
Sabatino

107403 - Frozen Summer Black Truffle
The summer truffle is picked during the period of excellent maturation, from May
through August. Manually selected. A truffle is the fruiting body of a subterranean
ascomycete fungus, predominantly one of the many species of the genus Tuber.
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Dark brown outside, light brown internally striped
Typical summer truffle
Lingering fragrance of summer truffles

black truffle Free From:

Brand Manufacturer

Sabatino Sabatino North America

UPC MFG # SPC # GTIN Pack Pack Desc.

10740 107403 10812504020456 1/1 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

10.1lb 10lb Italy No

Shipping Information

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

17in 15in 8in 1.18ft3 4x6 475days -5°F / -2°F

Frozen at -10 to -15F up to 2 years

See label for suggestions

See label for suggestions
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