About us
In the summer of 1997 we found our first summer
truffles in the shady forests of Transylvania, a
moment that captured us ever since and put our
lives in the servitude of these underground beauties.
We searched for more, learned more, and developed
our knowledge with the newly emerging industry,
growing our activity from hobby to business.
Today, after almost two decades, Truffoir is serving the global cuisine with the best quality fresh
truffles on the market, building a strong reputation for South-East European truffles. Week by
week, our truffles reach our distribution part ners around the world, who appreciate the
freshness of our merchandise, the rigorousness of
our quality selection and the reliability and rea diness of our staff.
During these years we managed to separate ourselves from those truffle dealers, who over-promise
and under-deliver, as we look to our partnerships
as lifelong connection based on reliance and confidence. Truffle trade is a trust-based business,
and we earned the trust to move forward. Our
fresh truffles from now on will be closed in jars,
and start a new journey.
We welcome you in the world of our new product
lines!
Fekete Andras Oszkar and Partners
Truffoir Group

Playing with words and letters. A new brand is
born.

T is for T r u f f o i r . O r T i s f o r T r u f f l e .
But iT can also be for Trüffel, tryffel, truffe,
nevertheless tartufo. By playing with these words,
we decided to brand our new line of truffle products as T di tartufo,as this is the most ear
catching of them all. It also represents our grati tude to italian truffle hunters and truffle friends
from whom we learned so much during the years.
Exactly eighteen years after we started our
journey in the truffle world, we grew up, and now
we stand proudly, and present our elegant product
line to our clientele.

These products are:
Innovative –
We did not simply reproduce the most known truffle products, but we added a fresh approach to
each recipe, matching high quality ingredients to
produce a specific taste.

Safe –
We took all the necessary steps to make tasty,
long lasting products that are also safe to consume by the public. Our products were made in HACCP
and IFS certified production facilities, to meet the
most rigorous health requirements.

F i e l d fresh. Organic –
Our truffle products contain Bio certified truffles from our plantation in Hungary, where our
team of people and dogs work to produce the best
truffles of the land.
With our strict plantation management system in
place, we can harvest only mature and healthy
truffles that will go in our products without commercial intermediaries. Quality, freshness and
production stability is ensured. All year long.

L o w on artificial aromas –
We just don’t like the metallic taste of the artificial truffle flavoring, so we use natural essences
that have a fine, mild taste that would require
your taste buds to open up and sense it.

H i g h truffle content –
We are fed up with so called “truffle products”,
that sometimes have less than one percent of truffle content and rely solely on the artificial
aromas to give some taste for it. A truffle product
should contain truffles. Real truffles!

Black Truffle Balsamic Glaze
Th is is a dense balsamic vinegar of Modena with
black truffle and acacia blossom honey, to
accompany all kinds of cheese, whether it is
Ca membert, blue cheese, Emmental, goat or
sheep cheese, mozzarella or mascarpone. Its
also fantastic with fresh vegetable or fruit
salad. It matches with every fruit or fruitbased product such as ice creams, pancakes, waffles, oeufs à la neige (floating island), fresh
strawberries, vegetables, tomato & mozzarella caprese or melon.

Net Weigth: 100 ml
EAN Code: 5941895700079
Pcs per case: 48
Shelf Life: 36 months
Code: BALVU100

O l i v e oil with Black Truffle Slices
A blend o f high-quality cold-pressed olive oil
and black Burgundy truffle ( Tuber uncinatum).
It is recommended to use the product as flavo ring due to the characteristi c taste of Spanish
olives and its high truffle content.
This is the most basic truffl e ingredient: it is
easy to make truffle butter, an egg dish, truffle breakfast, lunch and dinner with it. you
can infuse it into mayo, sauces or sour cream,
according to your individual taste and prefe rences. It matches every oil or fat-based dish
but it spi ces up a fresh salad, too, so you can
even leav e onion and garlic out. Sprinkle truf fle oil on the salad, stir it and serve it. Do not
tell your guests about this little trick; wait
until they ask about it...

