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Balsamic Vinegar of Modena

BALSAMIC VINEGAR OF MODENA
We are proud to offer Balsamic vinegars from Compagnia del Montale. For generations
this family run estate has been producing some of the most exceptional Balsamics
Modena has to offer. The quality is unparalleled and you can taste why:
It is liquid perfection.

Traditional Balsamic "Extra Vecchio" Traditional Balsamic "Affinato"
This wonderful Balsamic is aged a minimuAffinato balsamic vinegar is aged for at
of 25 years and passes through vigordeast 12 years before it is graded by the
guality control testing. The final test is con€onsortium of Balsamic Vinegar of
ducted by the Consortium of BalsamiModena. After receiving the required
Vinegar of Modena, where the balsamiaste and quality scores, this balsamic re-
vinegar must achieve a near perfect scomves one of the most prestigious labels
before being made available on the gournmetthe world; Traditional Balsamic Vine-

market with the coveted title gar of Modena,
OExtra Vecchioo oAf finat ood.
Vigna Oro Oro Nero
The best commercial bal- As its name implies, the Oro
samic the market has to of- Nero is truly black gold. It is

fer. It is rich and thick and
has a beautiful balance be-
tween sweet and tart.
Great served over parmes
cheese, drizzled over grilled |
vegetables, meats and fresh

an incredibly versatile, well
rounded balsamic. It has the
perfect harmony of acidity
and sweetness, while offering
more bite than the Vigna
Oro. Great drizzled ovesal-

mozzarella, in  finishing ads or to enhance your BBQ
sauces or over strawberries marinade for steaks and
& ice cream! meatier fish.

Vigna Bordo Vigna Bianca

Vigna Bordods b r i grhetVigna 8ianda ig aywondanful balgamie a t
price point make it a perfect option for amvith medium dense consistency and a
everyday use. Wonderful in salad dresbeautiful harmony between sweetness and
ings, in marinades for grilled vegetablescidity. It is versatile enough for all uses
and great for pan reductions. and kitchens.

Gift Box: Amporaccio and Vigna Oro "Amporaccio” P/L & PI/R

This simple and elegant gift set of confractical artwork for your kitchen table!
bines one of our finest balsamics with Amporaccio are hantllown glass bottles
hand bl own gl ass @adsigned byaGompagnia .del Rentale sa t
for friends and family, it represents grageu can serve their balsamics exactly the
and beauty in the kitchen, and is sure tway they were meant to be: one drop at a
be an unforgettable gift. time.
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Balsamic Vinegar of Modena IGP & DOP and Condiment

e AAffinatoo Tradi zional e AExtra
3.5 fl o8 Code 3060

Condi mento fi370
8.5 fl 05 Code 3151

AVigna Or oo

AiVigna Bordoo iOro NerobdVigna Biancabo
3.5 ;: 02 Code 3010 8.5 fl 08 Code 3021 3.5l 08 Code 3120 17 fl 023 Code 3022
8.5fl 08 Code 3121 8.5l 08 Code 3131 5 litersd Code 3033
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AGemel |l i o AAmporacci o ORO AGi ft Box Vigna Or
8.5 fl 0z caP Code 9080 8.5 fl 0z cap Code 9020 8.5 fl 08 Code 3360
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CoMPAGNIA
DELMONTALE
e antechd sape ty
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Aceto Balsamico
di Modena I1GP
INVECCHIATO

OMPAGNIA VIGNA ORO
LMONTALE®

antechi sapotd
A Modena

eto Balsamico
Modena IGP
NVECCOHIATY

VIGNA ORD

ot

oVigna Oroo6 Bal samic Vi-D@Rbalsamits@&e mar-s o0 n «
ket has to offer. The producing family takes pride in making a pure natural prod-

uct by wusing the traditional met hods wu
is made solely with grapes from Modena and aged in hand selected wine barrels.
Each batch is nurtured with love and is carefully aged. Only once the family feels
the oVigna Orod6 has reached perfection
world.



