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L’ART DE LA TRUFFE
DEPUIS 1930

Located in Provence, a distinguished
truffle-growing region
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The benchmark in quality
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Truffle EVOO White or Black 3.4 FL. 0Z/ 12 Per Case
Just a drizzle is enough to give all recipes
that divine flavor of white or black truffle

Truffle Salt Grinder 3.20Z-3.50Z/ 6 Per Case
Available in:
Himalayan Pink Salt, or Winemaker’s Salt

Truffle Seasoning 1.8 0Z/ 6 Per Case
Add a few shakes anywhere you would use salt:

popcorn, French fries, eggs & more

Truffle Honey 3.20Z/ 6 Per Case
Acacia honey with summer truffles
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L’ART DE LA TRUFFE
DEPUIS 1930

Dried Mushroom Grinder .10Z-.90Z/ 6 Per Case
Available in:

Morels, Porcini, and Mixed Forest

Dried Mushroms 1.75 0Z/ 6 Per Case
Options include: Porcini, Morels, Chanterelles,

Mixed Forest, Black Trumpet

Truffle Salsa 4.2 0Z/ 6 Per Case
Made from button mushrooms, black

olives and summer truffle

Truffle Carpaccio 3.50Z/ 6 Per Case
Wafer-thin summer truffle slices in extra

virgin olive oil

Imported from France by

914-732-3111

FINESALER

order@finesaler.com
SPECIALTY FOODS TRADER



