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1. ACQUALAGNA, RICH AND GENEROUS LAND

Acqualagna is famously known worldwide as the capital of the "fresh truffle all year round", a real-world crossroads
of truffle production, trade, and tasting. Acqualagna is the only city that boasts such a diversified territorial collection
of the 9 types of existing truffles and as many as three national/regional fairs of white truffles, superior black truffles,
and summer black truffles. Not only that, the Magnatum Pico of Acqualagna, together with Alba, is the only one that
enjoys a designation of origin: the superior white truffles can only be from Alba or Acqualagna.

From the Apennine woods of Acqualagna, our company collects truffles, the most precious spontaneous fruit of these lands, and transforms them into
refined gastronomic specialties, so everyone can rediscover the flavors of the Marche culinary tradition on the table every day.
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2.1 Our story

Acqualagna Tartufi S.r.l. specializes in the commercialization of fresh
truffles and the transformation of these truffles into various long-life 
food specialties. Our company has more than 60 years of experience
in the world of truffles thanks to the collection and marketing carried
out by the well-known Marini family in Acqualagna. In 2004 
Piergiorgio Marini, with his wife Emanuela Bartolucci, decided to 
separate from the historical family business to found their own, more 
innovative, and structured one.
The purchase of numerous state-of-the-art machinery has enabled us
to process our food products better and extensively. Thanks to the 
contribution of expert food technologists, we have managed to 
maintain the traditional recipes and prepare the products artisanally; 
the company has been able to extend the products' cooking process
on a large scale and accelerate and automate the phases of storing, 
sealing, sterilization, and labeling the stored products.

1975, Acqualagna fair: Domenico Marini & Clorinda Azzolini

Acqualagna Tartufi Srl - Via C. Colombo 2/A - 61041 Acqualagna (PU) Italy - Ph. +39 0721 797031 – email: info@acqualagnatartufi.com – www.acqualagnatartufi.com

60 YEARS DEDICATED TO THE
WORLD OF TRUFFLES, WITH
RESPECT FOR ITS TERRITORY
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2.2 Our company mission

In recent years, the company has
restructured itself commercially in a 
managerial manner to control the 
domestic market better and compete 
on a large scale in international 
markets, where competition for Made 
in Italy agri-food excellence has
become increasingly aggressive.

Our mission is now focused on 
positioning the historic "Acqualagna 

Tartufi" brand among the first 
worldwide, aware of the qualitative 

superiority of the white truffle of 
Acqualagna and the variety of 

truffles that its territory can offer
all year round.
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2.3 Quality control

Our company operates in compliance with the most rigorous standards of quality, 
environmental protection, and health and safety at work, operating in compliance with 

certified international regulations. Acqualagna Tartufi is fully committed to ensuring
that each food product sold retains the natural flavors and aromas of its territory for as

long as possible. Our company adds the seriousness and rigidity of quality controls in 
compliance with current EEC standards to the experience of processing with 

craftsmanship and passion in the search for high-quality raw materials; our entire
supply chain, from the collection/purchase of each raw material to the retail sale, is

controlled and traced according to European standards.

Our company policy favors the high quality of products by careful researching and 
selecting the areas where the superior tuber is harvested. We do not use industrial semi-
finished products but only and exclusively top-notch raw materials; once selected, all-
natural foods are then transformed at the modern factory, following traditional recipes
and modern processing techniques, to guarantee maximum authenticity.
Concerning preserved products, utmost care is taken in selecting the best natural
ingredients, excluding dyes, preservatives, and GMOs from the start; the long 
maintenance of our products is guaranteed by a careful process of encapsulation and 
sterilization, eliminating any added preservatives.
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2.4 Research & Development

Acqualagna Tartufi is able to control the entire production chain in its territory, starting from its truffle groves cultivated with
tuber melanosporum (superior black) and scorzone (tuber aestivum or uncinatum), passing through its factory for the processing
of natural/organic products and, finally, arriving at its store and restaurant in the historic center of Acqualagna (Osteria Braceria da
Plinc). Our company continues to invest in the territorial expansion and productive development of its truffle groves, thanks to
the use of sophisticated machinery for the plateau’s aeration, the continuous grafting of mycorrhizal plants on new land, and the
recovery of older plantations (460 plants per hectare).

We continuously focus on the production line’s
technological innovation and logistics to meet the 
most demanding requirements of large international 
distribution. The continuous process of research, 
experimentation, and development allows our
company to easily support ad hoc suppliers, identify
the most suitable and genuine ingredients for the 
most complex preserved products, and continuously
propose innovative recipes in line with the culinary
traditions of the country of reference.
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2.5 Domestic network

Our company has a good, widespread national network of agents and 
sub-agents throughout the domestic territory, both for fresh and 
processed products. With regard to our preserved sauces and creams, 
the various active partnerships allow us to oversee most of the regions
of Italy in the retail sector, the Ho.Re.Ca. sector and large-scale 
distribution.

