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WHITE ALBA TRUFFLE AND
ITALIAN TRUFFLE SPECIALTIES

TARTUFLANGHE
USA YOUR GATEWAY TO TRUFFLE



FAMILY COMPANY SINCE 1975:
new company logo on top
highlights Tartuflanghe history
and family.

Logo with Gold Foil
to emphasize
the Gourmet placement
of our products

Double facing
for every pack,
one in Italian language,
one in English.

The tree of Tartuflanghe:
is the symbol of all new pack.
Symbol of connection
with our territory
of Langhe and Roero.
Symbol of traditions looking
forward to the future
Symbol of nature. Different colors for the Three

Each representing the
different product categories.

Truffle botanical species
on front of all products.



TARTUFLANGHE
USA YOUR GATEWAY TO TRUFFLE
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Our company history stems from the resiliance, 
passion and the amazing intuitions of its founders: 

Beppe Montanaro and Domenica Bertolusso.

It is the story of a journey that started by being taken as a challenge from a small town in the Langhe, 
by sailing through the Caribbean Islands all the way to the United States, landing back in a restaurant 
in Alba, along the hills of Piemonte, with its truffle markets and its trifolao (truffle hunter), by being 
deeply rooted in Piobesi d’Alba but expanded in modern laboratories where gastronomic excellence 
is being produced, regaining flight and momentum towards the open world between aero spatial 
techniques and experimental truffle forests.

Lequio Berria
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The restaurant “ Da Beppe “

In 1968, having returned to his family in Alba, Beppe now known as “Beppe, The Sailor”, crowned his 
first dream by opening “Da Beppe” restaurant in the heart of the city center, putting into practice all 
he had learned in the sailing years, mostly enhancing the roots and products of a region that, despite 
the many years of travels, was kept alive in his heart.

The restaurant marks a new starting point: it is here that he meets the very young Domenica, who will 
become his wife and with whom he begins a new professional as well as a life adventure. Thanks to 
Beppe’s ability around the stove and charm in the dining room coupled with Domenica’s management 
competence, the restaurant is soon referred by the Michelin guide, as the must try restaurant in the 
area for lovers of Piemonte cuisine: the renown boiled meats cart, the fonduta, the bagna caoda, 
the Alba risotto, the ravioli al plin, the brasato al Barolo, the bunet are some of the most appreciated 
dishes by both locals and tourists.
The hero of this regional culinary heritage is the Alba White Truffle, the king of the Piedmont table, the 
heart of the culinary interest of the endless number of tourists whom, like yesterday and still today, 
keep visiting the Langhe.

The beginnings
Where it all has started .. . .

Giuseppe Montanaro, known as “Beppe”, was born in 1939 in Lequio Berria, a small village in the 
Langhe, lush territory of the lower Piemonte region of Italy, a town that since 2014 is included in the list 
of UNESCO World Heritage Territories. As a young man, Beppe came into contact with a world made 
of excellent raw materials and traditional recipes and thanks to his tenacity and cooking passion, he 
began his training at the Savona Hotel in Alba. At a very young age, his first cooking steps were taken 
in large kitchens of a well know restaurant, a restaurant that in the 50s was the reference point for all 
white truffles lovers and source of great recipes of the Piemonte culinary tradition.

Since he is a young man, Beppe is being driven by a curiosity to travel, by his passion for discovering 
new territories, for broadening horizons, enriching his wisdom. Not yet eighteen, he decides it is time 
to see firsthand the world that he has heard so much about through stories told by the restaurant 
patrons. For this reason, he decides to embark as a cook on cruise ships: first the Nassau, then 
Princess Patricia, The Victoria and The Riviera will take him to the ports and cities of the United States, 
Canada, Caribbean,  Pacific area, Europa and Mediterranean area. A life adventure and professional 
training that lasted 8 long years, during a time of excitement and cultural rebirth that depicted these 
afore mentioned countries in the 60s. First as a Commis, then Garde-Manger, then as a Chef Saucier 
and then still as an Sous Chef responsible of the artistic buffets, during those years Beppe enriched 
his career and his culinary training by learning techniques and recipes of the esteemed and well 
renowned International Cuisine.
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“THE TRUFFLE LADY”
IN ACTION
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Tartuflanghe and Fresh Truffle

Between the months of September and January, at the restaurant “Da Beppe” the Alba white truffle 
is always available in great quantity, every week Beppe and Domenica serve about 350 ounces of 
fresh truffle to their costumers. Every morning it is being bought at the weekly markets’ small towns of 
Lower Piemonte region.  At Alba, Asti, Murisengo, Moncalvo, Canelli, Cortemilia, Dogliani and Carrù, 
Domenica is known as “The Truffle Lady”, for her amazing artistry in selecting high quality products, 
thus establishing forever lasting relationship based on collaboration, esteem and trust with local trifolao.

Due to its high quality product selection and increasing sale of fresh truffles, in 1975 Tartuflanghe is 
established, in order to meet the abundant requests coming from customers and first food importers, 
who are starting to flock to Alba in search of truffles.  

Simultaneously, a first great intuition takes shape: why not making, traditional recipes and the truffles 
themselves, available all year round even outside the short harvest season?

Tartuflanghe comes from the union of the words “Tartufo” and “Langhe”, both representing the essence 
of such a vision, giving everybody the opportunity to enjoy a unique product, enhancing the gratification 
of local recipes without being tied to the whims of the season.

Thus began a preliminary work of carefully coding all of the restaurant recipes, which today they 
are still at the root of Tartuflanghe products, researching the highest quality of raw resources and 
the experimenting with innovative techniques for its time. Thanks to the growing appreciation of the 
first products being born in a workshop, Beppe and Domenica are making  the decision to reinvent 
themselves, putting themselves to the test again, making their dream come true and marking a new 
evolution: in 1982 they leave the restaurant life, creating the first Tartuflanghe laboratory in Piobesi 
d’Alba, a small equipped space just behind their home.

When Tartuflanghe becomes a reality, Beppe starts traveling again becoming an advocate of the Truffle 
specialties world. Truffle game paté, the famous truffle fondue, the first ready truffle risotto, the truffles 
preserve are being sold to gourmet stores throughout Piemonte and beyond: Milan, Rome, Venice are 
starting appreciating the typical Piemonte products created by Beppe. In the meantime, Domenica is in 
charge of the administrative side of the business, guiding the commercial side of the company, weaving 
the first relationships with importers all over the world, building a solid network of agents in Italy.
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The first - ever -  truffle pasta in the world

In 1990, La Tartufissima, - the first in the world pasta with truffles - 
was created in the Tartuflanghe laboratories. 
This is another great intuition, fruit of Beppe’s inspiration, which 
combines the most famous Italian culinary product in the world - truffle 
- with the most prestigious of mushrooms – porcino. Presented at 
Cibus in Parma, Italy,  as a novelty, Tartufissima catapults Tartuflanghe 
onto the international market, followed by numerous requests coming 
from all over the world: Europe, the United States, Australia and as 
well as Japan. At this point, the laboratories have to be expanded, the 
company is moved to a larger location in Piobesi d’Alba, into a new 
factory with large kitchen space and a production capacity that can 
meet the growing market’s demand. 

