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P R E S S  R E L E A S E

Oklahoma City Entrepreneur 
Launches Sparking Balsamic Water 
Beverage: Meet V₂O!

The first consumer packaged sparkling balsamic water 
has been created and launched by Maggie Peterson, V₂O 
founder and owner of Oklahoma City gourmet shop The 
Oil Tree, along with her experienced entrepreneurial 
team. The product is already making a huge splash.

The product, V₂O, is pronounced vee-two-oh. It’s part of 
an emerging ‘functional beverage’ market; entering 
between Kombucha and standard sparkling water. Bottles 
are available on select shelves in Oregon, Washington, 
California, Texas and Oklahoma, with new locations 
being added strategically.

“V₂O is refreshingly light and delicious with the added 
benefits of natural probiotics and antioxidants. 
Consumers are loving the new option.” Peterson said. 
“It’s made with the very best, simple ingredients 
including barrel aged balsamic vinegar sourced from 
Modena, Italy.” 
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B U B B L E S  W I T H  B E N E F I TS

Why V₂O?

V₂O contains antioxidants and 
probiotics and is made with the best 
ingredients, no added sugar, no artificial 
color or ingredients and zero 
preservatives. V₂O is non-GMO, gluten 
free, vegan, , and has a low glycemic 
index. It’s flavored with sweet balsamic, 
giving you the revitalizing benefits of 
drinking vinegar. Refreshing bubbles 
tickle your tongue, a nice dose of 
probiotic ‘mother’ ups the good-for-you 
quota and our small batches mean the 
highest quality. At just 40 calories per 
bottle, V₂O is a delicious part of a 
healthy diet. 
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W H AT ’ S  I N S I D E

• 40 calories per 
bottle

• gluten free
• vegan
• low glycemic 

index
• non GMO
• no artificial 

flavors
• no preservatives
• no sugar added

Download Health Benefit Information

• probiotic
• antioxidants
• improves blood 

glucose 
regulation

• helps control 
overindulgence 
during a meal

• protects cells 
from oxidative 
damage

• promotes gut 
health

H E A LT H  B E N E F I TS
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S I C I L I A N  L E M O N

A delicate, citrusy splash of sweet, 
Sicilian Lemon aged white balsamic, plus 
bubbles, is refreshing, lightly sweet and 
perfect alone or as a mixer. Bright with a 
hint of clean lemon flavor.

Download Product Flavor Images

F L AVO R S

C R A N B E R RY  P E A R

Can a flavor be pretty? A hint of fresh 
cranberry and the honeyed notes of ripe 
pears are perfect foils for one another. 
Sip it solo or in a cocktail.
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A B O U T  O U R  F O U N D E R

Maggie Peterson has long been a 
proponent of healthy, simple foods.

V O's founder is the owner of a specialty food shop in 
Oklahoma City, and she’s also a longtime supporter of 
small-batch artisanal and gourmet pantry items.

“I’ve always been in awe of makers and creators of 
extraordinary products, so when the opportunity arose 
to create V O, I knew we had something delicious on 
our hands, which would also impact people’s health in 
a positive way. That spoke to me.”

Several years ago, Maggie began experimenting with 
adding sweet white balsamic to carbonated water to give 
it a little zip, and up its health benefits. It was delicious. 
So delicious, in fact, that Maggie, her friends and family, 
found themselves drinking it all the time. Her kids love 
it. Her store sta� love it. And now she brings it directly 
to you, enjoy the FIZZ!
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R EC I P E:  G I N  F I Z Z

Download Recipe Text and Photo

A lovely gin fizz with a splash of V₂O sparkling 
balsamic water in place of soda water. So good we may 
have two!!

INGREDIENTS
2 oz         Gin (we love Aria)
1 oz          Lemon juice
3/4 oz     Simple syrup
1               Egg white 
1 oz          V₂O Sicilian Lemon Sparkling Balsamic Water

Dry shake the gin, lemon juice, simple syrup and the 
egg white for 10 seconds. Add a few cubes of ice and 
shake well. Strain into a glass and top with V₂O Sicilian 
Lemon Sparkling Balsamic Water.

https://www.v2o.life/pages/press-kit/#recipes


Download Press Kit

sparkling balsamic water

Follow. Learn more.
@V2O.life

For more information, contact Maggie Peterson 
via email at hello@V2O.life or by phone at 405.445.6963.
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