


About	  Truffle Toast Home 

At Truffle Toast Home we believe the experience of the best food and wine is enhanced by understanding their 
origins and how they have been prepared and enjoyed for centuries.  We provide you with the best wine and 
food accessories to prepare them in your kitchen and enjoy them with family and friends, so that your 
experience with food and wine becomes better every day. 

Truffle Toast Home is an American-based company with strong European roots, providing a selection of 
exclusive wine and specialty food accessories.  At Truffle Toast Home we are not only wine and specialty food 
lovers, but design-enthusiast and quality-focused: we only propose products that we have enjoyed for years at 
our homes, continuously improved and tested extensively. 

We believe tradition, creativity, design and innovation are essential ingredients to ensure our products help you 
in preparing and enjoying the best dishes and wines.  

“Terroirs” 

Our founders have always loved wines and specialty foods, their stories, the people who produce them, the 
places where they come from, so they decided to follow their passion and make it a business. They lived in 
Italy, France, Spain, Switzerland and the US and they combine decades of formal training and on-the-field 
experience in wine tasting, cooking, design, business management, marketing and innovation. 

 “Terroirs” is another way that they share their passion with other likeminded food, wine, travel and design 
lovers. Because “terroir” is the essence of a land, it refers not only to the soil in a region, but also its climate, 
the specificity of a vineyard or food farm and anything else that makes each and every place unique, including 
the people who work hard to produce and share its amazing products and experiences. 

At Truffle Toast Home, we travel around the world to wine domains and fine food regions, in order to find the 
best tools and accessories used by the people who have prepared them and experienced them for hundreds of 
years. With “Terroirs” we decided to share not only our products, but also what we like and how we like to 
experience what makes each of these places unique. Going forward we will also organize distinctive and 
exclusive wine and food travel experiences, so that we can enjoy them together. 

Please sign up for our newsletter so that you can receive future editions of our quarterly Terroirs eBook and 
announcements about our future Terroirs Food & Wine Travel experiences. 

www.truffletoasthome.com     hello@truffletoasthome.com 

http://www.truffletoasthome.com
mailto:hello@truffletoasthome.com


terroir one 

Switzerland//Lavaux 
The ‘three suns’ 
 

Chateau de Chillion in Montreux, view on Lake Geneva 



the land//lavaux 

The sunny Lavaux region along the picturesque shores of Lake Leman (or Lake Geneva, as it is often called 

internationally), in the Francophone south of Switzerland, is unknown to most that live outside this country. Yet, it 
produces some very good white wines in small, artisanal batches. Enjoying wine while looking at the stunning beauty 

of the Swiss Alps reflecting over the calm waters of the largest lake in Western Europe is such a part of the local culture 

that there is virtually none left to export. 

Lavaux is a Unesco World Heritage site, and not by chance: the terraced vineyards - still made of stone walls originally 

built by 11th century monks who started the wine production in this region - rise up from the infinite blue of Lake 
Geneva and are sprinkled with traditional farmhouses and castles owned by generations of wine producers. The locals 

talk about the unique ‘three suns’ – the direct sun, the reflection of the lake and that of the stone walls – as the unique 

recipe for such a fresh, light and fruity white wine. 

How we like to experience Lavaux 

We love to walk through the vineyards with the occasional stop at a winery or a traditional cafe for a wine tasting, or 
take the small trolley from Lutry to visit the steep hills if we do not feel like walking.  The Baron Tavernier in Chexbres 

offers one of the most stunning views of the region, but there are plenty of traditional villages on the way– Epesses, 

Dezaley, St. Saphorin, Rivaz, Cully, Grandvaux, Lutry, Villette, Chardonne, Vevey – each of them giving name to its own 

small wine area and making the locals feel incredibly proud. 

We also enjoy seeing this wine region from one of the traditional steam boats still cruising along the lake. It makes us 

feel traveling back in time, to the early twentieth century or maybe to the times when Charlie Chaplin moved back 

from the United States to live by the shore of this lake. It is worth taking your own picnic basket with some Gruyere 

cheese and a bottle of wine aboard, and enjoy the ride between Lausanne and the remarkable Chateaux de Chillon 

right on the lake, which inspired some of Lord Byron’s poems. 