In 1992, Tartufissima 19 was presented at the Fancy Food Show in 
New York City, winning the prestigious “Best New Product of the 
Year Award”: it is the first time that the prominent figurine rewards a 
truffle-based specialty, Beppe has won on his own bet at last!

Since then, Tartuflanghe is placed in gourmet specialty shops all over 
the world, meeting the needs of the most sought-after palates. Every 
year the range of innovations keeps expanding, drawing on the legacy 
of its land, resulting in more than 100 truffles-based recipes currently 
offered by the company. 
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Innovation looking towards the future

The research process never stops and alongside the traditional 
recipes, Tartuflanghe through the years, focuses on new methods of 
truffle preservation as well as on products of unmatched innovation.

An ambitious vision that the founders were able to transmit to their 
two children, Paolo and Stefania, who are both following the path 
traced by their parents , enriching it with new energies and ideas. A 
unique heritage that needs to be preserved and revised, giving the 
two founders’ vision and ingenuity, a sure future and continuity in 
time.

The chocolate plant was opened in 2005 for the production of the 
famous Sweet Truffle, the typical Piemonte praline, made with 
Premium chocolate and PGI Piedmont hazelnuts, which started from 
the classic taste with hazelnuts and is now available in 16 flavors, 
being appreciated in every corner of the world.

The Truffle Perlage was invented in 2010, winner of the “Tendences 
and Innovation Award” at the Sial in Paris and shortly after, a new 
plant opened for the production of the freeze dried Truffle: the best 
way known today in preserving truffle by respecting its organoleptic 
characteristics and taste. This latest technique, used in the past for 
space exploration missions, is now applied by our company to the 
most remarkable raw resources and gourmet products.

Freeze-drying is the last frontier of innovation and opens up the door 
to a wide range of excellent products and raw goods: Pesto sauce, 
strawberries, peaches, capers from Sicily, mozzarella, blue cheese, 
rose petals and figs. These are just some of the products being 
transformed with this highly sophisticated processing method and is 
being currently offered to the restaurant world. Today Tartuflanghe is 
present in Michelin starred restaurants all over the world, thanks to its 
unique and exclusive product list and raw resources.
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The renewed connection with the Land

Past and Future are continually 
intertwined in our history that is 
now lasting for more than forty 
years.
The knowledge gained over the 
years and the ongoing research 
about the truffle world, have 
allowed us to understand its 
secrets and to identify the way to 
best express its essence.
For some years now, this research 
and the desire to know in such 
details the birth and growth of 
the white truffle, have led the 
company to the real and proper 
roots of its work: the forest and the 
Langhe area.
Nature, combined with an expert man positioned in a territory unique in the world, are a magical combination that allows 
the growth of the most typical truffle of this specific area, the Tuber Magnatum Pico, which cannot absolutely be harvested 
in any way, thus remaining a precious and rare mystery of this land.

For over 20 years Tartuflanghe has created its own experimental truffles method: selected land continuously cured and 
monitored, protected and safeguarded, rich in the most suitable trees for the growth of both white and black truffle 
varieties. In this way, this land, in addition to offering study and research ideas, is allowing the production of oxygen 
that re-circulates in the atmosphere. This philosophy of respect for mother nature and environmental sustainability, has 
always played a fundamental role. It is for this reason, that the company structure is attentive to the needs of the precious 
territory of Langhe and Roero, today a Unesco heritage.

In our state of-the-art factory, which now extends over 6500 square meters of kitchen space and laboratories, the energy 
used in the production process comes from the photovoltaic system located on the roof.
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TRUFFLE WORLD
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WHAT IS THE TRUFFLE
Everything you need to know about truffle

The truffle is a hypogean fungus which grows underground, closely 
linked to certain kinds of  plants, from which it absorbs nutrition by 
means of an extensive and ramified root system. It consists of a fleshy 
mass, whose colour varies from white to grey tending towards brown, 
depending on the plant on which it lives and grows. Indeed, the truffle 
consists of a percentage of water and mineral salts, which it absorbs 
from the surrounding soil. Its form, usually round, depends on the 
nature of the soil: if the soil is soft it will be  smoother; if the soil is 
compact it will have more difficulty growing and will therefore tend to 
be more protuberant and lumpy. 

HOW TO PRESERVE TRUFFLE 

To best appreciate the taste of the truffle, it should be consumed as 
soon as possible. However, there are certain ways to ensure that the 
taste and aroma are maintained so it may also be enjoyed a few days 
after picking.
It is therefore necessary to:
• Wrap each truffle in paper or fabric without  removing the soil.
• Change the wrapping every day.
• Store  it in the fridge in a container that must be kept open to 

allow the truffle to “breathe”, but is important to know that milk, 
butter, cheese and eggs stored near the truffle tend to absorb its 
aroma.

• When the truffle appears to go soft, it must be consumed 
immediately as this is a sign that it has reached maximum 
maturity.

HOW TO SERVE TRUFFLE

The truffle should be cleaned only a few minutes before use, with cold 
water using a small brush for more thorough cleaning. The truffle is 
served raw, cut into thin strips, on cold and hot dishes and with light 
sauces. It is ideal with cheese and egg recipes, “ tajarin” (hand-made 
egg pasta), Piedmontese-style risotto, raw meat, boletus (“porcini”) 
and “royal ovule” (“ammanita cesarea”) mushroom salads.
The eggs, in particular poached eggs, enhance the flavour of the 
sliced truffle at its best.

FINEST
WHITE TRUFFLE
(“Tuber magnatum Pico” )

Truffle picking

September / January

BLACK WINTER
TRUFFLE
(“Tuber melanosporum Vitt.”
also known as “Rare black truffle”)

Truffle picking

November / March

SUMMER TRUFFLE
(“Tuber aestivum Vitt.”
also known as “Scorzone truffle”)

Truffle picking

June / November
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BEST EVER RATED QUALITY

The lenghty Tartuflanghe history is starred of important recognitions. Underlining the extreme attention to 
the quality and safety of the products, the Piemonte region has conferred to Tartuflanghe the title of “Artisan 
Excellence “ meanwhile plentiful teams of international experts have rewarded our products with important 
acknowledgments. Furthermore, since 2014, the company is also certified BRC FOOD - Global Standard for Food 
Safety and IFS FOOD - Quality Management and Food Safety System.

1992 Tartuflanghe won the “Outstanding new product” award at the NY Summer Fancy Food Show 
for the “Tartufissima N°19 – Egg tagliatelle with truffle”.

