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VARVELO GLAZES

¢ L'ACETO REALE #
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Tradition meets modern convenience

'EARY)
[ ——

What is it

. Cream with Balsamic Vinegar of Modena PGI: a creamy, squeezable
glaze made from balsamic vinegar of Modena PGl,
concentrated/rectified grape must and glucose syrup

o White Cream: a bright, neutral glaze made with white wine vinegar,
concentrated grape must and glucose syrup
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o Taste & Texture
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VARVGILO * Rich, well-balanced taste
1921 e Multiple flavor options suited to different pairings
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