
TRUFFLE SPECIALITIES



Agritaste is a young farm which is dedicated 

to the harvesting and selection of the best fresh truf�es 

and the preparation of the �nest Umbrian traditional 

preserves to be brought to the worldwide tables 

at any time of the year.



FRESH TRUFFLES
Our woodland truf�es are dug out at the �rst light of dawn, 

to be carried as quickly as possible to our production facility 
where they are selected by hand for their size and smell. 

Only the top quality truf�es which pass this careful selection 
within two days will be despatched to the kitchens 

of the best restaurants of the world. 



Tuber uncinatum Chatin
Harvesting period: from October to January
It belongs to the same species of the Summer Black Truf�e; 
however, its fragrance is stronger. 
Its colour is black outside and hazel inside.

Fresh Uncinatum Black Truf�e

Tuber magnatum Pico
Harvesting period: from September to January
The White Truf�e is considered the “truf�e par excellence”, 
its smell is unmistakable. Among the truf�e species this is 
certainly the most sought after.  

Fresh White Truf�e

Tuber melanosporum Vitt.
Harvesting period: from December to March
Also known as Black Truf�e of Norcia, Black Truffe of 
Spoleto or Truf�e de Perigord for French people. 
This type of truf�e is considered the most commercially 
valuable after the White variety and it plays a leading role in 
the international cuisine.  While its skin is black, the dark 
colour of its �esh is veined with white.

Fresh Winter Black Truf�e

***Storage Conditions - see below

***Storage Conditions - see below

***Storage Conditions - see below



***Storage Conditions - see below

***Storage Conditions - see below

Tuber aestivum Vitt.
Harvesting period: from May to August 
The Summer Black Truf�e is the most commonly found 
species of truf�e. It is also known as “Scorzone”. 
Its unmistakable smell is sweet and pleasant 
and it has a delicate taste. 

Tuber borchii Vitt. or Tuber albidum Pico
Harvesting period: from January to April
This truf�e is known as “marzuolo” (from its March 
harvesting peak). Its peculiarity is the strong aroma 
as well as the garlic taste.

Fresh Summer Black Truf�e

Fresh Bianchetto Truf�e

*Since the truf�e is a fresh product it must be kept in the fridge, wrapped in absorbent paper inside an airtight 
glass container, preferably in the compartment of vegetables changing paper every day.



PRESERVES
A single line for a wide selection of preserves with 
a genuine and authentic taste, suitable for home 

and professional use with the only difference of their sizes 
in order to have a high quality product to support any creativity.

- Professional Use - 



Black Truffle Sauce



Ingredients:

Champignon mushrooms (Agaricus bisporus), olive oil, black olives (stabilizer: 
ferrous gluconate), breadcrumbs (wheat �our, water, salt, yeast), Summer Black 
Truf�e (Tuber aestivum Vitt.) min. 5%, salt, anchovy paste (anchovies, olive oil, 
salt, cloves), garlic, Porcini mushrooms (Boletus edulis and Rel. group), 
cornstarch, pepper, �avours.

Contains wheat, �sh and �sh products.  

Method of use:

This ready to use sauce can be added to dishes directly from the jar.

You can warm it in a bain-marie or in the microwave at the lowest temperature,
having �rst removed the lid. Alternatively, if used as a dressing sauce or cream,
it is recommended to add the product after cooking to avoid compromising the
delicate taste.

Size: 980 g

Nm of pieces per pack: 6

Expire: 3 years 

Code: PRO101

Size: 500 g 

Nm of pieces per pack: 6

Expire: 3 years

Code: PRO100



White Truffle flavoured 
Olive Oil Dressing



Ingredients:

Olive oil min. 98%, White Truf�e (Tuber magnatum Pico) min. 0,1%, �avours.

Origin of Olive oil: EU

Method of use:

Ideal to enhance the taste of your recipes.
Recommended quantity per portion: half table spoon.

Size: 250 ml

Nm of pieces per pack: 6

Expire: 2 years

Code: PRO105

Size: 1 lt

Nm of pieces per pack: 6

Expire: 2 years

Code: PRO104



Black Truffle flavoured 
Olive Oil Dressing



Ingredients:

Olive oil min. 98%, Winter Black Truf�e (Tuber melanosporum Vitt.) min. 0,1%, 
�avours.

Origin of Olive oil: EU

Method of use:

Ideal to enhance the taste of your recipes.
Recommended quantity per portion: half table spoon.