NEW ARRIVAL

Our new OTrentasettedé6 Balsamic vinegar
tributed to its high percentage of cooked grape must. The cooked grape must
gives it a thick body and a lower acidity than a regular balsamic vinegar. Itis a
pure product with no additives and maintains the density of a traditional bal-

samic vinegar and is rich with the aroma of fragrant grapes. Just a drop of our
oTrentasetted Condi mento will compl i mei
making even the simplest foods sophisticated. It is truly amazing.
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Truffle & Porcini Oils

One of the best ways to obtain a near perfect truffle flavor and aroma without the finan-
cial burden of a fresh truffle, is truffle oil. A good truffle oil achieves the result of a
round and harmonious truffle flavor with a very small amount and to a very contained
price. Only the highest quality natural aromas are used in our truffle & porcini oils.

One touch of our truffle or porcini oil will transform any dish!

0Selezione Tartufio
Our premium line of truffle & porcini oils are made from the highest quality olives and
sunflower seeds and offer a concentrated and clean truffle or porcini flavor.

oD Dalla Terrabo
A line of natural truffle oils, perfect for both retail and foodservice and accessible for all
truffle | overs. oD Dalla Terrad truffl
as in the final moments of cooking.

Porcini Oil White Truffle Sunflower
Our porcini oil is made Oll
from high quality olive oil This truffle oil is made by
naturally infused with the combining the smooth taste
flavorful aroma of only the of sunflower seed oil and the
highest quality porcini bold flavor of white truffles.
mushrooms as well as an The end result is an all natu-

actual piece of porcini. Us ral, light oil with an intense
to enhance mushroom rich truffle aroma. Fantastic

dishes and as a perfect ad- drizzled over pasta or risotto

dition to rice and risotto dishes, fish, popcorn, meats or

dishes, pastas, and roasted in dressings where olive oil is
vegetables. too overpowering.

Black Truffle Olive Oil White Truffle Olive Oil
This velvety and luxurious oil is made White Alba truffles are esteemed by many
with the aroma of the highest quality to be the best of any truffle available. This
black winter truffles and is a perfect piquant, aromatic truffle has been natu-
match for bringing all your foods into rally infused into our high quality extra
the next level of gourmet. When infused virgin olive oil for a unique truffle taste
into a traditional olive oil from Umbria, you can enjoy anytime and with almost
the essence of these truffles is capturedany dish. This oil will enhance all truffle
in a perfect symbiosis ideally suited to dishes or can be used directly in place of
enhance the taste of main dishes, fresh white truffles and is highly recom-
appetizers and garnishes. A rounder andmended for its quality by chefs and gour-
more earthy flavor than the more bold met lovers around the world.

white truffle.
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Truffle & Porcini Oils

fiSel ezione Tartufi o white truffle oil) bl ack tru
& porcini oil. 2.1 floz & 8.8 fl oz

AD Dalla Terrao white truffle oil), bl ack tr
sunflower seed oil, & porcini oil. 2.1 fl 0z & 8.8 fl 0z
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Truffle Products

Grown underground and hunted only by the help of pigs and dogs, these rare and luxu-
rious tuber fungi are one of the most sought after ingredients by top chefs. They are of-
ten called the diamond of the kitchen. Known as one of the most desirable gourmet
foods, nothing else comes close to the flavor of a natural truffle.

Enjoy all that this magically flavorful tuber has to offer.

Truffle Salt
Black, dehydrated truffles are used in both our 5% and 10% concentration Italian Truffle
Salts. Once this flavorful salt blend comes in contact with any moisture, the flavor
bl ooms on your plate and your palate! You
dishes. This is sure to become a staple in your kitchen. Available in 3.5 0z and 2.2 Lb.

Black Truffle Butter White Truffle Butter
This exclusive rich and fla- This exclusive rich and
vorful butter is made with flavorful butter is made
fresh cream from the pas- with fresh cream from
tures of Reggiano, Italy with . *# the pastures of Reggiano,
delectable pieces of fragrant® Italy with pieces of aro-
black truffles. e matic white truffles.

