
Veget8 vinegar is made from Cabernet Franc icewine, San Marzano and Roma tomatoes. We grew our grapes in a 
shady way that brought out the naturally vegetive characteristics of Cabernet Franc grapes, made icewine, then 
vinegar. We made vinegar from local gorgeous tomatoes. Then we blended the two to make Veget8 vinegar. Pure 
fruit, that tastes like vegetables.

FRU I T  DRESS ING  W I TH  V EGE T8

20g shallot brunoise 
10g garlic purée 
40g ginger brunoise 
10 mint leaves
10 coriander leaves 
10 lemon balm leaves 
All finely chopped

Ingredients: 2 tbsp mango powder
1 large orange (brunoise the flesh) 
1 nectarine brunoise
25g Jeres vinegar
20g balsamic
50g Veget8 vinegar
250ml vegetable oil
250ml virgin olive oil
Salt and pepper

Plated here with:

Seared venison

Sweet potato-miso purée

Sweetheart cabbage

Quinoa cooked in chicken glace blonde

Fruit dressing with Veget8

Recipe and Dish by Chef Guillaume Chambon
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