
Briati

164544 - Modena Balsamic Vinegar Glaze
Balsamic glaze product in Italy.  Its high density makes it perfect to decorate the more
innovative dishes. Its flavor faithfully recalls the one of the original balsamic vinegar
and it can be used on different dishes such as cheeses, pasta, pizza, risotto, french fries.
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Balsamic glaze product in Italy and made of cooked grape must, balsamic vinegar of
Modena and modified maize starch.  Its high density makes it perfect to decorate
the more innovative dishes stimulating the creativity of the chef. Its flavor faithfully
recalls the one of the original balsamic vinegar and allows a good number of
culinary combinations such as cheeses, pasta, pizza, risotto, french fries.

cooked grape must, balsamic
vinegar of Modena 45% (wine
vinegar, cooked grape must),
modified maize starch. Contains
sulphites.

Free From:

Brand Manufacturer

Briati Briati

UPC MFG # SPC # GTIN Pack Pack Desc.

802242282752 PC100258 164544 00819348020010 6/16.9 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

10 lb 6.33 lb Italy No

Shipping Information

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

7.68 in 5.32 in 10.43 in 0.25 ft3 40x6 487 days 60 °F / 77 °F

Keep the product in a fresh and dry
place, far from direct sunlight and heat
sources.---
UNIT UPC: 802242282752
---

This Balsamic glaze can be used for
decoration and used by cold on
cheeses, pasta, pizza, risotto and
french fries.

It is ready to use.



Briati

164544 - Modena Balsamic Vinegar Glaze
Balsamic glaze product in Italy.  Its high density makes it perfect to decorate the more
innovative dishes. Its flavor faithfully recalls the one of the original balsamic vinegar
and it can be used on different dishes such as cheeses, pasta, pizza, risotto, french fries.

vGSS-LLv1 - 12/07/2025 09:06 AM

- By Measure

0 mcg

0 mg

0 g

20 g 0 g 72 mg

21 g 0 g 0.85 mg

0 0 g 0 mg

90 0 g 0 mg


