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“I have carefully selected each of the brands within 
the Just Gourmet Foods product range because of 
their unique and inspiring stories.

I can really relate to our suppliers from my own 
family experiences. Each has cleverly combined the 
old with the new remaining true to their roots and 
philosophies yet innovating and progressing and 
most importantly, meeting the increasing demands 
of today’s food savvy consumers. 

Our products are clean, organic where possible and 
bursting with provenance, tradition, legacy and out-
standing quality, and that’s what sets them apart.”

Gianfranco Perri CEO & Founder



WELCOME
A three-step criteria at the core of the sourcing pro-
cess delivers an aspirational yet accessible selection 
of products: 
 They need to be truly stellar in their category
 They must be organic wherever possible and 

not contain additives or preservatives
 The product on its own needs to tell its story

Our range spans the food spectrum and includes a 
variety of regional Italian extra virgin olive oils; bal-
samic vinegars; organic pasta; special pasta; pasta 
sauces; antipasti; savoury bread items; sweet treats 
and jams and spreads. 

Buon Appetito! 

Gianfranco Perri 

Just Gourmet Foods started in October 2018 with 
the simple mission to deliver high-end, good, clean, 
artisan Italian food across the UK.

Our carefully curated portfolio includes a number of 
exclusive brands and products available only through 
Just Gourmet Foods.

The brainchild of food industry expert and aficionado 
Gianfranco Perri - Just Gourmet Foods brings to-
gether the founder’s southern Italian roots, love of 
the Italian peninsula and a deep-rooted passion to 
support and share the stories of artisan producers. 

The result is an unrivalled collection of artisan prod-
ucts and undiscovered gems of Italian food culture, 
all with real provenance.
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Inspired by a significant heritage, now in its third generation, Tenute Cristiano is a fam-
ily estate with centenary trees overlooking the clear blue waters of the Mediterranean 
sea in Calabria.  
Vincenzo, a doctor who believed in the health benefits of extra virgin olive oil, was 
determined to continue the cultivation of the olive trees of Tenuta Angillito and supply 
the best possible condiment to the locals.  
Today - with olive groves extending across 45 hectares and 8,000 trees of Carolea 
cultivar in Lamezia Terme in Calabria - the family’s third generation continues the work 
of Vincenzo and produces very special varieties of olive oil combining a deep rooted 
commitment to the original method of its founder, sustainable farming and investment 
in innovation. An authentic ambassador of Italian food excellence, Tenute Cristiano is 
the brand of choice for those seeking the very finest products.

“Italy is expression of arts 
tradition, craftsmanship atten-
tion to details and ability to cre-
ate beauty gained over centuries.

As ambassadors of this 
extraordinary heritage, we have 
decided to dress our extra virgin 

olive oils with unique bottles.
A tribute to our beautiful 

territory and to our rich history”

PREMIUM EXTRA VIRGIN OLIVE OIL IN CERAMIC BOTTLE

GRAND CRU
1ten002 - 500ml

Olives: Carolea and Nocellara Messinese.
The Grand Cru is a premium extra virgin olive oil with 
ultra-low acidity. This fruity blend is made with hand-
picked olives, selected from the very small and fertile 

family estate “Terre Rosse”.
Taste: balanced, full, pungent and bitter with fresh 
notes of artichoke, sweet almond and walnut and a 

balsamic hint of eucalyptus, mint and freshly cut grass.
Food parings: ideal to cook and season. 

Perfect with fish, grilled red meats, soups, fish tartares, 
sea bass, broths or fish soups.

BIO ORGANIC
1ten001 - 500ml

Olives: Carolea and Coratina.
Made from centenary trees - hidden on a hill 

overlooking the Mediterranean Sea - this precious 
extra virgin is produced the first week of harvest 

with handpicked olives. 
Taste: low acidity with aroma of tomato, basil, floral 

notes, green and red pepper in perfect harmony with 
the persistent bitter notes of chicory and almond.

Food parings: ideal to cook and season. Perfect with 
braised or boiled beef, vegetables, rich salads, 
grilled beef, sea fish stews and beef tartares.
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CAROLEA PREMIUM EXTRA VIRGIN OLIVE OIL

Carolea olives are cultivated in Calabria since the 7th century BC. They are picked 
in the early morning and cold pressed within 6/8 hours, to obtain a product with 
the best chemical standards; low in peroxides and extremely high in antioxidants. 
These components, that give the oil its distinctive bitter flavour, are some of the 
best health benefits in the “green gold”, as they furnish the immune system, acting 
as free radical traps. 
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ORGANIC CAROLEA
1ten003 - 500ml

Olives: Organic Carolea.
Medium fruity and intensely spicy extra virgin olive oil.

