


r-‘Uh-.
a3

MORINA e‘?,;{'; TARTUFI

@ )
Oygwn®

orina _
Tartuji

Truffles are underground (hypogeal)
mushrooms belonging to the
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Harvest period:
Ist October =3list December
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Callled the KING OF THE TABLE, the white
truffle is considered the most prized
among edible truffles and for
many also the tastiest.

n: is one of the most frelgrant and tasty
truffles and unlike the black truffle it must
boe strictly consumed raw, thinly sliced.
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WHITE SPRING TRUFFLE

The bianchetto truffle is usudlly the size of @
walnut with a rather irregular shape. The
fragrance is intense with a garlicky note,

it is recommended to use it raw.

Hunting Season:
December [/ March

BLACK MELANOSPORUM
TRUFFLE

The prized black truffle is characterized
by an aromatic and sweet aroma and
flavor, which is released to the
maximum during its cooking.

Hunting Season:
November / March

BLACK UNCINATUM
TRUFFLE

The hooked truffle can be considered the
continuation of the summer scorzone,
with the difference in flavor and
fragrance more intense than the lotter.

Hunting Season:
September | December

BLACK SUUMMER TRUFFLE

The fragrance of the summer scorzone is
very delicate with a hint of porcini mushroom
and its commercial value is about one sixth
compared to that of melanosporum.

Hunting Season:
May / August
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PERFECT FOR EASY HOME COOKING

Sunflower Truffle Oil adds rich truffle flavor and
aroma to dishes. Ideal as a finishing oil for truffle fries,
pasta, pizzas, and puréed foods like mashed potatoes
and deviled eggs, it comes in both White Truffle and
Black Truffle varieties for a luxurious touch.

What are some benefits of
Sunflower Truffle Oil

© Promotes heart health

o Aids weight loss

o Preserves brain function

o Fights inflammation
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TRUFFLE
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Looking to create that delicious
umami truffle flavor in your
dishes without the hassle? *
Use Olive Truffle Oil!




Truffle
Salt

Truffie salt is a relatively new concoction made by
mixing traditional salts with pieces of
white or black truffle.

Whatdoes -
truffle -

s salttaste
"SALT i like?
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Truffle Honey takes the savory, fragrant and
earthy characteristics of truffles and combines

= B , aged cheese,
woRINA & . bruschetta roast pork
and duck.
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Soypue

hem with honey made by honeybees.
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Carpaccio

Carpaccio is ideal for adding a luxurious touch to
your dishes. It can e layered on meats, topped
on salads, or added to pastas and risottos for an
aromgitic and indulgent flavor.

This exquisite Carpaccio showcases the earthy

richness of truffles in thin, delicate slices, offering a
refined and luxurious addition to any dish. Its
unique flavor, infused with hints of mushroomes,
olives, and herbs, provides a savory and aromatic
experience.

Perfect for meats, salads, pasta, or risotto,
Carpaccio adds elegance and depth, making it o
must-try for truffle lovers.
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Tartujata

Tartufata is excellent for preparing

aromatic sauces and spreads and it can also be

nixed with warm pasta or added ona freshly
prepared omelette..
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FROZEN TRUFFLE

The best way to preserve the taste and
aroma of fresh foods for long periods is to
freeze them, and truffles are no exception.

Frozen Truffles cnsures that their unique,
rich flavors and aromas are maintained,
even when they are not in season.

For those times when fresh truffles are
unavailable,

using Frozen Truffles is the idedl

solution. They allow you to enjoy the exquist
te taste and quality of black truffles
year-round, making it easier to create and
present your favorite truffle recipes
whenever you lke.

DRIED TRUFFLE

Ordering Dried Truffles is the perfect solution
for those who cant always stock up on fresh
truffles. With dried truffles, you can master the
art of cooking with a long-lasting delicacy
that's ready to use whenever you need it
These truffles offer the same rich, aromatic
flavors as fresh ones, ensurng that you can
elevate your dishes effortiessly, even when
fresh truffles are not available.

Additionally, Dried Truffles cre incredibly
versatile and convenient, allowing you to add
a touch of gourmet elegance to your recipes
anytime, whether youre creating a guick
weeknight meal or preparing an elaborate
feast

They are perfect for adding a luxurious flair to
everyday meals or impressing guests at s
pecial occasions.

Plus, their long shelf life means you can aways
have a gourmet ingredient on hand without
the worry of spoilage.
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