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Artisan-produced in Italy by steeping premium Truffles in Extra Virgin Olive Oil, this oil has become a 
customer favorite! Found commonly throughout Europe, truckles (fungi in genera Tuber and Terfezia family) 
live in close proximity to the roots of specific trees and are harvested with the aid of female pigs or dogs that 
are able to detect the strong aromas of mature truffles. Steeped in oils or freshly shaved, truffles have become 
the secret ingredient of chefs across many culinary applications.

 

 

Used most commonly as a finishing oil, both the aroma and taste will be absolutely unmistakable! Just a few 
drops are necessary when drizzled over rice, risotto, pastas, and potatoes or even brushed on meats at the end 
of grilling. Of course, don’t forget the infamous Truffle Parmesan French 

 

 

100 ml $16.95
375 ml $48.95

 

 

Use by Date:  12 months from Purchase Date

 

 

Source:  Italy

 

 

order with us
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Artisan-produced in Italy by steeping premium Truffles in Extra Virgin Olive Oil, this oil has become a customer
favorite! Found commonly throughout Europe, truckles (fungi in genera Tuber and Terfezia family) live in close
proximity to the roots of specific trees and are harvested with the aid of female pigs or dogs that are able to detect the
strong aromas of mature truffles. Steeped in oils or freshly shaved, truffles have become the secret ingredient of
chefs across many culinary applications.

Uses & Highlights

Used most commonly as a finishing oil, both the aroma and taste will be absolutely unmistakable!
Just a few drops are necessary when drizzled over rice, risotto, pastas, and potatoes or even brushed on meats
at the end of grilling.
Of course, don’t forget the infamous Truffle Parmesan French Fries!
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If you love the taste, like we do, try it with our Fig or Aceto 4 Vinegar on salads.

Pricing

100 ml. $16.95 | 375 ml. $48.95

Perfect Pairings
Fig Riserva Balsamic Vinegar
Aceto Balsamico di Modena 4 Leaf
See More “Perfect Pairings” 

Use by Date: 12 Months from Purchase Date

Source: California

Order Form
Date
04/01/2025
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