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We bring you products that honor the rich legacy of food passed down for generations. This catalog will 

introduce you to artisans who are steeped in the traditions of their craft while simultaneously embracing 

innovation.  DeMedici is a taste maker and a leader in taste education, connecting producers to retailers and 

consumers.  The DeMedici’s exclusive collection of authentic foods sets the highest standards for the market.

Discover the treasures in our pantry.

TASTE THEM.

Meet the people who craft them.

LEARN HOW TO COOK WITH THEM.

Be inspired!

SHARE THEM AT YOUR TABLE.

From our pantry to your table since 1979
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EXTRA VIRGIN 
OLIVE OILS 
From Italy, Spain, France & Greece

Terroir is a word used when referring to agricultural 
produce, especially wine and Extra Virgin Olive 

Oil. It refers to a site with soil and micro-climate 
characteristics that differentiate it from others, from 

which wines and oils are obtained with singular 
features and qualities. Its area is limited to maintain 

the high quality of its products.  

Terroir is not just the land but the people who cultivate 
the land, care for the plants, bring in the harvest and 
process it. Terroir is full expression of the place from 

which it came.  
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BADIA A COLTIBUONO EXTRA VIRGIN OLIVE OIL 

ITEM #C0001A 6/1 L (33.81 OZ)
ITEM #C0002A  12/500 ML (16.9 OZ)
ITEM #C0009A   12/250 ML  (8.45 OZ)

ALBERETO EXTRA 
VIRGIN IGP TUSCAN 
OLIVE OIL
CERTIFIED ORGANIC

ITEM #C0010  6/500 ML 
(16.9 OZ)

BADIA A COLTIBUONO IS WIDELY CONSIDERED BY CHEFS, FOOD 
CRITICS, CONSUMERS, AND MEDIA AS THE BENCHMARK EXTRA 
VIRGIN OLIVE OIL, BY WHICH ALL OTHERS ARE JUDGED. This was 
the first Tuscan Extra Virgin Olive Oil introduced into the United 
States, almost half a century ago.

CULTIVARS:  A blend of Frantoio, Leccino Minerva, Leccio del Corno, 
Maurino and Pendolino.  

NOTES: This extra virgin olive oil is golden yellow, with green nuances.  
This oil has an intense aroma of fresh olives with a hint of toasted nuts. 
The distinct peppery sensation produced at the back of your throat on 
the oil’s finish and bitter after taste are typical of oils produced from hand 
harvested ripening olives. 

PAIRINGS:  Use to dress panzanella, a salad made with yesterday’s 
bread and summer vegetables, spooned over warm grilled bread 
and sprinkled with sea salt, on salmon tartare or to finish kale and 
cannellini bean soup or any dish that calls for a drizzle of “olio crudo”. 

A PORTION OF BADIA A 
COLTIBUONO’S OLIVE 
GROVE AT PODERE 
ALBERETO, OVERLOOKING 
THE ARNO RIVER VALLEY, 
IS DEDICATED TO THE 
PRODUCTION OF THIS 
ORGANIC OIL. Pressed 
immediately after 
harvest to achieve the 
full expression of this rare 
oil’s aroma and flavor.  
Production is limited.

CULTIVARS: 100% estate 
grown, EU Certified Organic 
Maurino and Leccino 
Minerva.

NOTES: This IGP Tuscan olive 
oil is a deep emerald green. 
It has a grassy perfume with 
notes of asparagus, tarragon 
and sage. Intensely flavored 
with a deep pepper finish.

PAIRINGS: On grilled bread 
rubbed with garlic and 
topped with sliced tomatoes 
and arugula, lavished 
on grilled vegetables as 
antipasti, to dress a chick 
pea salad or to anoint beef 
carpaccio with Parmigiano 
and porcini.

THE HISTORIC ESTATE WAS ESTABLISHED AS A 
MONASTERY IN 1058. The monks grew vines and 
olives. Since 1846 it has been tended to by six 
generations of the Stucchi Prinetti family. In 1962 
Piero Stucchi Prinetti realized the potential of 
the estate’s extra virgin olive oil. He treated his oil 
production just like his fine wine, taking care in the 
selection of the fruit and pressing it immediately 
after harvesting.

This was our first 
imported EVOO

BADIA A COLTIBUONO
CHIANTI, TUSCANY

New York  International
Olive Oil Competition 

2017 -Gold
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GALATEO& FRIENDS
LIGURIA

GALATEO & FRIENDS WAS CREATED IN 2002, IN ARMA DI TAGGIA, LIGURIA BY MARCO BONALDO.  
His company is dedicated to the art of good living and the best of the Italian culinary experience. 
The company produces extra virgin olive oil made from Ligurian Taggiasca olives. The groves are in 
western Liguria, on terraced mountainsides washed by sea breezes.

ITEM #GAL104 6/500 ML (16.9 OZ)

CULTIVAR:  
Monovarietal.  100% 
Taggiasca olives.

NOTES: Clear golden 
yellow.  It is mild with 
a smooth finish. There 
are traces of ripe fruit, 
flowers, almonds and 
pine nuts. It is languid 
and sweet with a round 
and delicate finish.

PAIRINGS: This is the 
oil to use when you 
want a milder flavor 
that will not overpower 
the other ingredients 
in your recipe, for a 
summery pesto alla 
Genovese on trenette, 
with new potatoes and 
green beans or a wintry 
walnut pesto. This is a 
beautiful oil to moisten 
whole grilled, oven 
baked or steamed fish. 

TAGGIASCA EXTRA VIRGIN OLIVE OIL

VILLA MANODORI
MODENA

THE VILLA MANODORI LINE IS CRAFTED BY WORLD-FAMOUS THREE-MICHELIN-STARRED CHEF MASSIMO BOTTURA 
OF MODENA, ITALY. The name Villa Manodori harks back to a 16th century estate located in Modena’s countryside.  He 
says that “Inspiration comes from the world around me- from art, music, slow food and fast cars.” Chef Bottura takes 
great pride in Modenese culinary traditions and products.  

TUSCAN BLEND EXTRA VIRGIN OLIVE OIL 

ITEM #VM300  12/500 ML (16.9 OZ)

CULTIVAR: Blend of typical Tuscan varietals; 
Mariaolo and Leccino.

NOTES: Villa Manodori Extra Virgin Olive Oil 
was created to compliment Villa Manodori 
Aceto Balsamico di Modena.  Spicy, green 
tomato flavor derives from handpicked olives 
that are cold pressed. Medium pungency and 
bitterness.

PAIRINGS:  Villa Manodori Extra Virgin Olive 
Oil is an all- purpose oil used extensively by 
Massimo Bottura from the preparation to the 
finishing of plates at Osteria Francescana. Try 
this on a salad of arugula, apples, bacon and 
shaved Parmigiano with aceto balsamico or 
as the flavoring in an olive oil gelato sprinkled 
with sea salt.

CULTIVAR: 100% Taggiasca olives.

NOTES: The olive trees grow on sunny 
mountain terraces bathed by a sea breeze that 
lends a special character to this oil.  Golden-
yellow color with delicate flavor of almonds 
and ripe fruit.  Sweet and rounded finish.

PAIRINGS: Use for dishes where you don’t 
want the flavor of the oil to dominate.  To 
prepare a fish soup, to dress an insalata di 
mare, or on a potato salad.

ITEM #VM310  6/250 ML (8.45 OZ)

TAGGIASCA LIGURIAN EXTRA VIRGIN OLIVE OIL 

Taggiasca is languid & 
sweet with a round & 
delicate aftertaste

MINI POCKET SET EXTRA VIRGIN OLIVE OIL
AND BALSAMIC VINEGAR 

Perfectly packaged and portioned 
for grab & go, meal kits and 
gifting.  Each 20 ml (.66 oz) mini 
glass bottle holds Taggiasca Extra 
Virgin Olive Oil and Balsamic 
Vinegar of Modena.

ITEM #GAL400 12/1 X 2 (1.35 OZ)
PRE-ORDER ONLY
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MARINA COLONNA CLASSIC 
EXTRA VIRGIN OLIVE OIL

ITEM #CL100  6/750 ML (25.36 OZ)
ITEM #CL101A  6/250 ML (8.45 OZ )
ITEM #CL102 8/500 ML  (16.9 OZ)

MARINA 
COLONNA
MOLISE

AZIENDA AGRICOLA 
MANDRANOVA 
PALMA DI MONTECHIARO

CERASUOLA EXTRA VIRGIN OLIVE OIL
CULTIVAR: Monocultivar.  100% Cerasuola olives grown on the Mandranova farm.  

NOTES: This oil is green. It is medium fruity, with hints of olive, hay, almond and 
marjoram.  The bitterness is prevalent, followed by a slight hint of spice.

PAIRINGS: “Poach” tuna with garlic and bay laurel in this oil. Use it for spaghetti 
with anchovies or chicken roasted with lemons.             
ITEM #MAN501  6/500 ML (16.9 OZ)

New York International Olive Oil
Competition 2020, 2019 -Gold

NOCELLARA EXTRA VIRGIN OLIVE OIL   

CULTIVAR: 100% Nocellara olives grown on the Mandranova farm. 

NOTES: This oil is a beautiful green with golden highlights. Intensely fruity, 
with hints of fresh grass, artichoke and tomato. Its pungency and bitterness are 
perfectly balanced.

PAIRINGS: Dress a salad of blood oranges, fennel and olives, in pasta alla Norma 
or on swordfish.
ITEM #MAN101  6/500 ML (16.9 OZ)

THE CONTRADA MANDRANOVA IS A FEW MILES FROM THE 
SOUTHERN COAST OF SICILY CLOSE TO BAROQUE CITIES AND 
ANCIENT RUINS. Olives trees, blown by the Sirocco and Maestrale 
have been cultivated here for millennia.  Mandranova extra virgin 
olive oils are monocultivar, meaning the oil is extracted from only 
one specific variety of olive. Accurate control processes at each stage 
of production yield a product of the highest quality, recognized by 
awards in Italy and internationally.

New York International Olive Oil
Competition 202,0 2019-Silver;
2018 -Gold 

CULTIVARS: Frantoio, Peranzana, Leccino, 
Asscolana, Cortina, Cima di Melfi, FS17, 
Nocellera del Belice, Maiatica, Kalamata and 
other experimental varietals.

NOTES: Yellow-green, fruity oil with balanced 
spice and bitterness.  Aroma of olives, apples 
and green tomatoes. The taste is grassy and 
light with a hint of pepper at the finish, with an 
aftertaste of ripe tomato and artichoke.  

PAIRINGS: Drizzle on raw or grilled vegetables 
or baked stuffed artichokes, for spaghetti aglio 
e olio in an olive oil cake scented with orange 
and rosemary.

SCION OF AN ANCIENT AND ILLUSTRIOUS 
ROMAN FAMILY, MARINA COLONNA 
HAS BEEN PRODUCING EXTRA VIRGIN 
OLIVE OILS ON HER ANCESTRAL ESTATE, 
MASSERIA BOSCO PANTONI, San Martino 
in Pensilis, since 1986.  She cultivates 22 
varieties of olives on 135 acres, half of 
which are certified organic. Each olive 
variety is hand harvested, processed, 
milled and cold pressed separately all in 
the same day. Then the various oils are 
blended to taste.



MELCHIORRI
UMBRIA

ITEM #050669 6/750 ML (25.36 OZ)

CULTIVAR: Monocultivar. 100% Moraiolo 
olives exclusively from Umbria.

NOTES:  L’Intenditore has a delicate and 
fragrant floral bouquet with almond 
and fresh grass notes.  It is full of fruity 
flavor.   The oil is neither bitter or spicy 
but has a medium-mild pungency. 

PAIRINGS: To prepare a soup or dress 
a salad of lentils from Castellucio, to 
blend with Norcia black truffles and a 
suspicion of anchovy as a spread for 
crostini or a sauce for pasta and for 
marinating game.

ITEM #050670  12/500 ML (16.9 OZ)

CULTIVAR: 65% Frantoio, 25% Moraiolo, 
10% Leccino.

NOTES: This is a very fruity oil, well 
balanced with medium pungency.  
There are notes of artichoke and fresh 
herbs.  A typical Umbrian oil with a bold 
and decisive flavor.

PAIRINGS: To dress a salad of mixed 
greens, on broad beans served with 
mint and a few shavings of pecorino, 
to braise asparagus, for a mushroom 
frittata or spaghetti with cherry 
tomatoes and fresh herbs.

FRUTTO DELL’OLIVO 
EXTRA VIRGIN OLIVE OIL, 
UNFILTERED  

ITEM #050674 12/500 ML (16.9 OZ)

CULTIVARS: 50% Frantoio, 25% Moraiolo, 
25% Leccino.

NOTES: This olive oil has a mild fruity 
taste balanced by the spiciness and 
bitterness of the oil.  It has a medium 
to robust pungency.  There is a hint of 
cinnamon and warm spice.

PAIRINGS: Use for farro cooked with a 
mix of wild mushrooms, for roasting 
winter squash with spices and finished 
with a little honey or in a marinade for 
lamb spiedini.

L’INTENDITORE D.O.P. UMBRIA EXTRA VIRGIN OLIVE OIL

FRANTOIO EXTRA VIRGIN 
OLIVE OIL, UNFILTERED 

IN ANTIQUITY THIS LAND WAS CULTIVATED BY THE ETRUSCANS. Located in Spoleto in the heart of Umbria, Melchiorri 
has been in the market now for more than 40 years. Harsh climatic conditions here are not good for large scale 
production but the yield is of high quality. The olives are hand harvested between October and December and milled 
the same day. They follow the traditions of the harvest and selection of the olives and conclude with the crushing and 
extraction by careful craftsmen in modern and sophisticated mills.

A.
B.

C.

New York International Olive Oil 
Competition - 2019- Silver

A.

B.

C.New York 
International 

Olive Oil 
Competition 
2020-Silver
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ITEM #VEA016 6/500 ML (16.9 OZ)

VEÁ EARLY HARVEST EXTRA 
VIRGIN OLIVE OIL 

PAIRINGS: Tabbouleh, rice salads and 
paella, drizzled over stuffed zucchini or 
roasted Brussels sprouts.   

VEÁ HAS STOOD FOR THE HIGHEST 
STANDARDS OF QUALITY AND 
INTEGRITY IN THE CULTIVATION 
OF OLIVES AND THE PRESSING OF 
EXTRA VIRGIN OLIVE OILS FOR MORE 
THAN 100 YEARS.  Señor Avelino 
Veá, has preserved the traditional 
methods of cultivation and blending 
and has elevated those standards 
by introducing the latest production 
techniques. Veá has earned 
recognition among the world’s most 
discerning chefs and restaurateurs 
who value the oil for its fine subtle 
flavor and consistency. 

CULTIVAR: Monocultivar.  100% 
Arbequina.

NOTES:  This oil is produced 
from 100% Arbequina olives 
picked very early. It is harvested 
by hand, before the olives 
have fully ripened, during the 
first 5 days of the harvest in 
early November. The result is 
beautiful green and fruity oil, 
with a distinct aroma of green 
tomato.  It has a fruity flavor 
and fresh sensation with an 
aftertaste of almonds.

L’ESTORNELL & 
VEÁ
LLEIDA, CATALONIA
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ITEM # VEA04 12/250 ML  (8.45 OZ)
ITEM # VEA03  12/500 ML  (16.9 OZ)
ITEM # VEA02A  6/750 ML   (25.36 OZ)

ITEM  #VEA017  6/500 ML (16.9 OZ)
ITEM #VEA50 6/500 ML (16.9 OZ)

CULTIVAR: 100% Arbequina olives. 

NOTES: A limited production oil from 
trees that are 200 or more years old. The 
same families have tended these trees for 
generations. It has a big ripe, mild flavor 
with persistent nuances of dried fruit and 
almonds, a mild peppery finish and a 
slight chocolate return.

PAIRINGS: Grilled fish or assorted  
vegetables, a simple tomato salad, 
green beans with baby peas and 
edamame or simply with a loaf of bread.

ITEM #VEA14  12/250 ML (8.45 OZ)
ITEM #VEA15  12/500 ML (16.9 OZ)
ITEM #VEA07  12/750 ML (25.36 OZ)
ITEM #VEA08 4/5 L  (169 OZ) TIN

ITEM #VEA72  3/5 L (169 OZ) PET JUG

CULTIVAR: Blend of Arbequina and Picual.

NOTES:  L’Estornell Extra Virgin Olive Oil is personally selected and 
blended by Avelino Veá to give an olive oil of exceptional fragrance 
and delicacy. It is cold pressed from olives grown near the village of 
Sarocca de Lerida. 

PAIRINGS: This is a gorgeous all around oil. Try it for salmorejo, a 
cold bread and tomato soup, for a lemon cake or for frying up leek 
or shrimp fritters.    

VEÁ LES COSTES ESTATE 
EXTRA VIRGIN OLIVE OIL 

L’ESTORNELL EXTRA VIRGIN OLIVE OIL 

L’ESTORNELL ORGANIC EXTRA VIRGIN OLIVE OIL 

L’ESTORNELL 100% ARBEQUINA 
EXTRA VIRGIN OLIVE OIL 

This oil is personally selected 
& blended by Avelino Veá

L’ESTORNELL COLUMBUS QUINCENTENARY EXTRA VIRGIN OLIVE OIL
CULTIVAR: 100% Arbequina olives. 