Our production organization is so flexible that we are able to serve 
small food and wine retail stores, through our first gourmet line with 
dedicated packaging, up to large retailers, through exclusive recipes
and labeling with their own brand. We continuously participate in 
national food fairs and local markets and village festivals in central
and northern Italy throughout the year.
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2.6 International network

As for foreign markets, the numerous European partnerships and the assiduous
participation in international trade fairs have allowed us to connect with 

important retail clients/distributors, Ho.Re.Ca. and large-scale distribution in 
Germany, France, Spain, England, Belgium, Luxembourg, Holland, Switzerland, 

Austria, and Denmark. We also have prestigious and widespread clientele in other
continents, including the United States, China, Japan, Singapore, Russia, Brazil, 
and the United Arab Emirates. We are well organized to be able to serve daily

even the most difficult and dynamic markets in New York, Hong Kong, Miami, and 
Dubai, with fresh truffles from Acqualagna.

Our company is heavily investing in stored products in various foreign and 
emerging markets to make the world of truffles democratic, passing the test at

the refined tables of good taste and transmitting the flavor and aroma of its land
to an increasing number of people.
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2.7 Our team

In addition to the owner, our company's
team is made up of 12 people. The 
company enjoys great flexibility in the 
workplace and, like traditional
family/craft businesses, is able to hire ad 
hoc personnel for the production line.

At the same time, it has a modern
commercial organization; completely
renovated from a managerial point of 
view, the sales team is able to preside 
over the domestic and international 
market, both in the fresh market, retail, 
Ho.Re.Ca., and large-scale distribution.
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2.8 Our truffle hunting

Acqualagna Tartufi organizes, at the client’s request (minimum 2 
people), a real "truffle hunt" with an expert quarryman and his faithful
and skilled dog. It lasts about 2 hours and offers one of the most
intense emotional experiences that our territory can offer, through a 
beautiful walk in the woods and hills of Acqualagna and an explanation
of the secrets of the search for the superior tuber, both white and 
black. Once you have finished your search for truffles, we visit our
truffle processing establishment, where all the transformation
processes from the raw material to the finished product (creams, 
sauces, oil, etc) are explained. Then you are directed to our store in the 
central square of Acqualagna, where you can have a complete tasting
of most of our truffle-based products. Those who want, can finish the 
tour with a lunch or dinner with black truffles (aestivum or uncinatum) 
or white truffles in our renowned restaurant Osteria Braceria da Plinc, 
located in the historic center of Acqualagna.

mailto:info@acqualagnatartufi.com
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For ten years, we have been BRCGS and IFS certified, following 
international standards that aim to harmonize the different

standards adopted by Europe’s large-scale distribution. Both
refer to quality management systems, the Hazard Analysis Critical 
Control Point (HACCP) methodology and Factory Environmental, a 

set of GMP (Good Manufacturing Practice) and GHP (Good 
Hygiene Practice) requirements.

The Global Food Safety Initiative (GFSI) is an international 
initiative that aims to strengthen and promote food safety

throughout the supply chain.

Recently, the GFSI has succeeded in getting the major international retailers to accept the concept of equal
validity and interchangeability between the standards recognized by the GFSI itself, thus allowing them to reduce
the duplication of conformity certificates concerning standards similar to each other.

Acqualagna Tartufi Srl - Via C. Colombo 2/A - 61041 Acqualagna (PU) Italy - Ph. +39 0721 797031 – email: info@acqualagnatartufi.com – www.acqualagnatartufi.com
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The British Retail Consortium Global Standard for Food Safety was created in 1998 to ensure that
branded products are obtained according to well-defined quality standards and comply with the
minimum requirements. The standard was developed by the British Retail Consortium, which
represents the major British retailers, such as Tesco Stores, Sainsbury's Supermarket, ASDA Stores,
etc., and UKAS (United Kingdom Accreditation Service), a British national accreditation body, which
recognizes it. Therefore, the application of the BRCGS is a prerequisite to export its products and is a
recognized guarantee of corporate reliability.

As for the US market, we are registered with the Food & Drug Administration and already have
several certified preserved food products that we regularly export. The FDA is the US government
agency that deals with the regulation of food and pharmaceutical products, dependent on the United
States Department of Health and Human Services. It aims to protect citizens’ health through
regulations that control products on the markets that are under its jurisdiction; the control tools
include both pre-market evaluations and post-marketing monitoring.

Our certifications

Acqualagna Tartufi Srl - Via C. Colombo 2/A - 61041 Acqualagna (PU) Italy - Ph. +39 0721 797031 – email: info@acqualagnatartufi.com – www.acqualagnatartufi.com
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The International Food Standard is another unified evaluation system that checks quality and safety systems,
applied to all production levels in which food is processed (food companies or companies that pack loose food
products). It encourages the effective selection of food suppliers under the large-scale distribution brand,
based on their ability to provide safe products, compliant with contractual specifications and legal
requirements. It also constitutes a model recognized both in Europe and the rest of the world.
Version 3 of IFS Food was developed and promoted by the German Retail Federation (HDE) in 2003, then
updated and introduced to the French market in 2004 by the French traders and distributors federation (FCD).
In the following years, the associations of Italian distributors also showed a certain interest in IFS. The latest
version (version 5), introduced on January 1, 2008, constitutes a sort of collaboration between three
federations of distributors from Germany, France, and Italy.