Beyond the wine region, on one side there is Montreux, home to one of the best Jazz Festivals in the world, and 

Lausanne, a lively university town with the wonderful lakeside Ouchy, also site of the Olympic Committee and 

Olympic Museum, definitely worth a visit. And once there, do not miss the terrace of the Beau Rivage Palace for an 

exquisite dinner at Anne-Sophie Pic’s restaurant or at the Accademia at the Hotel d’Angleterre, both by the old port. 

 



the wine//chasselas 

The most known grape of Lavaux is the Chasselas (as it is called in the canton of Vaud) or Fendant (the synonym in the 

Valais canton) or Perlan (for canton Geneva). Chasselas is mostly vinified to be a full, dry and fruity white wine. The 

grape is light, crisp, with pleasant minerality and a hint of salt. The wines are low-alcohol whites that local 
winemakers say are perfect to “quench your thirst.”  In the fall, grape-pickers and visitors alike take breaks throughout 

the day for a revivifying glass. With limited machinery allowed by the grounds, natural irrigation and no chemicals, the 

region produces many white wines that are as biological as they are easy to drink. 

Chasselas and Fendant are considered an ideal pairing for raclette or fondue, perfectly balancing and helping to digest 

the local cheese. The yearly “Mondial du Chasselas” at the Chateau d’Aigle selects the best producers every year with 
a blind tasting. In 2015, the top prizes have gone to the Ville de Morges, the public domain of the charming village 

where Audrey Hepburn decided to live the last part of her life. Interestingly, here almost every local village has its own 

‘public wine production’, almost as if it was part of the public service they provide to serve the best wine to the local 

villagers. Now, that is an idea worth exporting. 

We like to visit Vinorama, where one can have a full tasting of the local wines; but most local restaurants will proudly 
serve Lavaux wines, particularly Chasselas – or you can visit Yatus, a trendy wine bar present in different towns along 

the lake – and ask them to try their selection. Our favorite time of the year is the late spring “Caves Ouvertes” (Open 

Cellars) when you can walk around the villages in Lavaux and have unlimited tastings at the different wineries to find 

your own favorite local one. Also, in the fall, many villages have their own “Fetes des Vendanges”, which celebrates 

the harvesting of the grapes – we love the one in Lutry, another delightful village right on the lake. 

A great producer we like to visit in the off season is the Duboux family, a tale of 500 years of 

winemaking in the Lavaux region. Right off Epesses, they still perpetuate the culture of the 

seventeen generations who preceded them –shaping the landscape, cultivating the grapevines, 

and enriching the soil. Their “Haut de Pierre” was best Chasselas in Switzerland in 2013 and 

2014. 

The summer is a wonderful time to visit the Chateaux de Glerolles, a wine producer right on 

the lake by Rivaz: legend says that the main tower of the castle, initially built in the 13th century, 

was lowered after the expansion works in the 18th century, when the owner realized it was 

projecting its shade on the vineyards. People here have showed their respect for the gifts of the 

land they received for centuries – gifts that are still celebrated on the shore of Lake Geneva. 

If after all this wine, you need some water, a short ferry ride takes you to the French lakeside 

village of Evian, where you can find the original source of the world renowned water – yet, in 

this area, any water is as pure and safe as it can get - so just ask for a “caraffe d’eau” at a 

restaurant and the waiter will gladly bring you a pitcher full of the water that reaches every 

house in Switzerland from one of the many sources in the Alps.  

https://en.wikipedia.org/wiki/Winemaking%22%20%5Co%20%22Winemaking
https://en.wikipedia.org/wiki/Raclette%22%20%5Co%20%22Raclette
https://en.wikipedia.org/wiki/Fondue%22%20%5Co%20%22Fondue


the food//fondue motié-motié 

serves 4 

INGREDIENTS 

1 clove of garlic, cut into two 

 400 g / 14 oz of grated or thin 

slices of Gruyère cheese 

 2 teaspoons of corn flour 

 350 ml of white wine 

 400 g / 14 oz of Vacherin 
Fribourgeois cheese cut into 

small dice 

DIRECTIONS 

Rub the fondue dish with the clove of garlic, that can be left in the fondue dish if you wish. 