2009 Recognition of  “Eccellenza Artigiana”
2010 The truffle Perlage® was awarded as “Best Innovative product of the world” at the “Grand Prix 

Tendances et Innovation” at the SIAL of Paris. First place among 985 products from all over the 
world.

2014 Aperituber truffle snack and freeze-dried Pesto are selected by SIAL 2014 Commission amongst 
the most innovative products in the world.

2016 Truffle Chips by Tartuflanghe are awarded with best product innovation prize at ISM Awards – 
Köln.

2017 Organic line by Tartuflanghe is awarded with special prize of the jury at ISM Awards – Köln.
2015 Trifulòt mini sweet truffle - Bronze medal at International Chocolate Awards
2016 Trifulòt mini sweet truffle  - Silver medal at International Chocolate Awards
2017 Trifulòt mini sweet truffle - Gold medal at International Chocolate Awards
2017 Organic line by Tartuflanghe: awarded with special prize of the jury at ISM Awards - Köln.
2018 Tartuflanghe rewarded at “Piemonte Food Awards” - Truffle & Mushrooms
2018 CIBUS – Parma: the quail eggs with white truffle - Selected by Cibus Innovation Corner.
2018 Trifulot mini sweet truffle - Bronze and Silver medal at International Chocolate Awards.
 Trifulot Pistacchio: winner at Bellavita food Awards in Chicago
 SIAL – Paris: Ketchup, Maionese and Must Chips selected by Sial Innovation commission.
2018 Trifulòt Pistachio and Trifulòt White won respectively Silver medal and Bronze at the International 

Chocolate Awards during the Italian / Mediterranean Competition.
 Trifulot Pistachio - “Best Italian Product” at RNA Show in New York
2019 Cibus Connect: White Truffle Mayonnaise selected for Innovation Corner area
2019 BELLAVITA – Chicago: Dalbosco (White Truffle powder) awarded with 3 stars.
2019 Gold Medal at Singapore Chocolate Awards for Trifulòt Black and Trifulòt White.
 Silver Medal for Trifulòt Pistachio.
2020 ISM – KOLN: Dalbosco (White Truffle powder) wins as best food packaging during
Ism Awards “L’Eccellenza del Made in Italy”.

Over the years the company has collaborated with the best acclaimed chefs and the best 
restaurants in the world.

Sistema di Gestione della 
Qualità e Sicurezza
Alimentare

Standard Globale 
per la Sicurezza 
Alimentare

L’eccellenza
del Made in Italy

2017
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GLUTEN FREE - VEGAN

DALLORTO®

PESTO POWDER

FREEZE-DRIED POWDER SEASONING

Main Ingredients:
Freeze-dried Cheese and Freeze-dried 

White Truffle
(Tuber magnatum Pico)

Use tips:
Freeze dried product. Sprinkle over 
your warm dishes, especially short 
pasta, risotto, gnocchi, ravioli and 
tortelli. Once your pasta is cooked, 
dress it with some olive oil, butter or 
cream and sprinkle our condiment in 
powder with cheese and White Truffle 

on top, as a tasty seasoning.

DALPRATO®

CHEESE AND WHITE 
TRUFFLE POWDER

1.41 oz
Cod: TL16DP001
Units per case: 6

Main Ingredients:
Freeze-dried White Truffle

(Tuber magnatum Pico), olive seed 
powder, rice flour.

Use tips:
Freeze-dried product in a useful doser, 
to use as a finish. Sprinkle it on pasta, 
pizza, salads, egg and potato recipes, 
meat or fish filets. Use it as a spice to 
enrich your recipes or to create tasty 

sauces and condiments.

DALBOSCO®

WHITE TRUFFLE POWDER

2.12 oz
Cod: TL16PT060
Units per case: 6

NATURAL FLAVOR - VEGETARIAN

Main Ingredients:
PDO Basil from Genova, PDO 

Parmigiano Reggiano cheese, pine 
seeds, PDO Fiore Sardo cheese, garlic 

from Vessalico.

Use tips:
A condiment that can be used as a 

sauce, by adding water and extra virgin 
olive oil.

In powder, it can be used as a spice, 
sprinkled over tomato, mozzarella, 
burrata, to season fish and seafood, 
perfect on pasta, pizza, salads, fresh 
cheese or to enrich sauces and 

condiments.  

1.05 oz
Cod: TL16PE050
Units per case: 6

NO FLAVORS - VEGETARIAN
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Our snacks are perfect for happy hour, for sharing a moment of relax together with family and friends.

Only the finest potatoes are selected for Tartuflanghe chips: they are fried in olive oil and sunflower oil, which 
make them golden with a unique crispiness.
We prepare our own seasoning for our chips: truffle, pesto and honey mustard with white truffle are freeze-
dried in our innovative laboratory. The ingredients reduced into powder are then sprinkled over the potato 
chips after the frying process.
Our chips have a very special texture, given by the thick cut. Being thick, the potato slice does not absorb 
unnecessary oil during the cooking process, so our chips are never greasy but perfectly dry and crisp.

Exquisite hazelnuts, delicious toasted corn and tasty cashews coated with truffle juice
The specific baking in the oven process, gives them a special glaze
and a unique taste enhancing their crunchiness.
Ideal for your Happy Hour and excellent as a snack during the day or for gourmet salads.

HAPPY HOUR & APERITIF TIME 
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Main Ingredients:
Potato chips and truffle (Tuber aestivum 

Vitt.).

Main Ingredients:
Potato chips, Pesto powder by 

Tartuflanghe.

TRUFFLE CHIPS

1.59 oz - TL08PT001
3.53 oz - TL08PT002
Units per case:
1.59oz - 18
3.53oz - 9

Use tips:
Used for plenty of versions of finger food: 
with anchovies, with cream and fresh 
herbs, with salmon eggs, fresh cheese 
and dill, with burrata and Truffle Perlage.

Crumble them on your salads. 

GLUTEN FREE - VEGAN

PESTO CHIPS

1.59 oz - TL08PP001
3.53 oz - TL08PP002
Units per case:
1.59oz - 18
3.53oz - 9

Use tips:
Use it to create finger food or tapas, they 
can be paired with our Parmigiano and 

truffle cream, or with anchovy fillets, with 
truffle or paired with marinated herrings 

and dill.

NATURAL FLAVOR
GLUTEN FREE - VEGETARIAN

GOURMET CHIPS
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Main Ingredients:
Wheat flour, olive oil and truffle (Tuber 

aestivum Vitt.).

Use tips:
Appetizing savory snack, ideal for an 

aperitif. Excellent also with salads, soups, 
cheeses and meats. Available in 100g or 
30g single-dose format, fitting a counter 

display.