NOTES: Avelino Veá, has produced this oil exclusively from the fruit of verified 500 year- old trees to commemorate the historic voyage 
of Christopher Columbus from Spain to the Americas. Presented in hand-crafted glass ‘taberna’ decanters, of the type used throughout 
Spain during Columbus’ lifetime.  Individually gift boxed in Galician pine.  This is a strictly limited, numbered edition.

PAIRINGS: As a flourish on fennel and asparagus, fresh or aged cheeses, or salad greens.  Serve with your fine china and crystal.

ITEM #VEA76 4/750 ML (25.35 OZ)

CULTIVAR: 100% Arbequina. 

NOTES: This beautifully designed bottle contains 
100% Arbequina olive oil and exhibits all the traits 
this olive is prized for. The flavor of artichoke 
predominates with a sweet aftertaste and a 
smooth, subtle finish with no pepper. It is an 
excellent value.  

PAIRINGS: Whip into mashed potatoes, dress a 
watermelon and feta salad, on chick peas and 
lentils or to braise whole baby vegetables.

CULTIVAR: Monocultivar.  100% Organic Arbequina.

NOTES: This oil is produced from organic Arbequina olives from the 
Veá estates, as well as the harvest of other growers in the locality. 
Cold winters and dry summers make the region particularly suitable 
to organic cultivation. Certified by the Catalan Council of Organic 
Production, under the EEC.  Sweet, slightly nutty, almond flavor with a 
peppery quality and spicy aftertaste. 

PAIRINGS: Sautéed with vegetables for shakshuka, pooled on 
hummus, drizzled over grilled peaches and figs or to coat cauliflower 
with turmeric before oven roasting.
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DUO EXTRA VIRGIN OLIVE OIL

ITEM #MG400  6/500 ML  (16.9 OZ)

PICUAL LIMITED RELEASE 
EXTRA VIRGIN OLIVE OIL 

ITEM #MG500 6/500 ML (16.9 OZ)
                                   

CULTIVAR: Blend, predominately 
Arbequina with Picual.

NOTES: It has a fruity aroma with hints 
of almond and banana, a mild ripe 
olive flavor with notes of green grass 
and fresh herbs.

PAIRINGS: Simplicity is best.  Use 
to dress vegetables or seafood a la 
plancha or drizzled on goats milk 
Garrotxa cheese. 
 

CULTIVAR: Monocultivar.  100% Picual. 

NOTES: Picual are oil rich olives that are 
typical of Jaén in Andalusia.  The cooler 
climate here near Toledo lends it finesse and 
complexity.  Intense green grass and tomato 
leaf in the nose.  Picual has a medium body, 
smooth texture with a medium body and 
pronounced finish with a peppery kick.  
“Exuberant” with “great personality”. 

PAIRINGS: In gazpacho in any of its 
permutations, for all manner of tapas, 
patatas bravas and gambas al pil pil, 
shrimp in garlic.

ITEM #MG600  6/500 ML (16.9 OZ)

CULTIVAR:  Monocultivar.  100% Arbequina 
olives

NOTES:  Arbequina olives are associated 
with Lérida in Catalonia. They are used for 
oil and as table olives.  Moderate green 
grass, floral, aromatic, fruity and mild.

PAIRINGS:  Pan con tomate, toasted 
bread rubbed with garlic, slathered in oil 
and topped with tomato for breakfast, 
roasted or grilled peppers and eggplant, 
or to blend almonds and tomatoes into 
romesco sauce.

Estate harvested, custom 
blended, extra virgin olive 
oil processed within two 
hours of being harvested.

CULTIVAR: Predominately 
Picual blended to taste with 
Arbequina.

NOTES:  A gleaming, golden 
hue.  Vivid and intense aromas 
reminiscent of green tomatoes, 
freshly mowed grass, artichoke 
and mint.  Concentrated green 
vegetable and nutty aromas on 
the palate. Finish is pleasantly 
spicy and persistent. Estate 
bottled in the Bordeaux bottles 
used for the family’s world class 
wines. 

PAIRINGS: Add refinement and 
flavor by using as a finishing 
oil drizzled over raw or cooked 
vegetables, cured meats, aged 
cheeses and seafood. 

ITEM #MG100    6/500 ML  
(16.9 OZ)

OLEUM ARTIS EXTRA 
VIRGIN OLIVE OIL  

ARBEQUINA LIMITED RELEASE 
EXTRA VIRGIN OLIVE OIL 

New York International
 Olive Oil Competition 
2020, 2019 & 2018-Gold 

MARQUÉS de GRIÑÓN
TOLEDO, CASTILE – LA MANCHA

PAGO MEANS A DELIMITED AREA OF LAND WITH A UNIQUE MICROCLIMATE AND SOIL, FROM WHICH WINES AND OILS 
WITH SINGULAR QUALITIES ARE OBTAINED. The pago of Carlos Falcó has been his family patrimony since 1292. Carlos 
decided to grow the Marqués de Griñón label into a symbol of global excellence.  Olive oil is one of his great passions 
and he has invested time and resources; planting groves and building a modern almazara to process and bottle the 
highest quality extra virgin olive oil.  
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776 DELUXE FOODS 
OLYMPIA

WHY IS IT THAT THE FINE EXTRA VIRGIN OLIVE OIL OF THE 
OLYMPIA APPELLATION IS UNKNOWN OUTSIDE OF GREECE?  
Olympia is not only home to important archaeological sites 

but also to some of the best land for olive cultivation. 776 
Deluxe Foods strives to present the best foods their region 

has to offer to those outside their borders. The olives to 
produce their extra virgin olive oil are selected

 from mature, family owned groves 
in the Protected Geographical Indication (PGI) 

appellation of greater Ilia (Olympia).

PGI OLYMPIA EXTRA VIRGIN 
OLIVE OIL

CULTIVAR: A blend of two regional varieties; 
90% Koroneiki and 10% Kolireiki.

NOTES: The olives are carefully harvested 
by hand from November through January 
and are cold pressed the same day leaving 
the aromas and flavors unaltered.  Blended 
for a balanced and well-rounded, fruity 
taste.  

PAIRINGS:  To drizzle, pour or slather over 
all manner of mezedes or small plates, to 
marinade lamb or poultry before grilling 
and on fish before and after the fire.

ITEM #GRK101     6/500 ML (16.9 OZ) 

2020 BERLIN GLOBAL OLIVE 
OIL AWARDS -GOLD
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CHÃTEAU MIRAVAL
PROVENCE
NEAR THE ANCIENT TOWN OF CORRENS-VAR, SITS CHÂTEAU MIRAVAL, TUCKED AWAY IN ITS OWN VALLEY 
SURROUNDED BY VINEYARDS, OLIVE TREES AND OLD FOREST. In addition to its award-winning white and rosé 
wines, Miraval is producing a limited edition of extra virgin olive oil.  26 acres of organic olive groves are under 
cultivation on Roman era dry stone terraces.  Warm, sunny days, cool nights and fertile soil contribute to an oil with 
exceptional terroir. The oil is skillfully blended from the château’s olives and 100% organic olives from neighboring 
groves, using the finest modern extraction methods. 

New York International 
Olive Oil Competition 
2018- Silver

ORGANIC EXTRA VIRGIN 
OLIVE OIL 
CULTIVAR: Blend of 100% organic Verdale, 
Picholine, Tranche,  Lucques,  Aglandau, Cayon and 
Arboussane. 

NOTES:  It has an aroma of freshly cut grass.  A 
velvety oil.  The palate is pungent and peppery with 
notes of almonds, hazelnuts and stewed artichoke. 
The finish is long and spicy with a mild astringency. 
Well balanced. 

PAIRINGS: Use this oil to dress a composed salade 
Niçoise or pan bagnat, prepare ratatouille, finish 
roasted monkfish or for artichokes barigoule; 
braised in white wine with onions, carrots and 
thyme.  

ITEM #ALMVL01  6/500 ML  (16.9 OZ) 
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ITEM #AL700 6/500 ML (16.9 OZ)STONEWARE CROCK  
ITEM #AL700A  6/500 ML (16.9 OZ) REFILL TIN 
ITEM #AL801 6/700ML  (23.67 OZ) WHITE DRUM ITEM #AL100A  6/1 L (33.81 OZ)  

ITEM #AL101A   6/500 ML (16.9 OZ) 
ITEM #AL102  6/250 ML (8.45  OZ) 
ITEM #AL2200  6/250 ML  (8.45 OZ) SPRAY BOTTLE  

EXTRA VIRGIN OLIVE OIL MÈRE GOUTTE EXTRA VIRGIN OLIVE OIL

A L’OLIVIER
NICE

True to Provençal style, the oil is low on acidity 
and high on versatility.  Beautifully presented in a 
traditional stoneware bottle and stylish tins and 
drums.  This is an ideal oil for those looking for a fruity, 
mild olive flavor.

CULTIVAR: Arbequina and/ or Hojiblanca

NOTES: Distinctly sweet, ripe tropical fruit and mild 
olive flavor. Product of the EU.

PAIRINGS: A great oil to blend a mayonnaise and its 
derivative, rouille, made with the addition of garlic, 
roasted red pepper and saffron, their relative a 
garlicky aioli, or pistou, the French basil pesto used 
to enhance minestrone.       

Mère goutte is a 19th century term that refers to the first drops 
of oil to fall from the olive pâté before it has been pressed.  This 
first drop was deemed the best by connoisseurs. Today, the term 
Mère goutte is a hallmark of A L’Olivier, indicating an extra virgin 
olive oil of the highest quality.

CULTIVAR: Arbequina and/ or Hojiblanca.

NOTES: This well balanced, medium fruity oil has an attractive 
aroma of citrus fruits, cut grass and culinary herbs with floral 
undertones.  In the mouth it is a salad bowl of leafy flavors- the 
bitterness and pepper of arugula and a lingering herbaceous 
after taste.

PAIRINGS: On a salad of mixed greens or string beans with 
a tomato coulis, as a dressing for a potato and mussel salad 
with tarragon, for bathing roasted peppers in oil with garlic 
and basil, sautéed zucchini with mint and any variety of ripe 
summer vegetables.

EUGÈNE POPELIN, A PHARMACIST, OPENED A SHOP IN 
THE MARAIS TO ACQUAINT HIS PARISIAN CLIENTS WITH 
PROVENÇAL OILS IN 1822.  He believed “l’or vert est un elixir” 
(“the green gold is an elixir”).  Modern science agrees. The 
nearly 200 year- old enterprise is still privately held and keeping 
shop in the Marais. The main task of A L’Olivier is the meticulous 
selection of its olive oils to ensure impeccable quality. To that 
end, they scour the oil producing regions of the Mediterranean 
to unearth the best vintages for you.  Handsomely packaged.
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Infused Extra Virgin Olive Oils
from France, Italy & Spain
What an easy way to layer on flavor! Citrus, herbs, pepper, 
garlic, porcini, truffles & smoke.

BASIL INFUSED EXTRA VIRGIN OLIVE OIL
The intense flavor of freshly gathered basil makes this oil an ideal accompaniment for tomato and peach salad, all manner of summer 
vegetables, gazpacho and of course with mozzarella or burrata.

ITEM #AL510  6/250 ML (8.4 OZ)TIN 

Lemon Thyme adds an 
edge to fresh goat’s
cheese
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EXTRA VIRGIN OLIVE OILS OF IMPECCABLE QUALITY ARE NATURALLY AROMATIZED WITH HERBS, 
SPICES, FRUIT AND FUNGI.  The secret behind the market’s most sought after range of infused oils 
lies in the generous amounts of fresh and flavorsome plants used for the infusion. The exclusive 
extraction process captures the fragrances and flavors of the fields, forests and terraces of the 
Mediterranean. These aromatic olive oils provide inspiration for the food lover’s imagination.

A L’OLIVIER 
INFUSED EXTRA VIRGIN OLIVE OILS 
NICE

GARLIC & THYME INFUSED EXTRA VIRGIN OLIVE OIL
Pungent fresh garlic and aromatic thyme from Provençe give this olive oil its flavor and character. Liven up any 
number of dishes, stuffed vegetables, sautéed mushrooms, grain salads or as a marinade for meat and poultry.
ITEM #AL511  6/250 ML (8.4 OZ) TIN 

HERBES DE PROVENÇE INFUSED EXTRA VIRGIN OLIVE OIL 
Extra virgin olive oil blended with natural extracts of thyme, rosemary, basil and dill create the ideal marinade for 
poultry and meats, especially lamb. Use for grilled, stewed or sautéed vegetables or with monkfish roasted with olives 
and cherry tomatoes.

ITEM #AL512  6/250 ML (8.4 OZ) TIN      ITEM #AL532       6/250 ML( 8.4 OZ)GLASS BOTTLE

LEMON INFUSED EXTRA VIRGIN OLIVE OIL
The micro-climate of Nice on the Côte d’Azur is perfect for growing lemons.  This delicate, fruity and lightly bitter oil 
is made with the zest of the local lemons.  Use it to dress a Greek salad or tabbouleh, for lemon chicken, on any fish 
and hummus.

ITEM #AL518  6/250 ML (8.4 OZ) TIN ITEM #AL533 6/250ML (8.4 OZ)GLASS BOTTLE 

LEMON THYME INFUSED EXTRA VIRGIN OLIVE OIL
Native to the Mediterranean Basin, lemon thyme (Thymus citriodorus) is exceptionally aromatic.  It adds an edge to 
asparagus risotto or fresh goat’s cheese, blend with soy sauce and vinegar to dress steamed vegetables. Try this in 
shortbread cookies or in an olive oil cake.
ITEM #AL517  6/150 ML (5 OZ) TIN

LAVENDER INFUSED EXTRA VIRGIN OLIVE OIL
Lavender is the symbol of Provence, covering the region’s fields and hills.  Lavender gives this olive oil an authentic 
Provençal flavor. This oil is perfect drizzled on lamb and honey-glazed duck breast. The freshness of the lavender 
pairs well with roasted cod. Try it in desserts, in an apricot tart, on vanilla ice cream, berries or whisked into a creamy 
dark chocolate mousse.

ITEM #AL515 6/150 ML ( 5 OZ) TIN

MARJORAM INFUSED EXTRA VIRGIN OLIVE OIL
This aromatic oil blends the floral with the herbaceous.  Use it on vegetables such as zucchini, eggplant, stuffed 
peppers and tomatoes, chicken roasted on a bed of potatoes tossed with this oil, to marinate lamb, on whole grilled 
bronzino and on fresh goat’s milk cheese.

ITEM #AL516 6/150 ML (5 OZ) TIN

THYME, ROSEMARY, CHILI & PEPPERCORN INFUSED EXTRA VIRGIN OLIVE OIL
The classic flavor combination of buttery olive oil, infused with thyme, rosemary, black, green, white, pink and 
Jamaican peppercorns plus fruity bird’s eye chili for a bit of heat.   This orange gold oil in a handsome pressed glass 
bottle makes an elegant and memorable gift.

ITEM #AL105  6/500 ML (16.9 OZ )GLASS BOTTLE

ESPELETTE PEPPER AND SUN-DRIED TOMATOES INFUSED EXTRA VIRGIN OLIVE 

ITEM #AL535  6/250 ML (16.9 OZ )GLASS BOTTLE

This oil, macerated with sun-dried tomato and espelette—a chili native to the Basque region—has a gorgeous 
orange color and pairs particularly well with spicy cuisine.  Great with Basque classics such as veal ragout, chicken 
casserole and pan-fried prawns, this flavorful oil is also great for dipping sauces and dressings.



The best local walnuts are lightly toasted to bring 
out their warm full flavor and subtle aroma.  Try it 
drizzled over hot steamed green beans or asparagus.  
Use it in a vinaigrette with a bit of Dijon mustard to 
dress a mixed salad topped with thinly sliced smoked 
duck breast, or a salad with pears and Roquefort.  
Very nice with lentils. Can be used in pastry 
applications.

VIRGIN WALNUT OIL

ITEM #AL202   6/250 ML (8.45 OZ) 

This oil offers the intense aroma and exquisite flavor of 
hazelnuts roasted just right.  It is slightly sweet, adding 
a certain subtlety to the already delicate taste.  Use it 
on farro with hazelnuts and mushrooms or with sweet 
potatoes.  Virgin hazelnut oil pairs well with vinegars 
infused with raspberry, blackberry or fig and is ideally 
suited to dress salads and raw vegetables. It can also 
be used to make cookies, cakes and other baked goods 
and homemade chocolate and hazelnut spread.

VIRGIN HAZELNUT OIL

ITEM #AL301   6/250 ML (8.45 OZ) 

THESE ARTISANAL OILS ARE MADE WITH LOCAL PRODUCE, USING TRADITIONAL TECHNIQUES IN POITOU, 
FRANCE.  The nuts are lightly toasted and slowly ground. The resultant paste is lightly cooked in a skillet and then 
gently pressed to ensure a quality oil with a smooth finish.

A L’OLIVIER 
INFUSED EXTRA VIRGIN NUT OILS 
POITOU

From the forests of France & Italy
Truffle Infused Oil

BLACK TRUFFLE INFUSED 
EXTRA VIRGIN OLIVE OIL
Natural flavor extracted from Périgord 
truffles gives this extra virgin olive oil an 
exceptionally powerful aroma.  Use as a 
finishing oil.  Add to a puree or soup of 
winter squash or on fresh tagliatelle. 