Our certifications

We have had organic certification since 2012, making us the second Italian company to have obtained organic
certification for both fresh products and preserved truffle-based products. We are among the very few
European companies that have a similar certification for truffle products. Near Acqualagna, we have a certified
organic truffle grove that allows us to collect the precious tuber from uncontaminated soil. As for our sauces
and creams that involve the use of other ingredients, we only select certified organic products and exclude
genetically modified organisms and products deriving from chemical synthesis. However, adding flavor is an
important and delicate process for some preserved organic products; it would be useless to hide it. Therefore,
we would like to point out that it is not done artificially/chemically but with great care and professionalism,
using completely natural ingredients.

Acqualagna Tartufi Srl - Via C. Colombo 2/A - 61041 Acqualagna (PU) Italy - Ph. +39 0721 797031 – email: info@acqualagnatartufi.com – www.acqualagnatartufi.com
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Our preserves taste homemade, and we are obsessively attentive to customer service. These are the two fundamental principles that guide
our truffle manufacturing process. All the steps of the entire production process are carried out inside our establishment in Acqualagna,
from the collection and selection of the best fresh truffles to cleaning, cutting, and grinding, and cooking according to traditional local recipes,
sterilization, and final packaging. Acqualagna Tartufi is able to control the entire production chain, starting from the collection of truffles in its
truffle groves or territory by means of expert quarrymen, passing through its factory for the processing and packaging of the product, and
finally arriving at the consumer's table through its commercial distribution.

4. OUR PROCESSING
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4.1 Collections and selection

Our company enjoys, first of all, the advantage of being located in the only
territory in the world where a continuous collection of truffles is carried out, 
varied in the 9 existing types; it is no coincidence that Acqualagna has been
named the Capital of fresh truffles all year round. Once collected by the main
quarrymen of the area or in our truffle groves cultivated with superior black 
and scorzone, the truffles are selected manually, paying particular attention to 
them. They are then categorized by aroma, size (determining the tuber’s shape
and size) and quality. The top-notch ones are destined to serve customers that
want fresh or frozen truffles, while the smaller or less uniform ones (2nd rate 
and 3rd rate) are destined for processing. To make a good selection of the 
superior tuber, it is not necessary to focus on its visual appearance but how
they smell and feel. The truffle must, in fact, be quite hard to the touch, a sign
of freshness; on the contrary, a truffle which, when crushed is unstable, 
generally hides a rot and is often worm-eaten. The sense of smell has an even
more subtle task, discovering a good superior white truffle: in the aromatic
composition of Tuber Magnatum Pico, the mushroom, honey, hay, garlic, 
spices, wet earth, and ammonia are in perfect balance, with great delicacy.

Acqualagna Tartufi Srl - Via C. Colombo 2/A - 61041 Acqualagna (PU) Italy - Ph. +39 0721 797031 – email: info@acqualagnatartufi.com – www.acqualagnatartufi.com
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4.2 Cleaning

After being selected based on the customer's needs, the fresh

truffle is brushed or washed to eliminate any residual soil. The 
aroma is in the truffle, so you have to do everything possible

to keep it at its peak. Therefore, our cleaning consists in 
eliminating the most significant layer of earth; the truffle is

brushed but not perfectly cleaned because the earth residues
create a protective layer for the truffle, allowing it to preserve
its aroma and, at the same time, continue maturing. Through a 

more careful washing (the goods destined for export to the 
United States, for example, must be washed compulsorily); we

eliminate all traces of earth, but we completely expose the 
truffle to the air, compromising, in part, its conservation time 

and retention of the aroma. The complete cleaning of the light 
layer of earth that protects the peridium blocks the truffle’s

maturation and, at the same time, favors the proliferation of 
microorganisms.
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4.3 Slivers, creams, and frozen

After being cleaned, the truffle is ready to be sold, sliced, or ground (for preservation), or frozen. We can
slice the truffle into round, thin flakes. In contrast, grinding chops up the truffle, thus obtaining the base
used for the sauces. Our black truffles are never frozen like most foods as they would lose their
organoleptic characteristics; instead, after being carefully washed and dried, they are vacuum
packaged, quickly frozen in a blast chiller at a temperature of -40 ° C and stored in a holding cell at -20/-
22 ° C.