TRUFFLE BITE
MINI GRISSINI

3.53 oz
Cod: TL08TB002
Units per case: 12

VEGAN - VEGETARIAN

TRUFFLE SNACKS
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DRIED & ROASTED FRUIT WITH TRUFFLE

ROASTED CORN COATED
WITH TRUFFLE JUICE

(Tuber aestivum Vitt)

CASHEW COATED
WITH TRUFFLE JUICE

(Tuber aestivum Vitt)

HAZELNUTS COATED
WITH TRUFFLE JUICE

(Tuber aestivum Vitt)

1.76 oz
Cod: TL08NA001
Units per case: 7

1.76 oz
Cod: TL08NO001
Units per case: 7

1.76 oz
Cod: TL08MA001
Units per case: 7

Use tips:
Ideal for the Happy Hour and to complete salad and appetizers

VEGAN - VEGETARIAN
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ARTISAN TRUFFLE PASTA

Main Ingredients:
Italian durum wheat semolina, fresh pasteurized eggs, 

truffle 7% (Tuber aestivum Vitt.).

TARTUFISSIMA® N. 18
TAGLIOLINI

EGG PASTA WITH 7% 
TRUFFLE

TARTUFISSIMA® N. 19
TAGLIATELLE

EGG PASTA WITH 7% 
TRUFFLE

TARTUFISSIMA®

TAGLIATELLE 
WITH PORCINI 
MUSHROOMS
AND TRUFFLE

TARTUFISSIMA®

TAGLIOLINI WITH 
BAROLO WINE
AND TRUFFLE

8.82 oz
Cod: TL05PA002
Units per case: 12

Main Ingredients:
Italian durum wheat semolina, 
fresh pasteurized eggs, truffle 
(Tuber aestivum Vitt.), porcini 
mushrooms (Boletus edulis).

Main Ingredients:
Italian durum wheat semolina, 
fresh pasteurized eggs, truffle 
(Tuber aestivum Vitt.), DOCG 

Barolo wine.

8.82 oz
Cod: TL05PA003
Units per case: 12

The first Truffle pasta ever 
produced in the World:
1992 Best New Product at
FANCY FOOD SHOW in New York

VEGETARIAN

8.82 oz
Cod: TL05PA004
Units per case: 12

8.82 oz
Cod: TL05PA007
Units per case: 12
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TRUFFLE RISOTTO AND POLENTA

Main Ingredients:
Rice, truffle (Tuber aestivum Vitt.),
butter, Parmigiano cheese, broth.

Ready in few minutes,
JUST ADDING WATER

3 portions

Main Ingredients:
Corn flour, freeze-dried cheese, freeze-dried truffle

(Tuber aestivum Vitt.).

Ready in 3 minutes.

3 portions.

READY RISOTTO
WITH TRUFFLE

READY POLENTA
WITH TRUFFLE

8.47 oz
TL06RI001

Units per case: 9

4.94 oz
TL06PO002

Units per case: 6

VEGETARIAN - GLUTEN FREE VEGETARIAN - GLUTEN FREE
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ORGANIC PRODUCTS

1.70 fl oz
Cod: TL10OB009
Units per case: 6

Main Ingredients:
Organic extra virgin olive oil from Italy, 
organic White Truffle (Tuber magnatum 

Pico).

Main Ingredients:
Organic extra virgin olive oil from 
Italy, organic summer truffle (Tuber 

aestivum Vitt).

ORGANIC
EXTRA VIRGIN OLIVE OIL
WITH WHITE TRUFFLE

ORGANIC
EXTRA VIRGIN OLIVE OIL
WITH SUMMER TRUFFLE

1.70 fl oz
Cod: TL10OB006
Units per case: 6

Use tips:
To be used for hot and cold dishes to garnish meats, fishes, eggs, pasta, 

risotto or fresh cheeses.

1.70 fl oz
Cod: TL10AC002
Units per case: 6

Main Ingredients:
Balsamic Vinegar of Modena,

organic summer truffle (Tuber aestivum Vitt.).

ORGANIC
BALSAMIC VINEGAR OF MODENA

WITH SUMMER TRUFFLE

Use tips:
Drizzle over steak tartare and carpaccio, eggs, 

meat fillets, cheese, salads.

NATURAL FLAVOR - GLUTEN FREE - VEGAN
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6.35 oz
Cod: TL02AN002
Units per case: 6

Main Ingredients:
Black olives, mushrooms, Italian extra virgin olive oil, truffle 

(Tuber aestivum Vitt.), capers, anchovies.

OLIVE AND TRUFFLE SPREAD

3.17 oz
Cod: TL02AN005
Units per case: 6

TRUFFLE APPETIZERS AND SPREADS 

Use tips:
Tasty spread, it can be used as a condiment for pasta, meat and 

fish fillets, vegetables. 

GLUTEN FREE

6.35 oz
Cod: OD02AN003
Units per case: 6

BLACK TRUFFLE SAUCE
“TARTUFATA”

Ori di Langa Brand

Use tips:
Spread, pasta, vegetables

and fillets.

Main Ingredients:
Mushrooms, Italian extra virgin olive oil, 
summer truffle (Tuber aestivum Vitt.).

Italian premium organic extra virgin olive oil is combined with organic white truff le from our best truff le 
woodlands for creating a unique product. 

With this new limited edition we decided to go further and break the mold by picking the best raw material for 
the most demanding and attentive consumers as regards to environmental and organic issues.
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Main Ingredients:
Black winter truffle juice (Tuber 

melanosporum Vitt.).

PERLAGE®

BLACK TRUFFLE JUICE 
IN PEARLS

1.76 oz
Cod: TL07PT001
Units per case: 6

Use tips:
Try it on crostini bread or 
blinis and use it to garnish 
fresh cheese, hams and foie 
gras, fish carpaccio and fillets, 
soups and vegetable creams, 
cheese fondue, eggs, potatoes, 
meat fillets and all dishes that 
combine with the truffle. 

TRUFFLE CAVIAR & FREEZE-DRIED TRUFFLE

The Truffle Perlage® was created in 2010 by Tartuflanghe and awarded at the Sial in Paris with the Grand 
Prix Tendences and Innovation.
Spherification is a process used to transform a liquid into small spheres. With the Truffle Perlage we 
transform the black winter truffle juice in pearls, similar in color and texture to caviar.

GLUTEN FREE

Main Ingredients:
100% freeze-dried White Truffle

(Tuber magnatum Pico).

Use tips:
Serve the freeze-dryed Truffle noH2O at the end of the preparation, as you would do 
with the fresh truffle. In order to taste it at its best, crumble it on your warm dishes 
and wait 2-3 minutes, so that the humidity of the dish hydrates the truffle and its 
unique flavor can be released better. Try it on any kind of pasta, especially with 
egg pasta dressed with butter, oil or a cheese sauce, on risotto, vegetable soups, 
cheese fondue, eggs, potatoes and all dishes that go well with the fresh truffle. We 
suggest that you use the product with delicate recipes, in order to enhance the 

truffle flavor at its best. 

NOH2O®

FREEZE-DRIED
WHITE TRUFFLE

NOH2O®

FREEZE-DRIED WINTER 
TRUFFLE

0.09 oz
Cod: TL04TA011
Units per case: 6

0.09 oz
Cod: TL04TA013
Units per case: 6

Main Ingredients:
100% freeze-dried black Winter 

truffle (Tuber melanosporum Vitt.).