Size: 250 ml

Nm of pieces per pack: 6

Expire: 2 years

Code: PRO107

Size: 1 lt

Nm of pieces per pack: 6

Expire: 2 years

Code: PRO106



White Truffle Cream



Ingredients:

Cooking cream, butter, milk, pasteurized eggs, water, White Truf�e (Tuber 
magnatum Pico) min. 2%, Bianchetto Truf�e ( Tuber borchii Vitt.), grated cheese, 
salt, cornstarch, �avours.

Contains milk and dairy products. Eggs.

Method of use:

This ready to use sauce can be added to dishes directly from the jar. 

You can warm it in a bain-marie or in the microwave at the lowest temperature, 
having �rst removed the lid. Alternatively, if used as a dressing sauce or cream, 
it is recommended to add the product after cooking to avoid compromising the 
delicate taste. 

Size: 180 g 

Nm of pieces per pack: 12

Expire: 3 years

Code: PRO103



Whole Summer Black Truffle
(Tuber aestivum Vitt.)



Ingredients:

Summer Black Truf�e (Tuber aestivum Vitt.), water, salt.

Origin of truf�e: Italy  

Method of use:

Use it as a fresh product. 
To enjoy this truf�e at its best we suggest adding black truf�e �avoured olive oil 
dressing.

Size: 100 g (Drained weight 80 g) 

Nm of pieces per pack: 12

Expire: 3 years

Code: PRO102



PRESERVES
A single line for a wide selection of preserves with a genuine 
and authentic taste, suitable for home and professional use 

with the only difference of their sizes in order to have a high 
quality product to support any creativity.

- retail - 



 Grated Summer Black Truffle 
(Tuber aestivum Vitt.)

IL GRATTUGIATO 100% TARTUFO

with natural 

flavours



Ingredients:

Summer Black Truf�e (Tuber aestivum Vitt.) min. 60%, Extra Virgin Olive Oil, 
salt, natural �avours.

Origin of truf�e: Italy 

Method of use:

This ready to use sauce can be added to dishes directly from the jar. 

You can warm it in a bain-marie or in the microwave at the lowest temperature, 
having �rst removed the lid. Alternatively, if used as a dressing sauce or cream, 
it is recommended to add the product after cooking to avoid compromising the 
delicate taste. 

Size: 80 g 

Nm of pieces per pack: 12

Expire: 3 years

Code: ST202

Size: 30 g

Nm of pieces per pack: 30

Expire: 3 years 

Code: ST201



Sliced Summer Black Truffle   
(Tuber aestivum Vitt.)

with natural 

flavours



Ingredients:  

Summer Black Truf�e (Tuber aestivum Vitt.) min. 50%, Extra Virgin Olive Oil, 
salt, natural �avours.

Origin of truf�e: Italy

Method of use:

This ready to use sauce can be added to dishes directly from the jar. 

You can warm it in a bain-marie or in the microwave at the lowest temperature, 
having �rst removed the lid. Alternatively, if used as a dressing sauce or cream, 
it is recommended to add the product after cooking to avoid compromising the 
delicate taste. 

Size: 80 g 

Nm of pieces per pack: 12

Expire: 3 years

Code: ST204

Size: 30 g

Nm of pieces per pack: 30

Expire: 3 years

Code: ST203



Whole Summer Black Truffle   
(Tuber aestivum Vitt.)



Ingredients:

Summer Black Truf�e (Tuber aestivum Vitt.), water, salt.

Origin of truf�e: Italy  

Method of use:

It can be used as a fresh truf�e. 
To enjoy this truf�e at its best we suggest adding black truf�e �avoured olive oil 
dressing.

Size: 100 g (Drained weight 80 g)

Nm of pieces per pack: 12

Expire: 3 years

Code: PRO102

Size: 50 g (Drained weight 40 g) 

Nm of pieces per pack: 12

Expire: 3 years

Code: ST205



Black Truffle Sauce 



Ingredients:

Champignon mushrooms (Agaricus bisporus), olive oil, black olives (stabilizer: 
ferrous gluconate), breadcrumbs (wheat �our, water, salt, yeast), Summer Black 
Truf�e (Tuber aestivum Vitt.) min. 5%, salt, anchovy paste (anchovies, olive oil, 
salt, cloves), garlic, Porcini mushrooms (Boletus edulis and Rel. group), 
cornstarch, pepper, �avours.

Contains wheat, �sh and �sh products.  

