Acetaias* available for guided tours
(in alphabetical order)
*”Acetaia” is the name traditionally given to the cellars of Balsamic Vinegar of Modena

1. AcETAIA FINI MODENA SRL

Address: Via Cavour, 300 - 41032 MOTTA di CAVEZZO (MO)

Contact: Anna Scanavacca

Ph: +39 0535 410890

E-mail for reservations: info@acetaiafini.it

Spoken languages: Italian, English. Spanish on demand.

Capacity: from 1 to 100 people.

Notes: guided tour by appointment. Guided tour to discover Traditional Balsamic Vinegar of Modena
PDO and Balsamic Vinegar of Modena PGI with final tasting. Inside shop. Buffet and other events, to be
arranged.

2. ACETAIA LA BONISSIMA SRL

Address: Via Tonini, 2 — 41043 CASINALBO (MO)

Contact: Francesco De Pietri

Ph: +39 059 512112

E-mail for reservations: info@acetaialabonissima.it

Spoken languages: Italian, English, sign language, other languages on request.
Capacity: from 1 to 20 people.

Notes: inside shop. Buffet, lunch, dinner and other events, to be arranged.

3. ACETAIA MALPIGHI SRL

Address: Strada Vignolese, 1487 - 41126 SAN DONNINO (MO)
Contact: Monica Righi

Ph: +39 059 467725

E-mail for reservations: monica.r@acetaiamalpighi.it

Spoken languages: Italian, English, French.

Capacity: from 1 to 100 people.

Notes: inside shop. Buffet and other events, to be arranged.

4. ACETAIA MANICARDI SRL

Address: Via Massaroni 1 B - 41014 CASTELVETRO (MO)

Contact: Valerio Macchioni / Paola Ferrari

Ph: +39 059 799000 WhatsApp: +39 347 8700419

E-mail for reservations: info@manicardi.it

Spoken languages: Italian, English.

Capacity: from 2 to 15 people.

Notes: guided tour by appointment. Tasting of Balsamic Vinegar of Modena PGI, Traditional Balsamic
Vinegar of Modena DOP and regional specialties. Inside shop.
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ACETO BaLsAMIcO DEL DucA D1 ADRIANO GROSOLI SRL

Address: Via Medicine, 2340 - 41057 Loc. S. VITO, SPILAMBERTO (MO)

Contact: Gloria Bazzanini

Ph: +39 059 469471 WhatsApp: +39 331 6530947

E-mail for reservations: visite@acetodelduca.it

Website for reservations: eng.acetobalsamicodelduca.com/guided-tours/

Spoken languages: Italian, English, German, Spanish Portoguese.

Capacity: from 1 to 100 people.

Notes: tastings of Balsamic Vinegar of Modena PGI and Traditional Balsamic Vinegar of Modena PDO
and regional specialties. Inside shop. Buffet and other events, to be arranged.

AceTUM / CAsA MAZZETTI

Address: Via Cavour 300 (entrata via Ronchi) - 41032 MOTTA di CAVEZZO (MO)

Contact: Anna Scanavacca

Ph: +39 0535 410860

E-mail for reservations: info@casamazzetti.it

Spoken languages: Italian, English. Spanish on demand.

Capacity: from 1 to 100 people.

Notes: guided tour by appointment. Guided tour for adults and children to discover Traditional
Balsamic Vinegar of Modena PDO and Balsamic Vinegar of Modena PGI with final tasting. Inside shop.
Buffet and other events, to be arranged.

AZIENDA AGRICOLA LUCENTI SOCIETA AGRICOLA

Address: Via Serraglio, 11 - 42014 Loc. Roteglia Castellarano (RE)

Contact: Federica Lucenti

Ph: +39 339 8311455 WhatsApp: +39 339 8311455

E-mail for reservations: info@acetaialucenti.it

Spoken languages: Italian, English.

Capacity: from 1 to 10 people.

Notes: guided tour of the vineyards and the Acetaia. Tasting of Balsamic Vinegar of Modena PGI and
regional specialities. Inside shop.

AZIENDA AGRICOLA PEDRONI DI GIUSEPPE PEDRONI

Address: Via Risaia, 6 - 41015 NONANTOLA (MO)

Contact: Giuseppe Pedroni, Fabrizia

Ph: +39 059 549019/548096

E-mail for reservations: info@acetaiapedroni.it

Spoken languages: Italian, English, German, French

Capacity: from 1 to S0 people.

Notes: inside shop. Opportunity to have lunch or dinner (€25-35).

COMPAGNIA DEL MONTALE SRL

Address: Via Cialdini, 31 — 41049 SASSUOLO (MO)

Contact: Enrico Zini

Ph: +39 0536 806434

E-mail for reservations: enrico@compagniadelmontale.com

Spoken languages: Italian, English.

Capacity: from 1 to 20 people.

Notes: open from Monday to Friday. Inside shop. Opportunity to have a buffet (30€ per person).
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10. FONDO MONTEBELLO SPA

11

12.

13.

Address: Via Maestri del Lavoro, 9 — 41053 POZZA DI MARANELLO (MO)

Contact: Marisa / Klaudia

Ph: +39 0536 944063

E-mail for reservations: info@fondomontebello.com

Spoken languages: Italian, English, German.

Capacity: from 1 to 15 people.

Notes: guided tour by appointment. Tastings of Balsamic Vinegar of Modena PGI, Traditional Balsamic
Vinegar of Modena PDO and regional specialties. Inside shop. Buffet and other events, to be arranged

. GRAN DEPOSITO ACETO BALSAMICO GIUSEPPE GIUSTI SRL

Address: Strada Quattroville, 52 - 41123 MODENA

Contact: Eleonora Grattini

Ph: +39 059 840135 Whatsapp: +39 392 9258119

E-mail for reservations: museo@giusti.it

Website for reservations: https://giusti.it/visita

Spoken languages: Italian, English, German, French, Spanish.

Capacity: from 1 to 100 people.

Notes: Open 7 days a week. Tastings of Balsamic Vinegar of Modena PGI and Traditional Balsamic
Vinegar of Modena PDO. Guided tours to the Company Museum. Inside shop. Buffet, lunch, dinner and
other events, to be arranged.

LA VECCHIA DISPENSA SRL

Address: Piazza Roma, 3 - 41014 CASTELVETRO (MO)

Contact: Simone Tintori

Ph: +39 059 790401

E-mail for reservations: tour@lavecchiadispensa.it

Spoken languages: Italian, English, Russian.

Capacity: from 1 to 40 people.

Notes: paid guided tastings on request, to be arranged. Inside shop.

SOCIETA AGRICOLA ACETOMODENA

Address: Strada Borelle 120 - 41126 MODENA

Contact: Marinella Petti/Patrizia Marchi

Ph: +39 059 283157

E-mail for reservations: marinella@acetomodena.it patti@acetomodena.it

Spoken languages: Italian, English, French, Spanish, Russian.

Capacity: from 1 to 20 people.

Notes: open Monday to Friday. Free tastings of Balsamic Vinegar of Modena PGI and Traditional
Balsamic Vinegar of Modena PDO. Inside shop. Tastings with regional products, buffet, lunches,
collateral events, on payment, to be arranged.
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