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Our history

MODERN EVOLUTIONS
OF A CENTENARY FLAVOUR

Already at the time of Alfonso the lst in the XVIth
centrury, the House of the Dukes of Este used diffe-
rent kinds of vinegar as condiment and “preservative”
for food served at the banguets and to enhance the
best recipes of the dues! court, prepared by Cristofo-
ro Messisburge, Master of Ceremonies at the Court
of the Dukes of Este, It is an historical fact that in the
16th century, the vinegar cellars known as the "acetaie
ducali” of the Court of Ferrara, produced vinepars for
different gastronomic uses by blending vinegar with
raw must. The vinegars were classified as common
{used for cooking), fine (to put on the dining table)
and "sopraffini" (extra fine}, which were for the Duke
and his banguet guests. The "Aceto Sopraffing” extra
fine vinegar produced by the ducal House of Este was
s0 highly prized for its unigue and peculiar features,
that it was often given as a gift to rulers and dignita-
ries of European Houses, who used to request it during
thelr stays at the Este's estates.

Unlike the other "acetaie” In the dukedom at that time,
the vinegar cellars of the House of Este kept on pro-
ducing according to thelr own long-standing tradi-
tions. Initially the vinegars were stored in special attic
chambers in the castle garrets in Ferrara, When the

court was subsequently forced to retreat to Modena,
the vinegars were then stored In the garrets of the cast-
le's southern keep. This latter location exposed vine-
gars to temperature differences and excursions due to
seasonal changes and resulted in a natural reduction
of the vinegar, which Improved its aroma and taste,
The contemporary version of Aceto Sopraffine fea-
tures a dynamic production process that mimics the
natural thermal variations of the ancient parrets, From
the 15th century onwards, the "acetaie” of the House
of Este produced vinegar for the Court without inter-
ruptions, until the Napoleonic sccupation which then
forced Duke Hercules Rinaldo 101 to leave Modena in
1796, A good portion of the acetaie were dismissed
and probably put up for sale by the Duke himself in
order to pay for his army during the war against Fran-
ce, In spite of the war, vinegar production In the Mode-
na palace pever came {0 a complete stop,

After the restoration of the Duchy of Este by the Con-
gress of Vienna, Francis IV of the House of Austria-E-
ste and Duke of Modena had the acetaie restored as
they were originally, He commissioned the battery of
barrels for his acetaie from the Prandind family. With
the arrival of the Savoy army in 1859 and the subse-



guent annexation of the Duchy to the Kingdom of Sar-
dinia, Prancis V abandoned Modena. By order of Vic-
tor Emmanuel 11 of Ttaly, the acetaie were transferred
by the Savay family to their castle in Moncalierd, There
production was stopped as the staffl of the Savoy court
had neither the culture nor the traditon to keep the
acetaie going.

Alter more than one century of Inactivity, since 1994
pet resolution by the Count Andrea Czamocki Luche-
schi, his wife Tsabella, Archduchess of Austria-Este, and
the current Duke of the House of Este, studies on the
traditional praduction methods of the Aceto Sopraffi-
no af the House of the Dukes of Este, were résumed at
the family farm locared in Quarto D'Aldno (between
Venice and Treviso, a well-known area for excellent
wine production), Special varieties of red and white
erapes, whose musts and wines are especially good for
acetification purpose, were selected and planted; they
started to plan the reconstruction of the “acetaie” to
produce Sopraffino vinegar, Trying to follow as much
as possible the tradition, the barréls were once again
commissioned from the Prandini family, descendanis
of the master artisan barrel and and eask-makers that
at the time had also supplied Franecis V with his casks,
Recently, being aware that the market required also
tradiional wine vinegars, Acetala Ducale Estense star-
ted producing red wine vinegars made of one-veriety

grapes of Cabernet Sauvignon and white wine vine-

gars made of one-variety grapes of Pinot Grigio, using
the passive Solera system, which is an exclusive estate
system. To accomplish this task, some kinds of "aceto-
bacter acetl” were patiently chosen and let reproduce
over the years, creating in this way the estate Solera
Thanks to the competence gained during the various
studies and the natutral aptitude to research and inno-
vation, on the base of some specific requests by the
Company's mest important clients; the product range
VINAGRO has been created: sweel and sour dressing
able 1o amplify the use of vinegar in cuisine, granting
new and surprising matches of laste,

