BALSAMIC
PEARLS

TASTE THE DIFFERENCE
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BLACK
BALSAMIC PEARLS

50ml e
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WHITE
BALSAMIC PEARLS

50 mle

H béa...

Metd amé 40 kat mAéov Xpovia emTuxnPévng opeiag

otn Sebvn ayopd twv mpoidviwy §udloy, n eTalpeia pag
Katvotopel, Snuloupywvtag Kat mapouctdlovtag, yia mpwTn
popd otnv EANGSa, TG MépAeg Baloduikou Messino.

Yag mpooKaAoUUE va YVWPIOETE, va YeEUTEITE Kal

va ayarfoete tig MNépAeg BaAoduikou Messino mmou
SnuoupynOnkav pe pepdkl, cuvduddoviag Tig MapadooIaKES
ETMPPOEG TWV YEUCEWV TNG EAANVIKNG YNG ME TIG TEAEUTAlES
Tdoelg tng dlebvoulg yaotpovouiag.

The idea...

After more than four decades of success in the international
industry of vinegar-making, Papadeas - Messino becomes
the first company in Greece to introduce Messino Balsamic
Pearls. We invite you to experience and taste Balsamic
Pearls' exciting flavor, meticulously made to combine
traditional Greek culinary influence with latest global trends
in gastronomy.



[we dnuloupyouvtal ol
[e€pAec Baloduikou;

O NépAeg BaAodpikou €xouv wg Bdon to
BaAoduiko §USL Messino, To ormoio TTapdyetat
ATTOKAELOTIKA amd eAANVIKEG TTOIKLAIEG
OUMTTUKVWHEVOU HOUCTOU CTAPUALWY KAl
TTAAQLWVETAL YLa TIEPLOCOTEPOUG AT 8 PAVEG.
YTn ouvéxela, péoa amod pia Wlaitepn kat
amartntiky dtadikaoia, To Barcduiko §UdL
METATPETETAL OE PIKPEG O@aipeg, Ye €va AemTo

e§wtepko mepifAnua kat aiakod, uypd Muprva.

OuolaoTikd oL TTEPAEG amoKTouv §avd TN
TTPWTOYEVH HOP@H TOUG, TO OTPOYYUAS oxAua
TOU OTA®UALOU, TO OTTo{0 OTTdEL Y€ OTO OTOHA
0ag, TPOKAAWVTAG pia avamdvtexn ékpnén

yeuong.

How are Balsamic Pearls
made?

Balsamic Pearls’ basic ingredient is Messino
Balsamic Vinegar, which is exclusively made
with Greek varieties of concentrated grape
must that has been aged for more than 8
months. Balsamic Pearls go through a special
and demanding process to be transformed
into small jelly balls with a thin outer layer and
a juicy core. In this way, vinegar returns to its
initial shape; to grapes' rounded shape, that
bursts in your mouth releasing its unique flavor.



Ta yuotika tng
eTmITUXIQC

Alatripnon éAng tng mAouotag yeuong Tou
BaAoduikou Eudlou Messino

BeAtwwpévn otabepdtnta yia xprion os
OUVTAVEG

Kawvotopo, gourmet kat delicatessen
mPOoLOV UPNANG yaotpovouiag
EpmAoutiopdg yelong os mMdTa Ye KPEAg,
Ydpla Kat Aaxavika

I8aviko yia xprion Kat otn
{axapoTmAACTIKN

Alakoounon mdatwy yia Stdpopa idn
koudivag, OTTwG eAANVLK, LTAALKH Kal
€UPUTEPQA PYECOYELAKN AKOUA Kal KIVEQIKN
KatdAAnAo yla xopto@dyousg

Mpotdv xwpig yAoutévn

The secrets of success

Retention of Messino balsamic vinegar
rich taste

Improved consistency properties for use
in recipes

Innovative, gourmet & delicatessen high-
end gastronomy product

Offers enhanced taste to meat, fish and
vegetable dishes

Also ideal for dessert recipes

Can be used for food styling for different
kinds of cuisines, such as Greek, Italian
and Mediterannean generally, even
Chinese

Great option for vegetarians

Gluten free product




Mia miveAld uPgnAng
yaoTPOovoulag ota TTATa oag

Mpoocwépete oTOUG TIEAGTEG TOU £0TLATOPIOU 0AG, OTOUG
KATAVOAWTEG TOU KATACTAMATOG 0aG, OTOUG PiAoug Kalt
OTOUG OUYYEVE(G ToU ylopTivou tpamelloV oto ottt pia
povadikn eukalpia va amoAaucouyv, yéoa amo tig MNépAeg
BaAoduikou Messino, Tn poplakn yactpovouia Twyv
KAAUTEPWYV ECTIATOPIWV TOU KOCUOU.

A touch of high-gastronomy to
your everyday dishes

Offer to your restaurant clients, your deli customers, your
family and friends at home the opportunity to experience
a unique molecular gastronomy experience, like the one
offered at some of the finest restaurants worldwide.




BALSAMIC
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H 6peén rat ot 16éec ag dev TeAelwvouy e6w.
To takibt twv yevoewv Messino cuveyiletal. ..

Our ideas do not stop here. Messino flavor journey will continue. ..
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DIONISIOS P. PAPADEAS & CO.

Industrial Area of Kalamata,
24100 Kalamata, GREECE

t: +30 27210 69126
f: +30 27210 69327
info@papadeasvinegar.gr
www.papadeasvinegar.gr