Mix the Gruyère, the Vacherin cheese and the corn flour in the fondue dish, add the white wine and bring to a boil 

while stirring constantly until the cheese has melted. 

Keep the fondue dish warm on the burner with a very low flame. 

WHY WE LIKE IT 

This version of fondue is called moite-motie because it uses half Gruyère (stronger and coarse) and half Vacherin 
(younger and sweeter)reaching the perfect blend of taste with 2 of the most renown Swiss cheeses.  



terroir two 

Greece//Santorini 
a volcanic wonder 
 

View of the caldera from the Kirini Hotel in Santorini 



the land//santorini 

When the ferry turns the tip of the Island in Oia and enters the caldera, the sight that opens up is unmatched by any 

other on earth. The crater of one of the most ancient active volcanoes is filled by the intense blue waters of the Aegean 
Sea, making it look uniquely calm, in contrast with the feeling of imminent threat that comes from the vertical cliff 

edges. Then, what initially looks like snow on top of the dark internal walls of the volcano, transforms itself into bright 

white Greek houses, with the occasional blue dome to signal one of the numerous Orthodox churches. On this same 

island, three and a half thousand years ago, the legends says that a desperate struggle took place to save a civilization 

from extinction in mythical Atlantis struggle, scattering the leading Minoan empire throughout Greece and Turkey. The 
archaeological site of ancient Akrotiri still tells the story in a similar fashion to Pompei in Italy – but the missing 

element is people buried in ashes, which suggests that early earthquakes alerted them and they had time to leave and 

take their invincible ships at sea before the full collapse of the volcano island, spreading their culture across the 

Mediterranean. 

How we like to experience Santorini 

Looking at the Caldera from our room at the Kirini hotel in Santorini, or Thira as it was called in ancient Greece (and 

still by the locals), the feeling of peace and serenity comes back and we just wish we could stop time and enjoy this 

moment for eternity. Yet, this is an island worth exploring beyond the tourist sites, to discover its unique history, so we 

like to rent a car and start driving around. Wine has been produced here since ancient times, and during the Middle 
Ages the wine of Santorini became famous worldwide. Under the influence of the Republic of Venice, with its 

extensive trade network and maritime control, Santorini wines were widely exported throughout the Mediterranean. 

The wine was particularly prized for its ability to withstand the month long sea trips due to its sweetness and high 

alcohol levels. Actually, so highly valued were Santorini wines during this period that even when the Ottoman Turks 

captured the region, they still permitted the trade of the wine despite being forbidden by the Muslim faith.   

Santorini’s vines are immune to phylloxera as its volcanic soils contain none of the clay that is necessary for parasites 

to survive. As a result, many of the roots of the vines on Santorini are centuries old.  The grape growers of Santorini 

use a unique bush-training system, known as “koulara”, to grow the grapes. As the vines grow, they are woven into 

baskets with the grapes facing toward the inside of the ring. The vine’s leaves provide protection for the grapes from 
harsh winds and sunlight. Grape varieties are frequently grown together and the growers are often unaware which 

grapes are which until harvest takes place in mid-August. The wine is generally unoaked, but some wineries choose to 

make a small portion of oaked wine due to the local grapes’ versatility. The end product is dry with high acid toting 

flavors of lemon and stone fruits with a distinct taste of minerality, coming from these volcanic ash soils enriched by 

the hot sun of the Aegean Sea. 



the wine//assyrtiko 

Assyrtiko is a white Greek wine grape indigenous to the island of Santorini. It is widely planted in the arid volcanic-ash-

rich soil of Santorini and other Aegean islands, such as Paros. On Santorini, many old vine plantations of Assyrtiko 

exist: their green leaves sparkle in the sun in sharp contrast with the black lava soils that affects their unique taste. 

