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(SPEZIE, ECC.)

Registration date: 20 / 04 / 2000

DESCRIPTION

Aceto Balsamico Tradizionale di Modena PDO is balsamic vinegar obtained from the must of typical grapes from the Province
of Modena. It is aged for at least 12 years and at least 25 years for the Extra Vecchio (Extra Aged) typology.

PRODUCTION METHOD

Aceto Balsamico Tradizionale di Modena PDO is obtained exclusively from must originating from grapes belonging to the
Lambrusco, Ancellotta, Trebbiano, Sauvignon, Sgavetta, Berzemino and Occhio di Gatta grape varieties, as well as other PDO
varieties registered for the Province of Modena. After having been pressed and before cooking, the fresh musts can be
decanted and refrigerated to prevent the watery parts freezing. Cooking must take place outdoors, over a direct ﬂame at a
temperature of around 80°C. The product is then left to age for 12 years: the product is put in a series of small barrels, each
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made from a diﬀerent kind of wood, which are placed in order of volume creating what is known as the “batch”. Each year,
using a particular decanting method, the contents of the smaller barrels are transferred into the larger ones.

APPEARANCE AND FLAVOUR

Aceto Balsamico Tradizionale di Modena PDO is characterised by its dark brown colour, which is deep and lustrous, its
fragrant, penetrating and persistent aroma and its pleasant and harmonious acidity. The ﬂavour is well-balanced between
sweet and sour.

PRODUCTION AREA

The production area of Aceto Balsamico Tradizionale di Modena PDO is within the entire territory of the Province of Modena,
in the Emilia Romagna region.

HISTORY

The history of balsamic vinegar dates back to the times of the Duchy of Este, although even during the times of the Roman
Empire it was customary to cook must for transforming it into an edible condiment. Production of this condiment developed
in a restricted area between Modena and Reggio Emilia, where these so-called “special” vinegars have been produced for
centuries. The “Balsamic” qualiﬁcation was attributed later on, for the medicinal organoleptic properties of this type of
vinegar. The writings of Count Giorgio Gallesio constitute the oldest “technical” document (1839) about this product, in
which he describes the production techniques for Modena vinegar; while in 1862, the lawyer Francesco Aggazzotti presented
a sample of 150 year old vinegar in Florence, describing the production method of balsamic vinegar and how only cooked
musts could be used.

GASTRONOMY

Aceto Balsamico Tradizionale di Modena PDO should be stored in a well-sealed glass recipient at room temperature. Thanks
to its versatility, this product can be used in the preparation of numerous recipes, from the simplest to the most elaborate. It
comes into its own when used with fresh and steamed vegetables, risotto, meat and ﬁsh dishes, although it is also excellent
when served with ﬂakes of Parmigiano Reggiano, ice-cream and fruit, especially strawberries. In order to maintain its
unmistakeable aroma and ﬂavour, it should only be added after the food has been cooked.

MARKETING

The product is marketed in the following typologies: Aceto Balsamico Tradizionale di Modena PDO (if the product is aged at
least 12 years) and Aceto Balsamico Tradizionale di Modena PDO Extra Aged (if the product is aged at least 25 years).
Packaging is obligatory and consists of a 100 ml bottle designed by the desiner Giorgetto Giugiaro.

DISTINCTIVE FEATURES

Aceto Balsamico Tradizionale di Modena PDO is the result of the pedoclimatic characteristics of the production area and the
variety of grapes cultivated in the Province of Modena, combined with the art of cooking the must and the annual decanting
of the vinegar from barrel to barrel. Thanks to the speciﬁc microclimate, the wood used, the procedures for cooking the
must, the old age of the barrels and the producers’ “know how”, each vinegar works produces traditional balsamic vinegar
with particular characteristics and fragrances.
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ECONOMIC INDICATORS
OPERATORS
313

PRODUCTION (KG)
8,830

TURNOVER (MLN €)
3.97

SURFACE (HA)
213

DATA PRODUCTION - TIME SERIES
Year

Production (kg or lt)

Turnover (mln €)

Export (mln €)

2016

8,830

4.0

5.8

2015

10,571

4.8

7.5

2014

7,958

3.6

3.1

2013

8,218

3.7

3.2

2012

7,544

3.8

2.9

2011

10,052

5.0

-
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2010

7,632

3.8

2.3

2009

7,846

4.7

2.8

2008

8,645

4.8

6.9

2007

10,927

6.0

-

2006

10,403

5.7

-

ITALIAN GEOGRAPHICAL INDICATIONS OPEN DATA MULTIMEDIA PLATFORM

A Ministry of Agriculture (Department of competitive politics, agri-food quality, horse and
ﬁshery; General Direction of quality agri-food and horse promotion) co-ﬁnanced project by
M.D 93007 of 12/23/2014.

Information which are contained in the product ﬁches are provided “as such” and without any explicit or tacit garantee of
any kind. It has been possible in order to make all reported information updated and truthful. Every eﬀort has been made to
indentify copyright owners of the photographic material. Please communicate us any reports of information which are
incorrect, outdated or any unintended oversights on the copyrights about images using the web site www.qualivita.it or by
writing to the email address atlante@qualivita.it.
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MEDIA SHARING. Reproduction or use of part or all of the contents of this platform in any form is expressly prohibited for
editorial product by a third party.
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