NO FLAVORS - VEGAN - GLUTEN FREE
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TRUFFLE CHEESE CREAMS

Our Parmigiano Reggiano cheese cream with truffle is produced with DOP aged Parmigiano Reggiano 
and the product is approved by the Consortium of the Parmigiano Reggiano cheese.
A very rich preparation, that can be used as a spread or as a pasta sauce. Warm it up and enjoy it with 
short pasta, ravioli, tortelli, gnocchi, risotto.
The Pecorino Romano cheese cream with truffle is a delicious sauce for pasta, lasagna, gnocchi, 
tortelli, risotto, short pasta. Warm it up and serve on your favorite pasta dish.

Main Ingredients:
PDO Parmigiano Reggiano cheese 31%, 

truffle (Tuber aestivum Vitt.).
WITHOUT FUSION SALTS.

Main Ingredients:
PDO Pecorino Romano cheese 17%, 
truffle (Tuber aestivum Vitt.), milk, 

cream, natural flavor.
WITHOUT FUSION SALTS.

Main Ingredients:
PDO Parmigiano Reggiano cheese 23%,
White truffle (Tuber magnatum Pico)

WITHOUT FUSION SALTS.

PARMIGIANO REGGIANO
TRUFFLE CREAM

Approved by Consortium of Parmigiano Reggiano

PARMIGIANO REGGIANO
WHITE TRUFFLE CREAM

(Tuber magnatum Pico)
Approved by Consortium of Parmigiano Reggiano

PECORINO ROMANO 
CHEESE

TRUFFLE CREAM

5.70 oz
Cod: TL02SU001
Units per case: 6

3.17 oz
Cod: TL02SU007
Units per case: 6

3.17 oz
Cod: TL02SU008
Units per case: 6

Use tips:
Great with pasta, risotto, gnocchi, asparagus, vegetables, tartine. 

GLUTEN FREE - VEGETARIAN
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The Truffle Butter is a very concentrated preparation made with 8% of truffle. Use it to dress your 
warm dishes (egg pasta, risotto, egg and mushroom recipes, meat filets). The product is sterilized, so 
you can keep it outside the fridge until consumption.

The Porcini Mushroom and Truffle Cream is a rich and concentrated condiment (73% porcini 
mushrooms, 3% truffle). Very concentrated, to dilute with oil, butter or cream.
Use 1 teaspoon per person.

TRUFFLE CONDIMENTS

Use tips:
Ideal to season all warm dishes, such as pasta, 

risotto, meat fillets, eggs, potatoes. 

1.06 oz
Cod: TL02CO001
Units per case: 12

2.65 oz
Cod: TL02CO002
Units per case: 6

BOUQUET®

TRUFFLE BUTTER

Main Ingredients:
Butter, truffle (Tuber aestivum Vitt.) 8%

GLUTEN FREE - VEGETARIAN

3.17 oz
Cod: TL02CO004
Units per case: 6

Main Ingredients:
Milk, porcini mushrooms (Boletus edulis e rel. 
group), cream, truffle (Tuber aestivum Vitt.), 

natural flavor.

PORCINI MUSHROOM
AND TRUFFLE SAUCE

Use tips:
Condiment for warm dishes: pasta, risotto, egg 

and potato recipes, meat and fish filets. 

NATURAL FLAVOR - GLUTEN FREE - 
VEGETARIAN
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Use tips:
To season cold and warm dishes, such as pasta, risotto, eggs, meat fillets, barbecue steaks, meat carpaccio, fish tartare, cheeses, 

potatoes, salads, vegetables. Excellent on sushi and foie gras. 

1.06 oz
Cod: TL02CO005
Units per case: 12

1.06 oz
Cod: TL02CO007
Units per case: 12

3.17 oz
Cod: TL02CO012
Units per case: 6

3.17 oz
Cod: TL02CO013
Units per case: 6

WHITE TRUFFLE SALT

Main Ingredients:
Grey salt from Guérande, White Truffle (Tuber magnatum Pico).

Main Ingredients:
Grey salt from Guérande, Summer truffle (Tuber aestivum Vitt.).

The Truffle Salts are produced with the grey salt from Guérande, a special salt variety harvested on the 
French Atlantic coasts. The salt is hand harvested and it is naturally grey as it crystallises on contact 
with the clay from which it takes its high trace element content. Less salty than Mediterranean salt, 
Guérande salt is softer on the palate and the combination with the Tartuflanghe freeze dried truffle is 
perfect for refining all recipes, cold and warm dishes, with a simple but tasty touch at the end of the 
preparation.

GLUTEN FREE - VEGAN

SUMMER TRUFFLE SALT

TRUFFLE SALTS
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CHEESE CONDIMENTS

Use tips:
Excellent to go with aged cheese, such as Parmigiano Reggiano, Pecorino, 

Grana Padano, Castelmagno and any kind of hard cheese.

1.41 oz
Cod: TL02FO005
Units per case: 12

3.53 oz
Cod: TL02FO006
Units per case: 6

Main Ingredients:
Acacia honey, White Truffle (Tuber magnatum Pico).

Two premium and rare raw materials are combined in our Truffle Honey: the pure Acacia honey with 
its delicate taste, clear color and its special fluidity combined with Tartuflanghe freeze dried white 
truffle.
A perfect combination to pair with cheese, especially hard cheese like Parmigiano, Pecorino, 
Manchego, Cheddar, blue cheese. You can also use the white truffle honey to glaze your meat recipes 
(duck and chicken) or to prepare tasty salad dressings or special desserts.

GLUTEN FREE - VEGETARIAN

WHITE TRUFFLE HONEY

WHITE TRUFFLE HONEY
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2.99 oz
Cod: TL02SA005
Units per case: 6

Main Ingredients:
Mustard, honey, White Truffle
(Tuber magnatum Pico).

HONEY MUSTARD
AND WHITE TRUFFLE

3.53 oz
Cod: TL02SA001
Units per case: 6

Use tips:
The Honey Mustard and White Truffle is 
excellent to be paried with salmon, meat 
steaks and burgers), cheese and ideal in 
preparing tasty vinaigrettes and salad 

dressings. The mustard sauce is produced 
in our kitchen starting from mustard seeds, 
the honey and white truffle give the sauce 

a gentle sweet and sour taste.

3.53 oz
Cod: TL02SA004
Units per case: 6

Main Ingredients:
PGI Balsamic Vinegar of Modena, summer 
truffle (Tuber aestivum Vitt.), San Marzano 

tomato sauce, red onion from Tropea 
Calabria IGP.

TRUFFLE  KETCHUP
WITH BALSAMIC

VINEGAR OF MODENA

Use tips:
Ideal pairing with meat, specifically 
hamburgers and hot dogs, steaks, the 

traditional boiled meats Piemonte style as 
well as with fried or baked potatoes.

