
Italian Vinegars: 

 

Acetaia Leonardi 
Founded in 1871 in Magreta di Formigine, Acetaia Leonardi is now run by Giovanni Leonardi and his son, 
Francesco, who continue to use traditional methods to produce their balsamic vinegars. The acetaia is situated on 
a small farm, speckled with a variety of barnyard animals, just north of Modena. From here, Leonardi offers a 
superb spectrum of vinegars, ranging from the very young, fruity saba to the rich, syrupy aged balsamics.  
 

 

Acetaia Leonardi Balsamic Vinegar 3 year Dama 

 250 ml 

 6 / case 

 

Acetaia Leonardi Balsamic Vinegar 5 year la Corte 

 250 ml 

 6 / case 

 

Acetaia Leonardi Balsamic Vinegar Classico 

 250 ml 

 6 / case 

 

Acetaia Leonardi Balsamic Vinegar Crema 

 100 ml 

 6 / case 

 

Acetaia Leonardi Gold Seal Balsamic Vinegar 

 250 ml 

 6 / case 



 

Acetaia Leonardi Silver Seal Balsamic Vinegar 

 250 ml 

 6 / case 

 

Acetaia Leonardi Balsamico al Tartufo 20 year 

 50 ml 

 1 / case 

 

Acetaia Leonardi Riserva Tartufo 16 year 

 100 ml 

 

Acetaia Leonardi Riserva di Famiglia 15 year 

 100 ml 

 

Acetaia Leonardi Saba 

 250 ml 6 / case 

 500 ml 6 / case 

 750 ml 6 / case 

 

Acetaia Leonardi White Balsamic Vinegar 

 100 ml 

 6 / case 



 

Acetaia Leonardi Balsamic Vinegar 5 year Gift Box 

 250 ml 

 1 / case 

 

Acetaia Leonardi Il Pregiato Gift Box 

 250 ml 

 1 / case 

Badia a Coltibuono 

Made from superior wines, carefully selected from the Badia a Coltibuono estate, this traditional red wine 
vinegar showcases an excellence in the art of fermentation. The wine is filtered through a series of wood shavings 
impregnated with vinegar culture and is matured in wooden casks, where the vinegar develops a deeply complex 
bouquet of flavors.   
 

 

Badia a Coltibuono Red Wine Vinegar 

 500 ml 

 6 / case 

Castello di Volpaia 

Rich with history and medieval architecture, the entire hilly village of Volpaia serves as the fattoria (wine farm) 
for the exquisite wines, vinegars and olive oils produced by the estate. A picturesque 10th century church has 
been transformed into a unique wine cellar, where an expansive collection of aromatic wines are stored. These 
wines are carefully selected and are percolated through grape vine cuttings (trucioli), transforming the natural 
alcohols into bright acetic acid. The resulting wine vinegars are extraordinarily rich, maintaining the complex 
flavors of the original wine.  
 

  

Castello di Volpaia Wine Vinegars 
Red, White 

 250 ml 6 / case 

 500 ml 6 / case 



Cattani 
Acetaia Cattani is a 4th generation family-owned balsamic producer, dedicated to providing the highest quality 
balsamic vinegars.  Made in the Modenese tradition, using sweet indigenous grapes from the hilly Modenese 
landscape, Cattani balsamic vinegars are rich and full of flavor.  Their organic white balsamic vinegar is a lighter, 
more delicate option, produced from white Trebbiano grapes. The aromatic white grape must is slowly reduced 
at a low temperature, preserving its warm golden color. It is then blended with aged white vinegar and put into 
barrels for less than six months.   
 

 

Cattani Organic White Balsamic Vinegar 

 250 ml   12 / case 

 500 ml   6 / case 

 

Cattani Olivewood Balsamic Vinegar 

 250 ml 

 12 / case 

Cavalli 
Cavalli balsamic vinegars are produced, with meticulous attention to detail, by the Cavalli brothers. The high-
quality vinegars are aged in wood casks of oak, cherry, mulberry, chestnut or juniper. Silver Seal balsamics are 
aged for a minimum of 12 years, developing a sweet, fruity fragrance and rich acidity. Gold Seal balsamics are 
aged for a minimum of 25 years for an exquisitely complex combination of sweet and sour flavors.  
 

