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  Cod.23 ABM 21   ACETO BALSAMICO DI MODENA I.G.P  

  Code 23 ABM 21   BALSAMIC VINEGAR OF MODENA 
 

 
 

DESCRIZIONE PRODOTTO:   ACETO BALSAMICO DI MODENA   

ITEM DESCRIPTION:   BALSAMIC VINEGAR OF MODENA 
 

 
DURATA PRODOTTO:            Reale :  ILLIMITATA 

SHELF LIFE      Real:     UNLIMITED 
 

       Legale : ILLIMITATA 
       Legal:    UNLIMITED 

 
 

 
INGREDIENTI:    ACETO DI VINO   

   MOSTO D’UVA COTTO –  
INGREDIENTS:    WINE VINEGAR –  COOKED GRAPE MUST  

     

 
 

         PARAMETRI CHIMICI MEDI 
AVERAGE CHEMICAL PARAMETERS 

 

Parametri 

Parameters 

Unita di misura 

Measure Unit 

  Metodo 

  Method 

Risultati 

Results 

Tolleranza 

Tolerance 

Density at 20° C V/v Official     1,15295  

Alchool in volume % vol/vol Official     0,15  

Reducing sugar  Gr/l Official 313,9  

Total acidity Gr/100 ml Official      6,28  

Total Dry extract Gr/lt Official 378,10  

Dry extract without 

sugar 

Gr/lt Official    65,20  

Total sulp.anhydride Mg/lt. Official    17  

Ashes Gr/lt Official     4,65  
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Analisi organolettica: 
 

 
•  Aspetto (appearance)      :      Limpido 

   Limpid 
 

• Consistenza ( consistency)   :  Liquido 
      Liquid 

 
• Colore (color)   :  Bruno 

  :  Dark Brown 
 

• Odore (smell)   :  penetrante  ,caratteristico con sentore di   

   essenze legnose 
       :  intense,characteristic ,with wood essences 

 
• Sapore (taste)   :  Dolce e acido ,in equilibrio, con sentore di 

      essenze legnose 
      Sweet and sour,well balanced,with wood 

                                                     essences 
  

  
 

 