Black Truffle Slices in
Olive Oil - Scorzone
Thinly sliced black truffles Truffles, ~ Preserved

from Italy are packed in _ Black summer t_ruffles,
olive oil to preserve fresh- Artichoke and Truffle preserved in their own

ness and flavor so you can Paste juice. Available in both
enjoy truffles all year round. This wonderful paste com- 0.7 oz as well as 1.4 oz in
bines the refreshing taste ofan elegant jar.
artichokes with the wonder
of truffles.

Whole Black Summer-

Truffle Sauce Truffle Cheese semi aged
Truffle Sauce is a cost efficient way to im-Cow/Sheep Milk - Selezione
part truffle flavor and texture to a dish. This scrumptious sermged cheese is
Our Truffle Sauce is made with TuberAesmade from 50% cowds m
tuvum truffles, Champignons and blacks heep s mil k and i s fi
olives. black truffles. The result is a firm tex-
tured, luscious and flavorful cheese.

Black Truffle Paste Truffle Honey
Our black truffle paste is enhanced only bySelezione Acacia Truffle Honey is an in-
the finest olive oil, salt and spices giving credibly harmonious blend of Black
you a soft, creamy explosion of delicious (Tuber Aestivum) and Sicilian Acacia
truffles. honey.

\ g
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Truffle Products

Artichoke & truffle  Truffle sauce, Whole black Black truffle  Truffle honey, Black truffle
spread, 3.2 oz 3.2 oz truffles, 1.4 oz slices, 3.2 oz 3.6 0z paste, 3.2 0z
Code 2090 Code 20320 Code 2080 Code 2230 Code 219 Code 233

Truffle sauce, Black truffle slices, Truffle honey,
6.40z& 1.1Lb 6.4 oz 8.10z
Code 2031 & 2 Code 2231 Code 218

k———-“

%

Truffle salt 5%, Truffle salt 5%, Truffle salt 10%,
350z&22Lb 350z&22Lb 350z&22Lb
Code 2560 & 2 Code 2580 & 2 Code 2570 & 2

Black truffle butter,

2.8& 8.8 0z :
Truffle cheese, White ruffle butter,
Abt 1 Lb Code 21D &2171 2.8&8.8 0z
Code 219D 9 Code 21® & 2161 X
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Truffle Productsfi Foodservice

-
’:ﬁ};“v Black Truffle Peelings
,%&yt These black truffle peelings make an excellent addition to your pan-
R try and are a perfect product for chefs working on a budget and are a
great way to augment your dishes all year round. Peelings are pre-
served in brine and peelings are whole, beautiful, round slices.

Black Truffle Carpaccio Black Truffle Juice
Our black truffle carpaccio featuregruffle juice is the concentrated nectar of the
beautiful, thinly sliced black truffles pre-black winter truffles. This truffle juice is
served in olive oil for all of your gawery flavorful and provides that extra punch
nishes, appetizers or main dishes. Theskearthy mushroom flavor. Use to boost the
slices are especially fantastic served o¥lawvor of your sauces, sautées and soups or
risotto or meats. Both slices as well as aie it in pasta, risotto or salad dressings. A
can be used to give great truffle flavor. good, natural enhancer of truffle flavor.

Fresh ltalian Truffles

Black WinterTruffles
Tuber Melanosporum VittPerigord/Dolce di Norcia):
- Availability: Nov. 8 March. The fruity body can vary in size from that of
; # a hazelnut to an orange. The skin is black, sometimes with dark red or
rust colored patches.

Summer/Fall Black Truffles

a) Tuber Aestivum: Availability: June-Sept.

The most plentifully harvested truffle. The fruity body ranges from the size of a hazel-
nut to that of an orange. The skin is black and has a pleasant and delicate odor, resem-
bling that of hazelnuts.

b) Tuber Aestivum Uncinatum. (Burgundy)Availability: Sept.-Dec.

Similar to Tuber Aestivum with more pleasing and intense odor. The name of this truffle
is derived from its hook shaped spores. The fruity body is large and ranges in size. The
skin is black and its odor resembles that of a hazelnut .

Winter White Truffles

Tuber Magnatum Pico Vitt. (White AlbaAvailability: Oct. d Dec.