Thereafter, the product range has been further impro-
ved, adding Gran Cuvée which is the response o the
Chels' requests and whose peculiar features are in
between Vinapro and Sopraffino but with a new and
different taste.
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The Solera System

THE HERITAGE OF
ACETAIA DUCALE ESTENSE

Solerais a system for producing and refining
winy products, such as wines and vinegars.
o our case, it namely consists in the deposit
or passage of musts and vinegars from the
highest to the lowest barrels or from the lar-
gest to the smallest ones.

The Solera is passive when a small quantity
ol vinegar is taken from a mass contained in
a barrel which is then filled in with wine in

the same guaniity,

The Solera is active when a small amount
of Sopraffine is taken from & barrel and
moved into a smaller one, The first one is
then filled with a younger vinegar in the
same quantity, At the beginning the quan-
tity destined for bottling is taken from the
frst smallest barrel; at the end the last big-
pest barrel (in our estate, 6 or 12 passages)
ts filled inwith the fresh must coming from
the vearly grape harvest.

DUR BARRELS ARE MADE OF SEVERAL ESSENCES:

oand they are open on top to oxygenate their content.

PASSIVE SOLERA

Wine R F Vinegar

We use 3000 barrels for the ageing all our vinegars and condiments.

What disting

UNIQUENESS AND HISTORICITY

uishes us

The peculiar characteristics
of our condiments

The Aceto Sopraffing is a unique and histordcal condi-

¥

All gnir vinegars and condimen-
ts come solely from grapes cul-
tvated in our family vineyards.
Very few vinepar cellars can
boast such a complete chain.

Our vineyards are especially
dedicated to the yeald of gra-

pes suitable for the production
of DOC wines,

L

Our vinegars and seasonings do
not conltain any preservatives,
colouring agents or thickeners,
as in most vinegars, especially

balsamic vinegars,

»

»

acetifying raw must of red grapes; the Balsamic vinegar
ment of Iallan cuisine and must not be confused with  instead is made from white wine vinegar and cooked

Balsamic vinegar of Modena as, unlike this, itismade by musteoming from white grapes,

They are produced by both the
passive solera systemn (Vinagro
range) and by the active solera
system (Gran Cuvée, Sopralfino
and Sopraffino Riserva),

The Acetain Ducale Estense is
the only cellar the produces
vinegars by the passive solera
system, which s an exclusive

estate systerm.



The technique

THE ONLY ORIGINAL VINEGAR
OF THE ESsTE DucAaL FAMILY

The technical document herein aims at
examining the main features constituting
the unigueness of “Soprafiing degli Esten-
si" vinegar as far as the origin of the raw
materials, the production processes and

final compesition are concerned,

This therefore provides for a complete,
overall evaluation of the product and, by
way of subsequent and extensive testing,
enables idemtification of the guidelines to
be followed for best possible combinations
in modern day dishes.

THE THE STUDY WAS DIVIDED INTO THREE MAIN PARTS:

|

Refinement
Methods

2.

Chemical and
sensory identification

3

A sensory organoleptic study of
“Sopraffino” and “Sopraffino Riserva’

1.

Refinement
Methods

The in-depth investigation into the grape
varieties and the methods of refinement
and apeing focuses both on the actual cul-
tivation of the grapes as well as on percep-
tve production techniques most tied to
the ancient, historical recipe of the House
of Este,

The grape varieties selected for production
of “Sopraffine degli Estensi” vinegar are
cultivated on the best-suited enterpri-
se farmlands so that health status and
quantity can be appropriately monitored
and possible vineyard cultivation vege-
tal-production imbalances are efficiently
prevented. The selected vines originate
from very old farm enterprise varletles,
featuring high dissolved sugar-to-water
mass ratios (Le. between 20 and 22 degre-
es Brix) and delicate acidity (ie. between
6 and 7 g/l expressed in terms of tartaric
acid) which ensure intense biologic act-

vitles during the acetifying process. In

view of the above, the vintage selection
Is considerably important for preserving
the health of the grapes and [or ensuring
subsequent fermentation developments
without any stress and/or olfactive defects.
This is possible by selecting exclusively
the autochthonous grapes that are grown
on-site and that therefore feature a good
polyphenolic structure and overall availa-
bility of nitrogenous sources,

