


The Terlato name is synonymous with 
wine and quality. This regard was built 
through more than 70 years of shaping 
the luxury wine business in the United 
States through importing, producing 
and marketing the finest quality wines. 
The Terlato’s aim is excellence and they 
have the reputation for an unyielding 
focus. 

The same high standards are carried 
over to the Terlato family table. When 
they cook for family and entertain 
guests, the Terlatos use only the best 
ingredients. Food is carefully prepared 
using traditional family recipes and new 
favorites inspired by travels around the 
world. Of course, there is always plenty 
of good wine and lively conversation.

The Terlato Family
At Terlato Kitchen, we craft delicious 
specialty foods in small batches as if 
they were prepared in our home. We 
use authentic recipes and hand select 
ingredients of unparalleled quality. 
Our first product is a Pomodoro Sauce 
made from an age-old Terlato Family 
recipe using only the best imported San 
Marzano Tomatoes and Italian Extra 
Virgin Olive Oil. A special recipe now 
passed from family to friends, from our 
table to yours.



The Terlatos have come together for generations 
to enjoy meals carefully prepared using true Italian 
recipes. Simple yet delicious, the Terlato family’s 
Pomodoro Sauce is made from an age-old, tried 
and true recipe. It is used on its own spooned over 
a comforting bowl of pasta and as a base in many 
tasty dishes. The handful of flavorful ingredients 
used to create the sauce blend together highlighting 
the “king” ingredient – the San Marzano Tomato.

How did this treasured sauce end up in a jar? The 
Terlatos, and most other people serious about 
cooking, make their own sauce – even in a pinch! 
When visiting a dear friend of the family, John 
Terlato was asked to try a jarred sauce. The hostess 
insisted it was the best tasting she had ever had. His 
thought after tasting the highly praised sauce? We 
could do better.

John bought all of the top brands of pasta sauce 
and tasted them in the corporate kitchen of Terlato 
Wines International. Still, he thought, we could 
do better. There was a clear need for a sauce as 
fresh as homemade without the artificial taste and 
overcomplicated ingredient list. He began to learn 
about home canning and perfected the recipe 
using small batch techniques.

The Idea
At Terlato Kitchen, we bring the same attention 
to detail and focus on taste, that has made the 
Terlato family successful in wine, to our portfolio 
of products.  We use only a handful of the highest 
quality ingredients to create simple, yet distinctively 
excellent products.  Home chefs can be proud to 
have Terlato Kitchen products as staples in their 
home.  We did the hard work for you.  Enjoy!



POMODORO SAUCE

Pasta Sauce
ARRABBIATA SAUCE VODKA SAUCE

Ingredients:
vine-ripened San Marzano 
tomatoes, cold pressed extra virgin 
olive oil, sea salt, garlic, spices

Ingredients:
vine-ripened San Marzano 
tomatoes, cold pressed extra virgin 
olive oil, sea salt, garlic, spices

Ingredients:
Vine-Ripened San Marzano 
Tomatoes, Cream, Extra Virgin 
Olive Oil, Vodka, Butter, Sea Salt, 
Garlic, Spices

100101 
UPC 0748252561541
MSRP  $11.99
24 ounces
6 jars per case

100102 
UPC 0748252561640
MSRP  $11.99
24 ounces
6 jars per case

100103 
UPC 0748252561749
MSRP  $11.99
24 ounces
6 jars per case

Our artisanal tomato sauce is 
made in small batches from a 
handful of ingredients using an 
age-old Terlato family recipe. 

This slightly spicy version of our 
family’s sauce is for those who like 
more of a kick.

Creamy and delicious, our 
artisanal Vodka Sauce is made 
with top-shelf vodka to bring out 
the hidden flavor of the tomatoes.



Strawberry Preserves

Ingredients:
Napa Valley Strawberries, Sugar, 
Pectin, Lemon Juice

200101  
UPC 0748252385956
MSRP  $11.99
10 ounces
12 jars per case

For years, the Terlato Family has 
been stopping at the same little 
strawberry hut in Napa Valley for 
the most amazing berries, picked 
at the height of flavor. We created 
Terlato Kitchen Strawberry Jam 
using strawberries from that very 
farm and just a touch of sugar.