The most prized among the edible truffles. The fruity body is usually a lobed, spherical
or oval shape. These truffles vary in size. The skin is smooth and has an ochre or olive
yellow color, and can sometimes exhibit a rusty brown cracked area or bright red spots.
Spring White Truffles

Tuber Borchi Vitt. (Bianchetto)Availability: Jan-April

The various Italian names attributed to this truffle are due to its color, the period in
which it ripens and the habitat in which it is found. The skin is smooth, variable in
color, ranging from ochrgellow to rustbrown or orange brown, and is often spotted.
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Truffle Peelings ¢ 27K

Truffle Peelings c 242

Truffle Productsfi Foodservice
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Truffle Juice ¢ 273X Truffle Carpaccio ¢ 27X

Truffle Juice ¢ 2512 Truffle Carpaccio ¢ 242

Fresh ltalian Truffles

Truffle salt 5% &

10%, 2.2Lb

See page 6 for info

White Winter Truffles (Alba)} Tuber Magnatum Pico

Black Winter Truffles (Norcia} Tuber Melanosporum

Black Summer Truffles Tuber Aestivum (Scorzone)
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Pesto & Vegetable Tapenades

Based on generations of Mediterranean tradition, the Countess of
Tenuta di Ferento created these ready to eat pates and pestos in
small batches, using only the freshest seasonal ingredients.

Olives and Tomato PatéPlump olives and juicy tomatoes are put into this fabulous

pate, which is bursting with the fresh flavors of Italy. This product can be used by itself
or as a flavor enhancer in a regular tomato sauce which will go from plain to spectacu-
lar. Also use on a bruschetta as a tapenade or on meat and fish.

Genovese pesto with truffles How do you make a classic even better? Add truffles.

This luscious favorite has been made even more perfect by the addition of black truffles
to create one of our tastiest and best selling products.

Black Olive Paté Made from the highest quality Tuscan black olives, this smooth paté
comes from a famous Catalano family recipe.

Green Olive Paté This smooth, sweet and slightly spicy paté made with green olives
from the groves of Tuscia on the border between Tuscany and Lazio. Use it once and it
will become a staple in your kitchen.

Peppers & Eggplant Paté Made from the finest red bell peppers and eggplant found
under the Sicilian sun, this smooth and creamy paté makes a perfect pasta sauce, tap-
enade or bruschetta spread. One of our best sellers and you will discover why.

Arugula PatéThe distinctive flavor of Sicilian arugula perfectly captured in a jar.

Red Pesto sauceThis unique pesto is sure to instantly become one of your favorites.
Made from Sicilian sundried tomatoes, nuts, garlic, parmiggiano cheese and fresh basil,
this red pesto has a smooth, harmonious flavor that will leave you feeling the Sicilian
sun in your kitchen.

Wild Mushroom Pate: A paté for porcini lovers. Using their family recipe, Il Merlano

has created a smooth and creamy sauce that can be used as a pasta sauce, paté or tap-
enade, making it a versatile and delicious addition to your kitchen.

SOON LABELS WILL CHANGE AND IMPROVEMENTS BE MADE

Some changes are being made to improve both the selection, packaging and the cost of
our pate and pesto line. We hope to achieve a better supply, price, as well as more inter-
esting flavors to offer our customers. Soon the following new flavors will be available:

Red Pesto Sauce with TrufflesOne our most popular sauces, now enhanced with
black truffles for an instant success! Perfect as a pasta sauce, as a bruschetta mix, for
tapenades, to top meats, carpaccio and even for fish. Also a great addition to your fon-
due sauce selections.

Cream of Artichoke: One of natures most delicate and wonderful vegetables, hand se-
lected and prepared for you. The smooth flavor of the artichoke, with a hint of lemon
will burst in your mouth for a wonderful flavor sensation. Our Cream of Artichoke is an
incredibly versatile product, as it can be added to virtually any dish, from meat, fish and
vegetables or simply served on its own over bread for a delicious and easy appetizer.

