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Company Profile
At Galletti we are proud of being manufacturers of Traditionally Crafted Vinegar since 1871 as we have been producing wine vinegar for five generations.

Over the years, the Company has grown and now we have 3 plants:

· Two of them are located in San Daniele Po – Cremona - for the production of wine vinegar, flavoured vinegars, condiments and malt extracts.
· One is located in Modena for the production of Aceto Balsamico di Modena IGP (Balsamic Vinegar) 
We are a family company and we take pride in offering the finest products to our consumers. We utilise the most advanced technologies for the production and the processing of the product (from the fermentation in sterile air, to the microfiltration, the pasteurisation and the sterile bottling).

We also have a strong and efficient production quality control thanks to our highly equipped microbiological laboratory. 
Our brands are GALLETTI and DOLZAN: a full range 100% Italian origin, conventional and organic production
Our main products are: 
· RED AND WHITE WINE VINEGAR – produced with Italian Wines – (also Organic)

· BALSAMIC VINEGAR OF MODENA IGP (also Organic)

· TRADITIONAL BALSAMIC VINEGAR OF MODENA DOP 

· MALT VINEGAR

· RICE VINEGAR

· APPLE VINEGAR (also organic)

· WIDE RANGE OF BALSAMIC GLAZES

· LEMON JUICE

· MALT EXTRACTS (also Organic)

Guaranteed by Isotopic analysis
The Company GALLETTI is certified IFS and BRC.

The laboratory VERIDAT is certified ACCREDIA with No. 1430
TRADITION – TECHNOLOGY AND TRACEABILITY:
the reasons for our success!
