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F R O M  A  U N I Q U E  S T O RY, 
A N  E XC L U S I V E  C H E R RY  B A L S A M I C  V I N E G A R

C E R A S U S  S A N G U I N E
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Our Cerasus Sanguine Cherry Balsamic Vinegar is produced 
with an innovative process that creates pure, genuine, and 

aromatic vinegar, able to enrich any dish without compromising its 
therapeutic properties.

Cerasus Sanguine only uses natural ingredients such as grape must 
and does not add any sugar, caramel, thickenings, dyers nor other 

non-natural ingredients.

Unlike other products on the market, our cherry balsamic vinegar 
doesn’t undergo through high-temperature treatments and 

therefore maintains the organoleptic properties of  the cherry juice. 

C E R A S U S  S A N G U I N E  P R O D U C T  L I N E 
A N D  I T S  S E L E C T I O N
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Our Cherry Balsamic Vinegar is produced and packaged in our marvellous 
headquarters in Emila Romagna, only a few km drive outside Bologna.

1 2 0  Y E A R S  O F  H I S T O RY  I N  E M I L I A  R O M A G N A
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Experience, Passion, Precision, Craftsmanship. 

M A D E  I N  I TA L Y

T H E  F I R S T 
W A X  S E A L

Our wax pouring, adds to our 
products further personality, 
color, and style.

6



T H E  P R O D U C T I O N  P R O C E S S

THE COLD PRESSING 

Our containers hold cold-pressed  
cherry PGI juice. 

At this stage, our first “reserve” is waiting 
to be naturally processed.

QUALITY CONTROL

Our Cerasus Sanguine Cherry Balsamic 
Vinegar is left in special containers 

To  undergo acidity and density controls 
at each stage of  its transformation.

THE STORAGE
 

Finished Cerasus Sanguine Cherry 
Balsamic Vinegar are kept in ideal climatic 

conditions in the cellar units.

THE FILTRATION PROCESS

During the production process, 
from its cold pressing to its transformation 

into balsamic vinegar, 
our vinegar is continuously filtered and 

meticulously controlled.

THE BOTTLING 

The bottling only takes place in special 
rooms rigorously checked by local health 

authorities.

PRODUCTS CERTIFICATION 
 

Origin, batch, date of  production and 
expiration, traceability and transparency.

OUR Vinegars do not expire, but we 
recommend consuming them within 5 y. 
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T H E 
A R T I S T ’ S 
B R U S H

Each ampoule is meticulously 
cleaned and stripped of  
any impurity. packaged and 
sealed with care and precision 
in our labs.

The Eternal Seal is our 
certificate of  quality and 
guarantee of  a product 
unique in the world, entirely 
natural.
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All our labels are born as Works of  Art 
on canvas, painted by the famous artist 
Damisela Pastors Lugo. 

The artist’s print on the brand is 
enduring, and profound.

L A B E L
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T H E  C H E R RY  B A L S A M I C  V I N E G A R  A N D  I T S  R A N G E

ARGENTUM
A velvety nectar that gently caresses strong flavored meats, such as game and stews, and matured cheeses. It’s 
in traditional family dishes that this cherry balsamic vinegar finds its perfect pairing. Also ideal for pastries.

APPEARANCE Velvety, syrupy

COLOR Dark chestnut

TASTE Sweet and delicate, sour aftertaste 

AGED Minimum 2 years

INGREDIENTS

Acetified cherry juice, concentrated cherry juice, grape must.

Contains sulphates.  
Does not contain alcohol, thickening agents, colorants or preservatives.  
Any sediment is due to the product’s authenticity.

AVERAGE 
NUTRITIONAL 
VALUES FOR 100 g

Energy 1129 kJ / 265 Kcal 
Fat 0 g | Satured Fat 0 g | Carbohydrate 59 g | Sugar 59 g
Protein 3,9 g | Salt 0 g

SIZE 100 ml

PACKAGING Paper packaging | Glass bottle | Plastic lid

CODICE EAN

SIZE PCS 120x120x125 cm pcs

PCS/BOX BOX/LAYER LAYER/PALLET PCS/PALLET

12 8 5 480 

1 0



T H E  C H E R RY  B A L S A M I C  V I N E G A R  A N D  I T S  R A N G E

CUPRUM
The most well-balanced of our cherry balsamic  vinegars. Its balanced flavor brings harmony to subtle dishes 
such as risotto, tartare and fresh cheese. Wonderful paired with yogurt. Dense texture, full flavor.

APPEARANCE Dense and delicate

COLOR Dark honey

TASTE Balanced

AGED Minimum 1 year

INGREDIENTS

Concentrated cherry juice, acetified cherry juice.

This product contains sulphates.  
Does not contain alcohol, thickening agents, colorants or preservatives.  
Any sediment is due to the product’s authenticity.