These viticultural sirategies are essential
to the successful achievement of the sub-
sequent transformation phases and for
puaranieeing the development of the ace-
tifying bacteria. The care of the fine, aceto-
bacterium layers is in fact one of the most
Important techniques which give "Sopral-
fino degli Estensi” vinegar the edge on the
common, industrial acetifving techniques,
The antigue, handed-down art of fee-
ding the vinegar mothers s performed by
ensurng that there is an intense blologic

activity of the distinctve farm species, in
harmony with natural heat excursions.
During the hot summer months, acetifica-
tion is triggered naturally and is managed
by regular top-offs with younper products
which is actually the secret of the antique
technique, steeped in the traditions of the
House of Este, when at the onset of the sea-
sons of the lwourious, summer banguets
that at the dme of the great culinary master
Cristofors 'di Messisburgo were famous
throughout Burope, it was customary to
keep the production of the precious con-
diment alive and thriving, This antique
method of discontinuous acetification is
carded on today without any forcing stra-
tegies or climatic conditioning up until the
arrival of the first cold autumn weather,
which marks the start of the slow, natural
product-clearness and decantation pro-

CESSES.



2.

Chemical and

sensory identification

The purpose of the chemical and physical
study of vinegars 14 to verify the basic pro-
duct composition and to perceive its com-
plex evolution during the aging process;
both determinant aspects forappreciation
of sensory organoleptic qualities.

The chemical-physical identification of
“Sopraffino degli Estensi” and “Sopraffino
Riserva” vinegars entails a long and com-
plex process which comprises some pha-
ses featuring intense biologic activity and
other phases that principally involve refi-
nement in wooden barrels, which results
in product conventration and natural pro-

duct burnishing.

As specified for example in the graph
below, the evolutionary dynamics of
“Sopraffing” vinegar refined by ageing of
the 2003 vintage show an initial, intense
biologic development phase activated by
the acetobacteria that are capable of incre-
asing initial acidity levels up to over 30%
during the first year. Over the following
years, biologic activity slows down whilst
the degrees Brix (dissolved sugar-to-water
mass % ola lguid, measured with & refrac-
temeter) increase, which results in pheno-
mena such as evaporation, transpiration,

salification, esterification and many other
phenomena that are still in study phases,
One of the effects that is directly correla-
ted to the above processes is an increased
product density, although this property is
certainly of minor interest in as {ar as pro-
duct quality goes, During refinement and
ageing, the effect of the numerous pheno-
mena already mentioned lead to a defini-
tely more important evolution of the phy-
sical properties of the product and of the
product’s sensory profile,

Ifwe do In fact compare the sensory profile
of a product at'its fifth year of ageing, it will

be completely different compared to inital
evaluations and will show a marked incre-
ase of tertlary aromas and gradual loss of
the fruity flavour typical of boiling musts.

What can be noted here is the clean-cut
separation between the two product profi-
les. It is also easier to identify the sensory
features more involved with refinement
and ageing such as persistence, which ls
the overall complex flavours enveloping
tonpue and palate for a good many seconds
(15"-207), the tanninic sensation, which s
the typically astringent and puckery sen-
sation on the tongue and finally the spi-
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ciness, which mostly concerns the inte-

raction with the various wood types during
barrel ageing,

As already mentioned, the product’s phy-
sical properties also undergo an important
evelutionary process, In fact, increased con-
centrations of soluble splids lead to incre-
ased product density. But the particular
conditions ocourring during the traditional
grape refinement and ageing techniques of
the House of Este make it so that product
density also involves the formation of stable
chemical compounds, with the formation
of organic acid salts and complex esters
and polymers; The analytic confirmation
of these observations s given by the dry
extract value minus the sugar contents, This
parameter is a synthesis of all the molecu-
les present in the product (minus the sugar
contents) subject to the chemical changes
specified under the refinement and apeing
process. If the average grape must values
(lving around 20 g/l} are compared with

finished product values, significant increa-
ses of net, dry extract levels reaching values
of over 100rg/! can be noted.

