
O Med

35758 - Chardonnay Vinegar 250m L
O-Med vinegars are characterized by a soft acidity. This outcome that is thanks to
the Schtzenbach method in which the alcohol is transformed into acid while the
other aromatic compounds true to the wine base are preserved in the vinegar.
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O-Med vinegars are characterized by a soft acidity. This outcome that is thanks to the Schtzenbach
method in which the alcohol is transformed into acid while the other aromatic compounds are
preserved in the vinegar. The goal is to be able to taste the essence of the fruit without being
overwhelmed by acid.  The chardonnay is slightly sweet and the liquid has a beautiful clear, golden
presentation. Use this vinegar to marinate fish or on fish carpaccio. It is also great for pickling and on
vegetables and salads.

chardonnay white wine vinegar,
concentrated grape must

Free From:

Brand Manufacturer Product Category

O Med PHILOSOPHY FOODS

UPC MFG # SPC # GTIN Pack Pack Desc.

PAOM100150 35758 9/250 ML

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

12.2lb 4.95lb Spain No

Shipping Information

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

7.75in 7.75in 6.5in 0.23ft3 30x5 475days 60°F / 77°F

dry

finishing, dressings, sauces,
seasoning

Use for finishing dishes by
seasoning, making sauce and
dressings, or drizzling over veggies,
seafood crudo, grilled meats and so
on. Can be used for pickling or
mixing as a drinking vinegar as well.
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