4.4 Cooking, storing, and  sterilization

All the natural ingredients are prepared and cooked by a food technologist following traditional recipes.
We do not use industrial semi-finished products but only and exclusively top-notch raw materials.
Concerning preserved products, we take maximum care in selecting the best natural ingredients,
excluding dyes, preservatives, and GMOs from the start. Once cooked, the products are automatically
transported to a dispenser, which, without ever coming into contact with hands and respecting the
health regulations in force, pours the right amount of product indicated on the label into the jar.
Immediately after, the jars pass into the capper, which seals the cap, creating the vacuum-seal. Finally,
the jars are placed in an autoclave for sterilization at 121 ° C; the long conservation of our products is
guaranteed by a careful encapsulation and sterilization process, eliminating any preservatives.

mailto:info@acqualagnatartufi.com
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4.5 Processing and packaging

The labeling of our products, that is, the regulation of the information 
about our foods, is a very important part and is subject to careful

review and updating. Our labels are designed to adequately inform the 
consumer about the product's characteristics, allowing them to choose

the one that best meets their needs. In addition to the denomination, 
expiration date, place of production, list of ingredients, and nutritional
values, our packages highlight all the allergens used in the product and 

the factory processes. All the information on our labels is produced in 
various languages, taking into consideration the various countries of 
destination. Our gourmet line packaging also contains useful tips for 

the preparation, cooking, and conservation of the product. All stored
products are placed with great care in special boxes of 6 or 12 jars and 

then properly packaged and shipped. Maximum attention is given to 
the packaging of fresh truffles; after being wrapped in absorbent

paper, the product is placed in isothermal containers equipped with 
cold accumulators internally.
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5. THE VARIOUS SPECIES OF TRUFFLES AND 

HARVEST PERIODS IN ACQUALAGNA 

There are about a hundred types of truffles,

but only 9 species are considered edible and,

therefore, can be marketed. In fact, most are

toxic or characterized by non-appreciable

organoleptic properties. A series of

characteristics distinguish the different types

of truffles: the scent, flavor, appearance of the

peridium (the outer rind), appearance of the

gleba (the fleshy inner part), and ripening

period. Here are the 9 edible and marketed

types; the first 6 are the most important and

compete in the market.

TYPE OF TRUFFLE HARVEST PERIOD IN THEMARCHE 

REGION

1.    Superior Black Truffle or Black Truffle of

Norcia (Tuber melanosporum Vittad.)
December 1  - March 15

2.    Black Winter Truffle or Black Trifola (Tuber 

brumale Vittad.)
January 1 - March 15

3.    Summer Truffle or Scorzone (Tuber 

aestivum Vittad.)
June 1- August 31

4.    Uncinatum Truffle or Scorzone (Tuber 

uncinatum Chatin)
October 1 - December 31

5.    White Truffle or White Trifola (Tuber 

magnatum Pico)
The last Sunday in September

- December 31

6.    Bianchetto truffle or Marzuolo (Tuber 

albidum Pico or Tuber borchii Vittad.)
January 15 - April 15

7.    Moscatum truffle (Tuber brumale 

moschatum De Ferry)
January 1 – March 15

8.    Ordinary Black Truffle or Bagnoli Truffle 

(Tuber mesentericum Vittad.)
The last Sunday in September

- January 31

9.    Smooth Black Truffle (Tuber macroscopum 

Vittad.)
The last Sunday in September

- December 31

mailto:info@acqualagnatartufi.com
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1. Superior Black Truffle or Black Truffle of Norcia (Tuber melanosporum Vittadini)

The peridium, the blackish-brown surface with rusty red hues, is quite homogeneous, and the gleba is
black-brown tending to purple or reddish, with dense and thin whitish veins and with well-defined
contours. The shape is round with bumps or protrusions. The scent is pleasantly intense, aromatic, and
fruity. It prefers hills and mountains with little vegetation. It lives in symbiosis with downy oaks, holm
oaks, Turkey oaks, limes, hazelnuts, black hornbeams, and rockrose plants. After the white truffle, this
species is the most exquisite. It is widespread in Italy, Spain, and France. It expresses all its elegance
once cooked. Storage time: 5/10 days from collection. Store in the refrigerator wrapped in kitchen
paper (to be replaced daily) and an airtight container. Do not wash before use.

2. Black Winter Truffle o Black Trifola (Tuber brumale Vittadini)

The surface is black and brown with small lumps, while the gleba is dark and has marble veins. The
scent is intense and persistent with musky tones, and in the muscat variant, it recalls nutmeg. It can be
found in plants such as English oak, oak, downy oak, beech, holm oak, black pine, larch, black and
white hornbeam or hazelnut. It is easily confused with the superior black truffle, but it costs half the
price. Aroma and flavor: strong and aromatic and easily digestible. We recommend consuming it raw
in very thin slices. Storage time: 5/10 days from collection. Store in the refrigerator wrapped in
kitchen paper (to be replaced daily) and an airtight container. Do not wash before use.

5.1 The most commercialized truffles
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3. Summer Truffle or Scorzone (Tuber aestivum Vittadini)

It resembles the superior black truffle since it is also black and has numerous lumps, but it stands out because,
the gleba has a hazelnut color with light veins. Its aroma and flavor give us a delicate taste of mushroom, but it is
less elegant than the superior black truffle. It expresses its maximum potential after cooking. This variety can
grow to a considerable size. It grows in clayey and sandy soil, from the plain up to 1000 meters. Depending on
the altitude, it can be found in symbiosis with downy oak, oak, hornbeam, beech, hazelnut, or holm oak, English
oak, pine, or hazelnut. Storage time: 5/15 days from collection. Store in the refrigerator wrapped in kitchen
paper (to be replaced daily) and an airtight container. Do not wash before use.