ITEM #AL520  6/250 ML (8.4 OZ)

WHITE TRUFFLE INFUSED 
EXTRA VIRGIN OLIVE OIL

The white truffle from Alba, 
Piedmonte, Italy, is among the rarest 

jewels that nature produces. Use it 
to finish polenta, sprinkled on oven 

roasted potatoes dusted 
with Parmigiano.

ITEM #AL521        6/150 ML (5 OZ)
ITEM #AL531         6/250 ML (8.4 OZ)
GLASS BOTTLE  

PORCINI & BLACK TRUFFLE 
EXTRA VIRGIN OLIVE OIL

The truffle essence is extracted in 
Grasse, France, the world’s perfume 

and essential oil capital. This rich 
oil is for enhancing mushroom 

risotto, pasta, and pizza.

ITEM #AL514    6/250 ML (8.4 OZ) 
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ITEM #CL502A   6/250 ML (8.45 OZ) ANFORA BOTTLE WITH WAX SEAL

ITEM #CL202A   6/250 ML (8.45 OZ) ANFORA BOTTLE WITH WAX SEAL

ITEM #CL103   8/500 ML SQUARE BOTTLE

BLACK PEPPER  ITEM #VM124   6/250 ML (8.45 OZ)
GARLIC   ITEM #VM121  6/250 ML (8.45 OZ)
GINGER  ITEM #VM122  6/250 ML (8.45 OZ)
ROSEMARY  ITEM #VM123  6/250 ML (8.45 OZ)
RED PEPPER  ITEM #VM126  6/250 ML (8.45 OZ)
LEMON   ITEM #VM125 6/250 ML (8.45 OZ)

THE VILLA MANODORI LINE OF AROMATIZED EXTRA VIRGIN 
OLIVE OILS HAS BEEN CREATED BY MICHELIN STARRED CHEF 
MASSIMO BOTTURA.  The highest quality extra virgin olive oil is 
combined with natural essential oils distilled through a unique 
process.  This range of aromatic extra virgin olive oils enhances 
flavors and is indispensable for the preparation of dishes and 
finishing plates.  Essential for your pantry and your performance 
in the kitchen.

ITEM #VEA018   6/250 ML (8.45 OZ) 

MARINA COLONNA
“AGRUMATO” EXTRA VIRGIN OLIVE OIL PRESSED WITH CITRUS FRUIT 
MOLISE

MARINA COLONNA CULTIVATES 22 VARIETIES OF OLIVES ON HER FAMILY ESTATE, MASSERIA BOSCO PANTONI IN 
MOLISE.  A portion of the harvest is devoted to creating agrumati, traditional extra virgin olive oils scented with a vari-
ety of citrus fruits.  Marina believes that, “Quality is made in the field”.  Select estate olives are simultaneously crushed 
together with Italian grown fruit to create delightful oils redolent of citrus and flowers.

NOTES: Citrus bergamia is highly valued by the creators 
of perfume for its fragrance.  It is thought to be a cross 
between lemon and bitter Seville orange.  It flourishes near 
the Ionian Sea and Reggio di Calabria.  The zest of organic 
bergamots is crushed together with the just ripening olives 
yield an oil that is aromatic and slightly bitter.  Open a 
bottle and release the fragrance.

PAIRINGS: To finesse asparagus, finish quickly seared 
tuna, with shrimp and saffron rice, on a salad of cress, 
radicchio and pomegranate arils, to scent a genoise or 
ricotta for filling cannoli.

“BERGAMIA” EXTRA VIRGIN OLIVE OIL 
WITH ORGANIC BERGAMOT

“GRANDVERDE” EXTRA VIRGIN 
OLIVE OIL WITH ORGANIC SICILIAN 
LEMONS
NOTES: Golden with emerald depths.  Olives 
from the family estate are crushed together with 
the aromatic, hand pared rind of organic Sicilian 
lemons following a time- honored formula. 

PAIRINGS: Sprinkled on bresola, for dressing 
vegetables, to prepare pasta with capers 
and olives, to marinate swordfish steaks and 
kababs or to sauté the rice for lemon risotto. 

L’ESTORNELL
COLD SMOKED EXTRA VIRGIN 
OLIVE OIL CATALONIA

Arbequina Extra Virgin Olive Oil has been gently 
cold smoked over smoldering pine cones gathered 
from the forests of Montseny, Catalonia.  The 
process lends a soft, subtle flavor of smoke 
that enhances the taste of the oil.  Use this oil 
whenever and wherever you want the flavor of a 
wood fired oven or grill and only the kitchen range 
is at hand. 

VILLA MANODORI
ESSENZIALE OILS
MODENA

FABI 2016 
AWARD WINNER

COLD SMOKED EXTRA VIRGIN 
OLIVE OIL
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TRADIZIONALE ACETO 
BALSAMICO DOP

BALSAMIC VINEGAR of MODENA
 

CONDIMENTO BALSAMICO,
BALSAMIC SAUCES & 

GLAZES

SUN, GRAPES & TIME 
The only ingredient is cooked must. 

The fermentation and long aging are 
completely natural and spontaneous.
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GOLD SEAL 25 YEARS TRADIZIONALE 
ACETO BALSAMICO DOP REGGIO EMILIA  

ITEM #G0127  4/100 ML (3.38 OZ)
ITEM #G0127AZ  1/100 ML (3.38 OZ)

An extraordinarily complex and rich balsamic with 
harmonious fragrances.  It is more sweet than sour. It is 
dense, suave and persistent. This balsamic is splendid 
drizzled over savory and spicy cheeses, strawberries, 
cherries, and creamy desserts. It also makes the perfect 
ending to a meal, sipped from a spoon or cordial glass. 
Each 100ml bottle of Gold Seal Balsamic Vinegar is 
numbered and comes boxed with an informative booklet 
containing the Company’s history and recipes.

ITEM #G0128  4/100 ML (3.38 OZ)
ITEM #G0128AZ 1/100 ML (3.38 OZ)

Silver Seal has a strong, sweet fragrance with thick, rich acidity 
and an intense bouquet.  Plummy sweetness, cordovan color 
and delicate balance render this balsamic the leader in its 
category.  Bottles are numbered and come boxed with an 
informative booklet containing the company’s history and 
recipes

SILVER SEAL 12 YEARS TRADIZIONALE ACETO 
BALSAMICO DE REGGIO EMILIA DOP

A regional treasure for more than a thousand years

Two consortiums, one from Modena and one from Reggio Emilia, taste and 
determine which products will be labeled as Tradizionale Aceto Balsamico 
DOP.   It is made only with cooked grape must (mosto cotto), from specified local 
varietals.  It is fermented and aged in casks of oak, cherry, mulberry, chestnut 
and juniper of decreasing size (batterie), using the solera method.  The result is a 
nuanced, viscous elixir with a harmonious balance of sweet and sour.  It is aged 
for no less than 12 years before being presented to a panel of judges. 

Tradizionale Aceto Balsamico 

ACETAIA CAVALLI
TRADIZIONALE ACETO BALSAMICO DOP 
REGGIO EMILIA

TRADIZIONALE PRODUCED BY GIOVANNI CAVALLI, SON OF FERDINANDO CAVALLI, THE LEGENDARY FOUNDER OF 
THE REGGIO EMILIA CONSORTIUM.  The Cavalli name and reputation assures the highest quality.  The 12 and 25 year 
age designations are minimums and do not reflect the true age of many of Cavalli’s Tradizionali which can be up to 
300 years old.

IMAGE IS ON RIGHT HAND-SIDE OF PICTURE 
ABOVE 
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ITEM #DC300Z 1/100 ML (3.38 OZ)

In the Acetaia, not just the air, but time, is rarefied.  
To obtain a real Tradizionale, at least 12 years must 
pass to get at the first complete expression of a 
well - defined personality. It has an inviting acidity, 
smoothed by perfectly defined fruity and spicy 
scents. The sweet-and-sour duality is complex and 
grows more so depending on the foods it is served 

“WHITE SEAL” 12 YEARS ACETO 
BALSAMIC TRADIZIONALE 

ITEM #DC400Z  1/100 ML (3.38 OZ)

The reward for waiting patiently: the threshold of 
aging over 25 years leads to a real treasure of delicious 
discoveries. It is aromatic with a rich and full taste, 
consistent acidity and mineral tones, impressive 
strength and a persistent ending. Use this with your 
favorite cut of beef or on curls or cubes of aged 
Parmesan.

“CLASSIC” GOLD SEAL EXTRA 
VECCHIO 25 YEARS

ITEM #DC700Z  1/100 ML (3.38 OZ)

The “Ancient” Blend is the best expression of the 
oldest batteries (in use for over 50 years), matured 
and aged for a very long time. In the light of its 
rich texture, it should be tasted as digestive in a 
porcelain spoon. The rarest of the rare. Are you not 
curious to see what the last half century tastes like?

EXTRA VECCHIO “BLACK DIAMOND” 
50 YEARS 

ACETAIA DEL CRISTO
TRADIZIONALE ACETO BALSAMICO DOP 
MODENA

THE BARBIERI FAMILY HAS REMAINED PASSIONATELY DEDICATED TO THE VALUES AND TRADITIONS THAT HAVE 
BEEN HANDED DOWN THROUGH GENERATIONS. Production of their Tradizionale DOP de Modena starts with 
Trebbiano and Lambrusco grapes grown organically on their farm.  Decades ago Eugenio Barbieri and Loris Bellei 
combined their inheritances, batteries of century-old casks, as well as their experience.  They started collecting more 
of both.  Now the fourth generation of the family oversees the vineyard and acetaia that now counts 2000 casks, 
barrels and ancient vats.

ITEM #DC100Z  1/100 ML (3.38 OZ)

Traditional Cherry Balsamic is syrupy and smooth, like traditional White Seal, only with 
the enhanced sweetness and aroma that aging exclusively in cherry wood imparts. Use it 
on panna cotta, on berries, chocolate mousse or gelato.

CHERRY 12 YEARS TRADIZIONALE ACETO BALSAMICO 

ITEM #DC200Z  1/100 ML (3.38 OZ)

The White Seal Tradizional Balsamic Vinegar is aged for a minimum of twelve years in rare 
juniper wood barrels. Traditional Juniper Balsamic is syrupy and smooth, with hints of 
resin from the wood that give it its body and spicy flavor. Use this with foods evocative of 
the hunt; venison, quail, pheasant, duck breast, charcuterie or forest mushrooms.

JUNIPER 12 YEARS TRADIZIONALE ACETO BALSAMICO

ITEM # DC500Z 1/100 ML (3.38 OZ)

Obtained from over 12 years of aging in mulberry vats. It recalls the aroma of white 
mulberries typical of the Modena area. Use this on grilled peaches alongside a cut pf pork, 
drizzled on seared salmon or on cantaloupe with prosciutto.

MULBERRY 12 YEARS TRADIZIONALE ACETO BALSAMICO 

ITEM #DC600Z   1/100 ML (3.38 OZ)

The fruit of over 12 years of aging in chestnut vats from which it has extracted the tannins 
responsible for its dark brown color and incomparable intensity and decisive spiciness.  Use 
on roasted meats and poultry. Try this on Brussel sprouts.

CHESTNUT TRADIZIONALE ACETO BALSAMICO

Each bottle is packaged in Consortium glass 
that bears the Consortium Seal, to verify 
its authenticity, alongside Villa Manodori’s 
logo. Three- star Michelin Chef Massimo 
Bottura’s booklet of recipes is included.

EXTRA VECCHIO GOLD SEAL 
ACETO TRADIZIONALE 
BALSAMICO DE MODENA DOP 

ITEM # VM200 6/100 ML (3.38 OZ)
ITEM # VM200Z  1/100 ML (3.38 OZ)

VILLA MANODORI
TRADIZIONALE 
ACETO BALSAMICO 
DOP 
MODENA
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The finest vinegar from Reggio Emilia & Modena

1. VILLA MANODORI
ACETO BALSAMICO DE 
MODENA “ARTIGIANALE”
Made using Trebbiano grape must and 
red wine vinegar. Aged 9 years in a series 
of oak, chestnut and juniper barrels.  
Perfectly balanced with a rich, sweet and 
tart balsamico flavor and a thick, syrupy 
consistency. Use as an accompaniment to 
greens, asparagus, and seasonal fruit. Try a 
spoonful or two on cheese ravioli tossed in 
butter with a dusting of Parmesan.
ITEM #VM100  12/250 ML (8.45 OZ)

2. VILLA MANODORI
ORGANIC BALSAMIC 
VINEGAR OF MODENA

ITEM #VM111  12/250 ML  (8.45 OZ)

A bold experiment in purity.  
Trebbiano mosto cotto is artfully 
blended with organic Chianti wine 
vinegar.  Its intense aroma and taste 
were achieved without wood barrel 
aging. Certified organic by ICEA.

Aged in barrels made from the 
region’s famed Vignola cherry trees 
for nine years.  Use it to glaze game, 
pork or duck.  Imparts a beautiful 
flavor to vegetables and salads.  Set 
this out with the cheese course. It 
compliments desserts beautifully.
ITEM #VM101 6/250 ML (8.45 OZ)

VILLA MANODORI
DARK CHERRY BALSAMICO 
VINEGAR OF MODENA

A condiment quality balsamic 
produced in Modena, Italy.  It is made 
from the Sangiovese grape. It has 
a distinctly fragrant and smooth, 
perfectly balanced between sweet 
and tart. 

ITEM #DG400 12/250 ML  (8.45 OZ)

DE MEDICI 
DE MEDICI “GASTRONOMIA” 
BALSAMIC VINEGAR OF 
MODENA IGP

Taste and practicality meet in this 
Balsamic Spray from A L’Olivier.  The 
spray bottle allows for maximum 
coverage and minimum use of 
balsamic, for dressing or finishing.

ITEM #AL2202 6/250 ML  (8.45 OZ)

A L’OLIVIER 
BALSAMIC VINEGAR OF 
MODENA IGP SPRAY
NICE

1. 2. 3. 4. 5.
6.

Balsamic Vinegar 
of Modena IGP
Balsamic Vinegar of Modena IGP 
is defined by law as to the grape 
varietal, region of production and 
production method.  It is a blend 
of cooked grape must and red wine 
vinegar. 

BALSAMIC VINEGAR, CONDIMENTO 
BALSAMICO, BALSAMIC SAUCES & 
GLAZES
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This balsamic has been acclaimed for its perfect balance of 
sweet and sour.  Soft and Fruity is produced solely from the 
same cooked grape must of Trebbiano grapes.  It is for those 
who prefer a sweeter taste in their balsamico less acidity.  It is 
delicious sprinkled, drizzled on fresh berries, or whisked with 
extra virgin olive oil for vinaigrette.

6. ACETAIA CAVALLI
CONDIMENTO BALSAMICO 
REGGIO EMILIA 

3. BADIA A COLTIBUONO
LORENZA DE MEDICI BALSAMIC 
VINEGAR OF MODENA IGP

Lorenza de’ Medici, noted author and founder of 
the cooking school at Badia a Coltibuono, presents 
a quality Balsamic Vinegar.  Made from a blend of 
Trebbiano and Lambrusco mosto cotto and wine 
vinegar then aged in small casks of oak, chestnut, 
juniper and cherry wood.  

ITEM #L0007 6 /250 ML (8.45 OZ)

4. ACETAIA CAVALLI
SOFT & SPICY BALSAMIC
The newest member of Cavalli Balsamic is infused with the flavors and 
aromas of the winter holidays; star anise and cinnamon. To accompany 
lamb, roasted winter squash, beets or zabaglione.

ITEM #G0138     6/250 ML (8.45 OZ)

5. ACETAIA CAVALLI
“RISERVA NANDO” BALSAMICO 
Riserva Nando, named after Ferdinando Cavalli kept this for his personal 
use. Prune-like It is of a higher caliber than most condimenti because it 
is aged longer in small casks, resulting in a refined, intense flavor. It is an 
excellent addition to marinades, sauces, asparagus and salads.  Aged for 5 
years in chestnut and mulberry barrels.

ITEM #G0136 6/250 ML (8.45 OZ)

ACETAIA CAVALLI
SOFT & FRUITY BALSAMIC 
REGGIO EMILIA 

Stylistically based on the Aceto Tradizionale di Reggio Emilia. It is aged 
in wood and has a dense, aromatic, plummy sweetness. It is consistently 
rated as the best alternative to the precious tradizionale balsamicos. 
Aged for 3 years. 

ITEM #G0134W 6/250 ML (8.45 OZ)
ITEM #G0135A 6/500 ML (16.9 OZ)

BALSAMIC SAUCES & 
GLAZES
It is extremely easy to use, only a small amount 
is needed to enhance the flavor of any dish, from 
starters to desserts.  It’s extraordinary on grilled 
or roasted meats, exceptional on fish, tempting 
with French fries, irresistible on strawberries or 
cherry tomatoes.

GINO TOSCHI 
“CLASSIC” GLAZE WITH BALSAMIC 
VINEGAR OF MODENA IGP

ITEM #053540  “BALMI” GLAZE FOR FOODSERVICE   6/414 ML (14 OZ)

ITEM #050737 “CLASSIC” GLAZE   8/215 ML (7.3 OZ)

Gemma Nera is a combination of simple, 
natural ingredients; 45% cooked must and 
wine vinegar, aged for 3 years. Contains 
no added caramel. The result is a highly 
distinctive bouquet, a dark color and a 
robust flavor that persists on the palate. 
Use it on classic salads, meat and fish.