The combination of these substances make
it so that the increase in density is followed
by an increase in product viscosfty, with
enhanced visual and taste-tactile sensa-
tons.

In as far as visual product perception is
concerned, it must be noted how the mel-
low brown colour is the result of the sugar’'s
natural reactions that take place gradually
throughout the summer months. Making
caramel additives (type E150 gbcd), a
widespread technigue in current industrial

processes, totally unnecessary.,

ACID-DENSITY RATIO BETWEEN
APPRECIATION AND TRENDS

The high acidity levels recorded by “Sopraf-
fing" vinegar and the inexistence of the high
sugar concentrations that are currently very
much the fashion are an additional guaran-
tee that the product does not have the com-
mon problerms involving vinegar crystallisa-
ton.

SULPHATE TESTING ANALYSIS

The analytic sulphate testing results effecti-
vely show how the raw material selection
criteria and the transformation, refining and
ageing lechnigues performed have defini-
tely influenced the extremety high product
naturalness levels. The total sulphate values
recorded in the product refining and ageing
processes in fact turn out o be inferior not
only when compared to average values set
for organic wine agriculture but also when

compared to the detection threshold limi-
5 set by the European Directive on aller-
gens, From our study report it is possible
to understand the extent to which the aw
material properties as well as the chemical
ancl sensory analyses methods are condi-
tons necessary for perceiving the intrdnsic
product qualities that form the basis for
determining its subsequent use, combina-
ton and blending,

100
150
(L]

50
an
o s - T
Legisl Wine:  Blo Wine Divective
2003BCE

Soprailing

't Tedad Sulfur

PPM TOTAL SULFUR

3.

A sensory organoleptic study of
“Sopraffino” and “Sopraffino Riserva”

Persistefice

The sensory organoleptic evaluadon of “Sopraffing” and "Sopraffino Biserva’ vinegars

enables testing of the capacities they have of blending firsthy with other products belonging

to the main marketable commedities index groups and then, consequently, with currently

popular, modern day dishes,

SOPRAFFINO

The sensory organoleptic analyses of “Sopraf-
fino degli Estensi® and "Sopraffino Riserva'
vinegars complete the overall deseription as o
the product refining and ageing evolution phea-
ses and provide for comprehension and per-
ception of the full potential of product imple-
meritation and different possible uses.

Hairmony
Tannic
SOPRAFFINO
HRIiSERVA
Persislence
The sensory-analysis begins with the identifica-
Huarmaomy

ton of the descriptors required for a significant
comparison and for best identifying the two
products. Viscosity, colour perceived acidity
(meant as a result of the balance between total
analysed acidity and product density), spicy

aroma, frulty aroma, tannic faveur, harmony

Viscosity

Fruity

Viscosity

0

Fruity

Colour

Acrdity

Spicy

Colour

Artdity

Spicy



and persistence are thus the descrptors that
have been selected and examined here for both
of the products.

The Sopraffing vinegar sensory profile shows
for instance a marked acid eomponent and a
less extensive general intensity area compa-
red to the Sopraffing Riserva vinegar. This also
corresponds to the specific chemical-analytic
differences between the two products. Compa-
ring acidity and sugar contentwitlin fact highli-
ght that with comparable acid components,
the product sugar levels and therefore product
density and viscosity vary remarkably from one
another

Owing to its higher density, Sopraffino Riser-
va vinegar in fact provides a totally enveloping
and full impact on the palate, completed by an
acidity that is well perceived, even if to a lesser
degree than Sopraffing vinegar, by all means
capable of contributing to prolonged aroma
persistence. This wiglds a positive effect on the
harmony sensory descriptor, parameter funda-
mental for enhanced perception of the Sopraf-

fino Hiserva vinegar quality.

