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Organic Black Truffle Extra Virgin

Olive Oil
La Madia Bio

Shelf life: 24 Months
Description: Extra Black Truffle (Tuber melanosporum Vitt.) infused in
organic extra virgin olive oil, a condiment which refines the taste of your

dishes.

Preservation: Keep in a cool and dry place away from heat and direct
sunligth.The product is certified Organic.

Use: Suggested quantity per person: half spoon. It is a condiment which
refines the taste. Suggested for pasta, sauces, meat, fish, eggs, etc.

Size available: 100 ml (3.4 Fl.oz)
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Organic White Truffle Extra Virgin

Olive Oil
La Madia Bio

Shelf life: 24 Months
Description: Extra White Truffle (Tuber magnatum Pico) infused in

organic extra virgin olive oil, a condiment which refines the taste of your
dishes.

Preservation: Keep in a cool and dry place away from heat and direct
sunligth. The product is certified Organic.

Use: Suggested quantity per person: half spoon. It is a condiment which
refines the taste. Suggested for pasta, sauces, meat, fish, eggs, etc.

Size available: 100 ml (3.4 Fl.oz)
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Organic Black Truffle Carpaccio
La Madia Bio

Shelf life: 36 months

Description: Thin slices of organic black truffle (Tuber aestivum Vitt.).

Added to your recipes gives an excellent aromatic taste to your dishes.

Preservation: Conserve in cool dry place away from direct sunlight and
warm surfaces. Once open cover with oil and refrigerate. Consume within
few days.

Use: Ideal as condiment and to garnish your dishes if used with La Madia
Regale Organic Black Truffle Extra Virgin Olive Oil. Drain the extra juice
and place the slices on a dry and clean kitchen cloth. Use like fresh sliced
truffles.

Size available: 100g (3.50z)
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Peso netto: 180 g (6,3 0Z.) y

Organic White Truffle Acacia Honey
La Madia Bio

Shelf life: 24 months
Description: The delicate aroma of the Organic Extra White Truffle (Tuber

magnatum Pico) and Organic White Truffle (Tuber borchii Vitt.) infused with
the sweet flavor of golden Organic Honey give rise to this sublime

condiment that will really delight you and your guests.

Preservation: Conserve in cool dry place away from direct sunlight and
warm surfaces. Once open store with lid in a cool dry place. No
refrigerating is required.

Use: Ready to be used to add zest to your dishes. We suggest trying it
with Pecorino cheese or drizzled over big chunks of Parmesan cheese.
Ideal to garnish your roasted meats.

Size available: 180g (6.30z)
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Peso netto: 130 g (4,6 0Z)

Organic Black Truffle Tartufata
La Madia Bio

Shelf life: 36 months

Description: Organic black truffle sauce, made from a special blend of
Organic Champignon Mushrooms (Agaricus bisporus) and Organic Black

Truffle (Tuber aestivum Vitt.). Ideal for Bruschetta, Pizza, Pasta, Risotto,
Stuffed Pasta, Meat and Fish recipes.

Preservation: Conserve in cool dry place away from direct sunlight and
warm surfaces. Once open cover with oil and refrigerate. Consume within
few days.

Use: No cooking required and no other ingredients needed. It may be
used straight from the jar. To warm, place open jar in the microwave oven
on moderate heat for 1 minute and use. As the Black Truffle Sauce resists
to high temperatures, it may be used for all cooking preparations.

Size available: 130g (4.60z)
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