
Regalis

51032 - White Truffle Oil
White truffles are highly prized for their intense fragrance and flavor during their short winter
seasonality. Regalis naturally infuses Arbequina olive oil with white truffles foraged in and directly
sourced from northern Italy to create a condiment prolonging the truffles culinary use year round.
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White truffles (tuber magnatum) are highly prized for their intense fragrance and flavor during their
short winter seasonality. Regalis naturally infuses this extra virgin Arbequina olive oil produced in
California with white truffles foraged in and directly sourced from northern Italy to create a condiment
prolonging the truffles culinary use year round. Perfect for finishing pasta, pizza and risotto or dishes
with eggs and potatoes. Perfect for the pantry and found in Michelin star kitchens throughout the
United States.

organic California extra virgin
olive oil, organic white truffle
infusion

Free From:

Brand Manufacturer

Regalis Regalis Foods

UPC MFG # SPC # GTIN Pack Pack Desc.

748252025982 RPOD100080 51032 00752830535572 6/100 ML

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

6lb 5.1lb United States Yes

Shipping Information

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

8.5in 6.5in 10in 0.32ft3 80x4 238days 60°F / 77°F

dry  UNIT UPC: 748252025982

drizzle on pizza, pasta and risotto

open and pour
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