Thie overall Sopraffino Riserva vinegar area is
guantitatively more extensive and compared to
Sopraffino vinegar, harmaony, persistence and
tanninic sensation are, particularly, the princ-
pal discriminating factors.

Finally, the aromatic feamires are definitely
determinant in as far as use, blending and com-
bination potential is concemed and it shoold
be noted that the fruity aroma is more ntense
in Sopraffinc vinegar, whereas in Sopraffino
Hizserva vinegar it decreases in favour of incre-
asingly spicy aromas, directly correlated to its
longer ageing process in oak harrels,
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ANALYTICAL COMPARISON

Acidity % Sugars %

Sopraffing Reserve

THE RELATIVE SENSORY PROFILE TRACING HIGHLIGHTS A GASTRONOMIC IMPLE-

MENTATION POTENTIAL WHEREIN THE TWO PRODUCTS COMPLETE ONE ANOTHER

AND ARE THUS APTLY SUITED TO THE SATISFACTION OF A WIDE RANGE OF CULI-

NARY COMBINATIONS




VINAGRO

Forte

Superior seasoning based on red wine vinegar of Cabernet Sauvi-
gnon grapes and concentrated must minfmun 10 years of ageing
artisanally and nawrally produced aged in oak barrels not filtered.

UsES: It enhances the taste of salads and vepetables in addition
o flavouring the dishes in which it is normally wsed.

THE LAND THE GRAPE TASTING
Land of origin: ® Grape variety: ® Colour:
@ located in our own estate in Bonisiolo Cabernet Sauvignon intense red tending towards ruby red
di Mogliano Veneto, Treviso, Veneto
& Plant breeding method: ff Acidity:
. Terrolr: H Sylvoz i around 9" acetic degrees
E : clavey, medium texture
© 1ending to heavy
& Planting density: g i Consistency:
W © 390D - 4000 stumips per hectare © fluid
IN THE ACETAIA
- Harvest time: Tasting examination:
L4 3rd decade of September : extremely persistent and strong, with
. Acetification: : i
£ . ¢ notes of fruitiness of the wine from
u&mml of specially tanned Cabernet (5} which b e mpanisd by &
Sauvignon wine and raw concentea- : great acid fréshness and a slight note
¢ ted must of Cabemner Sauvignon - ] Production per hectare: ;
ow of spice
. 8t
VT ﬁgtﬂ.ﬂﬂ!
it LE_J in Solera, typical of the Estate, E&E Average degree:
of nak barriques of 220 liters 21% babo
Year of constitution of the Solera: Grape yield:
5, 2008 | mintmum 10 years ageing 45 %

ADEVIF3TS
375ml

ADCAMEOE
G0mi

[P



VINAGRO

Pinot Grigio

Superior seasoning based on white wine vinegar of Pinot Grigio

grapes and concentrated must minimum 5 years of ageing artisa-

nally and naturally produced aged in oak barrels not filtered.

USES: It gives the dishes a sweel-and-sour aronta. of pleasant
intensity, Excellent for seasoning salads and vegetables, it conférs
the dishes sapidity and roundness of laste. Particilarly recommen-
ded in combination with fresh fish and fresh cheese, i is an excep-
tional ingredient for your sauces, vinaigretle and sweel-and-sour
recipes like ontons, zucchint, peppers and couliflowers.

THE LAND THE GRAPE TASTING
Land of origin: @ Grape variety: ® Colour:
@ located in our own estate in Bondsiolo Pinot Grigio ntense sraw yellow tending 1o amber
di Mogliano Veneto, Treviso, Veneto
e Plant breeding method: f Acidity:
E ! Terroir: ﬁ Sylvoz around 6.5 acetic degrees
~£3- i clayey, medium texture
i Planting density: Q Consistency:
ases 4000 - 4200 gtumips per hectare slightly viscous but fluid
IN THE ACETAIA
e Harvest time: Tasting examination:
- Acetification: ¥ Jrd decade of August exmremely persistent, with a delicate
© natural of specially tanned Pinot Gri- 763 sweet component, notinrusive,
¢ gio wine and raw concentrated must s accompanied by an acidic freshness
: ; i and a stight fruity note rypical of white
of Pinot Grigio o Production per heetare: ; gl L i
4.2 ] wines
" 11t
¢ Ageing
- "|-| = - =
Lk in Solera, typical of the Estace, i Average degree:
of cak barrigues of 220 liters (ﬂp 21° baba
Year of constitution of the Solera: Grape yield:
) 2013 | minimum 5 years ageing 30%

