
 
 

VERRAZZANO 

 
Castello di Verrazzano – Greve in Chianti – Firenze – Italia 

tel.+39 055 854243  fax +39 055 854241  www.verrazzano.com   info@verrazzano.com 

Vinegar 
 

Verrazzano vinegar is obtained from natural acetic fermentation of Verrazzano wines. 
Aged in oak barrels for about 3 months and fined in bottle, it evokes the flavours of the 
Tuscan tradition. Taste balanced in acidity, intense and pleasant aroma with hints of 
woods used for aging and varietal fruity notes. Verrazzano vinegar is an excellent 
seasoning for crudités and salads. 
 

Sizes: 500 ml  

                   

 