GINO TOSHCI
GEMMA NERA GOLD IGP
MODENA

ITEM #050824  6/250 ML (8.45 OZ)

Produced from organically grown grape varieties. 
The micro-climate on the hills in the Modena area, 
carefully selected raw materials, and maturation in 
Slavonia oak barrels give rise to a unique product 
that is impossible to imitate.

GINO TOSCHI
ORGANIC BALSAMIC VINEGAR 
OF MODENA IGP

ITEM #050814 12/500 ML (16.9 OZ) 

ITEM #G0137  6/250 ML  (8.45 OZ)

CONDIMENTO 
BALSAMICO
Many producers make vinegar stylistically based on Aceto 
Tradizionale.  It is made with the same ingredient according 
to the consorzio rules but brought to market before the 
stipulated 12 years. Nor is it presented to the consortio’s 
tasting panel. It is labelled Condimento Balsamico  
(sometimes simply Condimento or Balsamico).  It is of very 
fine quality and very accessible.

It is extremely easy to use, only a small amount is needed to 
enhance the flavor of any dish, from starters to desserts. It’s 
extraordinary on grilled or roasted meats, exceptional on fish, 
tempting with French fries, irresistible on strawberries.
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WINE & 
SPECIALTY 

VINEGAR 

Wines typical of their terroir, naturally 
fermented and slowly aged, intriguing 

combinations of fruit blended with vinegar 
and exciting new ideas about what a 

vinaigrette is.

ONLY THE HIGHEST 
QUALITY  WINE  & FRUIT 
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Great wine vinegar requires great wine as a 
foundation.  Situated high on a hill in the Chianti 
Classico district of Tuscany, Badia Coltibuono 
produces one of Italy’s most prestigious vintages. 
Select estate wines are left to percolate through 
wood shavings that are impregnated with vinegar 
culture.  Maturation in wood casks increases its 
complexity.  Sprinkle this on roasted peppers, to 
prepare caponata or add a splash to beef braised 
in wine.   
Production is limited to 8,500 bottles.

BADIA A COLTIBUONO 
RED WINE VINEGAR
CHIANTI

ITEM #C0070A  6/500 ML (16.9 OZ)

Pretty in pink.  Marco Bonaldo has created an unconventional 
and alluring vinegar made from rosé wine. After natural 
fermentation, the vinegar is aged in oak casks for at least 
three months.  Make an unconventional sauce mignonette to 
bring out the metallic bite in your favorite oysters. Stylishly 
packaged in the iconic Galateo bottle.

GALATEO & FRIENDS 
“FLAMINGO” ROSÉ WINE VINEGAR
LIGURIA 

ITEM #GAL105 6/250 ML (8.45 OZ)

GALATEO& FRIENDS
LIGURIA

BADIA A COLTIBUONO 
TUSCANY

This special condiment is made with white wine vinegar 
and grape must.  It is not caramelized nor overly sweet.   It 
has a transparent golden color and a flowery aroma.  Lovely 
on salads.  Use it in sea bass in saor, on a bed of onions 
with raisins and pine nuts.  Packaged in Galateo &  Friends 
signature bottle.  “Goodness enclosed in beauty”.

GALATEO & FRIENDS 
WHITE BALSAMIC VINEGAR
LIGURIA

ITEM #GAL100 6/250 ML (8.45 OZ)

This delicate seasoning is the result of a masterly union 
between apple vinegar and apple must (unfermented juice).  
It is straw gold with a well- balanced, pleasant sweet and 
sour apple flavor. Sprinkle over roasted beets with a bit of 
rosemary, dress red cabbage slaw with carrots and a bit of 
kale or to deglaze sausage with sautéed potatoes.

GALATEO & FRIENDS 
APPLE CIDER VINEGAR
LIGURIA 

ITEM #GAL101 6/250 ML (8.45 OZ)

This vinegar is the creation of Chef Massimo 
Bottura of Osteria Francescana. It is made with 
Barolo wine D.O.C.G. (Denomination of Origin 
Certified and Guaranteed) according to traditional 
methods and aged in oak casks. This fragrant 
vinegar expresses the distinctive characteristics 
and body of Barolo. Clear and bright with a lovely 
red-orange color, Villa Manodori Barolo vinegar is 
an excellent choice to prepare vinaigrettes and to 
add brightness to rich braised meats like lamb or 
veal shanks.

VILLA MANODORI 
BAROLO WINE VINEGAR D.O.C.G.
MODENA

ITEM #VM130 6/250 ML (8.45 OZ)

VILLA MANODORI
MODENA 

From  Italy

WINE & APPLE
CIDER VINEGARS
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BADIA A COLTIBUONO 
RED WINE VINEGAR
CHIANTI

 

Reserva Sherry Wine Vinegar is acetified from sherry 
wine made from choice Palomino Fino grapes. It is 
aged for a minimum of two years in a solera of 24 oak 
casks, where younger vinegars are blended with older 
vintages. Jerez Sherry Vinegar Reserva tastes of nuts 
and ripe fruit, delicately balanced by a tangy acidity.  
Sprinkle on preserved seafood for tapas, as in Spain. 
Whisk with walnut oil or partner with L’Estornell 
extra virgin oil as a dressing for greens, raw or cooked 
vegetables, grains and legumes.

L’ESTORNELL 
SHERRY WINE VINEGAR RESERVA
JEREZ

ITEM #VEA25  12/375 ML (12.68 OZ)

This vinegar is produced in the southern region of 
Priorato in Catalonia using exclusively the red grapes 
of the Garnacha variety.  It is aged in oak barrels for 
more than 20 years. The vinegar is extracted from the 
barrels in small quantities, only once a year.  It is a 
completely natural product with no additives.  The 
Vinegar has a rosy, coppery-colored hue with hints of 
orange, and is slightly opaque. It has a bold, powerful 
aroma which reflects its maturity.  Use for marinating 
and braising meats, dressings and sauces and for 
seasoning greens and vegetables.

L’ESTORNELL 
GARNACHA RED WINE VINEGAR
CATALONIA

ITEM #VEA21  12/250 ML (8.45 OZ)

Both these vinegars are aged in 
oak barrels for 20 plus years.

From Spain

WINE VINEGARS



A L’OLIVIER
TRADITIONAL WINE, CIDER & INFUSED VINEGARS
NICE

White wine vinegar infused with freshly harvested 
Provençal tarragon adds an aromatic and light anise 
flavor when sprinkled over warm new potatoes with 
extra virgin olive, to deglaze a chicken sauté or to whisk 
into a sauce Béarnaise to serve alongside a ribeye.

TARRAGON INFUSED WHITE WINE 
VINEGAR

ITEM #AL226  6/250 ML (8.4 FL. OZ.)

Heirloom apples from Normandy are pressed to make 
hard cider which is in turn fermented into vinegar.  Aged 
for a smooth, complex flavor with a crisp finish.  Combine 
with cider and whole grain mustard as a marinade for pork 
tenderloin to roast with apples.

APPLE CIDER VINEGAR from NORMANDY

ITEM #AL222  6/250 ML (8.4 FL. OZ.)

WHITE WINE VINEGAR 

Made with red wine from the celebrated vineyards 
of Bordeaux.  This vinegar has a rich and robust 
flavor.  Use it to a marinade venison or rump roast 
for Sauerbraten, where it will add an uplifting note 
of acidity and yield a tender, juicy result.  Blend with 
A L’ Olivier extra virgin olive and nut oils to make a 
vinaigrette for simple green or mixed salads.

RED WINE VINEGAR from BORDEAUX

ITEM #AL223 6/250 ML (8.4 FL. OZ.)
ITEM #AL230 6/500 ML (16.9 FL. OZ )

This vinegar is fermented from white wine produced 
around Reims, using the same varietals as those blended 
for Champagne. Use this elegant vinegar to emulsify 
beurre blanc to sauce sole, with capers to finish beurre 
noisette for skate or to mix up a fruit shrub.

CHAMPAGNE VINEGAR from REIMS 

ITEM #AL224  6/250 ML (8.4 FL. OZ.)

Shallots macerated in red wine vinegar, essentially 
sauce mignonette.  Use a drop or two on oysters on the 
half shell.  Deglaze meats and use it as a base for a pan 
sauce.  Blend with hazelnut oil to dress haricots verts 
or a heap of sautéed mushrooms.

SHALLOTS INFUSED RED WINE VINEGAR 

ITEM #AL225  6/250 ML (8.4 FL. OZ.)

Select grapes from France are double fermented to 
create this versatile vinegar.  Its bright, tangy flavor pairs 
well with extra virgin olive and nut oils to dress endive, 
romaine and chicory. Use it to prepare vegetables à la 
Grecque or in court bouillon for poaching salmon.

ITEM #AL227 6/250 ML (8.4 FL. OZ.)
ITEM #AL231 6/500 ML (16.9 FL. OZ )

A L’OLIVIER MAKES ITS VINEGARS FROM WINE AND CIDER OBTAINED IN THE TRADITIONAL PRODUCTION CENTERS 
OF FRANCE: BORDEAUX, REIMS IN CHAMPAGNE AND NORMANDY.  The quality of the wines, density of the must, 
mastering the fermentation and the art of careful aging are all factors that go into the making of the best traditional 
vinegars.  Vinegar’s role in the culinary arts is far more integral to the working of the kitchen than simply as an 
ingredient in French dressing. 
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Bright, inspired flavor combinations in 
design forward packaging that are simply 
irresistible. The newest innovation from 

A L’Olivier, these unique vinaigrettes are a 
blend of their distinctive infused oils and 
fruit pulp vinegars. Shake vigorously and 

the ingredients emulsify into 
a rich dressing. 

COCONUT & LIME 
VINAIGRETTE

The unique floral aroma of lime blended 
with the richness of coconut. Use this 
vinaigrette to sauce fire roasted red 

snapper, to dress a salad of avocado, 
black beans, sweet corn and chilis or 

with pulled pork.

ITEM #AL310  6/200 ML 
(6.76 FL. OZ.)

MANGO & LEMONGRASS
VINAIGRETTE

This unique combination of luscious 
mango and lemongrass can be used 

to marinade a pork tenderloin or dark 
meat chicken pieces, to dress a salad 
of grilled shrimp or seared firm tofu 
bedded on arugula and tomatoes.

ITEM #AL312               6/200 ML 
          (6.76 FL. OZ.)

PINEAPPLE & BASIL 
VINAIGRETTE

Pineapple’s sweetness is complimented 
with the complex aromas of basil 

infused extra virgin olive oil in this thick 
and flavorful dressing.  Use to douse 

shredded beef for fajitas, to sauce 
roasted chicken thighs, or sprinkled over 

sweet summer strawberries.

ITEM #AL311 6/200 ML 
(6.76 FL. OZ.)

Simply irresistible

VINAIGRETTES



34  2020 FALL/WINTER  DEMEDICI CATALOG

A L’OLIVIER
FRUIT PULP VINEGARS
NICE

This exotic vinegar and passionfruit blend is fresh, 
tart and sweet.  Use it in place of lemon juice 
on fish.  It can also be used to marinate seafood 
carpaccio, to ceviche scallops or to dress a crab 
and avocado salad or hand roll.  Whisk with toasted 
Sesame Oil or Basil Infused Extra Virgin Olive Oil to 
add a suspicion of faraway places to your cooking.

ITEM #AL002 6/200 ML  (6.76 FL. OZ.)
ITEM #AL022  6/250 ML (8.45 FL. OZ.)
   

This delicious and versatile fruit vinegar pairs 
divinely with double thick pork chops. Add a splash 
to the hot pan after searing and stir up and dissolve 
all the bits to make a delicious sauce.  Replace the 
orange juice in your cranberry sauce recipe, use in 
a vinaigrette paired with Basil Infused Extra Virgin 
Olive Oil on a summery salad of French breakfast 
radishes, Persian cucumbers and cantaloupe or 
solo on a combination of red and golden beets 
with oranges and raspberries.

ITEM #AL003  6/200 ML (6.76 FL. OZ.)
ITEM #AL023 6/250 ML (8.45 FL. OZ.)

The intense flavor of black currants (cassis) blended 
with vinegar is just right for marinating and de 
glazing beef, venison and game.  It cuts through and 
balances out the richness of foie gras calves’ liver 
and pâté.  Blend with hazelnut oil to make a delicious 
vinaigrette to serve with crudités.

ITEM #AL005 6/200 ML (6.76 FL. OZ.)

The sweet resinous flavor and aroma of ripe mango 
is complimented by the acidity of the vinegar.  
Blend with a bit of chili paste and shoyu to use as 
a dipping sauce for spring rolls, shu mai, gyoza or 
coconut shrimp.  Stir into diced tomatoes, with 
a bit of ginger and cilantro to make a salsa for 
salmon or tacos. Mango fruit vinegar pairs nicely 
with A L’Olivier Toasted Sesame Seed Oil.

ITEM #AL007  6/200 ML  (6.76 FL. OZ.)

Celebrate the perfect union of sweet sun ripe 
tomato and the freshness of basil.  This vinegar 
contains more than 40% lusty Provençal tomatoes.  
Stir a spoonful into tomato concassé, caponata or 
gazpacho, finish grilled sardines or calamari a la 
plancha, dress a salad of tomato, cucumber and 
black olives and feta.   Add a splash to your Bloody 
Mary!
IITEM #AL024 6/250 ML (8.45 FL. OZ.)

PASSION FRUIT VINEGAR 

RASPBERRY FRUIT VINEGAR 

BLACK CURRENT FRUIT VINEGAR 

MANGO FRUIT VINEGAR 

LEMON GRAPEFRUIT FRUIT VINEGAR 

ITEM #AL009  6/200 ML  (6.76 FL. OZ.)

This fruit vinegar brings bright, tangy flavors of 
sunny citrus; lemon, pink grapefruit and orange to 
any dish.  This is an excellent base for a marinade.
Use in a vinaigrette to dress, a salad of Paris 
Mushrooms, raw sliced artichokes with Parmigiano 
Reggiano  and for blanched petite pois, green 
beans and snow peas with mint.

A L’Olivier created the 
“Daily Range” available 
in 250 ML bottles. The 
packaging was designed 
for easy  to use everyday .

TOMATO BASIL FRUIT VINEGAR 

BASQUE PEPPER 
FRUIT VINEGAR 
Sweet red peppers blended with  
vinegar and a pinch of mildly 
spicy Espelette pepper from 
the Basque Region.  Spoon this 
over shrimp or calamari stewed 
in olive oil and garlic and to 
braise chicken with peppers.  
This vinegar marries well with A 
L’Olivier’s Extra Virgin Olive Oil 
with Garlic and Thyme to sauce 
a dish of pan- fried eggplant, 
tomatoes, zucchini, peppers 
topped with a fried egg. 
ITEM #AL006 6/200 ML
(6.76 FL. OZ.)

ITEM #AL025 6/250 ML
(8.45 FL. OZ.)

FABI 2019 Award Winner
Try in a Bloody Mary
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A L’Olivier is on the forefront of innovation, creating products 
with the best ingredients and proprietary techniques. Made 
with 40% fruit pulp, these unique thick pulp filled vinegars add 
a burst of fresh fruit and flavor to your culinary explorations.

Unique & Innovative

FRUIT PULP VINEGARS

FIG FRUIT VINEGAR 

You can use it to season salads 
of character: mesclun, arugula 
and mâche, to accompany duck 
breast or a plate of quartered 
fresh figs, curls of Parmesan and 
a drizzle of olive oil.  Vinegar 
with Fig Pulp is ideal with A 
L’Olivier’s with Extra Virgin Olive 
Oil or with Truffle or Walnut oil 
alongside boards of  cheese and 
charcuterie.

ITEM #AL001  6/200 ML 
(6.76 FL. OZ.)

ITEM #AL021  6/250 ML 
(8.45 FL. OZ.)
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PASTA 

Pasta has been integral to the cuisines of the 
Mediterranean for centuries. Nowhere more 
so than Italy. The peninsula abounds with a 

diversity of pasta cuts, each with its own, often 
seasonal recipes.

In Italy there are two types of pasta, those 
made with water and those made with egg. 
We offer you superlative examples of each, 

with handsome, rough surfaces to absorb all 
the flavor of your sauce, great “chew” 

and real flavor.

 

Made with only 100% Italian grown, 
hard grain.
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THE CAVALIERI FAMILY BEGAN FARMING WHEAT IN SELECT FIELDS IN APULIA IN THE EARLY 1800’S. THEY WERE 
MILLING THE GRAIN BY THE 1870’S. Benedetto founded the pasta factory in 1918, dedicated to the production of 
first choice, artisan pasta using the best grain, innovative processes and up to date machinery adhering to the time 
honored “DELICATE METHOD”.  He introduced a method for drying the pasta using hot water heaters and fans rather 
than drying it on racks in the streets. His dedication to quality has been passed down through five generations.  

PASTIFICIO BENEDETTO CAVALIERI 
DURUM WHEAT SEMOLINA PASTA
APULIA

Fine, delicate strands of pasta 
call for weighty shrimp, cherry 
tomatoes and a chiffonade of 

basil. Cooking time: 2 minutes.

ITEM #BC001 10/500 GR (17.6 OZ)

CAPELLINI D’ANGELO
This is the largest cut with a fantastic 

hearty chew. Long simmered ragùs 
compliment this substantial pasta.

Cooking time: 16-17 minutes

ITEM #BC002 10/500 GR (17.6 OZ) 

SPAGHETTONI

Long, flat ribbons suited for 
a meaty Bolognese sauce or 

prosciutto and peas with cream. 
Cooking time: 7-8 minutes.