¥ 12
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Pesto & Vegetable Tapenades

Green olives pate code 0048, Black olives pate code 0055, Olives and tomatoes pate code 0062,
Genovese Pesto with Truffles code 0079, Peppers & Eggplant pate code 0093, Red Pesto Sauce
code 0109, Genovese pesto sauce code 0116, Arugula pate code 0123, Wild mushrooms pate
code 0130. All flavors in jars of 6.35 oz
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Wheat Germ Pasta

Wheat germ is the heart of the wheat grain, rich in flavor and nourishing active ingredients.
The germ is normally removed when the grain is milled in order to improve the flour concentra-
tion and the expiration of the flour.

Pastificio Morelli uses artisan techniques to implement the wheat germ to the flour when pro-
ducing the pasta. The germ gets processed immediately while still fresh and never gives it the
opportunity to deteriorate. This brings the best in both flavor and healthy characteristics to the
pasta and gives it a particularly great consistency and flavor.

An intense wheat aroma is released during the cooking and the water turns a slight shade of
green. This is nor mal and due to the wheat g
Italian pasta should be, has an unmistakable flavor of the wonderful wheat germ, plain or in
combination of any of the all natural flavors added to the dough.

The pasta is pressed through bronze dye cuts which also gives it the rugged and high quality
exterior, slowly dried up to 36 hours in very low heat and finally cut into the final shapes we
enjoy. The plain wheat germ pasta is so tasty, it can be served with just a drop of olive oil!

Cocoa Penne Squid Ink Linguine
Use our Cocoa Penne for deca- Naturally dyed black with
dent savory or sweet pasta squid ink, this pasta is wonder-

dishes. Especially great with ful with roasted peppers and all
cream sauces. kinds seafood, both red and

clear sauce.
Tagliolini with Truffles Lemon & Pepper Linguine
Savor the decadence of truffles The delightful and refreshing
with our wheat germ tagliolini. taste of lemon and pepper in
Delicious served with truffle your pasta. Enjoy with the
butter and parmesan cheese. sauce of your choice or just
Linguine with Peperoncino  Trio of wheat germ pasta in gift box: Basil & Garlic Linguine
Linguine with the spice of Featuring Plain, Peperoncino, and Enjoy the classic flavors of
peperoncino. Perfect for Basil & Garlic pasta. basil and garlic in our lin-

anyone who likes a little  Our trio makes for a wonderful present oguine cut. Fantastic with red
heat in their pasta. Great just a great selection of pastas to have sauces as well as olive oil &

with meat sauces. at home! parmesan cheese only.
Porcini Tagliatelle Pappardelle Fettuccine with Olives
Enjoy the wonderful rich  The name for pappardelle comes from the The ultimate Mediterra-
flavor of porcinis. Fantastid t al i an wor d 0pappaneropastah Ouw dliveflee ans t o
served with a mushroom ble up. Whether served with a meat saucé,ccine is a wonderful base
cream sauce. sautéed vegetables or seafood, you will be for caponatas and light
sure to gobble this pasta up! pasta dishes.

Wooden display case
As an introductory promotion of this wonderful wheat germ pasta line, Italian Products USA, Inc. offers
to all our customers who place a first order of 5 cases or more of the pasta, a free wooden display case
(shipping not included). Valid as a one time offer for each customer or each outlet felocatitn
customers. Display case may be out of stock due to demand but will if so be delivered once back in
stock. Ask your rep for info.

“* 14
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Wheat Germ Pasta

NERO DI SEPPIA

Cocoa penne, 8.8 0z ¢ 17135 Tagliolini w/ truffle, Linguine lemon & pepper, Linguine squid ink,
8.8 0z code 21118 8.8 0z code 28120 8.8 0z code 9120

Linguine w/ peperoncino, ) g ] ) ]
8.8 0z code 4120 Trio of pasta gift box with plain, peperoncino
& basil&garlic pasta, 3x8.8 0z code 3200

Linguine w/ garlic & basil,
8.8 0z code 14120

Tagliatelle w/ porcini mushrooms, Pappardelle plain wheat germ Fettuccine w/ olives,
8.8 0z code 11122 PP 11Lb f:)oc;e vzv213 germ, 8.8 0z code 27123

ARTISAX TRADITIONX AND TRICURTAN INNOVA




