Athenor s.r.l.
Loc. Ponte Sargano - S.S. Sellanese Km. 22,500
06041 Cerreto di Spoleto (PG) - Umbria - Italy

Tel: +39.0743.91703 - Fax: +39.0743.91679
E-mail: info@lamadiaregale.it
www.lamadiaregale.it
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White Truffle Olive Oil
White Truffle

Shelf life: 24 months

Description: Extra White Truffle (Tuber magnatum Pico) infused in olive
oil, a condiment which refines the taste of your dishes.

Preservation: Free from preservatives and artificial colouring. Conserve
in cool dry place away from direct sunlight and warm surfaces. Once open,
consume within the shelf life — no refrigerating is required.

Use: Excellent to flavour your truffle dishes. Try it on Mushroom
Carpaccio, Italian style Bruschetta, Truffle Risotto, Truffle Fillet or
escalope, fancy salads, cold pasta, potatoes or as a fancy Dip for your
exclusive dinner parties.

Size available: 60ml (2fl.oz) — 100ml (3.4fl.0z) — 200ml (6.7fl.0z) — 250 ml
(8.5fl.oz)
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