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Aceto Balsamico del Duca at Sial 2016, 

for 125 years... "al Vertice del sapore!" 

 

Paris, 16
th

-20
th

 October 2016: Aceto Balsamico del Duca will participate again to “Sial” - Paris, 

the International Food Exhibition, for celebrating a new and important landmark.  

The company represents today the experience of four generations, that using the original family 

recipes, with the constant dedication, realize an excellence with an inimitable taste, appreciated all 

over the world. 

Aceto Balsamico del Duca is history: it is confirmed by the inscription occurred in the year 1891 in 

the register of the Chamber of Commerce and Industry of Modena. 

In that year Adriano Grosoli opened a delicatessen product shop and decided to sell specialties of 

his own production: different kinds of salami and cold meats, Parmigiano Reggiano cheese, 

Lambrusco wine and Balsamic Vinegar. 

Since the beginning, the firm is distinguished by the quality of its products, recognized in February 

1927, during the International fair in Genoa, when the Adriano Grosoli enterprise was awarded with 

“The Diploma of Grand Prix and Gold Medal for his accuracy in manufacturing its 

traditional products”. As time went by the Premiata Salumeria Grosoli food specialties became 

more and more renowned. So the idea of developing the Balsamic Vinegar production, real passion 

for the family, took place slowly. 

Together with his wife Luciana, Adriano, grandson and namesake of the founder, chose the name 

Aceto Balsamico del Duca and marked the product with the image of Duke Francesco I D’Este, 

one of the most famous passionate producer of that “balsam” which was extremely appreciated by 

the Estense Family. 
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In 1980, the daughters Mariangela and Alessandra took part in the business management of the 

firm; with them it grows in prestige and expands in new International markets. 

The historic head offices of Aceto Balsamico del Duca are still in San Vito, Spilamberto, where the 

precious Traditional Balsamic Vinegar of Modena DOP ages. The building is situated in an 

ancient brick-kiln, built approximately in 1600. 

In 1992 a new building was inaugurated and it was later enlarged in 2004; in 2008 the new and 

functional Head Offices were opened as well as a modern shopping area. Inside the new area, there 

are big wooden casks where the Balsamic Vinegar of Modena matures and efficient filling lines 

whose technologies guarantee always the highest quality of the products. 

Among the excellence that allows Aceto Balsamico del Duca to occupy a prominent place in the 

balsamic’s field there are: Organic Balsamic Vinegar of Modena, even aged for more than three 

years and "Solo Modena", the new short supply chain product, produced with grapes grown 

exclusively in the province of Modena, awarded with “2009-2010 Corporate Social 

Responsibility Prize” by Modena Province. 

Aceto Balsamico del Duca is an historical reality that is constantly renewed; it is witnessed by the 

quality certifications that the firm has been committed to obtain, as UNI EN ISO 9001:2008 and the 

most recent BRC - IFS. 

Since 1891 a long history of sacrifices and successes, strictly linked to the land of Modena, 

accompanied the business activity of Grosoli family, and on the occasion of Sial 2016 they 

celebrates the 125 anniversary of the foundation. 

 

We’ll wait for you at 

Stand 1F 029, Hall 1 

for tasting all our history! 

 

 

 


