -
8.45 Fl.oz - Box 6 pz —
CREMA di BALSAMICO 2
si gusta su: zuppe, insalate, -
tramezzini, salumi, patate fritte, i 3
pesce, carni arrosto o bollite, ——
pizza, formaggi, frutta, [

gelati, desserts.

ERTF: 2%, DR, =ZWE, BB,
1=, &, BRIKEA, TFE, 56
B, KR, KHE, R

BALSAMIC CREAM

WE

I
\
-

suitable for: soup, mixed salads,
sandwiches, salami and ham, chips
(French fries), fish, roast and boiled

meat, pizza, cheese, fruit, ice cream,
desserts.

- CONDIMENTY
| NERO
|
Copmen®

BLACK
2. NOIR il

Balsamidea
bjomy Nero
it ZERE

Code / = DGV0441
Spray 175 ml £ - 5.92 Fl.oz
Box12pz +—-%—%&

Saba (Mosto d'uva cotto)
FEE (EF1)
Code / 5 DGV0514- 250 ml EFf - 8.45 Fl.oz - Box 6 pz ~"¥—&

CONDIMENTO BALSAMICO

si gusta su: insalate, verdure sia
cotte che crude, grigliate di carni
bianche e rosse, frittate, pesce.

BB R "
3 /)% v v S
%mjﬁ; i;; RRAER, & MOSTO D'UVA COTTO
P si gusta su: preparazione aperitivi., riso, zuppa, frutta e verdure cotte, arrosto di tacchino, formaggi,
BALSAMIC DRESSING macedonie, gelati, yogurt. Per zuccherare té e tisane.
suitable for: mixed salads, raw or o A s
HEET

cooked vegetablos, grled white EAT: AENE, K, 95, BKRRBE, HAE, T8, KRR, K0S, RBL, FRERN.
’ ’ COOKED GRAPE MUST
suitable for: aperitif drinks, rice, soup, cooked fruit and vegetables, roast turkey, cheese, fruit salad, ice

cream, yoghurt. To sweeten tea and herbal tea.
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CREME AL BALSAMICO
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BALSAMIC CREAM
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Code DGV0825
6009 % - 21.1 0z
Box12pz t-¥%X—%&

14

Code / 5 DGV0900
210g % - 7.40 oz
Box12pz +-%—&

CREMA DI BALSAMICO
Indicata su insalate, carni
arrosto o bollite, salumi,
pesce, tramezzini, pizza,
patate fritte, formaggi, frutta
e gelati. Perfetta inoltre per
guarnire e decorare le
pietanze.

i EE
ARFHHKEE EhE,
=MRR ML KEE & I5EE K
RT&M3EE R B MER
BALSAMIC CREAM

Ideal on salads, roast and
boiled meat, salami and
cold meat, fish,
sandwiches, pizza, chips
(French fries), fruit and ice
cream. Perfect to garnish

and decorate special dishes.

Code / K5 DGV0912
210g = - 7.40 oz
Box12pz t-%—%&

CREMA DI

BALSAMA BIANCO
Ideale per condire e
decorare piatti a base di
pesce, formaggi a pasta
molle, verdure fresche.
Ottima come vinaigrette.

i EE

BEATREMES & JE,

KT FsEx

WHITE BALSAMA CREAM
Ideal to dress and decorate
fish dishes, on soft cheese,
fresh vegetables.

It is a fine vinaigrette.

Code / 5 DGV0902
2109 % - 7.40 oz
Box12pz t-X—%&

CREMA DI BALSAMICO
Al FICHI

Indicata su:

formaggi stagionati, salumi,
foie gras, caviale,
cioccolato, yogurt, gelati,
budini.

Ottima per guarnire e
decorare antipasti e
dessert.

TR IhEE
ERT TR R B4
F& M55 1 MEREL KE
BA&HT
FIFRIE BT R R AERER]
I g

BALSAMIC CREAM WITH
FIGS

It is ideal on matured
cheese, sliced meat, Foie
Gras, caviar,

chocolate, yoghurt, ice
cream, pudding. Perfect to
garnish and decorate
appetizers and desserts.
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Code / 75 DGV0904
210g = - 7.40 0z
Box12pz t=-%—%&

CREMA DI BALSAMICO AL
TARTUFO

Indicata su arrosti di vitello,
manzo, maiale, pollo, sulla
carne alla griglia, pizza,
patate fritte, formaggi,
tramezzini e tartine.

Perfetta per guarnire e
decorare piatti di carne e le
minestre.
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BALSAMIC CREAM

WITH TRUFFLE

Ideal on veal, beef, pork and
chicken roast, on

grilled meat, pizza,

fried potatoes, cheese,
sandwiches, canapés.
Perfect to garnish and
decorate meat dishes and
soupes.

Code / 75 DGV0936
210g % - 7.40 oz
Box12pz +—-%—%&

CREMA DI BALSAMICO
ALLA FRAGOLA
Indicata su: formaggi
freschi e stagionati,
mousse, yogurt, gelato alla
crema, macedonia, frutta
fresca.

BEEWNRER
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BALSAMIC CREAM
WITH STRAWBERRY
Ideal on: fresh and
seasoned cheese, mousse,
yoghurt, vanilla ice-cream,
fruit salad, fresh fruit.

Sofr Cream
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Code / S DGV0928
210g % - 7.40 0z
Box12pz t-%X—&

CREMA DI BALSAMICO
AL LIMONE

Indicata su: preparazione
aperitivi, verdure crude,
insalate, carni bianche e alla

griglia, formaggi, macedonie.
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BALSAMIC CREAM
WITH LEMON

Ideal on: aperitifs, raw
vegetables, mixed salads,
white and grilled meat,
cheese, fruit salad.

Code / 75 DGV0938
210g % - 7.40 oz
Box12pz +—%—%&

CREMA DI BALSAMICO
AL DATTERO

Indicata su: preparazione
di aperitivi, formaggi
(Gorgonzola, Caprino,
Roquefort, Pecorino
stagionato), frutta fresca,
crema di gelato, cioccolato,
dessert.

TR ) i A BR
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BALSAMIC CREAM WITH
DATE

Ideal on: aperitifs, cheese
(Gorgonzola, goat cheese,
Roquefort, Pecorino), fresh
fruit, ice-cream, chocolate,
desserts.
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LAMBRUSCO RED WINE

Code / 75 DGV1000

750 ml ZF+ - 23,3 fl.oz-Box 6 pz "X—&
LAMBRUSCo
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Lqmﬁrwm Gmyaﬂmym ﬁ%%cgﬁmwgga
di Castelvetro pfoéja o5,
(Denominazione di origin& protetta) o 2Emominaziot o
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(Bt 2RI E)
Vino frizzante di uva Lambrusco.

Lambrusco Sparkling red wine
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