
Regalis

35761 - Black Truffle Oil
Winter black truffles (tuber melanosporum) sourced from northern Spanish soil during their winter
seasonality are naturally infused into extra virgin Arbequina olive oil produced in California. An
earthy and aromatic finishing oil perfect for game meats, omelettes and pastas.
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Winter black truffles (tuber melanosporum) sourced from northern Spanish soil during their
winter seasonality are naturally infused into extra virgin Arbequina olive oil produced in
California. An earthy and aromatic finishing oil perfect for game meats, omelettes and pastas,
Regalis truffle oil is an essential ingredient in every gourmet pantry. Regalis truffle oils are made
with natural infusion derived from real truffles, never with artificial essences or flavorings.

organic extra virgin olive oil,
black truffle infusion (tuber
melanosporum)

Free From:

Brand Manufacturer

Regalis Regalis Foods

UPC MFG # SPC # GTIN Pack Pack Desc.

RPOD100040 35761 0000860007182464 6/250 ML

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

7.05lb 3.3lb United States Yes

Shipping Information

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

6.5in 4.5in 9.5in 0.16ft3 48x6 475days 60°F / 77°F

dry

finishing oil, seasoning, flavoring

use to flavor dishes with truffle
infused oil
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