


Why us?
Demand:  mediterranean diet, healthy food trend, experiment with the traditional
dishes.

Quality-Price: highest quality at a very competitive price 

We work without intermediaries, with raw materials of the best quality with origin
Spain (black truffle of own production) and a strict control-traceability

Our carefully selection of products has a young, modern, elegant and reachable brand 
thought for daily use. 

Experience: We have dilated experience and a family tradition in EVOO sales and truffle 
production

Delivery: Punctuality and professionalism every step of the process.

TRUFFLE PRODUCTS OLIVE OIL WITH FLAVORS AND EVOO



PRACKAGING: 
Glass bottle 250ml. , dispenser cap
Labelling (Spanish-English)

PRACKAGING: 
Glass bottle 100ml.
dispenser cap
Labelling (Spanish-English)
box PVC
LOGISTIC: 5 Units/box (200x150x150)

(ref.:PACKS)
Condimented EVOO 3x100ml
CHILlI –ROSEMARY- GARLIC

OLIVE OIL WITH FLAVOURS 250ml. SPECIALTIES 100ML.  MEDITERRANEAN FLAVOR BOX

LOGISTIC:
12units/box(200x150x240)

PEPPERS, GARLIC, CHILLI, ROSEMARY, BOLETUS MUSHROOMS, BASIL, SMOKED Evoo olive oil with Orange flavor

PRACKAGING: 
Glass bottle 100ml.
dispenser cap
Labelling (Spanish-English)
LOGISTIC: 16 Units/box (200x150x150)

Flavoured Extra Virgin Olive Oil Condiment . Ideal for breakfast, raw on toast, pancakes, eggs, or 
pastries. For meal or dinner as a final condiment for salads, meats, fish, soups, vegetables, pasta... 18 months self live

NEW



TRUFFLE STEP BY STEP BOX
Condiment elaborated with Extra Virgin Olive Oill and Truffle 

Ideal with pastas, rice, meat or fish
18 self life

TRUFFLE OLIVE OIL 

PACKAGING: 
2 Glass Jars, black topTwist-off button
1 Glass Bottle 100ml. dispenser cap
Labelling (Spanish-English)
PVC Box 
LOGISTIC: 5 box/carton (200x150x150)

Condimeted evoo with Black Truffle 100ml., Summer 
Truffle carpaccio, Truffle Sauce 55g., PVC Box and usage

tips flyer and  recipes.

PACKAGING: 
Golden Can 5000ml. 
Dispenser Cap
Labelling (Spanish-English) 
LOGISTIC: 2 units/box
(230x165x335)

 

WHITE TRUFFLE     BLACK TRUFFLE WHITE TRUFFLE     BLACK TRUFFLE WHITE TRUFFLE     BLACK TRUFFLE WHITE TRUFFLE     BLACK TRUFFLE

PACKAGING: 
Golden Can 5000ml.
Dispenser Cap
Labelling (Spanish-English)
LOGISTIC: 2 units/box
(200x150x150)

PACKAGING: 
Glass bottle 100ml. 
dispenser cap
Labelling (Spanish-English) 
LOGISTIC: 16 Units/box 
(200x150x150)

PACKAGING: 
Glass bottle 100ml.
dispenser cap
Labelling (Spanish-English)
LOGISTIC: 12units/box
(200x150x240)



TRUFFLE IN ITS JUICE
The product is ready to use, add the juice at the end of the dish and using a grater make
slices or small pieces of truffle.

PRESERVED TRUFFLE

BLACK TRUFFLE
DRAINED WEIGT:10g
NET WEIGHT: 15g
T. melanosporum
LOGISTIC: 32 units/box
(235x235x100)

TMJ15          TAJ20        TAB200    TAJ200

TAC40         TMC40            

SUMMER TRUFFLE
DRAINED WEIGHT:10g
NET WEIGHT: 20g
T. aestivum
LOGISTIC: 32 units/box

(235x235x100)

SUMMER TRUFFLE BRISURE
DRAINED WEIGHT:150g
NET WEIGHT: 200g
T. aestivum
LOGISTIC: 9 units/box
(235x235x100)

SUMMER TRUFFLE
DRAINED WEIGHT:150g
NET WEIGHT: 200g
T. aestivum
LOGISTIC: 12 units/box
(200x150x240)

Retail and HORECA special packagings 
3 years Self Life

PRACKAGING:
Glass Jar, Black Twist-off button cap . 
Labelling (Spanish- English)

TRUFFLE SAUCE
MADE WITH FRESH MUSROOMS AND NATURAL TRUFFLE 5% T.
aestivum. Apply directly or mix with cream to finish the sauce. It
provides an exquisite touch to traditional dishes.

SST500  SST55
PACKAGING: 32 Units/box
(235x235x100)

PACKAGING: 6 Units/box
(200x150x240)

SUMMER TRUFFLE 
CARPACCIO IN EXTRA 
VIRGIN OLIVE OIL.
DRAINED WEIGHT:10g
NET WEIGHT: 40g
T. aestivum
LOGISTICA: 32 units/box
(235x235x100)

BLACK TRUFFLE 
CARPACCIO IN EXTRA 
VIRGIN OLIVE OIL.
DRAINED WEIGHT:10g
NET WEIGHT: 40g
T. melanosporum
LOGISTICA: 32 units/box
(235x235x100)

TRUFFLE CARPACCIO IN EVOO
Fine Truffles slices in extra virgin olive oil. Ready to use, ideal for decorating and aromatizing meat or fish dishes. Once
opened, keep refrigerated (4ºC), take out a few minutes before, so that the Olive oil recovers its orifinal state.