AVERAGE 
NUTRITIONAL 
VALUES FOR 100 g

Energy 1197 kJ / 281 Kcal 
Fat 0 g | Satured Fat 0 g | Carbohydrate 65 g | Sugar 65 g
Protein 2,2 g | Salt 0 g

SIZE 100 ml

PACKAGING Paper packaging | Glass bottle | Plastic lid

CODICE EAN

SIZE PCS 120x120x125 cm pcs

PCS/BOX BOX/LAYER LAYER/PALLET PCS/PALLET

12 8 5 480 

1 1



T H E  C H E R RY  B A L S A M I C  V I N E G A R  A N D  I T S  R A N G E

ATER
Fresh and new, the least matured cherry balsamic vinegar in the range. An ideal condiment for salads and 
antipasti, and ideal for glazing roasts. Added after cooking, its sour scent grants dishes superior quality.

APPEARANCE Smooth

COLOR Black

TASTE High acidity, slightly fruity with a balanced sweetness

AGED Minimum 6 months

INGREDIENTS

Concentrated cherry juice, acetified cherry juice.

This product contains sulphates.  
Does not contain alcohol, thickening agents, colorants or preservatives.  
Any sediment is due to the product’s authenticity.

AVERAGE 
NUTRITIONAL 
VALUES FOR 100 g

Energy 1013 kJ / 238 Kcal 
Fat 0 g | Satured Fat 0 g | Carbohydrate 54 g | Sugar 54 g
Protein 2,0 g| Salt 0 g

SIZE 100 ml

PACKAGING Paper packaging | Glass bottle | Plastic lid

CODICE EAN

SIZE PCS 115x53x53 cm pcs

PCS/BOX BOX/LAYER LAYER/PALLET PCS/PALLET

24 8 6 1152

1 2



T H E  C H E R RY  B A L S A M I C  V I N E G A R  A N D  I T S  R A N G E

OUR ETERNAL BOX   
One taste of our cherry balsamic vinegar. A gift for any special occasion or just a tribute for your table.

A R G E N T U M
C U P R U M
A T E R
I S A U R O *

*It is the thickest, full-bodied and sweetest cherry balsamic vinegar for special moments.  

CODICE EAN

SIZE PCS 25x15x5 cm

PCS/BOX BOX/LAYER LAYER/PALLET PCS/PALLET

8 8 5 320

1 3



I L  C I O C C O L A T O  F O N D E N T E  9 0 %
R I P I E N O  C O N  C R E M A  D I  A C E T O  B A L S A M I C O  D I  C I L I E G I A

DEORUM NECTARE DARK

INGREDIENTS

Dark chocolate tablet filled with cherry balsamic vinegar cream

Dark chocolate (minimum cocoa 55%), sugar, cocoa butter, cocoa mass, whole milk 
powder, emulsifier: soy lecithin, acetified cherry juice, concentrated cherry juice, 
grape must.

May contain traces and residues of nuts. Contain sulphites. 

AVERAGE 
NUTRITIONAL 
VALUES FOR 100 g

Energy  1840 kJ / 552 Kcal
Fat 27,45 g | Satured Fat 12,07 g | Carbohydrate 39,97 g | Sugar 39,31 g
Fiber 10,54 g | Protein 11,15 g | Salt 0,11 g

SIZE 100 g

PACKAGING Packaging Paper | Wrapping Aluminium

EAN CODE

DIMENSION PCS 15x7x1,35 cm

PCS/BOX BOX/LAYER LAYER/PALLET PCS/PALLET

24 8 6 1152

1 4



I L  C I O C C O L A T O  B I A N C O
R I P I E N O  C O N  C R E M A  D I  A C E T O  B A L S A M I C O  D I  C I L I E G I A

DEORUM NECTARE WHITE

INGREDIENTS

White chocolate tablet with cherry balsamic vinegar cream
White chocolate (minimum cocoa 34%), sugar, cocoa butter, whole milk powder, 
emulsifier: soy lecithin, acetified cherry juice, concentrated cherry juice, grape 
must, cocoa mass.

May contain traces and residues of nuts. Contain sulphites. 

AVERAGE 
NUTRITIONAL 
VALUES FOR 100 g

Energy   3014  KJ / 720 kcal 
Fat 27 g | Satured Fat 16 g | Carbohydrate 56 g | Sugar 55 g 
Protein 5,2 g | Salt 0,0 g

SIZE 100 ml

PACKAGING Packaging Paper | Wrapping Aluminium

EAN CODE

DIMENSION PCS 15x7x1,35 cm

PCS/BOX BOX/LAYER LAYER/PALLET PCS/PALLET

24 8 6 1152

1 5



C E R A S U S  S A N G U I N E

A C E T I  1 9 4 0

C e r a s u s  S a n g u i n e 
I t ’ s  a n  e n t i r e  w o r l d  o f  p l e a s u r e  c a p t u r e d 

i n  o n e  l o n g ,  s e n s a t i o n a l  s t o r y.
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Cerasus Sanguine Srl 
Modena | Italy

cerasussanguine.com

Wanting more?


