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PRODUCT DESCRIPTION,

USE TIPS AND STORAGE:

Condiment made of Extra Virgin Olive
oil flavoured with White Truffle.

Keep in a cool dry place.

INGREDIENTS:
Extra Virgin Olive Oil 99%, flavour.

ALLERGENS:

The product doesn’t contain allergens.

GMO:
The product doesn’t contain GMO.
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PRODUCT NAME:
Dressing made of Extra Virgin Olive Oil flavoured
with White Truffle - 1L

PRODUCT DESCRIPTION:
Dressing made of Extra Virgin Olive Oil flavoured
with White Truffle

ITEM CODE:
TL10OBS500

EAN CODE:
8010939400279
INTRA CODE:
21039090

SHELF LIFE:

24 months

SHELF LIFE REMAINING:
15 months

PHYSICOCHEMICAL Peroxides <20 q02/kg
CHARACTERISTICS Acidity <0.8%
Appearance Clear
ORGANOLEPTIC Color Yellow Gold
CHARACTERISTICS Consistency Typical of Qil
Smell and Taste Typical of Truffle
Energy 3367 kJ / 819 kcal
Fat 91
NUTRITIONAL Of which saturated 14
VALUES Carbohydrates 0
(for 100 ml of product) Of which sugars o
Proteins 0o
Salt 0

Alba Royal Truffles SN.C
of Andrea Porcheddu E C.

Via Alba Cortemilia, 30/A
12055 Diano d'Alba (CN)

Produced and packaged in
Loc. Catena rossa 7,12040 Piobesi d'Alba (CN)