 

ITEM #BC003 10/500GR (17.6 OZ)

TAGLIATELLE

Incomparable with lamb shanks braised in 
red wine and tomato, herbs and spices.

Cooking time: 10-11 minutes.

ITEM #BC006  10/500 GR (17.6 OZ) 

CASARECCI

A  smooth-sided straight tubular pasta, 
traditionally used in baked pasta dishes 

from the timballos of Naples to the 
casseroles of Brooklyn. 

Cooking time: 12-13 minutes.
ITEM #BC007  10/500 GR (17.6 OZ)

MACCHERONI

Shaped like the nib on a fountain pen, 
this cut is perfect with an arrabbiata 

sauce of garlic, chilis and tomato. 
Cooking time: 10-11 minutes.

PENNE RIGATE

Typical of Naples, where frugal 
grandmothers save up the bits and pieces of 
different cuts and use them together. This is 

a mix of orecchiette and casarecci. 
Just right for pasta fagioli.

Cooking time: 11-12 minutes.
ITEM #BC013 10/500 GR (17.6 OZ)

ORECCHIETTE & MARITATE

The Platonic ideal of pasta with myriad 
recipes: aglio olio, cacio e pepe, carbonara, 

marinara, pomodoro, putanesca or with 
meatballs! Cooking time 7-8 minutes

ITEM #BC014  10/500 GR (17.6 OZ) 

SPAGHETTINE

Long hollow tubes, classic in bucatini all’ 
Amatriciana with guanciale, tomato, chili 

and Pecorino Romano. 
Cooking time: 7-8 minutes.

ITEM #BC015 10/500 (17.6 OZ) 

BUCATINI

ITEM #BC008      10/500 GR (17.6 OZ) 
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This is a soup cut for your minestrone, 
pasta fagioli or lentil soup.
Cooking time: 5-6 minutes

ITEM #BC005      10/500 GR (17.6 OZ) 

TUBETTINI RIGATI

Short, spiral-shaped pasta just right 
for baked dishes or marinara and 
sausage. Popular as a salad cut. 

Cooking time: 11-12 minutes.

ITEM #BC009 10/500 GR (17.6 OZ)

FUSILLI

This is a snail shell shaped cut. Try it in 
dishes that pair seafood and vegetables in 

tomato and saffron or squid’s ink. 
Cooking time: 13 -14 minutes.

ITEM #BC010  10/500 GR (17.6 OZ)

LAMACHE

Translated, “rotelle” means “wheels”. This 
shape is a crowd favorite for soups, baked 

dishes or as the base of a 
pasta salad.

ITEM #BC011 10/500 GR (17.6 OZ )

ROTELLE
This is Benedetto Cavalieri’s signature 

cut.  Let your imagination guide you on 
this “crazy route” through the kitchen.

ITEM #BC012  10/500 GR (17.6 OZ)

ROUTE PAZZE 

Translated as ‘butterflies’, known 
as “bowties” this cut is good with 

vegetables or tossed with whole grains 
as in kasha varnishkes. 

Cooking time: 7-8 minutes

ITEM #BC016      10/500 GR (17.6 OZ) 

FARFALLE
Translated ‘little ears’, this small 
bowl shape of this pasta is often 
prepared with sausage, rapini, 
garlic and red pepper flakes. 
Cooking time: 11-12 minutes.

ITEM #BC017         10/500 GR (17.6 OZ)  

ORECCHIETTE 

100% ORGANIC WHOLE WHEAT DURHAM SEMOLINA PASTA

ITEM #BC302 10/500 GR (17.6 OZ)

ORGANIC WHOLE WHEAT FUSILLI

ORGANIC WHOLE WHEAT SPAGHETTINE

ITEM #BC304 10/500 GR (17.6 OZ)

ITEM #BC306 10/500 GR (17.6 OZ)

ORGANIC WHOLE WHEAT PENNUCCE

Organic whole wheat pasta made from the most suitable varieties of 100% Italian durum 
wheat, skillfully produced using the “Delicate Method”. The result is a signature pasta with 
great tooth and a strong wheat flavor.

Cooking time: 11-12 minutes.

Cooking time: 7-8 minutes.

Cooking time: 10-11 minutes.

The grain flavor and rough surface of Benedetto 
Cavalieri pastas are widely appreciated by 
professional chefs and home cooks. 
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SAPORI DI CASA IS A SMALL, FAMILY-OWNED COMPANY, WITH A PASSION FOR THE HIGHEST QUALITY PASTA 
L’UOVO.  THEIR PASTA IS HANDCRAFTED EXCLUSIVELY WITH 100% SICILIAN GRAIN AND ONLY THE YOLKS OF 
FRESHLY CRACKED FREE-RANGE EGGS. Premium ingredients and hand production create an artisan pasta that 
perfectly absorbs sauces and condiments and whose taste and texture rival homemade. Special production 
methods yield a pasta that cooks in just 1-2 minutes. Excellent for food service applications. Use in tandem with 
cream sauces, ragùs, mushrooms, vegetables and seafood.

SAPORI DI CASA 
FREE RANGE EGG PASTA
FRIULI-VENEZIA GIULIA

ITEM  #SDC100E 12/250 GR (9 OZ)

SPAGHETTI alla CHITARRA 

FETTUCINE 

ITEM  #SDC101E  12/250 GR (9 OZ)

ITEM  #SDC103E 12/250 GR (9 OZ)

TAGLIATELLE

ITEM  #SDC105E  12/250 GR (9 OZ)

PAPPARDELLE

In Abruzzo this cut is served with a ragú of beef or pork.

The classical Roman dish is served with only butter and 
Parmesan.

 Blend truffle sauce with cream to dress this cut.

Mushrooms sauteéd in butter, leeks with deglazed with 
white wine and thickened with cream.

WHOLE CHERRY TOMATOES

CAMPANIA IS TOMATO COUNTRY, 
ESPECIALLY THE VALLE DEL SARNO.  
The area of Sarnese Nocerino is the best 
agricultural plot in the region. It sits at 
the foot of Mount Vesuvius, has fertile 
volcanic soil,  just the right climate and a 
pure aquifer for irrigation. In 1996 these 
San Marzano tomatoes were awarded a 
DOP.

REGA
ITALIAN CANNED TOMATOES
STRIANO 

ITEM #REG200 24/400 GR (14 OZ)

These cherry tomatoes are the sweeter 
miniature version of the San Marzano.

SAN MARZANO TOMATOES DEL’ 
AGR SARNESE NOCERINO DOP
A vining plant that continuously produces 
elongated, pointed plum tomatoes.  It is a 
deeply flavored heirloom variety that is more 
sweet, less acid, has fewer seeds and more 
dense flesh than others.  It is the perfect 
variety for sauce and paste. Whole and peeled.

ITEM #REG100  12/800 GR (28 OZ)

This delicious sauce is made from 
summer truffles and fresh button 
mushrooms. We suggest blending the 
product with tomato sauce, cream or 
béchamel. It is excellent with every kind 
of pasta. It can be also used to prepare 
tasty bruschette.  
ITEM #050671  6/180 GR (6.35 OZ) 
ITEM #050672  6/280 GR (9.9 OZ)

MELCHIORRI BLACK TRUFFLE SAUCE

This sauce brings together  White 
Piedmont Truffles and fresh button 
mushrooms. Blend with cream or 
béchamel to spoon over tortelinni or  
poached chicken breast.

ITEM #050688  6/180 GR (6.35 OZ) 
ITEM #050687  6/280 GR (9.9 OZ)

MELCHIORRI WHITE TRUFFLE SAUCE

Melchiorri blends the rich taste of 
Umbrian porcini mushrooms and 
crimini mushrooms with walnuts, 
Marsala wine, onion and spices to 
create a flavorful sauce ideal for pasta 
and risotto or to enrich a pan sauce.

ITEM #050673 6/180 GR (6.35 OZ) 

MELCHIORRI PORCINI MUSHROOM 
PÂTÉ
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ARRABBIATA PASTA SAUCE
This is a spicy blend of vegetables, extra virgin olive 
oil and hot chili pepper. Arrabbiata literally means 
“angry” in Italian. This sauce is native to Lazio.  Penne 
tossed with arrabbiata sauce and dusted with grated 
pecorino is the way they serve it in Rome.

ITEM #050794  6/680 GR (24 OZ)  

POMODORINA PASTA SAUCE
This is a time -honored Barbieri family recipe.  
Perfectly ripe, sweet tomatoes and herbs are 
simmered with finely minced celery, onions and 
carrots that have been sautéed together in extra 
virgin olive oil.

ITEM #050795  6/680 GR (24 OZ)  

POMODORINA WITH BAROLO WINE 
PASTA SAUCE 
Pomodorina cooked down with Barolo DOCG, one of 
Italy’s most exceptional wines, for a most elegant and 
excellent sauce.  This would work well with beef or 
chicken cacciatore.

ITEM #050793  6/680 GR (24 OZ)  

POMODORINA WITH BASIL PASTA 
SAUCE

ITEM #050792  6/680 GR (24 OZ)  

1932 TOMATO SAUCE  
Just like Grandma’s gravy 

Pasta sauce often means tomato sauce. We 
present four superior versions of traditional 
tomato sauces whose culinary use extend 
beyond tossing with pasta. Use these to 
braise chicken, lamb shanks, pork ribs or 
eggplant Parmesan.  Made from selected 
tomatoes, cooked in small batches, in the 
tradition of the family kitchen. 

MENU INDUSTRIA SPECIALITA 
1932 PASTA SAUCE
SINCE 1932, THREE GENERATIONS OF THE BARBIERI FAMILY HAVE PRODUCED 
TYPICAL ITALIAN FOODS THAT ARE MINIMALLY PROCESSED, preserve the integrity 
of the ingredient’s taste, texture, and color. The tomatoes for the Pomodorina 
Sauces are 100% Italian, mainly local from Emilia -Romagna. 

The family recipe aromatized with the addition 
of sweet basil, picked freshly every morning in 
season. Spaghetti is the way to go with this one, but 
tagliatelle would do nicely.

Within just two hours, the freshly 
picked, perfectly ripe and sweet 
fruit is milled and kettle cooked in 
small batches just as you would at 
home.
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RICE, 
GRAINS & 
LEGUMES 

Italy has the largest area devoted to organic 
farming in the EU.  We represent Riseria 

Campanini and Agribiologico Consortzio 
Agribosco, firms that process and distribute 

the produce of independent farmers.

Heritage varietals that thrive in the soil and 
climatic conditions of their respective regions 

are grown, harvested and processed by 
traditional methods with modern machinery.  

A harvest that retains all its aroma, flavor, 
texture and nutritive value.
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RISERIA CAMPANINI HAS BEEN SELECTING THE BEST VARIETIES OF RICE FROM THE TRADITIONAL RICE-GROWING 
AREAS OF THE PO RIVER VALLEY:  LOMBARDY, VENETO AND EMILIA, SINCE 1933. The grain from each farm is stored 
and processed separately from all others. Each package contains rice from one crop, the flavor of one harvest, from 
one specific place.  Vacuum packed.  KOSHER certified.

RISERIA CAMPANINI
RICE, RISOTTO, FARRO, POLENTA
LOMBARDY

One of Italy’s best known rice varieties. The outer 
layer cooks more while the kernel remains al dente. 
Use in soups or rice pudding, perhaps scented with 
orange flower water.

ITEM #H1729A 12/16 OZ. (1 LB)

ARBORIO
The traditional rice of Verona and Mantua. 
 It absorbs twice its weight in liquid. Maintains 
its shape and texture. Its high starch content 
makes it ideal for making creamy risotti.

ITEM #H1730B  12/16 OZ. (1 LB)
ITEM #H1731   4/5 KG (11 LB)  

VIALONE NANO

Widely used and appreciated in Italy.  Cooks 
uniformly. Recommended for any dish where you 
want well separated grains. Use for rice salads, pilafs 
and risotti that require a less creamy consistency.

ITEM #H1736A 12/16 OZ. (1 LB)

CARNAROLI
Black Venus Rice is a hybrid between Imperial 
black rice and an Italian variety. This is an 
unprocessed, whole grain rice. Use it in an 
Asian style salad dressed with EVOO, sesame 
oil, lime, soy honey and ginger. Aromatic. 
Gorgeous on the plate.
Cooking time: 40 minutes.
ITEM #H1770  12/16 OZ. (1 LB)

VENERE NERO BLACK RICE

Farro is an ancient grain that is an ancestor to 
modern wheat varieties. It has a complex, nutty taste 
with a tender, distinct bite.  Try this hot with roasted 
winter squash and pine nuts or as a cold salad with 
a variety of tomatoes, peppers, cucumber and sweet 
herbs.

ITEM #H1740  12/16 OZ. (1 LB)

FARRO
Maize came to Italy in the 16th Century and 
cornmeal mush was widely adopted. This quick 
cooking yellow corn meal is finely milled to 
be  smooth and creamy. It can be served hot, 
or cooled then fried, baked or grilled.  Serve it 
with sausage, quail, shrimp, mushroom ragout 
or simply with marinara sauce.
ITEM #H1750  12/16 OZ. (1 LB)

QUICK COOKING POLENTA 

Classic as a first course. Porcini Mushroom Risotto 
combines the creaminess of Vialone Nano rice 
and the earthy woodiness of Porcini Mushrooms 
with vegetables, herbs and spices. Finish this with 
Parmigiano. Serves 3. 
Cooking time 20 minutes.
ITEM #H1764  9/250 GR (8.8 OZ)

Elegant Risotto alla Milanese (Saffron Risotto), 
made easy.  A blend of Vialone Nano rice, saffron, 
vegetables, herbs and spices.  You supply the butter, 
wine, stock and Parmigiano. Serves 3.  
Cooking time: 20 minutes

ITEM #H1765  9/250 GR (8.8 OZ) 

RISOTTO MIX WITH PORCINI 
MUSHROOMS

RISOTTO MILANESE

This organic brown rice is semi-milled, which 
maintains the characteristics of the rice’s 
naturally nutty flavor and nutritional value. Use 
this brown rice for stuffings, pilafs, salads, and 
stir-fry dishes.  
Cooking time 16-18 minutes.

ORGANIC BROWN RICE 

ITEM #H1780 12/16 OZ. (1 LB)
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THE AGROBIOLOGICO CONSORTIUM AGRIBOSCO 
WAS FOUNDED IN 1989 BY THE CINTI FAMILY, WITH 
THE UNDERLYING PHILOSOPHY THAT FARMERS 
ARE THE CUSTODIANS OF THE ENVIRONMENT, 
PROTECTORS OF OPEN SPACES, THE BIODIVERSITY 
AND THE LOCAL TRADITIONS OF THEIR RESPECTIVE 
REGION.  Farmers in Umbria, Le Marche, Lazio, 
Tuscany, Molise and Puglia are among its members. 
 
They practice an environmentally conscious, 
traditional, natural agriculture and adhere to strict 
organic standards. Only “ancient seeds”, heirloom 
varieties specially adopted to a region’s micro 
climate, are sown.
 
We offer their selection of pre- cooked grains 
that allow you to serve a comforting, healthy and 
nutritious meal in minutes. Each package is marked 
with the name of the farmer who cultivated the crop 
and the location of the farm.
 
EU and USDA Certified Organic. Kosher Certified.

AGROBIOLOGICO 
CONSORTIUM AGRIBOSCO
10 MINUTE ORGANIC ANCIENT GRAINS 
UMBRIA 

ITEM #051267  
12/250 GR (8.8 OZ)

10 MINUTE ORGANIC 
FARRO

ITEM #051268  
12/250 GR (8.8 OZ)

10 MINUTE ORGANIC 
BARLEY

ITEM #051269  
12/250 GR (8.8 OZ)

10 MINUTE ORGANIC 
ANCIENT BLEND

ITEM #051270  
12/250 GR (8.8 OZ)

10 MINUTE ORGANIC 
UMBRIAN MIX

ITEM #051271  
12/250 GR (8.8 OZ)

10 MINUTE ORGANIC 
KHORASAON WHEAT 
WITH OATS & LENTILS

Pre-cooked grains 
you can serve in 10 minutes 
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CRISPBREAD 
PANE CARASATU
Pane Carasatu is a crisp bread known as carta da 
musica, meaning sheet music, since they are so 
large and delicate. Thin discs of dough puff up 
after a minute in a wood fired oven. It is split into 
two paper thin discs and baked again until dry and 
extremely crispy. Historically eaten by the island’s s 
many shepherds because of its keeping quality.

Historically eaten by the island’s 
Shepherds because of its keeping quality.
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PANIFICIO GIULIO BULLONI
PANE CARASATU
SARDINIA

SERVE WITH SALUMI, CHEESES, ESPECIALLY PECORINOS AND SEAFOOD ANTIPASTI. IT 
CAN BE CRUMBLED UP IN SOUPS IN PLACE OF PASTA OR RICE. Moistened it can be rolled 
around a filling like manicotti or layered as a baked lasagna. Pane frattau, is a traditional 
dish where the bread is moistened with broth, drizzled with tomato sauce and topped with 
a poached egg.  Great for brunch or a late dinner.

PANE CARASATU GUTTIATU with EXTRA VIRGIN OLIVE OIL

Fully baked traditional carasatu is drizzled with extra virgin olive oil and seasoned 
with a pinch of salt then placed in the hot oven for a few more minutes. Serve 
alongside fresh cheeses like ricotta with jam or honey for that irresistible savory – 
sweet combination or eat right out of hand.