4. Uncinatum Truffle or Scorzone (Tuber uncinatum Chatin)

The Uncinatum truffle is the typical autumn truffle. It is a very popular variety of truffle because it is has a very
attractive price and an aroma and scent that can bring life to individual dishes. Some compare it to the Black
Summer Truffle (called Scorzone), but the Uncinatum Truffle has a decidedly more intense aroma. The size of
the Uncinatum Truffle can range from a hazelnut to an orange and beyond and can even reach 700 grams in
weight. Like its summer namesake, the Fresh Uncinatum Truffle has a lumpy outer skin (hence the name
Scorzone) but is very dark, gray, or black. The color of the gleba (truffle pulp) ranges from shades of hazelnut to
brown, with light and very branched veins. There aren't many differences between Aestivum Scorzone and
Uncinatum Scorzone, but the latter has a more pronounced odor due to the particularly humid soil in which it is
located, which retains the well-defined smell of the woods and vegetation that welcome it. The environment in
which the Unicinatum truffle grows is in the turkey oak, downy oak, and black hornbeam trees, which can be
considered the symbiotic plant of choice. Since the Unicinatum Truffle cannot stand drought and needs very
humid soil, it is found in shady, cool areas, where the sun's rays do not reach it.
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5. White Truffle o White Trifola (Tuber magnatum Pico)

It is born and grows only in Piedmont or the Marche region, where it takes the name of Alba and Acqualagna
truffles. It lives in symbiosis with oaks, willows, limes, and poplars but can also be found in hornbeam and hazelnut
trees. It is globular and more or less round but has irregularities on the peridium (cavities and protrusions); the
surface is slightly soft. The color varies from cream to ocher and remains constant even when fully ripe. The gleba is
white and grayish-yellow and marbled with white veins. The aroma and flavor are extremely strong and aromatic,
like that of parmesan cheese. We recommend eating it raw and sliced very thin. It requires soft, moist soil with
good ventilation. Storage time: 5/10 days from collection. Store in the refrigerator, in the vegetable compartment,
wrapped in kitchen paper (to be replaced daily) and an airtight container. Do not wash before use.

6. Bianchetto Truffle or Marzuolo (Tuber albidum Pico o Tuber borchii Vittadini)

It is widespread throughout the Italian peninsula. It has similar characteristics to the white truffle because it has a
round and regular shape with cavities and protrusions and is smooth and off-white. When it reaches maturity, it
becomes dark both inside and out. It seldom reaches large dimensions. It is distinguished from the superior white
truffle for its aroma—light in the beginning and tending towards strong garlic tones later. Its commercial value is
significantly lower than the white truffle. It prefers calcareous soil and broad-leaved woods such as Turkey oaks,
holm oaks, and downy oaks, or conifers such as larches, cedars, firs, and some species of pine. Aroma and flavor:
less intense and more pungent than the white truffle. It is best cooked, as it is not particularly digestible due to its
high acidity. Storage time: 5/7 days from collection. Store in the refrigerator wrapped in kitchen paper (to be
replaced daily) and an airtight container. Do not wash before use.
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7. Moscatum Truffle (Tuber brumale moschatum De Ferry)

Like the Winter Truffle variety, it is generally small in size; it has a strong smell reminiscent of musk
(moscatum means "tastes of musk") and a spicy flavor, stronger than that of the Winter Truffle. It
prefers calcareous, permeable soil with high porosity also rich in humus and is created at a depth
varying from about 5 to 30 cm in symbiosis with plants such as Aleppo Pine, Italian Pine, Downy Oak,
Holm Oak, Black Hornbeam, Hazelnut, and the Turkey Oak.

8. Ordinary Black Truffle or truffle of Bagnoli (Tuber mesentericum Vittaddini)

This truffle is characterized by a dense network of veins in the gleba (internal part of the truffle),
arranged in a labyrinth, reminiscent of the intestine; for this reason, it was called mesentericum, which
means "similar to the intestine". The peridium (rind) is black and lumpy; the dimensions of these
specimens on average are small, rarely greater than that of an egg. It has a phenic smell, like bitumen,
and a slightly bitter taste, which is why it has little commercial value. It prefers well ventilated loose
soil even if rich in humus in symbiosis with Downy Oak, Turkey Oak, Black Pine, Black Hornbeam, Hazel,
and Beech.