Net Weigth: 100 ml
EAN Code: 5941895700017
Pcs per case: 48
Shelf Life: 18 months
Code: OILOU100

Grapeseed oil with White Truffle Slices
The finest quality organic grapeseed oil is infused
with Istrian white truffle (Tuber Magnatum).
Its aroma is very intense and can not be compared with anything; however, it reminds every-one
of something inexpressible. It brings up intan gible feelings. According to one’s mood it can
be very exciting, too much, or both … and even
more.
In contrast with olive oil, the cold-pressed
grape seed oil has a moderate and mild taste.
Use it to prepare dishes where a dominant oil
taste is not desired. We certainly recommend
this product for chocolate mousse with truffle, but it would nicely find its place with
foiegras dishes, such as goose and duck liver
pâté or fried liver, meat, steaks as well.
Mix it with mayo or sour cream. Of course, it
also matches salads and any kind of cheese.
Try it with butter croissant or for breakfast
egg recipes, such as buttery scrambled eggs,
fried eggs, soft-boiled eggs or poached eggs.
Net Weigth: 100 ml
EAN Code: 5941895700048
Pcs per case: 48
Shelf Life: 18 months
Code: OILGM100

Truffled Honey
The Acacia Honey used in this product is a typical Hungarian taste and texture, paired with
the black burgundy to get a long lasting taste.
We recom mend it for goose a nd duck foiegras,
for seasoning hot and cold dressings. Put it
into mayo, sauces, sweet and sour sauce. Use it
to glaze roasted or grilled meat or to fill
cakes or sweets.
It is also ideal for breakfast meals, such as
toasts, croissants, brioches or buttery
scones. Sprinkle it on salads or fruit salads,
or add it as an extra on pancakes. Mascarpone
with Acacia Truffle Honey... yummy.

Net Weigth: 60 g
EAN Code: 5941895700109
Pcs per case: 48
Shelf Life: 24 months
Code: HONU60

Black Truffle Pesto
We have created this simple yet special truffle
sauce by using finely chopped black burgundy
truffle ( Tuber uncinatum), pine nuts and olive
oil. This is a basic truffle product.
The product can be used in multiple ways. Try it
with cheese or salads. It is also great for marinating or seasoning meat and for pasta, using
as it is or infused into sauces. Mix it with
butter or sauces, especially with mushroom
sauce. It goes well in mayo and cold sauces, but
you can put in scrambled egg too. Try the
French toast with truffle: spread it on two
slices of bread, put them together, soak them
in eggs, fry and serve them
Net Weigth: 125 g
EAN Code: 5941895700161
Pcs per case: 24
Shelf Life: 18 months
Code: PESU125

Truffled Plum Balm
Traditional Hungarian plum p reserve is cooked
for a very long time in a cauldron. Sweet plums
thicken during the process and sugar is caramelized on the wall of the cauldron. This gives
it a typically bittersweet, sour taste that
people like so much. We like it, too, but the pre serve is just the beginning: we have combined it
with dark balsamic vinegar, Cognac and, of
course, the can’t miss truffles. The sour taste
of the balsamic vinegar was balanced with
Xylitol so the product does not contain added
sugar.
The result is a unique example of sweet and
sour taste. It is recommended with many kinds
of dishes, taste it with any type of cheese, for
instance, or mix it with dressings or sauces. It
perfectly suits any type of venison recipe. Try
to glaze ribs with it while grilling.

Net Weigth: 125 g
EAN Code: 5941895700192
Pcs per case: 24
Shelf Life: 24 months
Code: BALPU125

Black Truffle Vinaigrette
This dressing, as a classic vinaigrette, mainly
consists of cold-pressed Spanish olive oil and
dark balsamic vinegar of Modena, infused with
Burgundy truffle. It can be used as a dressing
most typically for any kind of salad, as a mari nade or sauce, but it is also excellent and
unique as an ingredient of any of these.
Net Weigth: 250 ml
EAN Code: 5941895700130
Pcs per case: 24
Shelf Life: 18 months
Code: VINU250

White Truffle Vinaigrette
Here we used the purest cold-pressed grapeseed
oil as an oil base and white balsamic vinegar
as a vinegar base. The truffles dissolved in it
are white, too. The unsurpassable taste and
aroma of Istrian truffle makes any dish prepared with this dressing unforgettable.
Net Weigth: 250 ml
EAN Code: 5941895700222
Pcs per case: 24
Shelf Life: 18 months
Code: VINM250

True Truffle Line
After proper cleaning and slicing of our fresh truffles a special
drying technique has been used to obtain the best quality dehydrated truffle product, that we name: True Truffle.
It’s True Truffle because it does not contain any additional aroma
or flavoring, but only the original taste of the truffle. These
truffle slices now can be stored on room temperature and used
exactly in the same way, as you would use a fresh truffle slice. The
taste is immediately there and is long lasting. This way you can get
trough the off-season periods and never miss the original, true
truffle pleasure you are used to. Try on any dish, be it a pasta, egg,
butter, risotto, cheese or potato. Or why not try the True Honey
Truffle in an ice cream or caffe latte? The possibilities are endless, just ask for it!
We have five species of dehydrated truffle, so anyone can find its
favorite taste, be it white or black, sweet or with a garlicky fragrance.

