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SABA
Grape Mosto Reduction
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PRODUCT SPECS


Product Net wt – 12 ½ oz


Dimension:  H – 3 ¾” / W – 3” / D – 3” 	Unit Weight: 1 ¼ lb


Pack Size:     6 units per case	Case Weight: 8 ¼ lb


Appearance:  Deep wine colored with a syrupy consistency








DID YOU KNOW?


Saba is obtained from the must of native Sardinian grape varietals each impart their own unique characteristics giving saba the taste of the island.  


The taste of this Sardinian sauce is reminiscent of a port wine reduction with notes of plum and molasses.


Reduced to a fifth of its original volume, saba is very concentrated so not much is needed to impart a great deal of flavor.


The addition of sugar in the reduction process is what make saba unique from other reductions such as vino cotto and imparts a distinctive sweetness to the sauce. 








CHEF TIPS:


Because of the high sugar content, saba caramelizes quickly and imparts a rich color and flavor when basted on meat, seafood or even fruit.  Note that cooking over a direct flame should be avoided as the sugars may burn – if used in grilling, baste after cooking. 


A great base for a vinaigrette or drizzled on a tray of cheeses.


Add a few drops of saba to sparkling wine for a fantastic aperitif.


Visit gourmetsardinia.com for a recipe for Prosciutto e Mozzarella con Saba (imported prosciutto and buffalo mozzarella drizzled with Sardinian saba).





Saba has been produced in Sardinia since ancient times.  It is the result of an extensive reduction of the grape must.  Efisio recommends serving saba with meats, desserts and sauces. 








Nutritional Information:





Serving Size – 2 Tbsp (30g)


Servings per container – about 12





Amount per Serving:


Calories 90


 


		       % of Daily Value


Total Fat 0g		  0%


 


Sodium 0 mg		  0%





Total Carbohydrate 22g 	  7%


    Sugars 21g








Protein 0 g


- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -


Ingredients: Mosto d’Uva, Sugar











Since 1988, restaurateur Efisio Farris has been representing his Sardinian heritage in America with his restaurants Arcodoro & Pomodoro.  The rustic and traditional cuisine rich in the flavors and textures of this timeless island has influenced Efisio since the days in his grandmother’s kitchen.  Efisio is proud to usher in a new era of these traditions with his line of authentic Sardinian products.  Let Efisio transplant a little Sardinia in to your home…
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