Method of use:

This ready to use sauce can be added to dishes directly from the jar. 

You can warm it in a bain-marie or in the microwave at the lowest temperature, 
having �rst removed the lid. Alternatively, if used as a dressing sauce or cream, 
it is recommended to add the product after cooking to avoid compromising the 
delicate taste. 

Size: 80 g

Nm of pieces per pack: 12

Expire: 3 years

Code: ST200



White Truffle Cream 



Ingredients:

Cooking cream, butter, milk, pasteurized eggs, water, White Truf�e (Tuber 
magnatum Pico) min. 2%, Bianchetto Truf�e ( Tuber borchii Vitt.), grated cheese, 
salt, cornstarch, �avours.

Contains milk and dairy products. Eggs.

Method of use:

This ready to use sauce can be added to dishes directly from the jar. 

You can warm it in a bain-marie or in the microwave at the lowest temperature, 
having �rst removed the lid. Alternatively, if used as a dressing sauce or cream, 
it is recommended to add the product after cooking to avoid compromising the 
delicate taste. 

Size: 180 g

Nm of pieces per pack: 12

Expire: 3 years  

Code: PRO103

Size: 80 g

Nm of pieces per pack: 12

Expire: 3 years

Code: ST206



with natural 

flavours

PARMIGIANO REGGIANO CHEESE 
AND WHITE TRUFFLE CREAM



Ingredients:

Parmigiano Reggiano cheese D.O.P. (milk, salt, cheese curd) min. 35% , milk, 
water, butter, cooking cream, cornstarch, salt, Bianchetto truf�e (Tuber borchii 
Vitt.) min. 2%, White truf�e (Tuber magnatum Pico) min. 1%, natural �avours.

Contains milk and dairy products.

Method of use:

This ready to use sauce can be added to dishes directly from the jar. 

You can warm it in a bain-marie or in the microwave at the lowest temperature, 
having �rst removed the lid. Alternatively, if used as a dressing sauce or cream, 
it is recommended to add the product after cooking to avoid compromising the 
delicate taste. 

Size: 80 g

Nm of pieces per pack: 12

Expire: 3 years

Code: ST216



with natural 

flavours

PECORINO ROMANO CHEESE, PEPPER 
AND SUMMER BLACK TRUFFLE CREAM



Ingredients:

Pecorino Romano cheese  D.O.P. (sheep's milk, salt, cheese curd) min. 38%, 
milk, water, butter, cornstarch, salt, Summer black truf�e (Tuber aestivum Vitt.) 
min. 1%, black pepper min. 0,2%,natural �avours. 

Contains milk and dairy products.  

Method of use:

This ready to use sauce can be added to dishes directly from the jar. 

You can warm it in a bain-marie or in the microwave at the lowest temperature, 
having �rst removed the lid. Alternatively, if used as a dressing sauce or cream, 
it is recommended to add the product after cooking to avoid compromising the 
delicate taste. 

Size: 80 g

Nm of pieces per pack: 12

Expire: 3 years

Code: ST215



PORCINI MUSHROOMS 
AND SUMMER BLACK TRUFFLE CREAM 



Ingredients:

Champignon mushrooms (Agaricus bisporus), olive oil, rehydrated Porcini 
mushrooms (Boletus edulis and Rel. group) min. 23%, Summer black truf�e 
(Tuber aestivum Vitt.) min. 2%, salt,cornstarch, pepper, parsley, garlic, �avours.

Method of use:

This ready to use sauce can be added to dishes directly from the jar. 

You can warm it in a bain-marie or in the microwave at the lowest temperature, 
having �rst removed the lid. Alternatively, if used as a dressing sauce or cream, 
it is recommended to add the product after cooking to avoid compromising the 
delicate taste. 

Size: 80 g

Nm of pieces per pack: 12

Expire: 3 years

Code: ST217



TOMATO, ASPARAGUS 
AND BLACK TRUFFLE sauce

with natural 

flavours



Ingredients: 

Tomato pulp, Asparagus min. 20%, Summer Black Truffle (Tuber aestivum Vitt.) 
min. 5%, tomato puree, olive oil, salt, garlic, parsley, black pepper, natural 
flavours.

Origin of tomato: Italy

Method of use:

You can warm this sauce in the microwave having first removed the lid. 
Pour the sauce over the pasta or polenta. Use it on croutons or bruschette.

