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Description

Minus 8 is vinegar named for the temperature at which the premium grapes are harvested and pressed to
make ice-wine. The delicious sweet wine is transformed into vinegar. Small batch agricultural products like
Minus 8 are subject to slight variations due to the changing character of the vintage each year. Minus 8 is
barrel aged for years in an 18 year old French oak Solera system. According to his taste the vinegar master
blends vinegars from many oak barrels selecting by vintage as well as by variety of grape in order to make
the bottled elixir Minus 8.
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Additional Information

SKU 76694

Description

Minus 8 is vinegar named for the temperature at which
the premium grapes are harvested and pressed to
make ice-wine. The delicious sweet wine is transformed
into vinegar. Small batch agricultural products like
Minus 8 are subject to slight variations due to the
changing character of the vintage each year. Minus 8 is
barrel aged for years in an 18 year old French oak
Solera system. According to his taste the vinegar master
blends vinegars from many oak barrels selecting by
vintage as well as by variety of grape in order to make
the bottled elixir Minus 8.

About Producer

Minus 8 is a family-owned vineyard in Niagara, Canada,
where the hot summers and cold winters allow us to
craft exceptional vinegars and verjus from our grapes.
Our first and flagship vinegar, Minus 8, was named after
the temperature at which the grapes were harvested.

Energy (Kcal) 183.0000

Energy (KJ) 765.0000

Fat 0.0000

of which saturates 0.0300

Fibre 0.0000

Ingredients Wine Vinegar, 5% Acetic Acid

Brands Minus 8

Dietary & Lifestyle Suitable for vegetarians, Suitable for vegans, Lactose
Intolerant, Suitable for Coeliacs

Protein 1.0100

Salt 0.0100

Size 200ml

Pack Size 12

Storage Instructions Optimal storage conditions are 12°C and 45% humidity
out of direct sunlight.

Country of Origin Canada
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