5.2 The less commercialized truffles:
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9. Smooth Black Truffle (Tuber macroscopum Vittadini)

It is the least known and least commercialized variety, but it is still one of the most popular. The
surface is smooth, and the gibbous lines are minimal. The smell is strong and pleasant. The smooth
black truffle or Tuber Macrosporum Vittadini is still a truffle species that is quite unknown,
considered lesser but actually endowed with unique and highly appreciable organoleptic and
aromatic characteristics. The smooth truffle has climatic needs very similar to those of the superior
white truffle, with which it often shares the maturation grounds, despite having a greater resistance
to drought. It is precisely for this reason that its notoriety is still limited; in the growing areas,
attention is always focused on the white truffle, and the smooth black truffle is often left behind. It
has a peridium characterized by sparse and not very prominent spores, which give it a smooth and
uniform rind. The body is globular and irregular and brown or blackish. The gleba is whitish brown,
tending to rusty tones over time; the white veins are numerous and rather large. The dimensions are
small, often comparable to those of a hazelnut, between 1 and 6 centimeters. The smooth black
truffle gives off a scent reminiscent of the white truffle, but more intense and persistent. The
pleasant and aromatic smell is undoubtedly the most appreciable characteristic of this type of truffle,
which, due to its fragrance, can be combined with the most valuable types. Even in flavor, the
smooth truffle is characterized by intense and persistent tones that make it ideal for multiple culinary
uses. This species loves oaks, poplars, limes, willows, hazelnut trees, and black hornbeams.
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6.PRODOTTI
ACQUALAGNA TARTUFI
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6.1 Fresh truffles line

Directly from our truffle groves or from the quarrymen of the area, we
collect and market the best white or black truffles in the 9 different types
that our territory offers us. The truffles are selected manually, then
divided by aroma, size, and quality. The top-notch truffles are destined to 
serve our customers that purchase from the fresh line.
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6.2 Traditional line 

From the direct collection within our territory, the smaller or less uniform-sized
truffles are destined for the processing and preparation of our sauces and 
creams. Following the traditional local recipes, the traditional line of our
preserves only uses top-notch natural ingredients.                                                               
There are no industrial semi-finished products, dyes, preservatives, or GMOs.
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Whole or sliced truffles
Whole white truffle

Sliced white truffle

Whole bianchetto truffle 

Sliced bianchetto truffle

Whole black summer truffle

Sliced black summer truffle

Dried black summer truffle

Frozen black summer truffle

Pure truffle cream
White truffle cream

Bianchetto truffle cream

Black superior truffle cream

Black summer truffle cream

Ground black summer truffle
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Black summer truffle (Tuber 
Aestivum Vitt.) immersed in water 

and salt. It is recommended as a 
final garnish on various dishes

(pasta, meat, crostini, pizza, eggs) 
after cooking with our sauce or 

cream. Use the product in its
entirety, including the truffle juice.

Black summer truffle (Tuber 
Aestivum Vitt.) Cut it into slices and 
immerse it in oil and salt. It is
especially recommended for 
seasoning first courses and meat
(ideal for scallops and sliced steak), 
also using the oil to further enhance
the flavor of the dish. For an omelet, 
beat the eggs and the product 
together, then cook it in a pan.

Product made up of black summer
truffle (Tuber Aestivum Vitt.), Extra 
virgin olive oil, and salt. The cream
is prepared by grinding the truffle
granularly. It is recommended for 
bruschetta with extra virgin olive oil, 
minced garlic, and anchovy paste. 
For the first courses, it is advisable
to heat the cream in a pan, then
add it to the cooked product; for an 
omelet, beat the eggs and cream
together, then cook it in a pan.

This product is made with white 
truffle (Tuber Magnatum Pico), 

extra virgin olive oil, and salt. It is
a pure product, with no added

aromas or preservatives; the 
truffle is finely ground. Its perfect

match is pasta: heat the cream
with oil or butter in a pan, then

add the cooked pasta. For an 
omelet, beat the eggs and cream

together, then cook it in a pan.

6.2.1 Best Sellers with pure truffle
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Truffle sauces (dairy products)
"Reale" truffle sauce

"Bianca" truffle sauce from Acqualagna

Truffle cream cheese

Truffle fondue

“Gustosa” truffle sauce

Speciality of butter and truffle

Fresh butter and truffle dressing

“Condifacile”
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This product is made with white 

truffle, cream, butter, milk, 

parmesan cheese, flour, and 

aromas. It is recommended as a 

condiment for various types of 

dishes. For pasta (ideal for 

gnocchi, ravioli, risotto, or 

tagliatelle) and meat (ideal for 

scallops), it is advisable to heat up 

the sauce in a pan and add it to the 

cooked product; it's best to dilute it

with the cooking water. The sauce

can also be spread cold on 

bruschetta and hot crostini.

This is a creamy product 

made with summer truffles, 

milk, cow's cheese, 

emulsifying salts, salt and 

aromas. For pasta (ideal for 

risotto and gnocchi) and meat

(ideal for escalopes), it is

advisable to heat the cream in 

a pan, then add it to the 

cooked product; the cream

can also be spread cold on 

bruschetta, crostini, and hot 

pizzas.

This is a creamy product 

made with black summer

truffle, sweet gorgonzola, 

sheep's milk, melting salts, 

salt and aromas. It is

especially recommended as

a base for bruschetta or first 

courses such as risotto or 

gnocchi; it is advisable to 

heat the sauce in a pan, then

add it to the cooked product; 

it's best to dilute it with the 

cooking water.