Taste: round and full with aftertaste of nuts, black 
pepper, raw tomatoes, wild vegetables and aromatic 

herbs balanced by a sweet hint. 
Food parings: legumes, steamed vegetables, 
red grilled meat and stews. Perfect with cod.

CAROLEA
1ten004 - 500ml
Olives: Carolea.

Intensely green extra virgin olive oil. Fruity, medium 
bitter and intensely spicy. 

Taste: round and full with bitter notes of green pepper 
and almonds ending in an aftertaste of tropical fruit.

Food parings: rich salads, soups, fresh or steamed 
vegetables, pork chops, grilled meat and blue fish.
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Frantoio Muraglia was born in Andria - capital of the Apulian oil region - five gener-
ations ago, but the olive oil brand’s real patriarch has watched the seasons come and 
go for over 450 years. The true source and heart of the award-winning business is a 
majestic Coratina olive tree, a native cultivar and unparalleled amongst 538 classified 
Italian varieties. It stands tall over Muraglia’s 40 hectares of olive groves and is a com-
manding, guiding force for the family and the protagonist of its ever-growing story.  
Muraglia is now recognised as one of the most aspiring and successful pioneers in the 
production of olive oil, not just in Italy but across the globe. And yet, Muraglia has 
preserved its traditional methods of production, its respect for, and protection of, sur-
rounding landscapes and its determination to never compromise on quality, tradition 
and preservation of its raw materials. Still, the olives are carefully picked by hand and 
pressed cold in an ancient stone press.

Muraglia oil is decanted 
into a collection of classic 
glass bottles and colourful 
Apulian ceramic jars that 
not only preserve the oil in 
the best possible way, but 
also add a pop of colour to 
any gourmand’s kitchen.

TITANIUM GLASS
1mur029 - 500ml

ROSÈ GOLD GLASS
1mur046 - 500ml

COOLORS RANGE

INTENSELY FRUITY EXTRA 
VIRGIN OLIVE OIL MADE WITH 

CORATINA OLIVES

JG F 2022   |   FRANTOIO MURAGLIA   |   PAGE 6
Table

of
Contents



1mur020 - 500ml

TENTACLES
1mur021 - 500ml

CUTTLEFISH LOBSTER
1mur043 - 500ml

OCTOPUS
1mur017 - 500ml

CACTUS
1mur018 - 500ml

SARDINES
1mur019 - 500ml

POP ART RANGE

INTENSELY FRUITY EXTRA 
VIRGIN OLIVE OIL MADE WITH 

CORATINA OLIVES
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THE MAGICIAN

Medium fruity made with
 Peranzana olives.

1mur035 - 500ml

MAN WITH HAT 

Intensely fruity made with 
Coratina olives.

1mur036 - 500ml

THE ROOSTER

Intensely fruity made with 
Coratina olives.

1mur042 - 500ml

LIMITED EDITION RANGE
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TIN RANGE

MEDIUM FRUITY PERANZANA / 
INTENSELY FRUITY CORATINA
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RAINBOW
1mur015 - 500ml

POIS
1mur016 - 500ml

COLLECTION RANGE

INTENSELY FRUITY EXTRA 
VIRGIN OLIVE OIL MADE WITH 

CORATINA OLIVES

RAINBOW TIN
1mur025 - 250ml
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ESSENZA RANGE

MEDIUM FRUITY 

Made with Peranzana olives.

1mur007 - 500ml

INTENSELY FRUITY 

Made with Coratina olives.

1mur006 - 500ml

PITTED

Made with pitted Coratina olives.

1mur008 - 500ml

JG F 2022   |   FRANTOIO MURAGLIA   |   PAGE 10
Table

of
Contents



ESSENZA RANGE

LEMON
1mur010 - 200ml

CELERY
1mur011 - 200ml

GINGER
1mur012 - 200ml

CHILLI
1mur013 - 200ml

GARLIC
1mur014 - 200ml

BASIL
1mur044 - 200ml

BERGAMOT
1mur045 - 200ml

FUMO RANGE

FUMO

Cold-smoked wih natural woods.

