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Hand crafted from a family heirloom recipe by
Eric Redekop
Kamloops, British Columbia, Canada
· 300mL ~ Stavropolskaya (Russia), in malt vinegar

· 300mL ~ Sooke (Canada), in malt vinegar with anise...enjoy with salmon

· 300mL ~ Coimbra (Portugal), in malt vinegar with basil...also in red wine vinegar or white wine vinegar

· 300mL ~ Karlsruhe (Germany), in malt vinegar with caraway...enjoy with sausages, cheese

· 300mL ~ Malabar (India), in malt vinegar with ginger...enjoy with spicier south Asian or mid-Eastern dishes; also available in red wine vinegar and apple cider vinegar

· 300mL ~ Naxos (Greece), in malt vinegar with rosemary...enjoy with lamb or goat, cheesy dishes; also red wine vinegar or white wine vinegar

· 300mL ~ Limburg (Holland), in apple cider vinegar, with caraway and mint

· 300mL ~ Poitiers (France), in apple cider vinegar or red wine vinegar with basil, dill, mint, oregano, rosemary, tarragon and thyme

· 300mL ~ L'Estaque (France), in apple cider vinegar with cinnamon, mint, nutmeg and rosemary

· 300mL ~ Kathiawar (India), in apple cider vinegar with curry and dill

· 300mL ~ Toscana (Italy), in red wine vinegar or white wine vinegar, with basil, oregano, thyme and extra pepper

· 300mL ~ Kerch (Ukraine), in red wine vinegar or white wine vinegar, with dill and mint

2000s are $21.00 each

2001s are $20.00 each

· 500mL ~ Mazandaran (Iran), in sugar syrup with ginger, cinnamon, nutmeg and clove...enjoy with sweet or creamy deserts

2002s are $32.00 each

Contact: ericredekop@hotmail.com
