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What is Aged Ume? What is Balsamico?

Ume Plums, 100% Naturally Grown in Trebbiano & Lambrusco Grapes,
Mountain Farms of Taiwan Produced in Modena, Ital

Whole fruit soaked in sea salt water (4 mo)—> sun- Whole fruit pressed & juiced>
dried (3 mo)—> pickled in sucrose + cooked inlow  Process aged for at least 10 years in oak barrels of
heat (2 mo)—> aged in bacteria-free barrels (10 yrs) successively smaller sizes

Rich in anti-oxidants and organic acids of
Benefit  alkaline nature, known to Europe in the Middle
Ages for being restorative or curative

Rich in alkaline nutrients (organic acids, amino
acids & minerals), good for balancing acidic diets

Q Differences between BalsaUme, Plum Essence, and Plum Vinegar?

Balsallme (==185) Plum Essence (12i5) Plum Vinegar. (8 fg)
Time to Make 10 Years 3 Days 6~12 Months
How to Make Blend of aged ume purée and ltalian balsamico Reducing plum juice in low heat AED sweeten?;r:(e;?]t\ézegar, IE el
Nutrient Organic acids and amino acids released by long-term aging Juice concentrate Juice and acetic acid
How to Use Drink 1 or 2 table spoons daily, with or without dilution Dilute in water before drinking Dilute according to acidity & sweetness
How It Tastes Rich and creamy blend of slightly sour, salty and sweet flavors Very sour Sour and sweet

Q Differences between Aged Ume and Alkaline Water?

- Products of Aged Ume Alkaline Water

Nutrient Organic acids, amino acids, & alkaline minerals released via long-term aging H,O (water),mineral ions
Benefit Anti-acidity, facilitating Krebs Cycle (Citric Acid Cycle) and metabolism Source of supplementary electrolytes

(Q Differences between BalsaNoni and common Enzymes?

BalsaNoni (115 E2E2Z=5) Enzyme
Benefit Anti-acidity + anti-oxidation; reducing risk of cancer against free radicals Improving digestion, nutritional supplement
Dilution or Not? Drink 1 or 2 table spoons daily, with or without dilution Depends on manufacturer’s instruction
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