CRISPBREAD MINI 
with EXTRA VIRGIN 
OLIVE OIL 
ITEM #GB201A  
12/100 GR (3.55 OZ)

CRISPBREAD with EXTRA VIRGIN OLIVE OIL
ITEM #GB101  20/252 GR (8.9 OZ)

SARDINIAN CRISPBREAD MINI 
ITEM #GB200A  12/100 GR (3.55 OZ)

SARDINIAN CRISPBREAD TRADITIONAL
ITEM #GB100  20/252 GR (8.9 OZ)
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CANNED 
SEAFOOD  

TRADITIONALLY & SUSTAINABLY 
CAUGHT from SPAIN 

Conservas Ortiz continues to preserve their 
products in the craft way, “Siempre a mano”, 

always by hand. The result can be tasted in the 
product’s remarkable texture and natural flavor, 

which set them apart from the rest.  
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IN 1891 BERNARDO ORTIZ DE ZARATE FOUNDED 
CONSERVAS ORTIZ.  Since then, five generations have 
overseen the family business and have always been 
respectful of traditional fishing methods.  The tuna are pole 
caught by trolling with live bait.  Selective fishing, historically 
employed by Cantabrian fishermen, avoids unwanted 
fish from being discarded, respects the environment and 
protects marine reserves.

CONSERVAS ORTIZ
EUKADI (BASQUE REGION)

ITEM #ORT101A 1/530 GR (18.7 OZ) FOODSERVICE TIN

ITEM #ORT101B  6/530 GR (18.7 OZ) FOODSERVICE TIN MASTER CASE

ITEM #ORT103  15/95 GR (3.35 OZ) GLASS JAR/PERSIL FORK

ITEM #ORT104 50/47.5 GR (1.68 OZ) TIN IN BOX MASTER CASE

ITEM #ORT104A 10/47.5 GR (1.68 OZ) TIN IN BOX

ANCHOAS A LA ANTIGUA /“OLD STYLE” ANCHOVIES
Salt cured anchovies are cleaned and filleted one by one with a 
knife, leaving the skin on.  They are then marinated in extra virgin 
olive oil and a touch of parsley.  Silver hued and intensely flavored, 
they make an ideal appetizer or to garnish salads.

ITEM #ORT106  5/95 GR (3.25 OZ) GLASS JAR/PERSIL FORK

SALTED ANCHOVIES
Anchovies en salázón are packed fresh, with very little salt, ready to 
be prepared as you wish.  You can fillet them with a knife and enjoy 
them served in extra virgin olive oil and a dash of wine vinegar or 
use them in a delicious puttanesca pasta sauce. 

ITEM #ORT109 12/120 GR (4.23 OZ) VACUUM PACK TRAY / PRE- ORDER 
ONLY

1.  ANCHOVIES in OLIVE OIL
Caught, preserved and packed the traditional way: with salt, 
time and patience. After six months packed in salt bins, the 
anchovies are hand filleted, skinned and packaged one by one. 
Use to top pizza or pissaladiere or melt in extra virgin olive oil 
for bagna cauda to dip vegetables. Blend with butter to gild your 
favorite steak.

2. PIQUILLO PEPPERS STUFFED with TUNA
Conservas Ortiz presents its exquisite ‘piquillo’ peppers roasted 
on a wood fire and stuffed with White Tuna in a delicious tomato 
and pepper sauce.  Serve on their own as appetizers or with 
saffron rice for something more substantial. Four peppers per 
tin. 
ITEM #ORT702 12/300 GR  (10.58 OZ) TIN IN BOX 

ITEM #ORT300 12/190 GR  (6.7 OZ) GLASS JAR 
ITEM #ORT301 20/140 GR  (4.94 OZ) TIN

4. SARDINAS A LA ANTIGUA /“OLD STYLE”
SARDINES in EXTRA VIRGIN OLIVE OIL

Silvery Sardina pilchardus cleaned by hand, fried in extra virgin 
olive oil. Hand packed in glass to ensure their quality and 
showcase their beauty. Their flavor improves with the years, 
becoming more tender and delicate.  Savor these in a salad 
with fennel and black olives, in fisherman’s eggs or simply on 
buttered country bread.

ITEM #ORT004  12/115 GR  (4.05 OZ) TIN 

3. MUSSELS FRIED IN ESCABECHE
These meaty and tender mussels come from the Ria de Arousa, 
Galicia, the most famous shellfish producing area of Spain and 
are processed on site for maximum freshness.  Ortiz’s unique 
sauce is a delicious blend of extra virgin olive oil, vinegar, bay 
leaf and paprika. These mussels are perfect to serve as tapas 
with a glass of tinto or sherry right out of the can!

5. BONITO del NORTE “VENTRESCA” 

Ventresca is cut from a triangular area on the bottom of the 
fish near the head.  Preserved as fine fillets in olive oil, the belly 
meat is the most tender, delicate and subtly flavored cut of all.  
Conservas Ortiz uses only unbroken fillets, hand-packed in extra 
virgin olive oil.  This is the tuna to use in Niçoise salad.

ITEM #ORT504  50/110 GR (3.88 OZ) 
OVAL TIN IN BOX 5 SLEEVES/10 TINS 

ITEM #ORT504A 10/110 GR (3.88 OZ)
OVAL TIN IN BOX 1 SLEEVE/10 TINS

“FAMILY RESERVE” BONITO del 
NORTE in EXTRA VIRGIN OLIVE 
OIL
In Ortiz’s search for excellence, this traditional 
Bonito del Norte is aged an additional year in 
their cellars before shipping to market.  The 
smoothness and flavor of Bonito del Norte in 
extra virgin olive oil improves over a period of 
months, meaning that tuna that has matured 

for a year is better tasting than one that hasn’t.  Put a few tins 
away in the pantry. Toss this tuna with a mix of olives, cherry 
tomatoes and celery dressed and a splash of sherry vinegar for 
a proper tuna salad.

ITEM #ORT502  24/112 GR (3.95 OZ) TIN IN BOX

ITEM #ORT509  12/270 GR (9.52 OZ) GLASS JAR

 

MACKEREL FILLETS in 
OLIVE OIL

Southern mackerel is caught off the 
coast and is hand-crafted in a completely 
traditional way. Tender white meat fillets 
are hand cleaned and packed in olive oil. 
Heartier and more intensely flavorful than 
tuna.  Serve these warm with boiled new 
potatoes and in a mustard vinaigrette. 

ITEM #ORT340  12/250 GR (8.81 OZ)
GLASS JAR 



51 2020 FALL/WINTER  DEMEDICI CATALOG

MELIORA BRUSCHETTE CLASSIC 
BRUSCHETTE CLASSIC 
ITEM #051256     10/5.3 OZ 

BRUSCHETTE WITH ROSEMARY
ITEM #051255     10/5.3 OZ

BRUSCHETTE WITH GARLIC & HERBS
ITEM #051254    10/5.3 OZ 

1.

2. 3.
4.

5.

 Ortiz is the most 
recognized and highly 
regarded brand of 
specialty preserved 
seafood in the world
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ITEM #ORT500  8/1825 GR (64.37 OZ) MASTER CASE

ITEM #ORT500A 1/1825 GR (64.37 OZ) FOODSERVICE TIN 8 SLEEVES /12 

ITEM #ORT501  96/112 GR (3.95  OZ) OVAL TIN MASTER CASE

ITEM #ORT501A  12/112 GR (3.95  OZ) OVAL TIN 

ITEM #ORT503  50/92 GR (3.25 OZ) SMALL TIN IN BOX 5 SLEEVES /10 

ITEM #ORT503A 10/92 GR (3.25  OZ) ROUND TIN IN BOX

ITEM #ORT507  30/250 GR (8.8  OZ) LARGE ROUND TIN 5 SLEEVES/6 

ITEM #ORT507A 6/250 GR (8.8 OZ) LARGE ROUND TIN 1/6

ITEM #ORT510  12/220 GR (7.76 OZ) GLASS JAR

BONITO del NORTE in EXTRA VIRGIN 
OLIVE OIL
Use this firm, tasty tuna to stuff tomatoes or peppers, in a 
salad dressed with an extra virgin oil scented with mandarin 
or lemon and wine vinegar or stirred into a jarred arrabbiata 
sauce to serve over bucatini for a warming supper.

 KOSHER BONITO del NORTE FLAKES

ITEM #ORT511   12/200 GR (7.05 OZ)

YELLOWFIN TUNA in EXTRA VIRGIN 
OLIVE OIL

ITEM #ORT900 12/190 GR (6.7 OZ) GLASS JAR

ITEM #ORT901  24/112 GR (3.95 OZ) OVAL TIN 

Use this delectable tuna with white beans or 
chick peas and olives, your mom’s tuna noodle 
casserole, or on a rustic bread for a tuna melt.

ITEM #ORT601        12/220 GR (7.76 OZ) GLASS JAR

KOSHER YELLOWFIN TUNA in OLIVE OIL
Yellowfin tuna has a firm flesh, juicy and delicious. Line caught. NO 
nets - dolphin safe. Cooked in seawater and hand-packed in olive oil. 

Cooked in seawater, these tuna flakes are from the trimmings used 
in the regular Bonito del Norte production. Best for institutional or 
smaller restaurant use.
ITEM #ORT543 8/750 GR (61.73 OZ ) 
FOODSERVICE TIN/ SPECIAL ORDER ONLY

No added water or oil, salt only. The juice 
from the fish is the only liquid in the jar. It is 
just the loin and salt. 

WHITE TUNA in NATURAL JUICE 

ITEM #ORT800 12/190 GR (6.7 OZ ) GLASS JAR

ITEM #ORT801 30/112 GR(3.95 OZ) OVAL TIN

BONITO del NORTE in ORGANIC 
EXTRA VIRGIN OLIVE OIL

BONITO del NORTE 
A Spanish delicacy

Spanish White Tuna are a delicacy.  They are 
caught in the early summer when they come 
into the Bay of Biscay in pursuit of schools of 

anchovies.  Conservas Ortiz practices sustainable 
fishing.  The tuna are pole caught by trolling with 
live bait.  Selective fishing prevents depletion of 
reserves and there is no wasteful by-catch.  No 
nets are employed, therefore, it is dolphin safe.  

Firm and tasty. 

WHITE BONITO TUNA with 
ESPELETTE PEPPER
Hand packed in olive oil with a pinch of mildly 
spicy Espelette pepper from the Basque 
region of France.  Open and eat for tapas and 
antipasti or to fill deviled eggs.
ITEM #ORT512 12/220 GR (7.06 OZ ) 
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BOQUERONES
(MARINATED WHITE ANCHOVIES) 

Anchovies are preserved using traditional methods and strict quality controls. They are filleted and trimmed 
by hand then marinated in wine vinegar until they are ready to be packed in olive oil, garlic and parsley. 
Delicately textured and flavored. Open and eat with a drop or two of Balsamic Vinegar of Modena and snip of 
chives.  Keep refrigerated.

ITEM #ORT200  12/110 GR (3.88 OZ) TRAY PACK/PRE-ORDER ONLY

ITEM #0RT201   4/900 GR (31.7 OZ) TRAY PACK/ PRE-ORDER ONLY

Boquerones are delicately textured 
and flavored.
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COQUET
MARINATED GARLIC
SPAIN

COQUET PRODUCTS ARE PRODUCED BY HAND IN SMALL BATCHES.  The garlic cloves are washed in fresh water 
until all the ‘bite’ is gone, leaving the sweet delicate flavor of garlic.  They are marinated in authentic Spanish 
olive oil and seasoned, which contributes to their amazing flavor and crunchy texture.  They can be used on 
salads, hors d’oeuvres or cold dishes.  Serve them as tapas alongside fire roasted Piquillo peppers, a cold cider, 
or a glass of wine. 

SWEET WHITE GARLIC CLOVES with HERBS
The fresh flavor that results from the mixture of thyme, 
oregano, tarragon and garlic marinated in extra virgin olive 
oil is exquisite. Serve these up with roast chicken, lamb or 
grilled vegetables. Certified Kosher-Parve. 

ITEM #ICG101A  6/230 ML (8.11 OZ)

ITEM #ICG100A  6/230 ML (8.11 OZ) 

SWEET WHITE GARLIC CLOVES 
Marinated and packed in Spanish olive oil, they are 
crunchy with a sweet and delicate garlic flavor. Eat 
them straight from the jar. Certified Kosher-Parve. 

Make sure to save the oil to 
use for seasoning

SWEET WHITE GARLIC with 
HOT CHILI
Crushed red chili lends a slightly spicy flavor to the garlic, 
for more adventurous palates.  The chilis are dried in 
the sun, then ground and mixed by hand.  A mixture of 
intense and delicate flavors.  You will enjoy every bite.  
Certified Kosher-Parve.

ITEM #ICG102A 6/230 ML (8.11 OZ)
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SWEET WHITE GARLIC with HOT CHILI

ITEM #ICG102A  6/8.7 OZ

SAFINTER 
LA MANCHA & BARCELONA

SAFFRON & PIMENTON 
From Spain

SINCE 1912, THE GONZALEZ 
FAMILY HAS DEALT IN TOP-
GRADE SAFFRON, HARVESTED 
EXCLUSIVELY IN ALBACETE, LA 
MANCHA. Production relies on the 
know how passed from generation 
to generation. Safinter supports 
local farmers and promotes the 
economic and cultural traditions of 
the region.

SPANISH SAFFRON 
Saffron is the stigma of the fall flowering 
Crocus Sativus. The blooms on the family 
estates are hand harvested at dawn. The 
stigmas are removed by hand, dried and 
graded. The highest quality filaments are 
bright red and joined in threes at the base.  

The unmistakable flavor and aroma of this 
exquisite spice is capable of raising any 
culinary creation to the category of sublime.
ITEM #SAF200A 10/1 GR  (0.04 OZ)
ITEM #SAF201  24/0.5 GR  (0.02 OZ)
CELLO  BOXES OF BLISTER PACKS

ITEM #SAF201A 1/20  0.5 GR (0.02 OZ)
BLISTER PACKS IN CELLO BOX

SMOKED SPANISH PIMENTON 
(PAPRIKA) LA VERA D.O.P.
Ocales and Jaranda peppers grown in La 
Vera are slowly dried by smoking over oak, 
then ground in traditional stone mills.   An 
authentic ingredient to use in typical Spanish 
dishes like Galician octopus or patatas 
bravas, to flavor hearty stews or dusted over 
deviled eggs.  Available in three varieties.

BITTERSWEET: 
ITEM #SAF100  12/70 GR (2.5 OZ) 
HOT: 
ITEM # SAF101  12/70 GR (2.5 OZ)
ITEM # SAF106Z 1/750 GR (26.45 OZ)
SWEET: 
ITEM # SAF102  12/70 GR (2.5 OZ) 
ITEM #SAF107Z  1/750 GR (26.45 OZ)
FOODSERVICE

Saffron is one of the 
world’s most coveted  &
expensive spices
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LA MOUTARDERIE EDMOND FALLOT
DIJON MUSTARDS & CORNICHONS
BURGUNDY

LA MOUTARDERIE HAS BEEN STONE GRINDING 
MUSTARD IN BEAUNE, THE ANCIENT WINE CAPITAL OF 
BURGUNDY, SINCE 1840. The last independent, family 
held mustard mill in Burgundy is committed to traditional 
manufacturing methods and know-how of steeping the 
seeds in verjuice, vinegar, brine and white wine. 

EDMOND FALLOT uses the finest ingredients; Burgundy 
mustard seeds, IGP Burgundy white wine, Dijon black 
currants, Périgord walnuts, French tarragon and family 

recipes to artfully blend this authentic Dijon mustard. The 
result is an incomparable robust flavor not available in 
commercially produced “Dijon-style” mustards. 

Mustard production has been important to the regional 
economy since the 14th Century. Edmond Fallot 
encourages a revival of mustard cultivation and works 
to preserve and further the traditional food ways of 
Burgundy.  

DIJON MUSTARD 
Black and brown mustard seeds are steeped 
in verjuice, brine and wine vinegar then stone 
ground and sieved for a smooth, golden paste 
with a ton of bite!  This is the classic ingredient in 
true mayonnaise, vinaigrettes and pan sauces, a 
necessity for any pantry.

ITEM #FAL100A  12/210 GR (7.4 OZ)
ITEM #FAL600 80/1 OZ MINIATURE

FOODSERVICE 
ITEM #FAL204 4/5 KG (11 LB)
MASTER CASE BUCKET 
ITEM #FAL204A   1/5 KG (11 LB) 
BUCKET

 
SPECIALTY PACKS 
ITEM #FAL200    12/448 GR (15.8 OZ )JAR INSIDE PAIL 

OLD FASHIONED SEED STYLE 
MUSTARD
A combination of black and brown mustard seeds 
macerated in verjuice, brine and wine vinegar, then 
roughly milled leaving some seeds whole.  This 
version is not sieved.  A hearty, more rustic, less 
spicy version of Dijon that adds crunch and texture 
to your dish.  Excellent for coating a leg of lamb for 
roasting or cuts for the grill.