 

Cavalli Balsamic Vinegar Classico 

 250 ml 6 / case 

 500 ml 6 / case 

 

Cavalli Riserva Nando Balsamic Vinegar 

 250 ml 

 6 / case 
 



 

Cavalli Soft & Fruity Balsamic Vinegar 

 250 ml   6 / case 
 

 

Cavalli Traditional Balsamic Vinegar of Reggio Emilia 

 Gold Seal (aged 25 years) 

 Silver Seal (aged 12 years) 

 100 ml   4 / case 

De Medici Gastronomia 

 

De Medici Gastronomia Balsamic Vinegar 

 250 ml 

 12 / case 

Del Cristo 

The Acetaia del Cristo is a small, rustic farm located just north of Modena, Italy. Here, the Barbieri family has 
been producing superior quality balsamic vinegars for decades, passionately adhering to ancient values and 
traditions. Trebbiano and Lambrusco grapes are aged in a series of casks made from a variety of woods that 
naturally impart deep, spiced flavors on the vinegars. The resulting balsamic vinegars are syrupy and smooth, 
with a poignant, but pleasant, acidity.  
 

 

Del Cristo Tradizionale White Seal Balsamic Vinegar 
(Aged in Juniper Wood) 

 100 ml 

 6 / case 

  



Elsa 

 

Elsa Balsamic Vinegar 
Vecchia Argento (3 year) 

 250 ml 6 / case 
Vecchia Farmacia (6 year) 

 250 ml 6 / case 
Vecchia Era (12 year) 

 250 ml 6 / case 

Il Miele della Vita 

   Acetum Mellis- This mead vinegar is made from organic millefiori (thousand flowers honey) and wild honey 
from Val Grande National Park in Piedmont. These natural honeys are diluted with crisp alpine water and then 
mixed with carefully selected yeast that quickens the fermentation process. After fermenting for a month, the 
mead vinegar is aged in airtight vats for one year, allowing the delicate blend of floral flavors to fully develop. The 
resulting vinegar is warm and golden in color, with a bright acidity.  
 

 

Il Miele Della Vita Italian Mead Vinegar 
(Acetum Mellis) 

 500 ml 

 6 / case 

   Acetum Ex Malis- The native apples used to make this apple cider vinegar are grown in sprawling orchards 
nestled beneath the Italian Alps. Crisp and somewhat tart in flavor, the green apples add brightness to the 
fragrant vinegar. Acetum Ex Malis is lightly filtered and bottled in clear glass, revealing its sparkling golden color.  
 

 

Il Miele Della Vita Apple Cider Vinegar 
(Acetum Ex Malis) 

 500 ml 

 6 / case 
 

Masserie di Santeramo 

 

Masserie di Santeramo Balsamic Vinegar 

 250 ml 24 / case 

 500 ml 12 / case 



Mutti 

 

Mutti Tomato Vinegar 

 500 ml 

Rustichella D’Abruzzo 

 

Rustichella D'Abruzzo Balsamic Vinegar 6 year 

 250 ml 

 6 / case 

Villa Manodori 
Acclaimed Chef Bottura follows the traditional Modenese methods of production and careful aging to create his 
artisanal balsamic vinegars. Produced in small batches from locally grown Trebbiano grapes, the vinegars are 
aged in a series of oak, chestnut and juniper barrels for 10-15 years. The resulting product is a thick, syrupy 
balsamic with a harmonious blend of grape and wood flavors.  
 

     

Villa Manodori Balsamic Vinegars 
 
Artigianale, Organic 

 250 ml 

 12 / case 
Dark Cherry 

 250 ml 

 6 / case 

 


