


Why Choose
Buono Tartufi?

 and more to come...

Buono Tartufi is not just a brand but a guarantee of excellence. With deeply 
rooted Italian know-how and a vision open to international markets, the 
company stands out for its meticulous attention to detail and dedication to 
quality. Every single phase of the production process, from harvesting to 
processing, is carefully designed to deliver a unique and unparalleled product, 
synonymous with passion and tradition.
Its story is one of authenticity, rooted in the heart of Italy, where a family has 
devoted generations to discovering and enhancing truffles, transforming them 
into a symbol of Made in Italy. This journey of dedication and expertise has 
allowed Buono Tartufi to reach global markets in just a few years, bringing the 
finest Italian gastronomy to tables around the world.
The selected truffles are among the most prized varieties:

• Tuber brumale Vitt, the winter truffle with an intense aroma.
• Tuber aestivum Vitt, also known as the summer truffle, with its delicate  
 flavor.
• Tuber uncinatum, a robust and aromatic variety.
• Tuber magnatum Pico, the renowned white truffle, a true gem of nature.  

Buono Tartufi goes beyond offering products of exceptional quality; it is 
committed to promoting the land and its traditions. Thanks to its exceptionally 
high-quality standards and careful selection of raw materials, the company 
positions itself as an ambassador of authentic Italian culture worldwide. Every 
package tells a story of excellence, passion, and national pride, blending tradition 
with innovation to satisfy even the most discerning palates.
Choosing Buono Tartufi means choosing the very best of Italy, a celebration of 
taste and refinement.
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Black Truffle Sauce Black Truffle Honey

White Truffle Honey

Black Truffle Olive Oil

White Truffle Olive Oil

White Truffle Sauce

Black Truffle Carpaccio

90g  3.2 oz 140g  4.93 oz

140g  4.93 oz

100ml  3.5 fl oz

100ml  3.5 fl oz

90g  3.2 oz

90g  3.2 oz

500g  17.7 oz

500g  17.7 oz

500g  17.7 oz

280g  9.9 oz

180g  6.3 oz 430g  15.6 oz

430g  15.6 oz

250ml  8.5 fl oz

250ml  8.5 fl oz

280g  9.9 oz

180g  6.3 oz

180g  6.3 oz

280g  9.9 oz
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White Truffle Table Salt

White Truffle Coarse Salt

110g  3.9 oz

110g  3.9 oz

350g  12.3 oz

350g  12.3 oz

8050162512165

8050162512288

8050162512196

8050162512318
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Black Truffle Table Salt

Black Truffle Coarse Salt

110g  3.9 oz

110g  3.9 oz

350g  12.3 oz

350g  12.3 oz

8050162512103

8050162512226

8050162512134

8050162512257
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Black Truffle Butter

Whole Black truffle

70g  2.46 oz

60g  2.1 oz

210g  7.4 oz

100g  3.5 oz

8050162511113

8050162511861

8050162510963

8050162511892
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Black Truffle Powder

50g  1.7 oz 8050162512042 8 8 48 Jars

 ... and More to Come 



E-mail: sales@buonotartufi.com


