INFOZONE ON THE MARKET

Versatile

vinegars

Vinegars don't just go on chips. We look at some
specialist varieties on the market, and their uses

1. RICH, VISCOUS
AND VERSATILE
Part of the KFF
Excellence range. 12
Year Balsamic Vinega
is anauthentic vinegar
traditionally produced
in Modena and owes
its tlavour to years
spent maturing in
wooden casks. The
production precess
stards with the
crushing of sun-
nhened grapes vhich
are reduced over wood
fires40 about 40% of
their original veight.
The licpsid Is thien
placedin wooden
barrels of oak. chesry,
mulbe rry, chestout and
luntper for ageing.
E3ch year, & theliyuid
cvaponates. the
vinegar is transterred
into Sralfer barrels of
difforent woods-
Eventually this
process produces a
very rich, viscous,
almost sweet-tisting
balsamic vinegar
which nevertheless
retaing its
characteristic acwlity,
It lends itself to many
applications, and as it's
so rich. dwefs need use
only very hittle.
PRICE: £15.75 thist
pnce) for a250nt
bottle
AVAILABLE FROM:
KFF 01622612345

2. MAYURED FOR
FOUR YEARS

The latest addition to
1B Food's Vincotto
range of sondiments is
Sweel Orange
Vincotto, a sweet
velvety vinegar with
the subtle overtones of
spices and oranges.
Two vasicties of
grapes Negroamaro

and black Malvisia
are dred on thevire,
and the must & boied
geatly to reduce in
quantity and put in
aged oak barrels te
matuee for fouryears
to allow the taste to
devedop. The Original
Vincotto has been
produced since 1825
using a closely guaded
traditional recipe, and
this new lined1as been
introduced to give
shefsa new ingrecient
for such ises as
drizzling over roasted
and barhecued marts
or gritied vegetabks,
adding to satads ot
even desserts such 3s
vanillaice-cream, fresh
grilled peaches or
pears and panna cotta.
£696 fora
250n1 bottle,
packagedin cartons
of Six

18 Food 0800 252522
vawvelbfoodcom

3. IN THE ANCIENT
TRADITION
Cornucopia’s eight.
ycar-old Balsamic
Vinegar of Modeis s
stifl preparad in thy
ancient tradition by a
smail family compsny
Theblend ismade
from the cooked rust
of Trebtrano grapes.
blended writh strong
red wine vinegar with
an efwiched flavoir.
further concentiaied
by being passed
tivough a series of
vioodin casle of oak
chestnut, cherry,
mulbeny and juniper
for eight years. The
resiit is a dark brawn
vinegar, viscous In
texture and witha
distinct aroma and rich
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flavour for useasa
flavouring, seasoning
or as asauce to tlizzle
or decorate a wide
range of sweet and
savoury dishes.
£30fora
500mi squeezy bottle

Cortucopia Foods
08450 633 699

www.coriicopiatoods.
couk

4, TRUE TASTEOF
THE FRUIT
Rutherford & Meyer
was starfed in the
rolling hills of rural
Canterbury, New
Zealand, in1996 by
two local famming
wives before moving
in 2001 to the
coastal capital city
of Wellington. The
company’s original
focus was finding
vaays kause surphs
summer {ruitand it
hasproduced a
range of gounmet
fruit-based products
that are 100%
nateral, contain no
sdded presesvatives
(thoug occasionalty
a specific mgredient
nay reguice a
preservative toad
composition) and
resenible the true
taste of the fruit.
The comowny's
fruit vinegars
contain 50% fruit
and are available in
four flavours - ig &
red wine,
blackcurrint,
strawbreery and
raspbavry
Suggested uses are
tor marinating
meats or vegetables,
wsirig In fruit-based
chutncys, dressings or
vinaigrettes, asdspplng

L e
L

&

%ﬂ&l’f’f'ﬂ
%{:ﬂi:(/ﬂl’
of Dllodenit

Gran Keserve

Dl € s

ail,or poured over xce-
cream

£4,50 for
25dml

Ka Kitchen
01273732981
www.kaikitchen,
co.k

5.FRESH FROM
US SUCCESS
Nevdy available in the
UK followingits
success in North
America is Minus 8
Wine Vincgar,
which ismade in
an almost
identical vay to
[ce Wine Vinegar
(Eiswein) and has
already found
favour wnth some
of the UK's top
chefs. The grapes
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pressed oul. The
temperature must hold
for sevaral ays to
obtxin a solid freeze
and the best Yuality
lusce. The grapes are
immediately pressed
at freezing
temperatures to
extract the purest juice
and the winemaking
stage then takes six to
nine months
Turning the wine
into vinedar is by way
of traditional bacterial
fermentation of the
aicohol, peoducing
acetlc acid Minus 8 is
aged several years
baforerelease,
partially in Frenchoak.
It's blended ina similar
way to sherry ina
solera systen. The fis st
vintage of vinegaris
1997. and each
subsequent vintage is
aged separately. When
ready, a portiono §
each vintage is
blended for the fina!
product. A portion of
exch vinlages
reserved for blending
in future years. This
brings complexity o f
flavowr and depth of
age to the process.

The viwegar Can be
used for flavouring
fenished foods or to
marinate, iixed with
oil for dressings.
Incorpaeated into
sauces, or gently
reduced for extra
vIsCos ty and
concenbeation.

PRICE: £17 per 200ml
botthe when bought by
the case {12 bottles) or
£1950 per single bottle
AVA[LABLE FROM:
0Oakleaf European
01202 393311

www oakleaf-
european couk
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