Main Ingredients:
Eggs, sunflower oil,

White Truffle (Tuber magnatum Pico)

WHITE TRUFFLE
MAYONNAISE

Use tips:
Delicious piring with meat, fish, omelets, 
fried potatoes ans tasty sandwiches.

NATURAL FLAVOR
GLUTEN FREE - VEGAN

NATURAL FLAVOR
GLUTEN FREE - VEGETARIANGLUTEN FREE - VEGETARIAN

BBQ SAUCES
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Main Ingredients:
Italian extravirgin olive oil with White 
Truffle (Tuber magnatum Pico) slices, 

natural flavor.

Main Ingredients:
Italian extravirgin olive oil with black winter 
truffle (Tuber melanosporum Vitt.) slices, 

natural flavor.

Main Ingredients:
Italian extravirgin olive oil with summer 
truffle (Tuber aestivum Vitt.) slices.

ORO IN CUCINA®

EXTRA VIRGIN OLIVE OIL
WITH WHITE TRUFFLE 

SLICES

ORO IN CUCINA®

EXTRA VIRGIN OLIVE OIL  
WITH BLACK WINTER 
TRUFFLE SLICES

ORO IN CUCINA®

EXTRA VIRGIN OLIVE OIL 
WITH SUMMER TRUFFLE 

SLICES

Use tips:
Drizzle over meat and tartare, carpaccio and filets, pasta, eggs, cheese, salads, 

vegetables and potatoes.
Use as a finishing condiment, 1/2 tsp. per portion.

TRUFFLE OILS

Our extra virgin olive oil from Italy is produced according to the ancient processing techniques in traditional 
oil processing which guarantees a very high quality product. The oil is green in color with some golden glints. 
Its bouquet is composed of fresh vegetables, almonds, fresh flowers and fruit. The taste is fruity, delicate and 
harmonious. These characteristics are excellent for combining with the flavour and taste of white and black 
truffles. Tartuflanghe truffle oils are an excellent dressing for salads, meat carpaccio, fish tartare, meat fillets, 
risotto and pasta, mushroom dishes, potatoes, cheese.

3.38 fl oz
Cod: TL10OB001
Units per case: 12

3.38 fl oz
Cod: TL10ON001
Units per case: 12

8.45 fl oz
Cod: TL10ON004
Units per case: 9

3.38 fl oz
Cod: TL10ON003
Units per case: 12

NATURAL FLAVOR - GLUTEN FREE - VEGAN
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PRESERVED TRUFFLES

Main Ingredients:
Summer Truffle (Tuber aestivum Vitt.), olive oil.

TRUFFLE SLICES
IN OLIVE OIL

99% SUMMER
TRUFFLE PURÉE

1.23 oz
Cod: TL04TA015
Units per case: 12

Use tips:
Serve the slices directly on the dishes (hot and cold 

recipes).
The oil of the jar can be also used as a tasty dressing.

3.17 oz
Cod: TL04TA005
Units per case: 6

GLUTEN FREE - VEGAN

1.06 oz
Cod: TL04TA008
Units per case: 12

Main Ingredients:
Summer truffle (Tuber aestivum Vitt.) 99%, 

extra virgin olive oil.

Use tips:
Serve it  hot. Ideal to season all warm 

dishes (pasta and risotto) or to create tasty 
sauces. 1 teaspoon per portion, to dilute 

with oil, butter or cream. 
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STAINLESS STEEL TRUFFLE SLICER WOODEN TRUFFLE SLICER 

TL14TTINOXTL14TTULIVO

Elegant truffle slicer made of precious olive wood or stainless steel.
The stainless steel razorsharp blade is adjustable from 0,2 to 3 mm.

Excellent not only to shave fresh truffles, but also for mushrooms,
vegetables, aged cheese, chocolate or nuts.

TRUFFLE SLICER



20

FOOD SERVICE LINE
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ARTISAN TRUFFLE PASTA

17.64 oz
Cod: TL05CE503
Units per case: 14

Main Ingredients:
Durum wheat semolina, eggs, summer truffle (Tuber aestivum Vitt.)

TAGLIOLINI
EGG PASTA WITH TRUFFLE (BAG)

TAGLIATELLE
EGG PASTA WITH TRUFFLE (BAG)

17.64 oz
TL05CE502

Units per case: 14

Use tips:
Dress our Pasta with some butter or olive oil and Parmesan cheese.

VEGETARIAN
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FREEZE DRIED TRUFFLE

0.53 oz
Cod:  TL04TA502
Units per case: 2

100% Freeze-Dried
Tuber magnatum Pico 

0.53 oz obtained from 3.10 oz
of fresh Truffle

“NOH2O®” FREEZE-DRIED 
WHITE TRUFFLE

0.53 oz
Cod:  TL04TA500
Units per case: 2

Use tips:
Try it on every kind of pasta, especially egg pasta, on risotto, vegetable soups, cheese fondue, eggs,

potatoes and all dishes that pair well with the fresh truffle.
Use directly over a hot dish. Crumble the slices at the very end of the preparation and wait a few minutes until the truffle is rehydrate 

by the steam of the dish.

0.53 oz
Cod: TL04TA501
Units per case: 2

100% Freeze-Dried
Tuber melanosporum Vitt.

0.53 oz obtained from 2.65 oz
of fresh Truffle

“NOH2O® FREEZE-DRIED 
BLACK WINTER TRUFFLE

100% Freeze-Dried
Tuber aestivum Vitt.

0.53 oz obtained from 2.65 oz
of fresh Truffle

“NOH2O® FREEZE-DRIED
SUMMER TRUFFLE

NO FLAVORS - VEGAN - GLUTEN FREE
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1.41 oz
Cod: TL16PE004
Units per case: 6

Main Ingredients:
PDO Basil from Genova, PDO Parmigiano Reggiano cheese, pine seeds, 

PDO Fiore Sardo cheese, garlic from Vessalico.

Use tips:
A condiment that can be used as a sauce, by adding water and extra virgin olive oil.

In powder, it can be used as a spice, sprinkled over tomato, mozzarella, burrata, to season fish 
and seafood, perfect on pasta, pizza, salads, fresh cheese or to enrich sauces and condiments.  

