
Regalis

35195 - Balsamic Regalis Black Truffle
Black truffle infused aged balsamic vinegar by Regalis Foods. The result is an
incredible condiment with a balance of savory, tart and slightly sweet to elevate
cooked meats and roasted vegetables.
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Deep earthy aromas of winter black Perigord truffles sourced from Valencia, Spain are naturally
infused into a glaze-like balsamic vinegar imported from Modena, Italy after being aged in barrel
for 18 years. The result is an incredible condiment with a balance of savory, tart and slightly
sweet to elevate cooked meats and roasted vegetables or drizzle over pieces of Parmigiano
Reggiano or servings of gelato for a savory-sweet treat after dinner.

pure barrel aged balsamic from
Modena, black truffle infusion
(tuber melanosporum)

Free From:

Brand Manufacturer Product Category

Regalis PHILOSOPHY FOODS

UPC MFG # SPC # GTIN Pack Pack Desc.

RPOD100020 35195 6/100 ML

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

4.84lb 1.26lb United States No

Shipping Information

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

3.75in 5.5in 7.75in 0.09ft3 84x6 475days 60°F / 77°F

dry

sauces, dressings, reduction, savory
and sweet applications

open and pour
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