








A dulse seaweed wine, fermented into vinegar and 
infused with Mara Seaweed's Applewood Smoked 
Dulse. A versatile vinegar with smoky, meaty, 
umami flavours.

Fresh dulse for the seaweed wine is sustainably 
handpicked in season at low tide on the shores of 
Birsay, Orkney. Mara Seaweed's organic dulse for 
their Smoked Dulse is also sustainably 
hand-harvested in Scotland, in the East Neuk of 
Fife.

Ingredients: dulse seaweed, 
sugar, yeast, water. 
5% acidity

Bere Malt
Vinegar

Our Bere Malt Vinegar is produced using bere barley 
then left to mature in Highland Park bourbon barrels 
giving deep, complex flavours behind the acidity.

Ingredients: Barley, water, yeast. 5% acidity

Our Highland Park Malt Vinegar is made using a 
proportion of peat malt from Highland Park 
distillery. Aged in their renowned sherry seasoned 
whisky casks, delivering classic heather honey 
flavours.

Ingredients: barley, water, yeast. 5% acidity

Highland Park
Malt Vinegar

Rosehip
Vinegar

A rosa rugosa rosehip wine fermented in oloroso 
sherry casks for one month, then fermented a second 
time into vinegar. 

Ingredients: Yeast, water, rosehip. 5% acidity

OUR MALT VINEGAR IS AGED
IN HIGHLAND PARK
BOURBON WHISKY CASKS

AGED IN HIGHLAND PARK
SHERRY SEASONED
WHISKY CASKS

HONEY &
MEADOWSWEET

SUGAR KELP
Vinegar

RHUBARB
Vinegar

Our Honey & Meadowsweet Vinegar is brewed 
from scratch using large quantities of blossom 
honey to make mead. Infused with meadowsweet 
flowers, then fermented a second time into vinegar. 
The result has the perfect balance of acidity, slight 
sweetness and florals.

Ingredients: Yeast, water, honey, meadowsweet
6% acidity

A sugar kelp seaweed wine, fermented into 
vinegar and infused with dried sugar kelp. 
Bursting with umami flavour.

Our most versatile vinegar in the range - delivers 
a big umami hit which works brilliantly with 
meat, fish, seafood, and vegetables

Ingredients: sugar kelp, sugar, yeast, water.  
5% acidity

Our Rhubarb Vinegar is made with wild Orkney 
rhubarb, fermented into wine and then fermented 
a second time into vinegar. A high proportion of 
rhubarb creates a deeper, intense flavour.

Ingredients: Rhubarb, sugar, yeast, water.
5% acidity
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Smoked Dulse
Vinegar

OUR Vinegar 
P R I C E  L I S T

S T O C K  U S !
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