NO FLAVORS - VEGETARIAN

POWDERS & FREEZE-DRIED INGREDIENTS
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0.71 oz obtained from 6.17 oz
of capers buds

CAPERS ROSE PETALS

0.71 oz
TL16CA001

Units per case: 9

0.09 oz
TL16RO002

Units per case: 9

5.29 oz obtained from 13.05 oz
of fresh Mozzarella cheese

MOZZARELLA
SLICES

5.29 oz
TL16MO003

Units per case: 4

7.05 oz obtained from 14.10 oz
of fresh Blue cheese

BLUE CHEESE

7.05 oz
TL16BL001

Units per case: 4

POWDERS & FREEZE-DRIED INGREDIENTS

NO FLAVORS - VEGAN - GLUTEN FREE

NO FLAVORS - VEGETARIAN - GLUTEN FREE



25

100% red shrimp head from Italy

RED SHRIMP HEAD

0.88 oz
TL16TG001

Units per case: 6

100% sea urchins powder

SEA URCHINS

0.88 oz
TL16RM001

Units per case: 6

100% olive seeds
(inside pit)

OLIVE SEEDS

17.64 oz
TL16SO001

Units per case: 4

100% olive seeds in powder

21.16 oz
TL16SO002

Units per case: 4

POWDERS & FREEZE-DRIED INGREDIENTS

OLIVE SEEDS POWDER

NO FLAVORS - VEGAN - GLUTEN FREE

NO FLAVORS - VEGAN - GLUTEN FREE
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Use tips:
For Pasta preparation, bread and pizza dough or for coloring your dishes

35.27 oz
TL16PO001

Units per case: 4

35.27 oz
TL16SP001

Units per case: 4

100% Italian tomato in powder100% Italian beetroot of Piacenza
in powder

100% Italian spinach powder

BEETROOT
POWDER

TOMATO
POWDER

SPINACH
POWDER

35.27 oz
TL16BA001

Units per case: 4

100% VEGETABLE POWDERS

NO FLAVORS - VEGAN - GLUTEN FREE
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7.05 oz
TL07PT500

Units per case: 4

7.05 oz
TL07PY200

Units per case: 4

Use tips:
It is perfect with crostini bread or blinis and to garnish 
fresh cheese, hams and foie gras, fish carpaccio and 
fillets, soups and vegetable creams, cheese fondue,
eggs, potatoes, meat fillets and all the dishes that pair 

with truffle.

The TRUFFLE PERLAGE® looks like caviar but it tastes like 
winter black truffle. The Truffle Caviar is made from the 
winter black truffle juice, which is obtained directly from 
the fresh truffle during its cooking. This tasty juice is 
reduced in small pearls of the same colour of caviar.

New gourmet condiment in pearls

Use tips:
For fish recipes (sushi, sashimi and fish fillet).

The condiment in pearls gives an oriental touch to your 
meat, fish, vegetables and noodles dishes.

TRUFFLE PERLAGE® TRUFFLE AND SOYA PERLAGE®

TRUFFLE  PERLAGE®

VEGANGLUTEN FREE

The Truffle Perlage was created in 2010 by Tartuflanghe and awarded at the Sial in Paris with the 
Grand Prix Tendences and Innovation.
Spherification is a process used to transform a liquid into small spheres. With the Truffle Perlage we 
transform the black winter truffle juice in pearls, similar in color and texture to caviar.
For the Truffle Oil Pearls, we encapsulate a drop of our White Truffle Oil “Oro in Cucina” for creating 
soft goldel pearls, excellents condiment and decoration for your recipes.
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The Balsamic Vinegar of 
Modena in a new shape.

7.05 oz
TL07AC200

Units per case: 4

Use tips:
It is ideal to go with a 

mozzarella, burrata, tomato, 
vegetable and salads, focaccia 
bread, pesto trofie and fish 

fillet or on pizza and spaghetti 
with tomato sauce.

BALSAMIC VINEGAR 
OF MODENA 
PERLAGE®

PERLAGE®

ANCHOVY PERLAGE® PESTO PERLAGE®

Use tips:
Try them on cheese and butter 
canapé, mozzarella, burrata, 

salads and fish.

Use tips:
Ideal with fillet, risotto, cheese 
and all kinds of canapés, tapas 

and sushi.

7.05 oz
TL07PA200

Units per case: 4

The salinity of the anchovies 
perfectly adds an

umami touch to your dishes.

The world’s famous basil sauce 
in pearls.

7.05 oz
TL07PE501

Units per case: 4

NATURAL FLAVOR - GLUTEN FREE  VEGETARIAN - GLUTEN FREE
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TO GO WITH CHEESE AND MEAT

Main Ingredients:
Acacia honey, white truffle (Tuber 

magnatum Pico)

Main Ingredients:
Mustard, honey

WHITE TRUFFLE
HONEY

HONEY MUSTARD
WITH WHITE TRUFFLE FLAVOR

Use tips:
Excellent to go with aged cheese, such 
as Pecorino, Parmigiano Reggiano, 
Grana Padano, Castelmagno and any 

kind of hard cheese. 

Use tips:
BBQ sauce, to go with meat, fish and to 

marinate ingredients.

The condiments range includes sauces, salt, oils and honey. All the ingredients are carefully chosen 
and assembled in the company’s laboratories according to traditional recipes.
Used as a base for refined preparations or to enrich any dish, they add a unique touch and style.

VEGETARIAN - GLUTEN FREE

8.11 oz
TL02FO004

Units per case: 6

13.40 oz
TL02SA008

Units per case: 9
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TRUFFLE CONDIMENTS

10.58 oz
TL02CO500

Units per case: 6

Main Ingredients:
Mushrooms, black olives, 

capers, Summer truffle (Tuber 
aestivum Vitt.), extra virgin 

olive oil

OLIVE AND
TRUFFLE SAUCE

13.40 oz
TL02AN500

Units per case: 6

17.64 oz
OD02AN502

Units per case: 4

Use tips:
Tasty spread for bread and 

crackers, it can be also used as 
a sauce for pasta, meat fillets 
and for the preparation of 
delicious omelettes. 

13.40 oz
TL02CO501

Units per case: 6 

Main Ingredients:
Porcini mushrooms (Boletus 
edulis), Summer truffle

(Tuber aestivum Vitt.), cream

PORCINI MUSHROOM 
AND TRUFFLE CREAM

Use tips:
To dress risotto, gnocchi, 
pasta, meat fillets, egg and 
potato recipes. Delicious for 

filling crêpes and pastry shells. 
It is very concentrated and 
it can be diluted with butter, 

cream or olive oil. 

Main Ingredients:
Butter, Summer truffle

(Tuber aestivum Vitt.) 8%

TRUFFLE BUTTER

Use tips:
Ideal to season all warm 

dishes, such as pasta, risotto, 
meat fillets, eggs, potatoes. 

VEGETARIAN - GLUTEN FREE VEGETARIAN - GLUTEN FREEGLUTEN FREEGLUTEN FREE

BLACK TRUFFLE SAUCE 
“TARTUFATA”

Ori di Langa Brand

Use tips:
Spread, pasta, vegetables

and fillets.

Main Ingredients:
Mushrooms, Italian extra virgin 
olive oil, summer truffle (Tuber 

aestivum Vitt.).
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TRUFFLE OIL

Our extra virgin olive oil comes from an ancient oil mill.
Hand picking and cold crushing exclusively Italian olives is still carried out according to the ancient 
processing techniques of the oil tradition that guarantees a very high quality product. The oil is green 
with some golden glints. Its bouquet is of fresh vegetables, almonds, fresh flowers and fruit. The taste 
is fruity, delicate and harmonious. These characteristics are excellent to enhance the flavour and taste 
of white and black truffles.

