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S y i = Producing Vinegar since 1948

" Our vinegar is the standard by
“~ : which excellence is measured

il = Rich flavor and aroma
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Special Vinegar

]

400ml

From the red sun-dried raisins of the ” > :
Messinian land, a vinegar of excellent quality (
is produced. It is the vinegar that ivgs:th 7. Y
unique taste to the Kalamata olive and salad N
dressings with its full flavor and its

exceptional aroma
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WHITE WINE
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~- 400ml &

) From the white sun-dried raisins of the ,
Messinian land, a vinegar of excellent quallw J (

TR :

is produced. It is the vinegar that gives thi
unique taste to the Kalamata olive and
dresses its full flavor and its exceptional
aroma in salads, dishes and vegetables.
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ﬁpp[e Cider meg
250m(

Made with 100% Greek apples withou

dR ."

additives, artificial flavors or colors. It is :‘ (

lightly filtered so that it retains p t of th Ny

“Mother”, non-pasteurized for max p\ |
f|ts

taste, aroma and of course health ben




250m(

Our Balsamic vinegar is made with cooked must of fine grapes

in the right combination with wine vinegar. It is then’aged in (
oak barrels long enough to acquire its aromas. Today, balsamic "’
vinegar is recognized worldwide and is espe__oi’éll appreciated l
by chefs and lovers of gourmet food. ‘
Recommended for green salads and grilled vegetables and .

meats.




Balsamic ‘Vinear
Fig 250m{

Our Balsamic vinegar is made with cooked must of fine grapes

in the right combination with wine vinegar. It is then®aged in (
oak barrels long enough to acquire its aromas. Today, balsamic_ 1
vinegar is recognized worldwide and is espe;fall appreuated l
by chefs and lovers of gourmet food. ‘ -
Our Fig Balsamic Vinegar has a brilliantly balanced com; osmon

of premium flavor, mouthwaterlng afloma and :
"thlc,k texture. Perfect base fi ‘

Weﬂ with hard cheeSeh\d__
l-.- . ﬂ \‘ 4f -I.
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o the ordinary into extraifmaﬁ alad dr

Balsamic Vine Jar q
Pomegranate 250ml
¢

Our Balsamic vinegar is made with cooked mu gofaﬁne grapes
in the right combination with wine vmega;y/l: then dgedin
oak barrels long enough to acquire its aromas Toda§ balsamlcz,\
vinegar is recognized worldwide and is especélly pprecnated |
by chefs and lovers of gourmet food. i
Our Pomegranate Balsamlc Vinegar is full bodied ‘Wit a,Li

rg_eét marifiades, and’
; ,}u_ . / o



.. 'Perfect on roasted vegetab
-8 Er?led meat and swe d%
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Balsamic fVigar
Honey 250m/,

Our Balsamic vinegar is made with cooked must of fine grapes
in the right combination with wine vinegar. It is then®aged in (

oak barrels long enough to acquire its aromas. Today, balsamic_ 1
vinegar is recognized worldwide and is espe;fall appreuated l
by chefs and lovers of gourmet food. ‘ -
Our Honey Balsamic Vinegar is made with pure Medlterranean

Wild Flower Honey for the gast ono
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Balsamic Vinegar
250ml

Its sweetness and acidity are finely balanced, it celor and i

aroma are deep and complex, and its texture and taste (

viscous and rich. Having matured in seasoned ,F"Fen)éh oak = Ty
BALSAMIC casks, in a specially designated area, with perfeec}#@ controlled N l
VINEGAR conditions, the Aged Balsamic has been enriched with , G
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Indulge yourself with the fine 4
. Vriopis Aged Balsamic Vinegar, /e
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specially designated area, with perfectly controlle co___nditions,"
the Aged Balsamic has been enriched with texture, a"?oms

it the fne vrons Aged Bslsamt
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Lemon Condiment proudly showcases the essence bffreshly ”
squeezed lemon juice, imparting a robust and invigorating
acidic profile. This zesty elixir elevates the vibranc of,salads, 7

accentuates the smoky allure of grilled vegetables, and » = (

sl 1%

creations. Whether savored in its unadultera ed,{or or LN
artfully combined with complementary sauces, this condiment
is a tantalizing symphony of flavors that transforms dishes into
culinary masterpieces. ; = N
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