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Grape must is the sole 
ingredient in one of the  
two types of true balsamic 
vinegar made in Emilia- 
Romagna today: Aceto 
Balsamico Tradizionale 
PDO, which must be made 
using traditional methods 
in the provinces of Modena 
and Reggio Emilia. Aceto 
Balsamico di Modena IGP  
is a more modern creation 
that requires at least 20 
percent grape must and  
10 percent wine vinegar, 
with a minimum 
maturation period of just 
60 days. Both have their 
place in the kitchen—the 
former should be used 
sparingly over simple dishes 
to maximize appreciation 
of its complex, long-lasting 
flavor, while the latter is 
better suited for cooking. 

Quality varies greatly 
among the more widely 
produced (and more 
affordable) IGP balsamic 
vinegars, so taste before 
buying if possible. 
Another tip: make sure 
that grape must is the 
f irst (and therefore most 
abundant) ingredient on 
the label. 
 

Aceto Balsamico  
di Modena IGP
When it comes to IGP 
balsamic vinegars, we spring 
for the exceptional Villa 
Manodori version from 
acclaimed chef Massimo 
Bottura of Osteria Frances-
cana in Modena. It’s tart and 
well-balanced, with notes of 
cherry on the finish. Try it 
sprinkled on ricotta with fresh 
blueberries and pistachios. Or, 
drizzle it over mozzarella and 
spicy arugula for a zesty, 
refreshing antipasto.

Bellwether Farms Sheep Milk 
Basket Ricotta + Villa Manodori 
Aceto Balsamico di Modena IGP 

Lioni Latticini Fresh Mozzarella 
+ Villa Manodori Aceto Balsamico  
di Modena IGP 

Aceto Balsamico 
Tradizionale di 
Reggio Emilia PDO 
Affinato (Red Label)
The controlled production 
process for PDO-certified 
balsamic vinegar lasts a 
minimum of 12 years, as 
liquid from cooked grape 
must is transferred to barrels 
made of different wood 
types. The vinegar becomes 

more viscous and concen-
trated, although the intensity 
of aroma and the balance of 
sweetness and acidity are 
considered more important 
“virtues” than density. In 
Reggio Emilia, these vinegars 
are distinguished as affinato 
(refined) with a red label; 
vecchio (old) with a silver 
label, typically matured six to 
seven years longer; or extra 
vecchio (extra-old) with a gold 
label, usually aged at least 25 
years. The red label version 
from Acetaia Dodi is a 
standout for cheese pairing; 
intense yet smooth, the 
flavor is reminiscent of 
prunes and raisins. It’s a 
perfect counterpart for aged 
or blue cheeses.

Gorgonzola Dolce PDO + Dodi 
Aceto Balsamico Tradizionale  
di Regio Emilia PDO Affinato 

Asiago PDO + Dodi Aceto 
Balsamico Tradizionale  
di Regio Emilia PDO Affinato 
 

Aceto Balsamico 
Tradizionale di 
Modena PDO  
Extra Vecchio
In the province of Modena, 
PDO vinegars are divided 
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into just two categories: 
affinato and extra vecchio. 
As in Reggio Emilia, the 
distinctions are based on 
both age and scores from 
expert graders, since the 
length of maturation alone 
is not enough to evaluate 
final quality. When it comes 
to the extra vecchio, just a 
few drops of the rich liquid 
are all that is needed (and a 
small bottle can last quite a 
long time, as the vinegar is 
not degraded by heat and 
light). Lou Di Palo of Di 
Palo’s Fine Foods in 
Manhattan says that while 
you can pair it with almost 
any cheese, the classic 
match of Parmigiano 
Reggiano, produced in the 
same region, is the ultimate 
combination: “Both have 
long-lasting flavors, and the 
balsamic complements the 
crunch and umami of the 
Parmigiano Reggiano.”

Parmigiano Reggiano PDO 
Vacche Rosse + Giuseppe Giusti 
Aceto Balsamico Tradizionale  
di Modena DOP Extra Vecchio 

Grana Padano PDO Riserva  
+ Villa Manodori Aceto Balsamico 
Tradizionale di Modena DOP  
Extra Vecchio

Often referred to as l’oro nero (“black gold”), traditional balsamic vinegar produced in Italy’s Emilia-
Romagna region has been prized for centuries. Its precise origins are uncertain, but the practice of 
cooking grape must—pressed grapes with their juice, seeds, and stems—dates back to the ancient 

Romans, who drank the resulting liquid as medicine and used it as a condiment for food. 

P
H

O
TO

: q
u

ay
si

de
/A

do
b

e 
S

to
ck


