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TO BE THE DIRECT LINK BETWEEN THE
BEST FOOD PRODUCERS

AND THE MOST DEMANDING CULINARY
PROFESSIONALS HAS BEEN, FOR OVER 40

YEARS, OUR MISSION.

Through careful research, E&R is able to offer
its customers raw materials of the highest
quality: from meats to fish products, from
cheeses to cured meats, chocolate, vegetables,
spices, grains and legumes.
A selection of raw materials conducted to
identify the best producers of their kind,
wherever they are located, passing on to them
the expectations of the Chefs and acquiring a
wealth of knowledge to share with culinary
professionals.



Spice Up!
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AND MORE
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Famous since ancient times, the heritage of dukes
and kings, passed down from generation to
generation, Balsamic vinegar of Modena has always
been a symbol of fine cuisine and tradition. Already
known in Modena in the 1500s, prized by the Este
family and produced in the ducal vinegar houses.
The prestigious Traditional Balsamic Vinegar of
Modena PDO is the result of the special soil and
climate characteristics of the Modena area, its
grapes and the art of cooking the musts, followed
by annual racking and tamping between the casks in
the vinegar cellars.
Thanks to the different woods in which they are
made and their decreasing volume, the casks yield
to the vinegar that fragrant, penetrating and
persistent aroma of pleasant and harmonious
acidity, as well as a sweet, sour and well-balanced
flavor.
A refinement and aging that requires at least 12
years of waiting and patience.
Compagnia Del Montale's vinegar ranks first among
balsamics belonging to the same category due to its
dense texture, explosive, aromatic and sweet taste
with a very low degree of acidity.

TRADITIONAL BALSAMIC VINEGAR OF
MODENA PDO
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The Marusho family vinegar factory was founded in
1879 in Tenma, Nachikatsuura, southeast of
Wakayama Prefecture and on the Kii Peninsula.
The atmosphere inside the production facility is still
the same today after more than 140 years of
operation: mortar and wood walls and terracotta
floors house giant cedarwood barrels-some of them
more than a century old-where the fermentation of
rice vinegar continues undisturbed, supervised and
guarded by the third generation of artisans.
The vinegars are made from the highest quality
ingredients starting with rice grown on the family's
land and spring water collected from the sacred
mountain Nachi, the same water that gives life to
the waterfall of the same name, the highest in
Japan. The fermentation process is meticulously
monitored throughout, which lasts from a minimum
of 90 to a maximum of 500 days.
Renowned for their quality and consistency,
Marusho vinegars are ideal both for restoring the
authenticity of traditional Japanese flavors and for
innovating certain recipes that involve marinating
fish and meat, or even for flavoring soups, stews
and risottos.

TRADITIONAL JAPANESE VINEGAR  
SINCE 140 YEARS

The Marusho family vinegar factory was founded in
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The secret of Halen Môn lies in the small crystals
that make it up. White, impressively pure, and rich in
calcium, zinc, and magnesium, they are particularly
prized for the taste they give to the preparations to
which it is combined. Halen Môn is a 100 percent
natural sea salt, which is produced from the cold
Atlantic waters that wash the Isle of Anglesey.
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