
IMPORT

128521 - Vinegar Balsamic Dark
Roland Balsamic Vinegar is a superior product because its relative density is greater than 1.10
grams/ML and the sugars are greater than 16.5%. Brix greater than 22.5 degrees. Other vinegars
are less concentrated and consequently less flavorful. Balsamic Vinegar has 6% Acidity.
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Balsamic Vinegar, Sulfur
Dioxide.

Free From:

Brand Manufacturer

IMPORT American Roland Food Corp.

MFG # SPC # GTIN Pack Pack Desc.

70600 128521 10041224706009 2 2 / cs

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

27lb 20lb ITA No

Shipping Information

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

12in 7.5in 11in 0.57ft3 18x4 1080DAYS 40°F / 75°F

Product is shelf stable.

Use in all kinds of salads and dressings:
garlic, anchovy, Dijon, on an arugula
salad with red roasted peppers, in
marinades for meat and poultry, as a
liquid for poaching chicken breasts.

Roland Balsamic Vinegar is a sweet and
sour vinegar with a heady fragrance. It
should be used sparingly because of its
distinct character in vinaigrettes and
marinades for meat and poultry Sprinkle
over warm and cold vegetables or fruit.
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