This product is made with 

fresh butter, white truffle, and 

aromas. For pasta (ideal for 

gnocchi, ravioli, risotto or 

tagliatelle) and meat (ideal for 

scallops), it is advisable to 

heat the butter in a pan and 

then toss the cooked product 

in it; it's best to dilute it with 

cooking water. The butter can 

also be spread cold on 

bruschetta and hot crostini.

6.2.2 Best sellers with dairy products
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Truffle sauces (mushrooms)
Truffle sauce 

Porcini mushroom cream with truffle

White truffle sauce
Mushroom sause with truffle
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Best-selling 

truffle

sauce in 

the world

This product is made with white truffle, 
bianchetto truffle, champignon 
mushrooms, walnuts, butter, cream, 
extra virgin olive oil, Parmigiano 
Reggiano, vegetable broth, salt, and 
aromas. It is recommended as a 
condiment for various types of dishes. 
For pasta and meat (ideal for escalopes), 
it is advisable to heat the sauce in a pan, 
then add it to the cooked product; the 
sauce can also be spread cold on 
bruschetta, crostini, and hot pizzas.

The first truffle sauce produced and the 
oldest and most traditional recipe of our
entire line of sauces. It consists of black 
summer truffles, champignon 
mushrooms, black olives, extra virgin
olive oil, aromatic herbs, salt, and 
aromas. It is recommended as a 
condiment for various types of dishes. 
For pasta and meat (ideal for escalopes
and roast beef), it is advisable to heat
the sauce in a pan and then add it to the 
cooked product; the sauce can also be 
spread cold on bruschetta, crostini, and 
hot pizzas; for an omelet, beat the eggs
and the sauce together, then cook it in a 
pan.

The product consists of porcini 
mushrooms, black summer truffle, 

extra virgin olive oil, and aromas. It is
recommended as a condiment for 
various types of dishes. For pasta 

(ideal for tagliatelle and risotto) and 
meat (ideal for fillets and escalopes), 
it is advisable to heat the cream in a 

pan, then add it to the cooked
product; the cream can also be 

spread cold on bruschetta, crostini, 
and hot pizzas.

6.2.3 Best sellers with mushrooms
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Typical truffle products
"Crostino" sauce from Marche with truffle

"Rustica" sauce with truffle 

“Sfiziosa” sauce with truffle

Olive sauce with truffle

Red sauce with truffle 

"Carbonara" with truffle

Green pesto with truffle 

Red pesto with truffle

Truffle lard 

Truffle cheese 

Truffle salami 

Truffle sausages 
Truffle popcorn 

Truffle honey 

Truffle chocolates 

Truffle grappa 

Bitter with truffle
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This is an ancient and traditional

recipe, typical of the Marche region, 

with black summer truffles, pork, 

chicken livers, extra virgin olive oil, 

aromatic herbs, white wine, and salt. 

It is ideal for the preparation of 

bruschetta or delicious appetizers. It

can also be used to make excellent

risotto.

We have added our truffle to the 

typical and traditional Sicilian

pesto. Pesto with dried tomatoes, 

cashews, parmesan, and summer

truffle.

This product is perfect for pasta; 

just heat the sauce and toss the 

pasta in the pan once cooked. It is

also excellent on crostini.

This product consists of summer

truffle, green olives, artichokes, 

extra virgin olive oil, and aromas. It

is especially recommended as a 

base for sandwiches and 

bruschetta or  first courses.

This product consists of pork fat, 

black summer truffle, spices, 

and aromas and is excellent for 

making bruschetta, polenta, or 

as a condiment on a roast.

6.2.4 Best sellers of typical products
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Truffle pasta 
"Taglietelle" pasta with truffles 

"Strangozzi" pasta with truffles 

Rice with truffles 

Cornmeal with truffles 

Truffle dressing
Extra virgin olive oil with white truffle

Extra virgin olive oil with black truffle 

Balsamic vinegar of Modena with truffle 

Balsamic vinegar cream of Modena with truffle 

“Oro del bosco” 

Salt with truffles

Flour with truffle

Specialities and Accessories 
"Crostino" sauce from Marche

"La gustosa" 

Porcini mushroom cream

Fossa sheep's cheese

Dried porcini mushrooms 

Steel/wooden truffle slicer
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Forest gold (oro del bosco) is a perfect mix of 

flavors to give a touch of refinement and aroma 

to your dishes. A mixture of porcini mushrooms, 

champignon mushrooms, truffles, and salt, it is

ideal for appetizers, first and second courses, 

and pizza. You can use it directly on the dish or 

melt it in a pan with a little broth to create a 

delicate cream.

Extra virgin olive oil 

with the addition of 

white truffle aromas.               

It is suitable for 

enhancing the flavor of 

truffles on eggs, 

crostini, first courses, or 

pizzas.

Egg pasta with black truffle, tagliatelle 

is the queen of truffle pasta. The 

product is ready to be cooked, and we

recommend using light sauces or 

extra virgin olive oil. Truffle tagliatelle 

can also be seasoned with our truffle

sauces or fresh truffle butter.