ADEVIB27S
375ml

ADCAMBHG
G0ml



VINAGRO

di Cabernet
Sauvignon

Superior seasoning based on red wine vinegar of Cabernet Sauvyi-

gnon grapes and concentrated must minimum 5 years of ageing
artisanally and naturally produced aged in oak barrels not filtered.

USES: It gives the dishes g sweet-and-sowr aroma of pleasant
intensity, Excellent for seasoning salads aned vegetables, vegetable
soups as well as for marinating meats, i confers the dishes sapidity
ard roundness of taste.

THE LAND THE GRAPE TASTING
Land of origin: @ Grape variety: Colour:
@ located in our own estate in Bonisiolo Cabernet Sauvignon & intense red rending to brick
di Mogliano Veneto, Treviso, Veneto red with amber reflections
A0 Plant breeding method: f Acidity:
. Terroir: ﬁ Sylvoz around 6.57 acetic degrees
E : clavey, medium texture
" ° tending to heavy
i Planting density: Q Consistency:
ases 3900 - 4000 ghumips per hectare slightly viscous but fluid
IN THE ACETAIA
e Harvest time: Tasting examination:
¢ Acetification: ¥ 3rd decade of September extremely persistent, with a delicate
i natural of specially tanned Cabernet ‘{é} sweel component, not Intrasive,
e Sauvignon wineand raw concentrated accompanied by an acidic freshness
© must of Cabernet Sauvignon o Biibincinn pas bsderel and a slight note of spice
b ] 9t
- Apeing:
[LLE in salets, typicalof the Estate, & "
of oak barriques of 220 liters E&E ST
21° babo
Year of constitution of the solera: Average degree:
5 2008 | minimum 5 years ageing 0%

ADEVIRATS
375ml

ADCAMBHG
G0ml



VINAGRO

Piccante

Superior seasoning based on red wine vinegar of Cabernet Sau-

vignon grapes and concentrated must with hot chili pepper from
Calabria minimum 10 years of ageing artisanally and naturally pro-
duced aged in vak barrels not filtered

USES: Dedicated to those whe love spicy taste. It gives the dishes
a delicate sweet-and- sour flavour In addition to a moderate
pigquancy by spicing the dish appropriately. It is particularly indi-
cated on salads and vegeiables.

THE LAND THE GRAPE TASTING
Land of origin: @ Grape variety: Colour:
@ located in our own estate in Bondsiolo i Cabernet Sauvignon = intense red tending
di Mogtiano Veneto, Treviso, Veneto to brick red with amber reflections
: ‘Terroir: B2 Plant breeding method: ;f; Acidity:
E clavey, medium texture ﬁ Sylvoz around 6.57 acetic degrees
T tending to heavy
e Planting density: Q Consistency:
Acetification: e Harvest time: Tasting examination:
natural of specially tanned Cabernet ¥ 3rd decade of September exremely persistent, with a delicate
) Sauvignon wine and rawconcentra- sweel component, not INfrusive, accom-
ted mustof Cabernet Sauvignon {a} panied by an acidic freshness and a sli-
. Pridiciion par beckare: ght note of spice. The piquancy is redu-
W] g ced when used on dishes, and becoming
' 5 leasant to the palate
£AS
Faaws! Ageing: F 4
%, in solera, tvplcal of the Estate,
of zak barriques of 220 liters
‘a&z Average degree:
21° babo
Year of constitution of the selera:
2008 | minimum 10 years ageing
£5) sxgbisepuently refinadd ip dnfusdan sith e sprecial Average degree:
warlety of ot chill pepper far at lesd one yedr = 30%