ITEM #FAL103A  12/210 GR (7.4 OZ)
ITEM #FAL600 80/25 GR (1 OZ) MINIATURE

ITEM #FAL601  80/25 GR (1 OZ) MINIATURE 

FOODSERVICE 
ITEM #FAL205  4/5 KG (11 LB) MASTER CASE BUCKET 

ITEM #FAL205A   1/5 KG (11 LB) BUCKET 

PORTION TRAY PACK  
This sampler is an ideal component for gift baskets 
or as a gift on its own. Includes: Dijon, Black 
Currant, Seed Style and Whole Grain Honey & 
Gingerbread mustards.
ITEM #FAL604  4X 1 OZ.   20/113 GR (4 OZ)
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GREEN PEPPERCORN DIJON MUSTARD
Unripe, green, Madagascar peppercorns with a piquant 
bite are blended into Fallot’s classic Dijon mustard for 
a fresh and creamy condiment, an excellent choice for 
red meats like a fillet of beef or magret de canard.

TARRAGON DIJON MUSTARD
Anise scented French tarragon is combined with classic 
Dijon for an elegant, brilliant green sauce.  Blend 
with cream to nappe a chicken sauté or to help bind a 
potato salad.

ITEM #FAL102A  12/210 GR (7.4 OZ)

ITEM #FAL101A  12/210 GR (7.4 OZ)

BASIL DIJON MUSTARD 
Fragrant summer basil blended with Fallot’s Dijon is an 
unbeatable combination! Use to thicken a pan sauce 
for salmon. This is the absolute best mustard ever on 
an heirloom tomato BLT! 

ITEM #FAL104A 12/210 GR (7.4 OZ)

BLACK CURRANT DIJON MUSTARD
Black Currants (cassis) are a traditional crop in 
Burgundy. Fallot is committed to preserving and 
furthering the traditional foods of their region. This is 
a brilliant combination of tangy fruit with spicy Dijon 
mustard for a unique flavor that pairs beautifully with 
roasted poultry and game.

ITEM #FAL105A  12/210 GR (7.4 OZ)

IGP BURGUNDY DIJON MUSTARD
“Dijon” mustards abound; regardless of their 
place of origin. To encourage a renaissance of 
mustard cultivation in Burgundy and to establish 
the preeminence of the region’s product, Fallot 
has produced the only IGP mustard in existence.  
Only mustard seed cultivated in the region is 
blended with AOC Burgundy wine to produce 
a distinct mustard that reflects the region’s 
centuries of gastronomy. 

ITEM #FAL106A  12/210 GR (7.4 OZ)

HONEY BALSAMIC DIJON MUSTARD
Smooth, sweet honey and balsamic tempers the fire of 
Dijon to create an irresistible sauce for chicken or pork. 
Add to sandwiches or pan sauces where you want a 
little sweetness to bring out the flavor of your dish.

ITEM #FAL107A 12/210 GR (7.4 OZ)

HONEY & GINGERBREAD WHOLE GRAIN
MUSTARD
Gingerbread made with honey is another regional 
specialty of Burgundy. Dijon, is noted for its Pain 
d’Epices. This mustard blends the sweetness of honey 
and warm spices with the heat of Dijon mustard to 
balance the richness of pâté, rillettes or along with 
a  country loaf, a ripe Époisses de Bourgogne and a 
Trappist ale.

ITEM #FAL108A 12/210 GR (7.4 OZ)

WALNUT DIJON MUSTARD 
This unusual combination of renowned Périgord 
walnuts with Dijon is a real show stopper! The nutty 
flavor of walnuts compliments the bite of Dijon.  
Delicious with smoked duck breast or confit. Add to a 
vinaigrette for a salad of frisée, apples and blue cheese.

ITEM #FAL109A  12/210 GR (7.4 OZ)

PROVENÇAL DIJON MUSTARD 
The essential flavors of the Mediterranean; 
tomatoes, red bell peppers, garlic and herbes de 
Provençe blended with the mustard of Burgundy. 
Add a spoonful to farro, lentils or beans as they 
simmer or to accompany bronzino or lamb. 
 ITEM #FAL110A 12/210 GR (7.4 OZ)

HORSERADISH DIJON MUSTARD 
Horseradish and mustard have been blended 
together at least since Elizabethan times.  
Traditionally it is served with roasted meat, 
typically beef. Excellent on a roast beef or short 
rib sandwich, but do try this with smoked fish; 
trout, sturgeon, salmon…
ITEM #FAL111A  12/210 GR (7.4 OZ)

EXTRA FINE GHERKINS 
Fallot’s Burgundy Style extra fine 
gherkins are a natural accompaniment 
to charcuterie and cheese plates. These 
crispy and tart cornichons are flavored 
with vinegar, tarragon, mustard seeds and 
pearl onions.

ITEM #FAL700 12/190 GR (6.7 OZ)
 

  

MINI DISPLAY
ITEM #FAL610 DIJON   
 1/24 X 1 OZ 
ITEM #FAL611 SEED-STYLE 
1/24 X 1 OZ 
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From the marshes of  Ĭ’LE de RÉ

Fleur de sel, is a very fine white crystal that forms under the 
influence of the wind and sun on the surface of the pools. 
This is a culinary gem, reserved for use as a finishing salt, 

passed at the table to add texture and crunch 
to your dishes.

SEL GRIS & FLEUR DE SEL 

GREY SEA SALT  
Large crystals infused with minerals from the clay lining of 
the salt pans. This is the most valuable cooking salt for any 
application from salting boiling water to salt crusting a whole 
fish or bedding oysters. 

ITEM #ESP028 6 / 250 GR (8.8 OZ)
ITEM #ESP026 8/500 GR  (17.6 OZ)
ITEM #ESP016 6/1 KG ( 2.2 LB) PAIL 
ITEM #ESP012  1/10 KG (22 LB) FOODSERVICE BUCKET

FLEUR DE SEL 
“Flower of Salt,” is the rare, very fine, white finishing salt, 
hand harvested from the surface of the salt ponds.

ITEM #ESP025 6/160 GR (5.6 OZ) 
ITEM #ESP015 6/ 1 KG (2.2 LB) PAIL

ITEM #ESP011  1/10 KG (22 LB) FOODSERVICE BUCKET



59 2020 FALL/WINTER  DEMEDICI CATALOG

ESPRIT DU SEL
SEL GRIS, FLEUR DE SEL & AROMATIC SALT BLENDS
ÎLE de RÉ, FRANCE 

THE MARSHES OF L’ ÎLE DE RÉ, ARE A REFUGE FOR MIGRATORY BIRDS AND THE SITE OF SALT PRODUCTION BY 
SOLAR EVAPORATION SINCE THE 12TH CENTURY. Esprit du Sel was founded in 1986 to preserve the culture and 
the patrimony of the Valaur salt marshes and to offer you a range of sea salts, fleur de sel and sea salts blended with 
herbs and spices.
 
As the water in the pools evaporates, the large, mineral rich crystals of grey salt precipitate and drop to the clay 
bottom. It is harvested by the local “sauniers” using traditional wood rakes. This is an exceptional and indispensable 
cooking salt.

FLEUR DE SEL ESPELETTE PEPPER BLEND   
The Espelette pepper, grown in the Basque Region of Southern 
France, is warm and smoky. Use to brighten the flavor of poultry, 
seafood, grains, legumes, and vegetables.

ITEM #ESP024  6/150 GR (5.3 OZ) 

FLEUR DE SEL SMOKED SEA SALT  
Smoked over oak. This is a finishing salt to add the subtle flavor of 
smoke without the fire.
ITEM #ESP027  6/160 GR (5.6 OZ)

HERBS de PROVENÇE GREY SEA SALT BLEND
Savory, marjoram, rosemary, thyme and oregano and sea salt for 
anything cooked over the fire, roasted meats, sautés, stews and 
braises. Use in marinades, rubs for grilled meats and on grilled or 
roasted vegetables for a fresh herbal flavor.

ITEM #ESP020  6/250 GR  (8.8 OZ)

MEDITERRANEAN CITRUS GREY SEA SALT BLEND 
The very essence of the sunny Mediterranean; summer savory, bay 
laurel  and lemon zest blended with sea salt. Excellent for seafood 
or poultry preparation, be it grilled, sautéed, or baked.
ITEM #ESP021  6/250 GR  (8.8 OZ) 

FENNEL, GARLIC & PARSLEY GREY SEA SALT 
BLEND  
Grey Sea Salt with garlic, fennel and parsley. Use with oven roasted 
or grilled fish, with lamb or vegetables like eggplant and tomatoes.

ITEM #ESP022  6/250 GR  (8.8 OZ) 

SPICED PEPPERS GREY SEA SALT BLEND
Grey Sea Salt, black, green white and pink peppercorns with 
coriander, thyme, and rosemary in a subtle alliance with Cayenne 
pepper to add an exotic touch to your cuisine.

ITEM #ESP023  6/250 GR (8.8 OZ) 

We offer aromatic blends of sel marine 
compounded with 100% organic 

herbs and spices to use as dry rubs, in 
marinades or for seasoning dishes on the 

stove top.

GALATEO & FRIENDS SALT TABLETS 

An innovative product presented in elegant 
packaging. Each tablet provides the exact 
quantity of natural Sicilian sea salt necessary 
for a liter of water to cook pasta. 

ITEM #GAL206 6/260 GR (9.17 OZ) 
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Fleur de Sel with Caramel

GREEK THYME HONEY
Made with 1% mastiha, the resin 

from the mastic tree that grows on 
the Aegean island of Chios. It adds 
a pleasant herbal, cedar aroma to 

the honey. Fragrant and distinctive. 
Use this to sweeten tea and herbal 

infusions, in pastries like baklava, or 
to sweeten a salad of seasonal fruit.

ITEM #GRK301  6/250 GR (8.8 OZ) 

GREEK MASTIC HONEY
This is a mono- varietal “nectar” honey 
derived from wild thyme, which thrives 
in Greece’s dry and rocky regions. Harsh 
conditions create strong flavors. Thyme 
honey is considered by connoisseurs to 

be among the best. Certainly, spoon this 
into your Greek yogurt.  Try it to glaze 

carrots or even a ham.

ITEM #GRK300 6/250 GR (8.8 OZ)

GREEK CONIFER & ORANGE 
BLOSSOM HONEY

ITEM #GRK302  6/250 GR (8.8 OZ)

The very best from Olympia, Greece 

776 DELUXE FOODS IS DEDICATED TO SHARING 
THE BEST FOODS THEIR REGION HAS TO OFFER.  
Greece is rich in the flora of the Mediterranean 
basin.  It has more apiaries than any other  
member of the E. U.  Greek honey is especially fine 
and sought after. These honeys are cold extracted, 
unfiltered and unpasteurized.  

776 DELUXE HONEY 

A unique blend of  ‘forest’ or ‘honeydew’ 
honey from the Peloponnese with honey 

made from the blossoms of orange trees in 
the region. It has a refreshingly light citrus 

taste balanced with slight orange peel 
bitterness. This honey pairs exceptionally 

well with young goat and cheddar cheeses.
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TOSCHI VIGNOLA
CANDIED FRUITS IN SYRUP
MODENA

CANDIED AMARENA CHERRIES in SYRUP
Sour, dark, Amarena cherries (prunus cerasus) are especially 
esteemed in Italy. They flourish in the area between Modena and 
Bologna. Toschi was established in 1945, when the brothers Giancarlo 
and Lanfranco, preserved the famous Amarena cherries of Vignola 
to enjoy year- round.  Only the best local sour cherries are selected, 
stoned, candied and packed in heavy syrup to become Toschi’s most 
famous product.  Enjoy their intense flavor in a crostata, to top a 
ricotta cheesecake or pair with chocolate for a Black Forest Cake. 

ITEM #055315  6/1 KG  (2.2 LB) FOODSERVICE TIN

ITEM #050846  6/510 GR  (18 OZ) TRADITIONAL MAJOLICA STYLE AMPHORETTE

ITEM #052019 6/250 GR (8.8 OZ) TRADITIONAL MAJOLICA STYLE AMPHORETTE

ITEM #050625  6/300 GR (10.6 OZ) JAR

CANDIED ORANGE PEEL SLICES in SYRUP
Select Italian oranges peels are candied and preserved in heavy 
syrup. Use to sweeten and flavor hot chocolate or garnish a muddled 
Old Fashioned Cocktail.  Add them, chopped, to all manner of baked 
goods; Florentines, brioches, fruit cakes, cookies …  use the strips to 
decorate a chocolate mousse or Sicilian style cannoli.
ITEM #050689  6/309 GR (10.9 OZ) JAR

CANDIED BLUEBERRIES in SYRUP 
Hand-picked blueberries are candied in syrup preserving all their 
summery flavor.  Top a New York cheesecake, blintzes filled with 
farmer’s cheese, crêpes, waffles or ice cream with these delectable 
little berries.

ITEM #050689  6/280 GR (9.9 OZ) JAR

DULCE DE LECHE IS A SPECIALTY FROM BUENOS AIRES, 
ARGENTINA. Milk is slowly cooked with sugar and vanilla 
until it thickens and caramelizes. San Ignacio is a dairy 
that has produced authentic Argentinian Dulce de Leche 
since Don Ignacio Rodriguez Soto decided to take up dairy 
farming in 1939.

SAN IGNACIO
DULCE DE LECHE
ARGENTINA

DULCE DE LECHE
San Ignacio’s heirloom recipe yields Dulce 
de Leche with a smooth, silky and creamy 
mouth feel with deep, caramelized flavor and 
milky sweetness. Simply used as a topping for 
ice cream or yogurt, alongside flan, to make 
sandwich cookies (alfajores), as dip for fruit or 
simply spread on toast.

ITEM #SAN100  12/450 GR (16 OZ) JAR

ITEM #SAN150  6/840 GR (30 OZ) JAR

These luscious caramels are 
known as the “saunier’s (salt 
gatherer’s) delight because 
their rich flavor is heightened 
by a pinch of genuine fleur de 
sel “flower of the salt.” Made by 
combining certified butter from 
the Charentes-Poitou region, 
sugar, spices and Pineau des 
Charentes wine. This combination 
imparts the characteristic tender, 
creamy quality and lingering taste 
of this authentic French country 
caramel.

ITEM #ESP101  12/150 ML (5 OZ) 

ESPRIT DU SEL
CARAMEL with FLEUR DE SEL 
CHARENTES-MARITIME
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FINE
 CHOCOLATE 

Luxurious chocolate, gorgeously packaged, to 
indulge yourself or bestow on another.

COUVERTURE and GOCCE for PROFESSIONAL 
OR ASPIRING PÂSTISSIERS, CONFISEURS and 

CHOCOLATIERS.

luxurious, unique gourmet products 
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AMEDEI TUSCANY
TUSCANY

EXPERTISE, RESEARCH AND UNIQUENESS ARE VALUES OF AMEDEI SINCE 1990.  THE CRAFT PRODUCTION 
FACILITY IS IN THE GREEN TUSCAN HILLS OUTSIDE OF PISA.   Amedei controls the whole supply chain from the 
selection of the rarest beans through fabrication, using traditional techniques.  Amedei superior creations are made 
with top quality raw materials, using only Italian PGI, PAT and PDO fruits paired with the chocolate blends.  There are 
no added preservatives, artificial flavors or soy lecithin in any product.

Made-in-Tuscany style craftmanship and taste make Amedei chocolate recognizable the world over.  Its commitment 
to quality pairings and taste makes Amedei the innovator in cacao culture. Amedei imagines combinations and recipes 
that create balance among ingredients, textures and aromas and has been awarded illustrious international prizes.  
Italian expertise, simplicity and passion for chocolate blended to taste, bring to mind the magic of its land of origin: 
Tuscany.
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The first Amedei bar, created in 1998.  It has 
a structured aroma of tobacco and

 toasted malt.

ITEM #AME115  12/50 GR (1.76 OZ)
ITEM #AME605  1/204 X 5 GR (0.158 OZ)
INDIVIDUALLY WRAPPED MINI SQUARES

TOSCANO BLACK 70%
A sweet floral blend, designed for delicate 

palates.  Its taste reveals hints of honey and 
toasted malt.

ITEM #AME116 12/50 GR (1.76 OZ)

TOSCANO BLACK 63%

Winner of international awards and 
recognized year after year as the best 

milk chocolate on the market.  The panels 
have described it as, “Its components are 
perfectly balanced, elegant with a velvety 
creaminess.  It should be savored slowly.”  
There is unexpected salinity with hints of 

honey and white flowers.                             

ITEM #AME117 12/50 GR (1.76 OZ)
ITEM #AME607  1/204 X 5 GR (0.158 OZ) 
INDIVIDUALLY WRAPPED MINI SQUARES

TOSCANO LATTE 
(MILK CHOCOLATE) 

Tonda Gentile Trilobata Hazelnuts roasted 
and ground to a paste in house meet the 
finest cocoa and cane sugar.  The intense 
perfume of toasted nuts and the taste of 

fresh milk chocolate marry in this dynamic 
Italian classic with tanta, tanta passione!

ITEM #AME118 12/50 GR (1.76 OZ)

TOSCANO GIANDUJA

Pure, delicate and luxuriantly 
harmonious, hints of honey and 

vanilla are a prelude to a velvety flavor 
and texture from fresh milk.

ITEM #AME119 12/50 GR (1.76 OZ)

TOSCANO BIANCO 
(WHITE CHOCOLATE)

CL ASSICI BLEND COLLECTION
The heritage range dedicated to the art of blending: only the finest cocoa beans and the purest cane sugar are 
used to create custom dark chocolates with increasing percentages of cacao. (63%, 70% and 90%).

