
ORGANIC APPLE CIDER VINEGAR 
FROM APPLE JUICE AND HONEY

VARVELLO
The company was founded in 

Turin in 1921 by Giovanni Varvello, 
whose intuition was to use 

high quality wines to produce 
an equally noble vinegar on an 
industrial scale. Over the years 
the company became one of 
the largest vinegar producers 

in Italy. In the 1970s a new type 
of table vinegar was launched, 

matured in oak barrels and made 
from superior-quality wines. In a 
short time this intuition became 

a point of reference for the 
whole category. Starting from 

the 1990s, the fourth generation 
of Varvello is focusing on private 

label, organic, technology and 
sustainability. 

EXPORT CONTACT
Davide Varvello

davide.varvello@acetovarvello.com
+39.380.2919825

ADDRESS Str. Nizza 39 - 10040 La Loggia (TO) - Piedmont / Via Del Lavoro 12/14 - 41030 Bastiglia (MO) - Emilia Romagna - Italy  
PH. +39.011.9628131 (Piedmont) / +39.059.8635250 (Emilia Romagna) - www.acetovarvello.com

Sponsored content

2 ITEMS

FORMAT
500 ml,  

250 ml, 1 litre

SHELF LIFE  

NO END 

BRAND 
Varvello

RANGE
Apple cider vinegar

PRODUCT DESCRIPTION
Varvello selects the best apples of Piedmont (in the so-called ‘Reale area’, where 
the protagonist is the Red Apple of Cuneo PGI, grown between 280 and 650 meters 
above sea level) and Trentino (between Trento and Bolzano). The apples, sent to the 
company’s supply chain partners, are processed according to ancient methods. The 
result is an apple vinegar made from fresh apple juice from a controlled supply chain, 
to be used as an ingredient in cooking but also for physical well-being. 

PRODUCT INNOVATION
Italy is not a country suited to the production of apple cider. Varvello, in order to 
produce a tasty and quality product, has decided to go to back to the territory of 
origin in order to select the raw material and then proceed with the alcoholic and 
acetic fermentation.

CERTIFICATIONS
Brc, Fda, Gluten free, Ifc, ISO 50001, Organic

NO ADDED 
SUGAR
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ACTION
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