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DENSITY. Density is one measure that doesn't lie. That is why the Consortium of Balsamic 
Vinegar in Modena measures how DENSE Balsamic Vinegar is before deciding whether or not it 
is I.G.P. certifiable.

So what is a good density? ..... Well the Consortium does not consider any Balsamic Vinegar with 
a density less than 1.06 to be IGP, and 1.06 isn't very much, it means that 1 litre (33.8 fl OZ) of 
balsamic must weight at least 1.06 KG (2.33 lbs).

So what influences the weight of Balsamic Vinegar of Modena? Only 2 ingredients!

Anywhere between 10% - 80% of IGP must be BARREL AGED COOKED GRAPE MUST ' mosto
cotto ' , this is the ONLY ingredient in Traditional Balsamic Vinegar DOP. The other ingredient is 
GRAPE WINE VINEGAR, the Consortium rules allow for anywhere between 20% - 90% , the rules 
also say that up to 2% of the product can be E150 Caramel.

This is why some IGP Balsamic's are better than others and also why some are very cheap, some 
are watery and some are just inexcusable! You can't compare a product with E150 Caramel, 90% 
grape wine vinegar and only 10% grape must to a product that is naturally dense, aged for years 
and thickened naturally with time.

Which brings us to our Balsamic Vinegar of Modena IGP available in 250 ml (8.5 oz) and 5 litre ( 
1.32 gallons) which only CONTAINS TWO INGREDIENTS 85% Cooked Grape Must aged for a 
minimum of 5 years and 15% red wine vinegar (and 0% Caramel!) for a DENSITY of 1.34 (1.34 
KG of weight per litre)

THE SAME DENSITY as a balanced traditional DOP Balsamic Vinegar that has been aged for a 
minimum of 12 years.

1.34 density is the perfect balance especially in colder climates because it doesn't crystalize, it 
flows slowly but easily and it will not create excessive sediment on the bottom of the bottle, even 
with a shelf life of 3 YEARS!

These are the details that separate authentic, traditional products from mass market ones, and 
often the difference in trivial when you consider the quality.

NAVONA IMPORTS CORP are the proud importers of BALSAMIC VINEGAR OF MODENA IGP, 
reach out for a sample or to place at order with one of our 7 distribution centres throughout the 
US.
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EMILIANA
I.G.P. Balsamic Vinegar of Modena

I.G.P.
I.G.P.
Indicazione Geografica Protetta

P.G.I. Protected Geographical
Indication

Certified Organic
Direct From Modena, The World Renowned Area For Balsamic 
Vinegar Directly From Lambrusco And Trebbiano Grapes 
Cultivated Locally To Get The Grape Must That Is Traditionally 
Aged In Barrels For Years With No Artificial Chemicals Added 
For Color, Density Or Flavor. 

Emiliana offers a Certified Organic catalogue of products which 
includes their classic Balsamic Vinegar I.G.P. as well as some 
of their fruit infused flavours and White Balsamic.
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Emiliana Balsamic Vinegar of 
Modena are multi year GOLD 
winners of the Specialty Food 
Association SOFI Award for their 
Organic and rruit infused 
Balsamic Vinegars.

The SOFI AWARD 

The Specialty Food Association’s
sofi™ Awards have been
honoring the best in specialty
food for 50 years. sofi™ Award 
honorees are selected through a 
blind tasting process and are true
innovators in their categories. 

WINNERS OF THE SOFI AWARD