ADEVIF3TE
375ml

ADCAMBHG
G0ml

a5



Gran
Cuvée

THE LAND THE GRAPE TASTING
: Land of origin: @ ¢ Grape varlety: i Colour:
@ : located in our own estate in Bordsiolo ©  Cabernet Sauvignon, Merlot @& intense red with dark amber
 di Mogliano Veneto, Treviso, Veneto i reflections
& Plant breeding method: T
;  § el H ¢ Sylvoz and cordone f : 3150 —
: E ¢ around 5" acetic degrees
_%. : chiyey) medim texinre ¢ spergnato respectively &

tending to heavy

& ¢ Planting density: Q i Consistency:
mem © 3900 - 2000 stum hect © slightly vise
IN THE ACETAIA ! 5 Ightly viscous
i Harvest time: i Tasting examination:
: Acetification: -@; :  3rd decade of September and 2nd ¢ antique persistent with a delicate,
© natural Cabernet Sauvignon wine ¢ decade of September respectively {=} | non-invasive sweet component
o especially tanned and raw must of accompanied by an acid note
Cabernetr Sauvignon and Merlot . * and a marked sensation of spice
#¢] | Production per heetare:
i ] Pogrel2t respectvely
... o Ageing:
Superior condiment based on raw must and concentrated must of  soups as well as for marinating meats, it confers the dishes sapidity EE i slow insolera, typical of the Estate, :
. " Sl 3 " A d |
Cabernet Sauvignon and Merlot grapes aged for at least 10 years  and roundness of taste.; Full use in the kitchen as a fine condiment of oak harriques of 220 livers E&E g z:f;:ii = s
artisanally and nawraily produced aged in oak barrels from 2001, for seavoning and marking dishes taste, giving them a sweet-and- '
to 50 L not filtered. sour aroma of pleasant intensity, Excellent for Seasoning salads ADCUVITEG
) . . ) o Year of constitution of the solera:
and vegelables, it confers the dishes sapidity dnd roundness of taste. . 2008 | ageing from the year :  Average degree: 375ml
USES: It gives the dishes a sweet-and-sour aroma of pleasani  Particularly recommended in combination with roast meats, fresh ©  ofestablishment of the salera Pozam
intensity. Excellent for seasoning salads and vegetables, vegelable  cheeses and vegelable pureed soups. vy
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Sopratffino

Superior seasoning of long ageing, based on raw must acetified

Cabernet Sauvignon and Merlot grapes aged since the year 1994 in
which the Solera was established. Artisanally and naturally produ-
ced aged in pak barrels from 220 L to 151 not filtered.

USES: It gives the dishes a sweet-and-sour aroma of pleasani
trdensity. Excellent for seasoning salads and vegetables, vegetable

soups aswell ay for maringting meats, it confers the dishes sapi-
dity and roundness of taste.: ldeal on salads and vegetables as well
as on meat, venison and fo mariite rw fish; extraordingry use on
Sfresh cheeses such as mozzarella and ricotta, on soups such as pasta
and beans or vegetable pureed soups. I muy bé used very well for
preparing cocktails such as Blody Meary, Rob Roy, Manhaitan, Dry

martind, etc, .

THE LAND THE GRAPE TASTING
Land of origin: @ Grape variety: Colour:
@ located in our own estate in Bondsiolo Cabernet Sauvignon, Merlot = dark brick red with
di Mogliano Veneto, Treviso, Veneto amber reflections
- Plant breeding method:
- Terroir: ﬁ Syivoz and cordone speronato ?{ Aakiiy: )
E | clayey, medium testure respectively drourd 6” acetic degrees
© ' tending to heavy
; Conslstency:
% Planting density: a i
i viscous
o 3900 - 4000 stumps per hectare
IN THE ACETAIA
Tasting examination:
Faryeal fenst extremely persistent, due to the forma
l:gx 3rd decade of September and 2nd 5 P i
tion of ester salts and complex poly-
o Acetification: decade of September respectively ) 3 X
: ; ¢ of . " {g} mers during apeing, which produce
o) :atu.ta = mw;n}:s 10 it a delicate sweet component, with an
i Sauvignon and Merlot 2 o i
ie cidity accompanied
- Production per hectare: i nse- 5 = Ak Dy ey
] and fruity notes.

