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White Balsamic o0 oNNoNN AN J o | ANONN BN J
Lemon Balsamic ®(O|O L AN BNORN oNN NN ANeRNO)
Orange Balsamic o O O|0|O O ®| O
Pear Balsamic o o
Green Apple Balsamic O [
Pineapple Balsamic O [ [ [
Mango Balsamic O L BN [ [
Carrot Ginger Balsamic e(O(@(O(@®@|O [
Shallot Tarragon Balsamic ®(O [ P ®@OC|@®|@®
Sun-dried Tomato Balsamic 0|0 o o
Hibiscus Balsamic @) o @) (ONN
Traditional Balsamic | BN NN L BN oBN NNCOEN BNONN RN
Fig Balsamic [ ®@(O|(O|O o|@| P ®| O
Pomegranate Balsamic o o|prP]|O O
Cranberry Walnut Balsamic [ o(e@[O|O o|pP|O o
Blackberry Balsamic [ O|@|O|P Oo|@®
Black Cherry Balsamic o [ B o
Cherry Bordeaux Balsamic o B
Red Raspberry Balsamic o L BN [ J [
Bergamot Orange Lime Balsamic [ o O O|O0|O|O
Pecan Praline Balsamic o o [ ( AN AN [
Vanilla Balsamic o oO|@® (ONN
Vanilla Fig Balsamic O 0|0 oO|@®
Chocolate Balsamic (ONN (ONN
Chocolate Red Raspberry Balsamic [ [ J
Chocolate Mocha Balsamic [ B o

@ = Highly recommended O = Suggested

www.theoliveandthegrape.biz

B — Beef; P - Pork