 Size: 200 g

Nm of pieces per pack: 6

 Expire: 30 months 

 Code: ST300



Tomato, “Bloody” Mushrooms 
and Black Truffle Sauce

with natural 

flavours



Ingredients:
Tomato pulp, “bloody” mushrooms (Lactarius deliciosus) min. 20%, Summer 
Black truffle (Tuber aestivum Vitt.) min. 5%, tomato puree, olive oil, salt, onion, 
white wine, garlic, parsley, black pepper, natural flavours. 

Contains sulphites.

Origin of tomato: Italy

Method of use:

You can warm this sauce in the microwave having first removed the lid. 
Pour the sauce over the pasta or polenta. Use it on croutons or bruschette.

 Size: 200 g

 Nm of pieces per pack: 6

Expire: 30 months 

Code: ST301



White Truffle Butter Dressing



Ingredients:

Butter min. 93%, White Truf�e (Tuber magnatum Pico) min. 3%, Bianchetto 
Truf�e (Tuber borchii Vitt.), salt, �avours.

Contains milk and dairy products. 

Origin of butter: Italy

Method of Use: 

This ready to use sauce can be added to dishes directly from the jar. 

You can warm it in a bain-marie or in the microwave at the lowest temperature, 
having �rst removed the lid. Alternatively, if used as a dressing sauce or cream, 
it is recommended to add the product after cooking to avoid compromising the 
delicate taste. 

Size: 80 g 

Nm of pieces per pack: 12

Expire: 3 years 

Code: ST208

Size: 30 g

Nm of pieces per pack: 30

Expire: 3 years 

Code: ST207



Summer Black Truffle Butter Dressing



Ingredients:

Butter min. 93%, Summer Black Truf�e (Tuber aestivum Vitt.) min. 5%, salt, 
�avours. 

Contains milk and dairy products.

Origin of butter: Italy 

Method of Use: 

This ready to use sauce can be added to dishes directly from the jar. 

You can warm it in a bain-marie or in the microwave at the lowest temperature, 
having �rst removed the lid. Alternatively, if used as a dressing sauce or cream, 
it is recommended to add the product after cooking to avoid compromising the 
delicate taste. 

Size: 80 g 

Nm of pieces per pack: 12

Expire: 3 years 

Code: ST210

Size: 30 g 

Nm of pieces per pack: 30

Expire: 3 years 

Code: ST209



White Truffle flavoured 
Extra Virgin Olive Oil Dressing



Ingredients: 

Extra Virgin Olive oil min. 98%, White Truf�e (Tuber magnatum Pico) min. 
0,1%, �avours.

Origin of Extra Virgin Olive oil: EU

Method of use:

Ideal to enhance the taste of your recipes.
Recommended quantity per portion: half table spoon 

Size: 100 ml

Nm of pieces per pack: 12

Expire: 2 years

Code: ST213



Black Truffle flavoured 
Extra Virgin Olive Oil Dressing



Ingredients:

Extra Virgin Olive oil min. 98%, Winter Black Truf�e (Tuber melanosporum 
Vitt.) min. 0,1%, �avours.

Origin of Extra Virgin Olive oil: EU

Method of use:

Ideal to enhance the taste of your recipes.
Recommended quantity per portion: half table spoon 

Size: 100 ml

Nm of pieces per pack: 12

Expire: 2 years

Code: ST214



White Truffle flavoured 
Olive Oil Dressing



Ingredients:

Olive oil min. 98%, White Truf�e (Tuber magnatum Pico) min. 0,1%, �avours.

Origin of Olive oil: EU

Method of use:

Ideal to enhance the taste of your recipes.
Recommended quantity per portion: half table spoon.

Size: 250 ml 

Nm of pieces per pack: 6

Expire: 2 years 

Code: PRO105

Size: 100 ml

Nm of pieces per pack: 12

Expire: 2 years 

Code: ST211



Black Truffle flavoured 
Olive Oil Dressing



Ingredients:

Olive oil min. 98%, Winter Black Truf�e (Tuber melanosporum Vitt.) min. 
0,1%, �avours.

Origin of Olive oil: EU 

Method of use:

Ideal to enhance the taste of your recipes.
Recommended quantity per portion: half table spoon.

Size: 250 ml

Nm of pieces per pack: 6

Expire: 2 years 

Code: PRO107

Size: 100 ml 

Nm of pieces per pack: 12

Expire: 2 years

Code: ST212



Agritaste Soc. Agr. Semplice
Fraz. Terzo La Pieve, 101

06049 Spoleto (PG)
www.agritaste.com