1mur005 - 250ml
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Established by Nino Passalacqua, BioOrto is a brilliantly bright and exciting family busi-
ness now run by Nino’s three children. 
Dedicated, progressive and true masters of its craft, the family has, over many years, 
cleverly and seamlessly combined its passion for its land, traditional methods of farming 
and food production, an Italian gusto for the very best raw ingredients, and innovation.
A tribute to Nino’s parents who sacrificed so much to work the soil after giving up a 
nomadic livestock mountain lifestyle, BioOrto is a brand that truly sets itself apart, 
recognised and revered across Europe for producing the highest quality, hand-picked 
organic produce – and all abundant in heritage and provenance. 
BioOrto has mastered the art of uniting the old with the new to tantalise even the most 
demanding of taste-buds.

“There’s no doubt that you’ll fall 
in love with each product and 

the way in which BioOrto has so 
cleverly combined tradition with 

innovation. 
The olive oils are particularly 

special and make a super dinner 
party gift in place of a bottle of 
fine wine or bubbly! Your hosts 

will love you for it.“

BASIL

1bio022 - 200ml

94% Peranzana olives, 6% fresh basil.
Food Pairing: perfect to season salads, 

bruschetta, pizza, and mozzarella. 
Ideal to cook tomato sauces, also an excellent 

condiment for minestrone and vegetables.

LEMON

1bio023 - 200ml

90% Peranzana olives, 10% fresh lemon.
Food Pairing: perfect for fish, grilled or 

barbecued, as well as meats. 
Ideal to season salads.

CHILLI

1bio024 - 200ml

87% Peranzana olives, 13% fresh chilli peppers.
Food Pairing: spicy dressing ideal on pasta, pizza, toasted 
bread, and to give a touch of spicy heat to many sauces. 

A condiment with a strong flavour perfect to enhance 
roasts, fish soups, grilled vegetables and vegetable soups.

FLAVOURED EXTRA VIRGIN OLIVE OIL
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CORATINA

1bio002 - 500ml

The most representative amongst Apulian oils.
Taste: intensely fruity with bitter and spicy notes 

due to a high concentration of polyphenols.
Food parings: ideal to season especially legume 

soups, salads and bruschetta.  

OGLIAROLA

1bio004 - 500ml

Clear golden yellow oil with hints of green.
Taste: pleasantly fruity with a balance of bitter and 

spicy and soft on the palate. 
Food parings: ideal to season steamed 

vegetables, salads and soups.  

PERANZANA 

1bio006 - 500ml

Medium fruity oil with low acidity. 
Taste: captivating scent of unripened 

tomatoes and aromatic herbs.
Food parings: perfect condiment for delicate 

dishes, fish tartares, salads and marinades.

GRAND CRU OGLIAROLA

1bio010 - 500ml

Medium fruity oil extracted within 2/4 hours 
from harvesting.
Taste: pleasantly soft and velvety on the palate 
with a great balance of bitter and spicy.
Food parings: steamed vegetables and soups.

GRAND CRU PERANZANA

1bio011 - 500ml

Medium fruity oil with very low acidity.
Taste: balance of bitter and spicy with scent 
of unripened tomatoes and aromatic herbs.
Food parings: delicate dishes, fish tartares, 

shellfish, baked fish, salads and marinades.

GRAND CRU means “great growth” in French. With regards to gourmet food, 
it usually refers to the first crop, carefully picked at the height of its prime - 

usually by hand - in order to select the best of the best ingredients.

MONOCULTIVAR EXTRA VIRGIN OLIVE OIL
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TOMATO AND PASTA SAUCES

ORTOLANA

3bio012 - 350g

Summery pasta sauce made with slow cooked 
onions, carrots, celery, garlic, seasonal courgettes, 
aubergines, peppers and a touch of seasoning. 

ARRABBIATA

3bio009 - 350g

Delicious pasta sauce enhanced with just the 
right amount of chilli. Great to cook meat or fish 
dishes. Perfect on pizza.

PASSATA

3bio003 - 580ml

Containing levels of antioxidants - 69% higher 
than other brands - this passata is sweet, creamy 

and ravishingly red in colour.

PEELED

3bio004 - 580ml

Hand-peeled and preserved in natural salted wa-
ter. These peeled tomatoes are perfect for soups, 

pasta, meat, fish sauces and pizzas.

DATTERINI

3bio002 - 580ml

Rich in flavour yet wonderfully light. Fabulous for 
summer sauces, fish dishes and bruschetta and  
delicious on their own with a drizzle of olive oil.

TOMATO & BASIL

3bio006 - 350g

Simple and versatile tomato pasta sauce with 
basil, a little onion and a pinch of salt. 
Great with meat, fish, vegetable dishes and pizza.

PUTTANESCA

3bio018 - 350g

Ready to use tomato pasta sauce with 
black olives, capers, extra virgin olive oil, 
chilli, parsley and garlic.
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PESTO
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KALE

3bio016 - 180g

Kale (41%), garlic, almonds and pine nuts 
in extra virgin olive oil.  