The mineral profile of the grape bodes well for blending and in recent times it has been mixed often with Sauvignon 

blanc, Sémillon and Malagousia.  Assyrtiko grapes clusters are large, with transparent yellow-gold skin and juicy flesh. 

In the volcanic soil of Santorini, there appear to be some unique characteristics that develop in the grape variety, and 

therefore in the wine. One of these characteristics is that it maintains high levels of alcohol and acidity over time, 

making it one of the few white grapes of the Mediterranean that also possess long aging potential. Throughout Greece, 
the grape is vinified to make a variety of dry and sweet wines, including Vinsanto-like musky dessert wines. 

Among the many producers we like to visit on the island, Sigalas is definitely our preferred one. The company was 

founded in 1991 and it was initially located in the traditional “canava" of the Sigalas family, very close to Oia – the 

most charming village in Santorini. In 1998, a new production, bottling and aging facility was constructed. After 

continuous investment in modernization and expansion of the facilities, the company has a production capacity of 
300,000 bottles per year.  The winery is open to the public and the visitor can tour the areas and become acquainted 

with the taste of the Santorini wines as well as sample the culinary delights of the Cyclades.  

We love to visit the property and enjoy the white wine in the warm afternoon sun, 

accompanied by olives and bread. We are always given the opportunity to sample other wines 

of the estate and learn more about Santorini viticultural region, while delighting in the serenity 
and colors of the island.  However, we still prefer the Assyrtiko, and the Athiri, a medium-

bodied white wine with delicate aromatic qualities, which takes its name from the original 

name of Santorini - “Thira” in ancient times. We also like the Nykteri: the name means 

“working the night away” as it is traditionally harvested during the night to avoid the hot 

temperatures and create a fine wine with little loss of color, while limiting the already high 
alcohol levels. Today, many producers still choose to harvest the grapes at night for the same 

reasons. 

The scenic location of the winery and the positioning of the terrace to the west urges us to stay 

longer and read a few pages of a book, while waiting to enjoy the changing colors of the setting 

sun as it descends on the tranquil vineyards and the Aegean sea. 

The Assyrtiko Sigalas wine works perfectly in combination with the local octopus and fava, 

which we often enjoy during romantic dinners overlooking the caldera, under the stars of the 

clear skies of Santorini. 

https://en.wikipedia.org/wiki/Greek_wine%22%20%5Co%20%22Greek%20wine
https://en.wikipedia.org/wiki/Grape%22%20%5Co%20%22Grape
https://en.wikipedia.org/wiki/Indigenous_(ecology)%22%20%5Co%20%22Indigenous%20(ecology)
https://en.wikipedia.org/wiki/Santorini_(wine)%22%20%5Co%20%22Santorini%20(wine)
https://en.wikipedia.org/wiki/List_of_vineyard_soils%22%20%5Co%20%22List%20of%20vineyard%20soils
https://en.wikipedia.org/wiki/Aegean_Sea%22%20%5Co%20%22Aegean%20Sea
https://en.wikipedia.org/wiki/Paros%22%20%5Co%20%22Paros
https://en.wikipedia.org/wiki/Old_vine%22%20%5Co%20%22Old%20vine
https://en.wikipedia.org/wiki/Mineral%22%20%5Co%20%22Mineral
https://en.wikipedia.org/wiki/Sauvignon_blanc%22%20%5Co%20%22Sauvignon%20blanc
https://en.wikipedia.org/wiki/S%C3%A9millon
https://en.wikipedia.org/wiki/Malagousia%22%20%5Co%20%22Malagousia
https://en.wikipedia.org/wiki/List_of_grape_varieties%22%20%5Co%20%22List%20of%20grape%20varieties
https://en.wikipedia.org/wiki/Winemaking%22%20%5Co%20%22Winemaking
https://en.wikipedia.org/wiki/Sweetness_of_wine%22%20%5Co%20%22Sweetness%20of%20wine
https://en.wikipedia.org/wiki/Vinsanto%22%20%5Co%20%22Vinsanto
https://en.wikipedia.org/wiki/Dessert_wine%22%20%5Co%20%22Dessert%20wine


the food//octopus with fava 
serves 4 

INGREDIENTS 

400 gr Octopus 

300 grams fava (yellow spilt peas) 

100 grams potatoes, chopped 

80 grams onions, diced 

80 grams spring onions, chopped 

300 ml olive oil 

20 grams salt 

10 grams pepper 

80 ml vinegar 

20 grams fresh oregano 

DIRECTIONS 

Boil the fava in water (1 part fava to 2 parts water) with the onion and the potatoes. When cooked, season with salt 

and pepper, and purée in a food processor.   