Apeing:

showin solera, typical of the Estare,
of oak barriques from 220 liters

to 50 liters

Year of constitution of the solera:
2004 | ageing from the year of
establishment of the solera

Stel2 trispettivamente

Average degree: d
21° babo 5

Average degree:
15%

Oifactory examination:
intense acetic note accompanied
by nuances of cooked fraft
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Sopratffino
Riserva

Superior seasoning of long ageing, based on raw must acetified Cabernet USES: Superior seasoning, exeellerit use for flavenr important dishes such
Sauvignon and Merlot grapes aged since the year 1994 in which the Solera gz rovsts and venisons, but also soups and risottos. It is ideal when youwish
was established. Artisanally and naturally produced aged in oak barrels 5 give a particular spicy nofe to your most important dishes.

from 2201 to 151 not filtered.

THE LAND

THE GRAPE

TASTING

@

¥

Land of origin:
located in our own estate in Bonidsiolo
di Mogliano Veneto, Treviso, Veneto

Terroir:
clayey, medium texture
tending to heavy

IN THE ACETAIA

Acetification:
natural of raw miust of Cabernet
Sauvignon and Merlot

Ageing:

slowin salera, typicat of the Estate, of

oak, chestmut, cherry barriques, from
220 liters to 15 liters

Year of constitution of the solera:
1994 | apeing from the year of
establishment of the solera

@ ¢ Grape varlety:
i Cabernet Sauvignon, Merlot

- Plant breeding method:
ﬁ i Sylvoz and cordong

spergnato respectvely

k- Planting density:
asss| 3900 - 4000 stumps per hectare
) ¢ Harvest time:
'@‘3‘ i 3rd decade of September and 2nd
' decade of Septemiber respectively
",] Production per hectare:

Sre 12 trespectively

E&E Average degree:
i 21* babo

:  Average degree:
.

{e}

Colour:
dark brick red with amber reflections

Actdity:

around 5" acetic degrees

Consistency:

D viscols

Tasting examination:

extremely persistent, due o the forma-
ton of ester salts and complex poly-
mers during the ageing process, which
produce a delicate sWeet component,
accompanied by @ balanced acetic vein
with spicy and frulty notes typical of the
longest ageing

Olfactory examination:
intense acetic note
accompanied by hings of spice

SOSEI200W
200ml

SOSE2100W
100ml
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My Solera

The Land

The Grape

Tasting

®

b

Land af origin -
Loeasted an i owe catmie of Cearno d°Aling
Vemnice, and Brnksiolo di Mgliane Venein,
Tresdsn, Venern

Terroire :
clayey, medium nemore fending to beavy

In

the Acetaia

Acetification
natcral Cahernm Suwigrnn wine especiatly menned
il vt of Caberrer Sairngnoo and Merlst

Ageing _ ) )
sl m soders, typical of the B, ol oak eirels of 250

L and in'cherny, and chestrme barreb of 60: 50, 40; 335
rres

Year of constination:

of the selera 2008

Aty Sroien G e of estabticiiens of
Lt selers

Grape varlety: @
Cabernet Sauvignon, Meclor

Plant breeding methad: ‘&5’
Sybvoz asd cordone sperasale :
respectively

Planting densiry-
S0 - 0 stusips pet hectaie

Grape harvest thoe: {ﬁ}
A decade af Seprember @nd 2nd decade of
e preminer pespedtively

Production per hectare:
0 pamd 12 1 respectlvely

Medivim degrea:
25" babi

Grape vield:
ik

Calour :
ntense el wdth dack amber soflections

Acidiry:
atound 57 acvtle degress

Vil s

Hrow
wnligue persistentwit a delicans, non-bnasive

sweel commproanent aotompiaed by an acid note and
a miarked sensathon of spice
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The best 10 wine vinegars Gold winner award ceremony
3 Place LS.A. 2013 best vinegar

With Sopraffino riserva

Azienda Agricola Acetala Ducale Estense Sas - via G.Pascoli, 14 - 30020 Quarto d’'Altine - (Venezia) - Italia

fax 0422 825910 | Infom@acetaiaducale.dt | www.acetataducale.it