Toscano Black 90%, is characterized by 
a delicate fragrance of white flowers 

and is an inviting blend with the scent of 
hot chocolate.  Despite the high cocoa 

percentage, it is a very creamy chocolate 
with a long-lasting flavor that leaves a 

clean palate at the end.

ITEM #AME114  12/50 GR (1.76 OZ)

TOSCANO BLACK 90%
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SUPERIORE 
COLLECTION
The most complex Amedei blends 
are available only in a limited 
quantity every year.  Research 
and innovation meet with fine 
craftmanship and masterful 
blending in this collection.  
Porcelana and Chuao, the rarest 
Criollo beans, are sourced from 
small batches in remote areas of 
South America.  Using only the 
choicest of harvested and fermented 
beans allows Amedei to follow its 
heirloom recipes.

Cacoa sourced from nine plantations is masterfully 
blended so that the aromas of the various 
plantations persist. Its aromatic overtones of citrus 
and precious woods, leave a freshly acidic  and 
lingering taste.

ITEM #AME303 12/50 GR (1.76 OZ)

9 – THE AMEDEI HEIRLOOM
A blend of 95% dark chocolate with a bold, 
unexpectedly sweet and sophisticated taste due to 
the innovative substitution of Canadian maple sugar 
for cane sugar. Experience a symphony of different 
sensations: hints of licorice, spices and citrus that 
develop as you taste.
ITEM #AME310   12/50 GR (1.76 OZ)

ACERO 95

Its name comes from the 
ivory color of the seeds.  
Tantalising delicacy is 
combined with a fresh acidity 
that leaves your palate clean.  
Its full perfume reveals hints 
of precious woods and bread 
baked in a wood- fired oven.   
It develops a fresh floral 
nuance with overtones of 
toasted almonds and white 
flowers.

ITEM #AME300 12/ 50 GR (1.76 OZ)
ITEM #AME600 1/ 204 X 5 GR (0.158 OZ) 
INDIVIDUALLY WRAPPED MINI SQUARES

70% PORCELANA
A wild cocoa with an 
excellent pedigree from 
an isolated rainforest in 
Venezuela. It has a fresh 
aroma of cacao and a 
delicate acid sensation 
with the pronounced 
flavor of fully ripe red 
currants and cherries.  It 
closes with a sensation of 
honey and preserves.  
Limited Edition. 

ITEM #AME301 12/50 GR (1.76 OZ)

70% CHUAO

These rare Peruvian 
cocoa beans produce a 
chocolate with a trace 
of licorice that enhances 
the aroma and the rich 
flavor.  With a mushroom 
aroma, a taste of berries, 
a hint of dried plum and 
toasted almonds, this 
rare chocolate tempts 
you to taste again.  

ITEM #AME302  12/50 GR (1.76 OZ)

70% BLANCO DE 
CRIOLLO 
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CRU COLLECTION
Single origin blends, the wildest and purest expression of terroir in cocoa, have an intense taste and strong 
aromatic profiles. Each crop reveals the features of the geographic area, the farmer’s hand that produced the 
harvest and the slow-churned fermentation of the beans.  It takes the gentle and careful expertise of Amedei to 
highlight all the nuances in the chocolate. All Cru bars are 70% cocoa.  Comparative tasting is highly recommended.

It has a surprising taste with 
inflections of the forest, the flavor 
of pistachio and green tea.

ITEM #AME304   12/50 GR (1.76 OZ)

CRU ECUADOR 

Raw cacao, fresh dates.  It is a 
fascinating chocolate.

ITEM #AME305 12/50 GR (1.76 OZ)

CRU JAMAICA

This Madagascar chocolate bewitches 
you with the magic of its dark bean 
and its full, acidic, subtly minty flavor, 
balanced between fruity and toasted 
nuances.

ITEM #AME306         12/50 GR (1.76 OZ)

CRU MADAGASCAR

A spicy, richly aromatic chocolate with 
an intense flavor of coffee and incense.  
A captivating chocolate. 

ITEM #AME307         12/50 GR (1.76 OZ)

CRU VENEZUELA

I FRUTTI COLLECTION
Experts in product selection and flavor combinations have paired the highest quality Italian fruits and nuts with 
dark, milk and white chocolate.  Pistachios from Bronte and almonds from Avola are carefully sourced from select 
Sicilian orchards. The best fall harvested Tonda Gentile Trilobata hazelnuts are selected by a rigorous panel. 
Raspberries, strawberries and cherries, which color the Toscano Red dark chocolate canvas, are grown locally in 
the Tuscan hills.

ITEM #AME200 12/50 GR (1.76 OZ)

MILK CHOCOLATE 
with HAZELNUTS 

ITEM #AME201 12/50 GR (1.76 OZ)

DARK CHOCOLATE 
with ALMONDS 

ITEM #AME202 12/50 GR (1.76 OZ)

WHITE CHOCOLATE 
with PISTACHIOS

ITEM #AME203 12/50 GR (1.76 OZ)

TOSCANO RED

ITEM #AME204     12/50 GR (1.76 OZ)

TOSCANO BLOND
63% dark chocolate with 
peaches and apricots.

70% dark chocolate with 
strawberries, cherries and 
raspberries.

Tonda Gentile Trilobata 
Hazelnuts roasted in house 
and blended with milk 
chocolate for a classic 
combination.

Flavorful, emerald hued 
pistachios from Bronte 
are harvested only every 
other year, masterfully 
blended with white 
chocolate for a rare 
indulgence.

Almonds from Avola, Sicily 
are prized by pastry chefs 
and confectioners.  They 
are exquisite stirred into 
63% dark chocolate.
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CREMA TOSCANA CACAO

ITEM #AME401  12/200 GR (7.05 OZ)

CREMA TOSCANA 

ITEM #AME400 12/200 GR (7.05 OZ)
ITEM #AME410 24/25 GR MINI (.88 OZ)

Made with simple pure ingredients: hazelnuts, cane sugar, cocoa 
mass, cocoa, vanilla. Contains no soy lecithin or palm oil, unlike 
any other hazelnut spread. 

Giandua spread with 47% 
aromatic Tonda Gentile 
Trilobata Hazelnuts roasted 
in house and Amedei’s 
creamy milk chocolate.  
Spread on toast, fill crêpes 
or scoop it up with slices of 
apple or pear. 

A variation on the classic 
Gianduja Spread made with 
50% Tonda Gentile Trilobata 
Hazelnuts from Piedmonte 
and a higher percentage of 
cacao for a more intense 
chocolate flavor.  Dairy-free.

Simply the best 

CREMA TOSCANA  
COLLECTION

NAPOLITAINS
For over a century, in upscale European cafes & hotels, chocolate is often served in small, thin 
tablets to accompany coffee service. Though a modern chocolate maker, Amedei Tuscany has 
embraced tradition and produced their own “napolitains” to enjoy.

TOSCANO BLACK 70% 
NAPOLITAINS 

 ITEM #AME605  
1/204 X 5 GR (0.158 OZ)

TOSCANO BROWN 
LATTE NAPOLITAINS 
(MILK CHOCOLATE) 
ITEM #AME607  
1/204 X 5 GR (0.158 OZ)
 

70% PORCELANA 
NAPOLITAINS

ITEM #AME600 
1/204 X 5 GR (0.158 OZ) 

DISPLAY BOX OF 
204 MINI SQUARES



ITEM #AME808  5/1  KG (35.2 OZ)
TOSCANO GIANDUJA

ITEM #AME802 5/1 KG (35.2 OZ)
BLANCO DE CRIOLLO 70%

ITEM #AME801   5/1 KG (35.2 OZ)
CHUAO 70%

For Pastissiers, Confiseurs 
&  Chocolatiers 

Amedei presents a whole new 
standard of fine taste and 
enjoyment.  Anyone can become 
truly creative in the kitchen thanks 
to these high quality chocolates.

PREMIUM 
COUVERTURE 
& CHOCOLATE 
GOCCE

COUVERTURE 
A kilogram block (35.3 OZ) of pure 
Amedei chocolate crafted with a finer 
grind of cocoa solids and extra cocoa 
butter for superior performance in 
tempering and other confectionary 
fabrication.  Accompanied by 
concise instructions, and product 
specifications to professionally utilize 
the product.
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GOCCE
Two kilogram (70.54 OZ) bags of drops 
impressed with the Amedei logo. The 
drops are ideal for confectionery and 
for adding a touch of elegance to your 
desserts or coffee service.

ITEM #AME907 6/2 KG (4.4 LB)

GOCCE TOSCANO WHITE

ITEM #AME905 6/2 KG (4.4 LB)

GOCCE TOSCANO LATTE (MILK)

ITEM #AME904  6/2 KG (4.4 LB)
GOCCE TOSCANO BLACK 90%

ITEM #AME909 6/2 KG (4.4 LB)

GOCCE TOSCANO BLACK 70%
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LAZZARONI CHIOSTRO DI SARONNO
AMARETTI DI SARONNO 
SARONNO 

THE STORY GOES THAT THREE CENTURIES AGO THE 
CARDINAL OF MILAN UNEXPECTEDLY VISITED THE TOWN OF 
SARONNO. Two young lovers, to honor him, created a meringue 
cookie from a mixture of egg whites, sugar, and apricot kernels 
sprinkled with coarse sugar, then slowly and meticulously 
baked.  The Lazzaroni family keeps this recipe a secret to 
this day at their headquarters in a former Franciscan cloister 
(chiostro) in the center of Saronno. 

AMARETTI COOKIE SNAPS
ITEM #053931  12/450 GR (1 LB)TIN

ITEM #053932  18/65 GR (2.3 OZ)BOX

ITEM #053933  12/198 GR (7 0Z)BOX

ITEM #053934  6/ 500 GR (17.6 OZ) BAG- CAN BE USED TO REFILL TIN

ITEM #053935 24/125 GR (4.4 OZ)TIN

AMARETTI DI SARONNO CROCCANTI

To this day, these light crunchy (croccanti) cookies contrast the bitter taste of 
almond and the sweetness of sugar.  A pair of cookies are wrapped together 
in printed parchment, recalling the lovers of long ago. The cookies come 
beautifully packaged in a variety of nostalgic tins and boxes. Serve with a 
dessert wine like vin santo, espresso with tea or crumbled as a topping on 
creamy desserts like panna cotta or gelato.

ITEM #053939   12/198 GR (7 OZ)BAG

Snaps are the mini version of crunchy amaretti 
with the same subtle almond flavor and a 
tantalizing texture. For coffee break or tea time 
crushed and sprinkled as a topping  over ice 
cream or other desserts.
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COFFEE &
ESPRESSO 

This is coffee that is truly made in Italy

Coffee is a true passion and a vocation for 
the Vergnano family.  Caffe Vergnano, Italy’s 

oldest coffee roasting company, has offered an 
authentic Italian coffee experience since 1882.  

Coffee roasting and brewing is the family’s 
heritage that they preserve, hand down and 
share through the Acadamia Vergnano.  The 

family adhere to the slow and traditional 
roasting process, origin by origin in order to 

exalt the aroma of each bean.
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CAFFÈ VERGNANO IS FAITHFUL TO THE BEST TRADITIONS WHILE BEING ONE OF THE MOST DYNAMIC AND AVANT-
GARDE MANUFACTURERS. Caffè Vergnano selects only the finest coffee beans, paying attention to each phase of the 
process from bean to cup.  Each origin is roasted separately to accentuate the full aroma and the quality of every bean. 
This is possible only because Caffè Vergnano is family owned and cared for. 

CAFFÉ VERGNANO
PIEDMONT

ÉSPRESSO 100% ARABICA FINE GRIND 
Slow roasting yields a balanced product, with a 
delicate flavor and full-bodied aroma.

GROUND COFFEE

ITEM #050799  6/250 GR (8.8 OZ) 

ITEM #059873  70/70 GR (2.5 OZ)
FRAPACK FOODSERVICE 

DRIP COFFEE 100 % ARABICA MEDIUM GRIND 
Balanced with a full-bodied aroma.  Perfect for the 
people who enjoy their coffee prepared with the 
moka pot or a drip coffee brewer.

ITEM #050798  6/250 GR (8.8 OZ)

DECAFFEINATED ÉSPRESSO  FINE GRIND 
Caffè Vergnano’s best blend, decaffeinated.

ITEM #050128 6/250 GR  (8.8 OZ)

COFFEE WHOLE BEANS
WHOLE BEANS 100% ARABICA 
ITEM #059875  6/1 KG (2.2 LB) FOODSERVICE

WHOLE BEANS 100% ARABICA 

ITEM #059849  12/8.8 OZ 

WHOLE BEANS DECAFFEINATED 
ITEM # 059877  6/1KG (2.2 LB) FOODSERVICE 

CITYLINE GROUND COFFEE 

FIRENZE 100% ARABICA
MEDIUM GRIND · MEDIUM - DARK ROAST
A smooth, delicate and balanced blend, with sweet 
flavor of Central America Arabicas and the intense 
chocolate properties of the Asiatic Robusta coffees.

ITEM #050469  6/340 GR (12 OZ) MEDIUM GRIND 

TORINO 100% ARABICA 
MEDIUM GRIND: MEDIUM-LIGHT ROAST
An aromatic blend of 100% Arabica coffee with 
a very delicate flavor, a pleasant acidity and 
complex fragrances.  A lighter roast, showcasing 
the sweetness of Arabica beans.
ITEM #050470 6/340 GR (12 OZ) MEDIUM GRIND 

VENEZIA 100% ARABICA
MEDIUM GRIND:  MEDIUM ROAST
This blend is composed of the select Arabica origins 
of the best varieties from Central and South America. 
The coffee has a delicate flavor and smooth aroma.

ITEM #050471  6/340 GR (12 OZ) MEDIUM GRIND 

ÉSPRESSO CLASSICO WHOLE BEANS 

CREMA ÉSPRESSO 800 WHOLE BEANS 
A softer and more delicate aromatic blend, with 
the sweet flavor of select Arabica from Central 
American, with chocolate aromas of the best Asian 
Robustas. Full bodied, perfumed and light.

ITEM #050113  6/1KG (2.2 LB) FOODSERVICE 

ÉSPRESSO “CLASSICO 600” WHOLE BEANS 
A blend with a distinct character, recognizable 
by its full, round and intense flavor. This is a 
strong coffee due to its higher percentage of the 
best Robusta origins. For those who love strong 
espresso with a thick crema.
ITEM #050117  6/1KG (2.2 LB) FOODSERVICE 

ÉSPRESSO “ORIGINAL” WHOLE BEANS 
1882 FEEDER  MEDIUM ROAST 
This is the most prestigious blend of the best 
Arabica origins from Central and South America. 
The medium roast is a delicate and aromatic 
blend with hints of fruit and honey.  One Robusta 
lends a hint of chocolate and a thick and 
persistent crema. For connoisseurs.

ITEM #050101  2/3KG (6.6 LB) FOODSERVICE 

The roasting is the most 
delicate moment of coffee 
production.  It is done the 
traditional way, because the 
flavor of the beans depends 
on precision 
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ÉSPRESSO 1882- NEPRESSO® COMPATIBLE CAPSULES COMPOSTABLE 
Capsules contain select origins, expertly singlely roasted following the traditional slow-roasting method then blended, to produce authentic 
Italian espresso in a single-use coffee capsule.  Caffè Vergnano’s hallmark quality in eco-friendly packaging. Nespresso® compatible.

2. CREMOSO  
A full and fragrant blend of Arabica beans 
from Central and South America and 
African Robusta which contribute spice,  
chocolate and  a slight bitterness. The 
extract has a compact hazelnut colored 
crema.

ITEM #050463 6X10/5 GR (.18 OZ)
ITEM #051063 4X 50/5 GR (.18 OZ)

1. 4. 5. 6.

1. INTESNO
A blend of choice Robusta with spicy 
notes and slightly bitter nuances, 
harmonized by the soft aromas of 
Arabica from Central and South 
America. Compact and persistent 
amber brown crema.

ITEM #050461  6 X10/5 GR (.18 OZ)
ITEM #051064  4X 50/5 GR (.18 OZ)

3. ARABICA 
This blend of the finest washed Arabica beans 
cultivated in Latin America and African finished 
off with a touch of Robusta acidity. Releases 
fresh citrus and floral aromas with a scent of 
cedar wood.

ITEM #050460 6 X10/5 GR (.18 OZ)
ITEM #050467  4X 50/5 GR (.18 OZ)

4. DECAF 
A decaffeinated selection of Arabica 
beans from Central America and 
African with intense fruity notes 
and hints of sandalwood from Asian 
Robusta, make a blend rich with a 
warm spicy aroma.

ITEM #050462 6 X10/5 GR (.18 OZ)

5. LUNGO INTENSO 
A blend of select Arabica and Robusta 
origins from Center-South America and 
Africa.   Aromatic and balanced, with 
citrus aromas, slightly spicy tones strong, 
persistent flavor and a pleasant aftertaste 
of dark chocolate. Ideal as a long pour/
double serving.

ITEM #050464 6 X10/5 GR (.18 OZ)

6. NAPOLI
A blend with a strong and decisive character. 
A full and fragrant aroma with spicy notes 
combined with a rich and persistent body 
with slightly bitter nuances, typical of Robusta 
origins.

ITEM #050468 6 X10/5 GR (.18 OZ)

3.2.
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A Division of Atalanta Corporation
1 Atalanta Plaza
Elizabeth, NJ 07206
info@demedici.com
1 833 496 7281
demedici.com


