
Cultus  Boni
Appellation
Red Wine Vinegar

Geographical area
Italy

Fermentation
Cultus Boni Wine Vinegar is produced through the natural
fermentationof carefully selected red wines. The acetification process
follows the traditional slow method, allowing the product's aromatic
richness and refinedcharacterto be fully preservedand enhanced. The
quality of the raw materials,combinedwith the expertiseof the vinegar
maker, is essential in creating a well-balanced, intense vinegar with a
distinctive character.
Acidity
7%

Ageing
The vinegar is maturedin oak barrels to enhanceits aromaand soften
its flavour.

History
Red wine vinegar has its origins in the ancient Mediterranean
civilizations, where wine was often left to ferment naturally until it
turnedinto vinegar. Producedprimarily fromred wines, it retains some
of the aromas and characteristics of the original grape variety while
developing greater complexity and a pleasantly tangy character. The
Romans already appreciatedits preservativeand digestive properties,
using it bothin cooking and as a diluted beverage. An interestingfact

is that the quality of red wine vinegar dependslargely on the quality of the wine fromwhich it is
made and on its ageing period, which may take place in woodenbarrels that enrich its aromatic
profile. Today, red wine vinegar is an essential ingredient in European cuisine, widely used in
dressings, marinades,and traditionalrecipes.

Tasting Notes
With a distinctive sensoryprofile, this red wine vinegar offersa penetrating,spicy aromaand a pleasantly
balancedacidity on thepalate.

Serving Suggestions
A natural complement to many traditional Italian dishes. Particularly suited for dressing fresh salads, it 
also pairs beautifully with red meats and grilled vegetables.

Maturazione
L’aceto viene fatto maturare in barili di rovere per 
esaltare l’aroma ed ammorbidire il  gusto.

Storia
L’aceto rosso affonda le sue origini nelle antiche 
civiltà del Mediterraneo, dove il  vino veniva 
spesso lasciato fermentare naturalmente fino a 
trasformarsi in aceto. Prodotto principalmente da 
vini rossi, conserva parte degli aromi e delle 
caratteristiche del vitigno di origine, sviluppando 
al contempo note più complesse e acidule. Già i 
Romani ne apprezzavano le proprietà conservanti 
e digestive, utilizzandolo sia in cucina sia come 
bevanda diluita. Una curiosità è che la qualità 
dell’aceto dipende fortemente dal vino di 
partenza e dal tempo di affinamento, che può 
avvenire in botti di legno capaci di arricchirne il  
profilo aromatico. Oggi l’aceto rosso è un 
ingrediente fondamentale della gastronomia 
europea, impiegato per condimenti, marinature e 
preparazioni tradizionali.

Note organolettiche
Con un deciso profilo organolettico l’aceto di vino 
rosso si presenta con un aroma penetrante e 
speziato. Acidità  gradevole al palato.

Abbinamenti 
Naturale complemento aromatico di numerosi 
piatti della tradizione italiana. Apprezzato nel 
condimento di insalate a crudo, è indicato anche 
per accompagnare carni rosse e verdure grigliate.

Ageing
The vinegar is matured in oak barrels to enhance 
its aroma and soften its flavour.
History
Red wine vinegar has its origins in the ancient 
Mediterranean civilizations, where wine was 
often left to ferment naturally until it turned into 
vinegar. Produced primarily from red wines, it 
retains some of the aromas and characteristics of 
the original grape variety while developing 
greater complexity and a pleasantly tangy 
character. The Romans already appreciated its 
preservative and digestive properties, using it 
both in cooking and as a diluted beverage. An 
interesting fact is that the quality of red wine 
vinegar depends largely on the quality of the 
wine from which it is made and on its ageing 
period, which may take place in wooden barrels 
that enrich its aromatic profile. Today, red wine 
vinegar is an essential ingredient in European 
cuisine, widely used in dressings, marinades, and 
traditional recipes.
Organoleptic Characteristics
With a distinctive sensory profile, this red wine 
vinegar offers a penetrating, spicy aroma and a 
pleasantly balanced acidity on the palate.
Serving Suggestions
A natural complement to many traditional Italian 
dishes. Particularly suited for dressing fresh 
salads, it also pairs beautifully with red meats 
and grilled vegetables.
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