
 



  - Pistachio spread with Truffle 

– Almonds spread with Truffle 

Appetizing spread with pistachio. Perfect for both savory and sweet  
combinations thanks to its balance of flavors. Ideal for sweet and  
savory greedy pizzas, as a condiment for main courses, or on delicate  
cheeses such as mozzarella. 

Irresistible spread with a crunchy texture and a sweet almond  
flavor with slightly salty notes. Genuine and appetizing, it is  
excellent for various preparations or simply enjoying on its own. 



  - Cashew spread with truffle 

– Hazelnuts spread with Truffle 

Creamy spread based on cashews and crunchy truffle grains that  
create a pleasant contrast of textures on the palate. The roasting  
of the cashews intensifies the taste and makes it round and lovely. 

Delicious silken hazelnut cream. A succulent spread perfect in  
its simplicity on bread, or to enrich desserts with imaginative recipes. 



The traditional and historic Roman condiment 
with the scent of truffles that enhances and 
enriches its taste. Stir it with a little cooking 
water to make it creamy and round. Also 
excellent on pizza or for delicious appetizers. 

Cacio e Pepe with Truffle 



Delicate sauce obtained by repeatedly boiling 
garlic in milk to releasing its sweet and 
enveloping taste. Its smooth texture makes it 
perfect as a side sauce for vegetables and 
croutons, for main courses or white meats. Sweet garlic cream with truffle 



‘
Exquisite acacia honey flavored with mustard in 
grains and slices of summer truffles, delicious on 
cheeses or to glaze meats such as duck and 
white ones, giving it complex but balanced taste 
thanks to the sweet notes of honey, sour of 
mustard and the aromatic ones of truffles. 

Honey and Mustard 
speciality with Truffle 



Delicate sauce based on cauliflower and summer 
truffle with a soft consistency and balanced 
flavor. Excellent for seasoning main courses or as 
a sauce for croutons. 

Cauliflower and Truffle 