Boil the octopus with the vinegar. When ready, cut the tentacles into pieces. Marinade in olive oil, vinegar, salt & 

pepper, fresh oregano and spring onions. 

WHY WE LIKE IT 

Local fava and octopus mix perfectly, as the crunchiness of the char-grilled seafood on the outside, and its 
succulent middle, are smoothened by the puree of the fresh produce. 



terroir three 

Italy//Piedmont 
slow food and fine wines 
 

View from Ceretto Vineyards in Alba, Italy 



the land//piedmont 
“Questa e’ una terra baciata dalla fortuna” (“This is a land kissed by good fortune”).  So tells me Sergio Rivetto as he 

touches my shoulder as I was part of his family and points at his vineyards rolling down the hills of Sinio and 

Serralunga d’Alba, in the winemaking area of Langhe in Piedmont, Northwestern region in Italy. He says it in a way 
that is both thankful to God and at the same time proud for what people here have been able to achieve with it. 

Langhe has just been named a World Heritage site protected by Unesco.  

We come to this region every year, almost like a ritual, as nothing can compare to the Langhe when one wakes up in 

the morning and opens the window to see the fog lifting over the hills and the valleys to show the misty vineyards 

sparkling with the changing colors of late fall. The best and highest season to visit here is indeed November. In the 
area around the most famous town of Alba, every hill proudly carries an old castle, a monastery or a wonderfully 

preserved church perched on top of it. But it is not only the views and the history that draw us here, it is the only time 

of the year when we can eat fresh white truffle, the perfect supreme delicacy that grows only in this area, cannot be 

conserved for a long time and cannot be grown like other kinds of truffles anywhere else. Sometimes nature is able to 

keep its secret from men and, with white truffle, we can just thank her for producing such an amazing unique taste 
and protecting it under ground, close to the roots of specific trees in this region, where only Lagotto dogs (like pigs in 

the past) are able to find them under the direction of a ‘Trifulao’, the man who has trained them for this task since 

they were puppies. After the October market in Alba sets the price for the white truffle (with typical prices going from 

two thousands to even five thousands euros per kilogram), the season starts, but we like to visit in November or even 

early December to get the best choice and more mature varieties. With tagliolini, risotto or even just with eggs, or 
with a tagliata di fassone, they turn any dish into a masterpiece of taste. They are perfect with another hidden gem of 

the region, Castelmagno cheese, which is again a very refined semi-hard, half-fat cheese produced from whole cow 

milk in the Cuneo area.  

Everything seems to blend and make perfect sense in the Langhe region and, as it often happens, local wine goes 

impeccably well with local food. A food that is a combination of French and Italian influences due to the location and 
history of this region: incredibly refined as French food and simply tasty as only the best Italian food can be. We raise 

our glasses of Barbera in front of the setting sun behind the hills of Alba – days are short at this time of the year, but 

we still have the evening to enjoy another great meal with white truffle and good friends. 

 



the wine//barbera 
Barolo, Barbera, Barbaresco, Nebbiolo, Dolcetto, Freisa are the most famous reds in the Langhe region, while Roero 

Arneis, Erbaluce, Nascetta, Moscato, Favorita and Timorasso are the whites. Impressive wines, each with a distinctive 

strong character, a reflection of the people and the territories that have developed them over decades. It is really hard 
to choose a favorite: naturally, one would tend to pick the noble Barolo, which is probably among the most refined full 

bodied wines produced in the world. The "king of wines and the wine of kings” (referring to the Kings of Italy which 

were based in Piedmont), it is made from Nebbiolo grapes and aged at least 38 months after the harvest before 

release. It develops aromas of tar and roses, and is notable for its ability to age and take on a rust red tinge as it 

matures.  