True White Truffle
Undoubtedly the Queen of Truffles, that now is
available in dried form, so you can extend the
always short fresh truffle season. The taste
is extremely volatile, therefore it’s best to
use in 3 months from packaging.
Net Weigth: 2 g
EAN Code: 59418957000352
Pcs per case: 48
Shelf Life: 24 months

TRUE WHITE TRUFFLE

True HONEY Truffle
The Honey Truffle represents the sweet side of
the truffle world. Makes fine desserts, especially with dark chocolate, in either pastry or
ice creams.
Net Weigth: 2 g
EAN Code: 59418957000413
Pcs per case: 48
Shelf Life: 24 months

TRUE HONEY TRUFFLE

True MUSKY Truffle
The small brother of the Black Winter Truffle,
its a tasty and affordable choice for those
special kitchen events. It has one of the most
stable aroma once dried, so it’s shelf life is
going well over a year.
Net Weigth: 2 g
EAN Code: 59418957000383
Pcs per case: 48
Shelf Life: 24 months

TRUE MUSKY TRUFFLE

True BLACK WINTER Truffle
Strong, wild, raw. All that you would or would
not expect from a truffle. A stable and true
truffle that will make your day once you use it
on your morning dish.
Net Weigth: 2 g
EAN Code: 59418957000468
Pcs per case: 48
Shelf Life: 24 months

TRUE BLACK
WINTER TRUFFLE

TRUE BURGUNDY
TRUFFLE

True BURGUNDY Truffle
The Burgundy is our everyday truffle. Mild taste, crispy texture,
perfect to combine with potato chips, salt and pepper.
It’s excellent for industrial use also.
Net Weigth: 2 g
EAN Code: 59418957000444
Pcs per case: 48
Shelf Life: 24 months

Net Weigth: 40 g
EAN Code: 59418957000529
Pcs per case: 12
Shelf Life: 24 months

Net Weigth: 100 g
EAN Code: 59418957000505
Pcs per case: 12
Shelf Life: 24 months

Net Weigth: 1000 g
EAN Code: 59418957000543
Pcs per case: 12
Shelf Life: 24 months

We have created our Industrial Line especially with meat, dairy and pastry processors in mind, who need truffles as an extra ingredient for their own products. Cubes, slices or brisure are all on the offer, with or
without additional flavoring. These products are sterilized, with a two-year shelf life, packed in aluminum
tins for easy and safe use.

summer truffle cubes

summer truffle slices

summer truffle brisure

Net Weigth: 1 kg
EAN Code: 59418957000338
Pcs per case: 12
Shelf Life: 18 months

Net Weigth: 1 kg
EAN Code: 59418957000314
Pcs per case: 12
Shelf Life: 18 months

Net Weigth: 1 kg
EAN Code: 59418957000291
Pcs per case: 12
Shelf Life: 18 months

Olive Oil with Black Truffle Slices
In case you use truffle oil frequently, and the 100
ml package seems way too small for you, we are
offering you the 1 liter version of the same high
quality oil. Spanish olive oil with our Burgundy
truffle makes a perfect combination for each and
every day.
Net Weigth: 1 L
EAN Code: 59418957000277
Pcs per case: 12
Shelf Life: 18 months

Black Truffle Pesto
The Black Truffle Pesto is our flagship product
that can be used easily in restaurants or catering
as well, to garnish meat, cheese, salads or pasta
dishes. Now it comes in a big aluminum tin packaging for easy and safe handling.
Net Weigth: 1 kg
EAN Code: 59418957000253
Pcs per case: 12
Shelf Life: 18 months

YOU R G U A R A N T E E F O R Q U A L I T Y
Fekete A . O s z k á r
He barely was fifteen years old, when he
organised the first truffle meeting in
Eastern Europe and started to build a new
industry that no one had any faith in. Through
seminars, association meetings, culinary
presentations and many media appearances
he made the vision become reality. From a
non-exisiting truffle culture, he became a
well-known strongpoint of the truffle
world, clients associating his name with the
most reliable truffle source of the region.
Don Oszko, as friends call him, embodies the
vision of the new truffle era: less mystifica tion and better quality. Prom ise less and do
more. Do more...
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