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MOSTO D’UVA

Carignano Grape Sauce
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This single vineyard Sardinian Carignano grape varietal makes a very unique must. Copper pots are used to partially reduce the must to create mosto d’uva, meticulously produced in limited quantities without the addition of sugar or preservatives. Efisio suggests using mosto d’uva to prepare dips or sauces for pastas and poultry or game. 





PRODUCT SPECS


Product Net wt – 11 oz


Dimension:  H – 6 ¾” / W – 2 ¾” / D – 2 ¾” 	Unit Weight: 1 ¼ lb


Pack Size:     6 units per case	Case Weight: 9 lb


Appearance:  Deep wine colored with a liquid consistency








DID YOU KNOW?


Mosto d’uva gets a slightly sweet taste from the natural sugars of the grape and its raisiny flavor that pairs well with lamb, poultry or game.


Made from select Carignano grapes, which are representative of classic Sardinian winemaking. 


Most sauces referred to as vino cotto or “cooked wine” use a blend of many grape varietals – GourmetSardinia’s Mosto d’Uva is the essence of Carignano grapes especially chosen from a single vineyard. 





CHEF TIPS:


An exceptional pairing for lamb and other meats – mosts d’uva adds subtle sweetness when braising.


Deglaze your pan with mosto d’uva for a simple yet delicious sauce for your meat or poultry.


Use in pasta fillings to add complexity and depth of flavor.


Mosto d’uva is an easy upgrade to any recipe calling for vino cotto.


Use as your Sardinian balsamic vinegar – for example combine mosto d’uva with citrus juice and olive oil for a delicious salad dressing.


Visit gourmetsardinia.com for a recipe for Costolette d’Agnello al Mosto d’Uva (garlic and rosemary lamb chops finished with a reduction of Terra Saliosa and mosto d’uva).





Nutritional Information:





Serving Size – 1 Tbsp (20g)


Servings per container – about 16





Amount per Serving:


Calories 45





		       % of Daily Value


Total Fat 0g		 0%


     Unsaturated Fat 0g





Sodium 3 mg		 <1%





Total Carbohydrate 12g 	   4%


     Sugars 11g





Protein 0g


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


Ingredients: Carignano grape juice








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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