
Acetaia 
Terra del Tuono    
Quality, Tradition & Innovation 



Acetaia Terra del Tuono

an old manufactory, established in 1892, 

that produces Traditional Balsamic Vinegar 

since five generations now. In addition to 

our regional Aceto Balsamico Tradizionale 

DOP and Aceto Balsamico di Modena IGP, 

we offer a variety of special and refined 

products since we are very much committed 

to Research & Innovation



Our Mission 

Our mission is to produce Balsamic vinegar and Condiments of our regional 

tradition as well as superb and innovative Balsamic specialties. 

Tradition, technology, research and innovation. 

These are the key words behind the activities of Terra del Tuono



Aceto Balsamico di Modena IGP 
� 100% Natural 

� High quality of row material 

� Delicious, intense, with different density thanks to the different ageing

� The most versatile dressing: to use pure or to prepare Vinaigrettes. The  perfect 

seasoning, from topping salads to marinating meat, fish and vegetables. 

Terra del Tuono – Balsamic Vinegars & Food Innovations



White Balsamico

� 100% Natural 

� Made with a special Italian 
grapes, very tasty and fruity 

� Intense and delicious fruity 
taste 

� Delicious with Fish, steamed 
vegetables and creamy 
dessert 

� Rewarded as “Best Taste”   
2016
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Rosé Balsamic Condiment 

�100% Natural

�Our White Balsamico meet a premium Grape

most to gain a wonderful and 100% natur

rose tone

�Perfect with Sea Salad, Shrimps and Ice

Cream
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White Balsamic Condiment 

Barrique 

�100% Natural

�Our White Balsamico, refined with the

Barrique method for a unique tannic note and

warm colour

�Simply magnificent with white meat, roasted

vegetables and to prepare marinades
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100% Apple Balsamico 

“Green Apple”

Made only with certified

organic apples. It has a very

nice taste of green apples.

Delicious on salad and

appetizers

“Red Apple” 

Made with the best first quality

of apples with a higher quantity

of apple must for a richer taste

and a long lasting aftertaste.

The best choice for cheeses,

both young and aged, and for

red meat.

“Yellow Apple”

A really pleasant and fresh 

product, with an intense flavour 

of apple. Low acidity level 

Perfect as salad dressing, on 

vegetables and white meat.
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Our Balsamic Condiments are made with pure fruit juices and spices of 

higher quality, combined with our best Aceto Balsamico di Modena IGP 

or with our Bianco Balsamic Vinegar to ensure a product of excellence.

A spice for every taste
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SALT BALSAMICO 
A completely new program; our White Balsamico 

mixed with high quality of salts. Ideal for marinating 

meat and fish, perfect with raw vegetables and to 

prepare bitter-sweet dressing.

� Himalaya-Rosa Salt, particularly mild und round.   

Contains a minimal percentage of Himalayan rose Salt 

� Fleur de Sel de La Camarque with a more pronounced                              

Salt note

� Smoked Salt: with a smoky note obtained from naturally                        

smoked beach. 
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100% Craft Beer Vinegars

ABBEY STRONG ALE IPA
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4 PLUS 

� Market innovations still not 

present on the shelf 

� Particularly receptive 

segment 

� Positive market trend

� Positive attitude of 

consumer
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100% Craft Beer Vinegars
Qualities and Advantages for chefs

�Excellent with seasoned cheeses

�Ideal for the preparation of sweat-sour sauces 

�Perfect with pork meat

�Surprising condiments for raw vegetables

�Great for the preparation of fried dishes 

�Excellent for marinating meat, chicken and fish 

�Delicious on steamed vegetables

Terra del Tuono – Balsamic Vinegars & Food Innovations



Solid Sphere of Balsamic Vinegar

Made almost entirely of Balsamic

100% natural – Very easy to use

Suitable for vegan diet

NO refrigeration, even after opening

Perfect for…

� Appetizers

� Pasta & Pizza

�Meat & Vegetables

� Eggs & Cheese

� Fruit & Desserts

BALL-SAMIC, the Solid Sphere of Balsamic Vinegar to grate 
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A totally new concept, an extraordinary

innovation, completely new on the market.

It is made almost entirely of our best

Balsamic Vinegar of Modena.

Balsamic is no more Liquid…the new

concept of Balsamic Vinegar is…



Balsamic Pearls

With refined balsamic vinegar of Modena

NO gluten and milk derivates

Suitable for vegan diet

Very innovative and elegant

Easy to use 

Perfect for:

� Appetizers

� Pasta and Pizza

� Meat and vegetables

� Eggs and cheese

� Fruit and Desserts

Small spheres of soft consistency, containing a drop of liquid product. 
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The Pearls 



Raspberry Pearls

With delicious raspberry juice

NO gluten and milk derivates

Suitable for vegan diet

Very innovative and elegant

Ideal for creamy dessert and cocktails

Perfect for:

� Appetizers

� Cocktails

� Wild Meat and vegetables

� Eggs and cheese

� Fruit and Desserts

Available also…

� Truffle

�White Balsamico

� Lemon

� Passion fruit

�Mango
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BALSAMICO CRÈME

A brand new receipt, only premium quality italian raw material in a luxury
golden bottle

� Without Caramel 

� Gluten Free

� Without Colorants 

� OGM Free

� Without added sulphites 

GLAZE with Balsamic Vinegar of Modena 

A brand new receipt, only premium quality Italian raw material 

in a luxury golden bottle 
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Follow us on our social network!

You will find many receipts and 

advices for use.

www.terradeltuono.it
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