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History:

Vendor products:

Vendor Name:
Vendor Contact:
Vendor Address:
Phone number:
Toll free
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Payment terms:

Nov 1, 2017

Original Barrel Minus 8 Vinegar 12 x 60 ml SKU 120B

5% Acetic Acid Wine Vinegar packaged in glass bottles, eye dropper twist cap
upright 55°F / 12°C optimal, 45% humidity, similar to wine cellar conditions are optimal
Master carton contains 12 x 60 ml bottles

12 bottles

8 Ibs

8x10x5 20x23x12cm

4” 12 cm

2” diameter 5 cm diameter

.5 Ibs 225 g

1 Master carton

2-5 business days

FedEx Ground or best method

753182624754

752423230105

14458153558
YES
NO
NO
label marking internal lot code
10 years +
Canada

Minus 8 Vinegar is barrel aged ice wine vinegar made from grapes harvested at -8°C or colder.

www.minus8vinegar.com

Niagara, Ontario, Canada

Vinegar

Minus 8

see spec sheet

Dark green glass bottle with eye dropper twist cap.

Vinegar is brilliant deep brown liquid.

Finishing vinegar for meats, seafood, fish, poultry, game, foie gras, vegetables
soups, sauces, and desserts. Cocktails, vinaigrettes and marinades.
White wine vinegar, red wine vinegar

Minus 8 Vinegar was first made from the 1996 vintage of ice grapes
and barrel aged until it was first sold in the USA in 2002.

8 Brix Red Verjus, 8 Brix White Verjus, Maple Brix Verjus, Vinegars: Maple 8, Veget8, Apple 8

Minus 8, Original Barrel Minus 8, Dehydr8, L8 Harvest, Concord 8, IP8
Minus 8

Rachel Thomson

RPO 28, P.O. Box 30041, St. Catharines, ON Canada

905.329.3729

888.548.2188

office@minus8vinegar.com