The encapsulated white truffle oil is an innovative condiment created from the iconic Tartuflanghe’s Oro 
in Cucina®, Italian extra virgin olive oil with white truffle. The surprising new texture of this legendary 
condiment allows and suggests new presentations and gastronomic applications. The golden pearls 
can be used on any cold and hot dish: excellent condiment and beautiful decoration for meat and
fish tartare, eggs, pasta, risotto and cheese.

33.8 fl oz
TL10ON500

Units per case: 6

EXTRA VIRGIN
OLIVE OIL WITH
BLACK TRUFFLE

FLAVOR

EXTRA VIRGIN
OLIVE OIL WITH
WHITE TRUFFLE

FLAVOR
33.8 fl oz
TL10OB500

Units per case: 6

SUNFLOWER OIL
WITH BLACK 

TRUFFLE FLAVOR

SUNFLOWER OIL
WITH WHITE 

TRUFFLE FLAVOR

33.8 fl oz
TL10ONG02

Units per case: 6

33.8 fl oz
TL10OBG02

Units per case: 6

Use tips:
The golden pearls can be 
used on any cold and hot 

dish: excellent condiment and 
beautiful decoration for meat 
and fish tartare, eggs, pasta, 

risotto and cheese. 

ENCAPSULATED
WHITE TRUFFLE OIL

7.05 oz
TL10OB004

Units per case: 4

VEGAN - GLUTEN FREE
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PRESERVED TRUFFLES

14.11 oz
TL04TA510

Units per case: 4

14.11 oz
TL04TA511

Units per case: 4

WHOLE PIECES

14.11 oz
TL04TA509

Units per case: 4

SLICES

Naturally preserved in the truffle juice. Whole, slices, in pieces or in juice.
Truffle crumbs are perfect for stuffing and for preparing tasty sauces. 
The truffle juice is the natural water we obtain from extraction of the truffle itself during the cooking 
process. This very tasty and concentrated water is used to enrich sauces and condiments.

NO FLAVORS - VEGAN - GLUTEN FREE

7.05 oz
TL04TA512

Units per case: 6

CRUMBS
BRISSURE

JUICE

13.40 oz
TL04TA506

Units per case: 6

SUMMER TRUFFLE 
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WINTER TRUFFLE 
JUICE   

7.05 oz
TL04TA507

Units per case: 6

PRESERVED TRUFFLES

NO FLAVORS - VEGAN - GLUTEN FREE

WINTER TRUFFLE 

Use tips:
To use for preparation of dishes with truffles. 

3.53 oz
TL04TA526

Units per case: 4

Main Ingredients:
Winter truffle

(Tuber melanosporun Vitt.), 
natural truffle juice, salt.

WINTER TRUFFLE 
BRISURE 

(CRUMBLES)

3.53 oz
TL04TA525

Units per case: 4

WINTER TRUFFLE 
PEEL (PELURE) 

Main Ingredients:
Winter truffle peel

(Tuber melanosporum Vitt.).
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SWEET LINE

Trifulot is a piemontese word for “ tiny truffle”: it is the most traditional praline of Piedmont Region, 
made with chocolate and “Nocciola Piemonte PGI”. The sweet truffles were served at Beppe’s 
restaurant together with coffee, as the last specialty of a memorable experience.
The traditional praline was 0.49 oz in size. In 2005 we decided to create the Sweet truffles in our 
factory and two years later we invented a miniature size, the 0.24 oz version.
Today the Trifulòt line  has a colorful and eye-catchy dress design, a hazelnut soft kindred spirit 
proposed in 16 different variations of taste.

“Nocciola Piemonte PGI”  
Hazelnut from Piedmont traditionally are harvested, selected and examined by hand. The Piedmont 
Hazelnut is the protagonist in our sweet truffles. This kind of hazelnut, harvested from the slopes of 
the Langhe hills, is considered the best hazelnut variety in the world, due to its unmistakable taste.

Finest ingredients
Premium white and dark chocolate and only natural vanilla flavor.
We use only the finest ingredients: premium hazelnuts, almond, pistachio, caramel with Isigny salted 
butter, salt fron Guerande, Matcha tea.
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TRIFULÒT - SWEET TRUFFLE

TRIFULÒT®

WHITE SWEET TRUFFLE
TRIFULÒT®

BLACK SWEET TRUFFLE

Main Ingredients:
White chocolate, “Nocciola Piemonte PGI” 36%.

Main Ingredients:
Dark chocolate, “Nocciola Piemonte PGI” 36%.

LOOSE
size MINI 0.24 oz

7.05 oz - TL11BI003
88.19 oz - TL11BI004
Units per case:
7.05 oz - 12
88.19 oz - 2

7.05 oz - TL11NE003
88.19 oz - TL11NE004
Units per case:
7.05 oz - 12
88.19 oz - 2

NATURAL FLAVOR - VEGETARIAN
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TRIFULÒT®

CAPPUCCINO SWEET TRUFFLE
TRIFULÒT®

PISTACHIO SWEET TRUFFLE

7.05 oz
TL11CA003

Units per case: 12

7.05 oz
TL11PI002

Units per case: 12

Main Ingredients:
White chocolate, almond, micronized coffee,

cocoa grains.

Main Ingredients:
White chocolate, pistachio, salt from Guérande

NATURAL FLAVOR - VEGETARIAN NATURAL FLAVOR - VEGETARIAN

TRIFULÒT - SWEET TRUFFLE
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4.93 oz
TL11AS002

Units per case: 12

2.47 oz
TL11AS001

Units per case: 24

2.47 oz
TL11AS010

Units per case: 24

Trifulòt White, Black, Cappuccino, 
Amaretto, Cardamom

Trifulòt Extra dark, Black,
Caramel and salt, Pistachio,

White

JOURNEY
INTO TASTE
ACETATE BOX

TRIFULÒT  Assorted Boxes

A JOURNEY
AROUND THE WORLD

ACETATE BOX

VEGETARIAN
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Semifinished recipe with Truffle for Ice 
Cream and Confectionery.

35.27 oz
TL13BG1000

Units per case: 6

ICE CREAM PREPARATION 
WITH TRUFFLE

Use tips:
Milk (powder), Truffle preparation (Tuber 
aestivum Vitt. and Tuber magnatum Pico), 

sugar, sunflower oil.

Only for serving suggestion.

VEGETARIAN - GLUTEN FREE

DULCIS TUBER®

PRALINE WITH TRUFFLE

7.05 oz
TL11DT003

Units per case: 12

Main Ingredients:
White chocolate, Piedmont hazelnut, 

freeze dried summer truffle (Tuber aestivum Vitt.)

VEGETARIAN

TRUFFLE DESSERT
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