Durum wheat semolina pasta, black 

summer truffle, and aromas. This product 

is ready to be cooked, and we

recommend using light sauces or, better

still, extra virgin olive oil; it can also be 

seasoned with our truffle sauces or fresh

butter.

Black summer truffles and aromas are 

added to the carnaroli rice. The product is

ready to be cooked, and we recommend

using light sauces or, better still, extra 

virgin olive oil or butter. Rice with truffles

can also be seasoned with our truffle

sauces or fresh truffle butter.

Cornmeal, black summer truffle, 

and aromas. This product is ready 

to be cooked, and we recommend

using light sauces or, better still, 

extra virgin olive oil or butter.
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6.2.6 The latest news
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Acqualagna Tartufi does not limit itself to promoting the precious fruits of its land but seeks and enters into 

partnerships with numerous gastronomic excellences scattered throughout Italy. Among the many 

collaborations, those that our company has activated with the master chocolatiers of Modica and with the 

ancient vinegar shops of Modena deserve particular importance.

The refined dark chocolate of Modica (PGI) is married with the truffle of Acqualagna to produce black 

and white truffle pralines, whose appearance is very reminiscent of the precious fruits of the undergrowth. A 

production of haute patisserie, all artisanal able to delight every palate, even the most demanding. The truffle 

leaves a pleasant, delicate and persistent taste in the mouth, without however prevailing over Modica

chocolate.

Another creation is certainly the truffle perlage. Soft pearls of white vinegar are embellished with the black 

summer truffle of Acqualagna, tasty on risottos and first courses, excellent on fish and seafood, delicious on 

aged cheeses and perfect on raw meats (tartare) and roasts. Perlage with truffles is one of the most 

fashionable products of the moment because it is very reminiscent of caviar, in its fascinating aspect. From the 

analyzes we have carried out on various samples, these pearls are often produced with the preserving water 

that is left over from the boiling of the black summer truffle; the process of spherification of the truffle therefore 

has nothing to do, in substance, with the delicacy and exclusivity of the renowned sturgeon eggs. So we asked 

ourselves why not combine the truffle with the excellence of Modena vinegar which, among other things, is also 

a natural stabilizer / preservative? Having said that, we have thus activated another important collaboration with 

an ancient Modena vinegar factory that knew how to work our black summer truffle. We excluded their 

traditional dark balsamic vinegar since both the flavor and the color would have dominated the black truffle of 

Acqualagna, present in the jar in small flakes, choosing a very high quality product that we could call, 

improperly according to the dictates of the PGI, white vinegar balsamic (since it is produced not only with white 

wine vinegar, but also with white must, therefore with very low acidity).
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6.3 Organic Line

Our line of organic truffle products was one of 
the first Italian companies to obtain IT BIO 004 
certification. Thanks to our certified organic
truffle grove, we can collect the superior
tuber from uncontaminated soil. In sauces
and creams that involve the use of other
ingredients, the utmost attention is paid to 
selecting only certified organic raw materials.
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6.4 Gourmet Line

The new gourmet line is characterized by the recipes of our traditional line but with a careful
commercial selection of our best sellers. Great care has been given to the presentation of this new
range of products, equipped with elegant packaging and intended for small businesses and retailers
of typical products.
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OUR STRENGTHS

1. Strong Brand Identity & Awareness: the brand is easy to identify/interpret and makes immediate reference, in addition to
made in Italy, to the famous and renowned capital of the truffle;

2. Elastic and flexible production: great ability to absorb additional large-scale distribution customers without overloading the
production line;

3. Private label packaging experience: we already work for several foreign large-scale distributions with their own brand labels;
4. Production capacity with customized recipes: our research, experimentation, and development process allows us to easily

support ad hoc suppliers and propose innovative recipes in line with the quality/pricing needs of customers;
5. Best quality/price ratio: our preserves have superior quality characteristics compared to competitors (both for the

percentages of truffles used and the raw materials chosen); despite this, sauces and creams manage to be offered on the
market at very competitive prices;

6. International Certifications: for ten years, we have been BRCGS and IFS certified, following the international standards
adopted by Europe’s large-scale distribution. Many products are registered with the FDA for the USA;

7. Organic Certification: of fresh products and preserved truffle-based products; we are among the very few European
companies that have a similar certification;

8. Extensive product know-how: over 60 years of experience in the world of truffles, thanks to the collection and marketing
carried out in Acqualagna by the well-known Marini family that began in 1960;

9. Complete control of the production chain: starting from the collection in its own truffle groves or its territory by means of
expert quarrymen, passing through its establishment for the processing and packaging of the product, and finally arriving at
the final consumer's table through its commercial distribution.
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9. OUR CONTACTS

Alice Scatassi
Sales Department & Quality Manager
alice@acqualagnatartufi.com
Ph. +39 0721 797031 – Mob. +39 3454983689

Davide Possanzini
Head of Sales & Marketing
davide@acqualagnatartufi.com
Ph. +39 0721 797031 – Mob. +39 3913304363
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