However, we love Barbera, traditionally a less noble variety of grape and wine. In Piedmont, the Barbera vine was 

valued mostly for its yields and ability to ripen two weeks earlier than Nebbiolo, even on vineyard sites with less than 

ideal exposure. This allowed the Piedmontese winemakers in regions like Alba to use their best sites for the more 

difficult to cultivate Nebbiolo and still produce quality wine with Barbera that could be consumed earlier while the 

Nebbiolo aged. A few producers ventured to elevate Barbera to the same levels of Barolo or Nebbiolo and in many 
respects they succeeded. 

Rivetto has a small, but incredibly high quality production, with all his wines reaching more than 90 points on Wine 

Spectator – and they fully deserve them. Sergio and his son Enrico are enjoying the attention and are proud of the 

results, but remain the typical hard working people of this region, humble and friendly. The Rivetto Barbera Loirano 

Soprano is an impressive red, which combines blackberry and plum fruit with spicy oak, creating fine harmony and 
length in finish. It shows aromas of oak, ground coffee bean and smoke as well as black fruit. While the palate is dense 

with ripe black-cherry, chocolate and vanilla flavors, oak dominates, and astringent wood tannins dry out the finish. It 

is perfect with white truffle or porcini risotto, or with castelmagno cheese. 

Braida was inherited by Giacomo Bologna both as the name of the vineyard and the nickname 

of his father. Raffaella and Giuseppe Bologna, both oenologists, are the third “Braida” 
generation and are united by the initial dream to elevate the Barbera grape into a noble status 

which for some would seem to be reserved only for international varieties.  By vinifying the 

grapes into a quality wine and maturing it subsequently in French barriques, Braida made 

Barbera Bricco dell’Uccellone, the flagship wine of the company, which has now become one of 

the world’s leading Italian wines. Even after aging for a number of years , it still shows no signs 
of wear: it is a rich, full and exceptional Barbera. And if you are so lucky to find Ai Suma (literally 

“we have got it”) – this is a special version of the Bricco dell’Uccellone, produced only in the best 

years from the same vineyards, when the wine reaches perfection in the eyes and taste of the 

producer. With ample, rich and complex bouquet, and intense notes of wild berries, prunes with 

vanilla, liquorice and cocoa, it has a warm mouth feel with a deep structure and at the same 
time elegant and sensual, harmonious and very persistent notes. It accompanies impeccably 

both seasoned meats and aged cheeses, and once again it is a great balance to a risotto with 

white truffle. 



the food//risotto with truffle 

serves 4 

INGREDIENTS 

4 cups chicken or vegetable broth 

3 tablespoons olive oil  

1 onion, diced  

1 clove of garlic, minced 

1 cup Arborio rice  

1/2 cup dry white wine 

salt and pepper  to taste 

4 tablespoons butter  

1/3 cup freshly grated Parmesan cheese  

white or black truffles, shaved or porcini mushrooms, chopped 

DIRECTIONS 

In a saucepan, warm the broth over low heat. 

Add 3 tablespoon olive oil to skillet, and stir in the onion and garlic. Cook 5 minutes until translucent. Add rice, stirring 

to coat with oil, about 2 minutes. When the rice has taken on a pale, golden color, pour in wine, stirring constantly 

until the wine is fully absorbed.  

Add 1/2 cup broth to the rice, and stir until the broth is absorbed. Continue adding broth 1/2 cup at a time, stirring 
continuously, until the liquid is absorbed and the rice is al dente, about 15 to 20 minutes. 

Remove from heat, and stir in porcini mushrooms (if using), butter and parmesan. Season with salt and pepper to 

taste. If using truffles, shave them on top of plated risotto.  

WHY WE LIKE IT 

This is where our name comes from and for us nothing else compares… after trying the risotto with white truffles, it 
will be hard to eat your old rice recipe.


