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ACETO BALSAMICO DEL DUCA di Adriano Grosoli sri

Via Medicine, 234011057 Spilamberto Loc. San Vito (Modavay-acetobalsamicodelduca.it

The city of Modena and Aceto Balsamico del Duca “’i‘”’
protagonists of ‘made in Italy’ at Anuga 2011

2011 Edition of Anuga, the biggest food exhibitidhe world, has Italy as country partner with
more than 1200 companies to represent the whdlanltkood, a really impressive number of
enterprises even more than the German'’s. AcetmBadsdel Duca takes this opportunity to
celebrate its 120th anniversary of its foundatienewing his attendance to “Made in Modena}
where it will be one of the main protagonist ath@last years. In fact, there are many agri-foo fmi
productions from Modena that have achieved a greaess both in Italy and worldwide an \
have also obtained many acknowledgments such aDRDBCIGP and IGT. The dairy prod
like the Parmigiano Reggiano DOP, the manufacb@immeggat like the Prosciutto di Modena D(Q
the Cotechino of Modena IGP, Zampone of ModeradGiso the pear of Emilia Romagna
and the cherry of Vignola IGP for the fruits cHaambrusco DOC and wines IGT for the wine
supply chain together with the Balsamic Vinegitoofena IGP and Traditional Balsamic Vinegar
of Modena DOP are the excellences of the cufdimeilia.

Modena is not only a Land of Flavours: its busapéissde, the passion for mechanics and the my
of speed are the main ingredients of its unquestiamclination to motors and that’s the reason wi
Modena is called Land of Motors. The industriakaltural heritage of motors in Modena boas
name such as Ferrari, Maserati, Pagani autorbebilpmaso and Bugatti.

Between the excellences of the artistic legacyoidella, a primary role is played by the Romanic
The Duomo of Modena, which is still stupefyingsforiginality and beauty, is the masterpiedhef
important architect Lanfranco and the Master antbtar Wiligelmo. o
From 1997 the Cathedral, the Ghirlandina bell-tawdrPiazza Grande was declared UNESCO
cultural heritage sites.
The Dogal Palace, where is now the Military Acgaitean eye-catching building of the Emilia R¢
magna architecture. In this solemn and imposirggbarpalace which in the past hosted the Esterfg
Court, lived also Duke Francesco |. He was k@eodoicing and consuming Balsamic Vinegar the
fore a vinegary was built but two centuries lates sacked by Napoleone Bonaparte’s army.
Two art-work pieces celebrating the Duke can bl fouthe Estense Gallery of Modena, a
marmoreal bust by Bernini and the portrait by Yeéz The restoration work for this painting
was financed by Adriano Grosoli as well as theityedavices and by 1974 this image has
become the company logo for Aceto Balsamico d&l Duc
Modena is also known for its music which was deelwith different schools, musical ins
tutes, theatres and events. The most famous namé&ama Kabainvaska, Mirella Freni §
Luciano Pavarotti ‘ll maestro.
Pavarotti gave Modena fame and recognisabilibeimbrld and the city still withesses his life
Places and memories remind us of him like the vhese he grew up and the places whe
he developed his talent and saw his first succéksethe Communal Theatre which is no
named after him, the Novi Sad Park where it ustdkeégplace the ‘Pavarotti & Friends’ whic
attracted crowds longing to hear him singing togrethith the most important contemporary
musicians.

Also his restaurant in Montale reminds us of hie lpassion for the good food and for the
flavours and tastes of the traditional cuisine ofl&ha, unique in the world.

TO VISIT

DUOMO AND GHIRLANDINA TOWER ESTENSE GAWIRARYOPDEI MUSEI GALLERIA FERRARI
Piazza Grande, Modena Largo Porta Sant'Agostino 337, Modena Via Dino Ferrari 43, Maranel
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Organic pear jam is produced with fresh seasés ¢nming from
organic agriculture, sugar cane and Organic Bald&émégar of
Modena.

The pear is a fruit rich of fibres and simple su@arctose) and
contains besides potassium, vitamin C and miadgal s

It has great digestibility, and it develops a tend refreshing
action.

Hall 11.2 booth A-24a

Organic jams with Balsamic Vinegar of Modena
in the new 140gr size!

Organic strawberry jam is produced with certifigdroc fresh
fruit, sugar cane and Organic Balsamic Vinegandsnia.

The strawberry presents innumerable virtues thieg iha very
healthy food. It has a high content of vitamin @ ahantioxi-
dants, it is rich of potassium and calcium.

It is nourishing, diuretic and depurative and ihifihes few
calories.

Taste sweet and delicate
How to use with seasoned cheese

Taste sweet, full and always
appreciated
How to use:with fresh cheese
and yogurt

Organic fig jam is produced with
fruit coming from biological agri-
culture, sugar cane and Organi
Balsamic Vinegar of Modena.

The fig has a very important nutri-
tional value: it is rich of vitamins
and it has an elevated content o
mineral salts and fibres. It is re-
freshing and depurative.

Taste very sweet, aroma of ripe fruit
How to use with medium-aged cheeses and ‘foie gras’

HALL 11.2 - PRESSZENTRUM EST

Workshop

BALSAMICO DEL DUCA NEp&giale ANUGA 2011

Organic onion jam is produced
with bulbs from certified organic
agriculture, sugar cane and Or-
ganic Balsamic Vinegar of
Modena.

The onion has a high nutritional
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SUNDAY OCTOBER 9th - 11.30 am

'ORGANIC PRODUCTS' organized by FEDERALIMENTARE
follow by a tasting of organic products 'del Duca’

value, due to the presence of
mineral salts and vitamins, as
well as contain many enzymes that help digestidnsamu-
late metabolism. It is also rich in sulphur, igaicium and
fluoride.

It has strong diuretic and purifying properties.

Taste:soft and full of sweet and sour notes
How to use:with boiled or grilled meats and ‘bruschetta’

ITATION

at Italian Lounge's area
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