Dark Amber Maple Syrup

Ingredients:
Organic Maple Syrup

400101 
UPC 048252257185
MSRP  $19.99
16 ounces
12 bottles per case

Intensely maple. This 100% 
natural, certified organic maple 
syrup is a rich, dark amber and 
unlike any you have ever tasted or 
enjoyed. Hand collected late in the 
season then crafted into syrup on 
harvest day.



Kracher Trockenbeerenauslese 
Essig (Aged Vinegar)

Imported from Austria

300103  
2003 Vintage, 8.5 ounces
UPC 0748252263179
MSRP  $29.99
6 bottles per case

Kracher TBA Vinegars blend the 
highest quality Chardonnay and 
Welshriesling grapes from the 
family’s Estate vineyards.  The top 
vinegar producer in Europe then 
ages the vinegar in small Austrian 
oak barrels, concentrating its 
aromas and flavors. Terlato 
Kitchen currently sells two 
vintages - 1995 and 2003.

Il Poggione Extra 
Virgin Olive Oil

300104  
1995 Vintage, 3.4 ounces
UPC 0748252263186
MSRP  $79.99
6 bottles per case

Imported from Italy

300101  
1 liter, 33.8 ounces
UPC 0748252263261
MSRP  $39.99
6 bottles per case

Our dear friends at the  
Il Poggione wine making estate in 
Tuscany boast over 12,000 olive 
trees, producing special Olive Oil 
our family has been enjoying for 
years.  Olives are gathered by hand 
and cold-pressed within 24 hours. 
With a dense green color and fruity 
nose, this oil is spicy with only the 
slightest hint of bitterness.

300102  
500 milliliters, 16.9 ounces
UPC 0748252386151
MSRP  $25.99
6 bottles per case



Tart Cherry & Pistachio 
Soft Biscotti

Ingredients:
All-purpose unbleached wheat 
flour, organic sugar, dried tart 
cherries, dry roasted pistachios, 
whole cage free eggs, unsalted 
butter, baking powder.

500101 
UPC 0748252386052
MSRP  $12.99
16 ounces, approx. 10 cookies
12 boxes per case

Terlato Kitchen Soft Biscotti are 
the easiest homemade cookies 
you’ll ever bake. Finished in your 
oven and served warm, or enjoy 
straight from the box.

2401 Waukegan Road
Bannockburn, Illinois 60015
www.terlatokitchen.com 

P:  855.805.7221 
E:  customerservice@terlatokitchen.com

minimums
$250 minimum opening order
$125 reorder
will not break case packs

shipping
Orders are shipped FedEx Ground FOB Bannockburn, IL. Large 
palletized orders are shipped through an LTL provider, FOB 
Bannockburn, IL unless other shipping is requested.  Shipping 
costs are the responsibility of the customer, unless other 
arrangements are made in advance of shipment.

lead times
We will do our best to process all small orders ( less than 10 
cases) in 2-3 business days.  All larger, palletized orders may 
require up to three weeks lead time.  

payment
Opening orders must be prepaid by credit card (Visa, MC, AMEX, 
Discover). Please contact us directly if you wish to begin 
the credit approval process. Open accounts are granted and 
maintained at the sole discretion of Terlato Kitchen. 
Returned checks are assessed a $25 fee.
Outstanding invoices may accrue a finance charge of 1.5% per 
month, plus collection, and/or legal fees.

damaged items
Any damaged claim must be received within 10 days of receipt. 
Photographs of the package and product may be requested.  
Please keep packing materials in their original condition, as 
inspection may be required by the shipper.

Learn more about 
Terlato Kitchen!

terlatokitchen.com



2401 Waukegan Road
Bannockburn, Illinois 60015
www.terlatokitchen.com 
P:  855.805.7221 
E:  customerservice@terlatokitchen.com


