
Icewine vinegar named for the temperature at which the grapes are harvested and pressed. Barrel aged for years  in a 
French oak Solera system started in 1997. Icewine is made by picking grapes that are naturally frozen on the vine and 
pressing them while they are still frozen. The yield is very limited but the juice is rich, naturally sweet and full of flavour. 
Keep in mind that while the quality for Minus 8 is always high, they are small batch agricultural products subject to slight 
variations due to the changing character of the vintage each year.

Ingredients:  
Wine Vinegar  
5% Acetic Acid 
Optimal Storage Upright, 
12˚C/55˚F 
45% Humidity
Product of Canada

MINUS8 VINEGAR NUTRITIONAL DATA SHEET  

Product is vegan, non-GMO, and gluten-free.  Does not contain:  milk, eggs, fish, crustaceans, tree nuts, peanuts, wheat, soybeans, mustard, celery, 
cereals, lupin, molluscs, or sesame.  Sulphites are naturally occurring in product.

100mL Bottle 200mL Bottle

1L Bottle 4L Jug
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