No preservatives or added sugars. 

BASIL

3bio015 - 180g

Basil (49%), Parmigiano Reggiano cheese,  
Pecorino cheese and pine nuts in extra virgin 

olive oil. No preservatives or added sugars.  

BROCCOLI WITH ANCHOVIES

3bio019 - 180g

Broccoli (56%), anchovies paste, garlic 
and chilli in extra virgin olive oil.  

No preservatives or added sugars. 
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ANTIPASTO
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CHILLI PEPPERS

7bio004 - 185g

Sliced red hot chilli peppers in extra virgin olive oil.

SUNDRIED TOMATO

7bio001 - 212ml   |   7bio002 - 370ml

Sundried tomatoes in extra virgin olive oil.

ARTICHOKE

7bio003 - 350g

Halved artichoke hearts in extra virgin olive oil 
and sunflower seed oil.

ARTICHOKE SPREAD

7bio005 - 212ml

Creamy spread made with artichokes (50%), 
extra virgin olive oil (41%), wine 

vinegar, parsley and garlic.  

OLIVES

7bio006 - 350g

Peranzana olives with stone in brine.

PITTED OLIVES

7bio007 - 180g

Pitted peranzana olives in extra virgin olive oil.

BUTTERNUT 
SQUASH

3bio014 - 350g

Butternut squash cream with extra virgin olive oil, 
tomato sauce, onion, celery and garlic.
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CUSTOMIZABLE

This elegant box with sleeve can be 
personalised upon request with 
3 of your BioOrto favourites.

FLAVOURED OILS

1bio021 - 3 x 100ml each

GIFT BOXES
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Filotea is fresh, artisan pasta at its very best, produced by a small company located in 
the Marche region of Italy.  
An ancient recipe handed down by the current owners’ grandmother and made using 
the same meticulous processing methods, is what gives Filotea pasta the homemade 
taste and aesthetic it has become renowned for. With authentic flavour and tradition at 
the very core of the brand’s philosophy, the combination of the best soft wheat flour, 
the finest eggs delivered every morning by the same supplier, the bronze-drawn dough 
and the slow drying process, results in pasta with tradition, heritage and high quality 
simplicity in every piece. 
Add to that the entirely hand packaged element and Filotea’s artisan credentials soar. 
More recently, Filotea has adapted its processes to create dried pasta with the same 
values. 

“Incredibly light and easy to 
digest means an Italian sized 
portion is not out of reach. 

The textured surface also means 
any sauce you combine it with will 
be brilliantly absorbed so there’s 
no chance of anything being left 

on your plate!  
Lunch or dinner guests will be 

left wondering how you created 
something so delicious.”

MALTAGLIATI

2fil016 - 250g

Short, irregularly cut, traditionally matched 
with legumes’ soups, but that can also go well 

with meat and mushroom sauces.

PENNETTE DELLA DOMENICA

2fil015 - 250g

A very special shape coming from the 
ancient tradition of handmade pasta. 

Very good with meat sauce. 

SHORT SHAPE EGG PASTA
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NEST EGG PASTA
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TAGLIATELLE

2fil008 - 250g

Flat type of pasta slightly wider than 0.5cm with 
rough surface. Ideal dressing for ‘ragù’ sauce.

PAPPARDELLE

2fil009 - 250g

This is the widest cut produced by Filotea.
Very thick and rough pasta that goes well 

with game sauces.

LINGUINE

2fil030 - 250g

Traditional Italian shape similar to flat spaghetti.
Delicious with fish sauces.

PAGLIA E FIENO

2fil032 - 250g

Traditional Italian pasta combining classical 
egg tagliatelle with spinach tagliatelle for  
very fine and colourful dishes.

SPAGHETTI ALLA CHITARRA

2fil031 - 250g

Traditional square spaghetti, delicious with
tomato and fresh basil.



TRADITIONAL EGG PASTA 

JG F 2022   |   FILOTEA   |   PAGE 20
Table

of
Contents

LINGUINE

2fil001 - 250g

Flat spaghetti-length pasta ideal with fish sauces 
or with the traditional ‘pesto alla genovese’.

CAPELLI D’ANGELO

2fil025 - 250g

Very thin type of pasta - in English 
‘Angel’s hair’ - typical of the Marche region.

Delicious with meat sauces.

TAGLIOLINI

2fil014 - 250g

Flat pasta, less than 1 mm wide. It goes well 
with light sauces and cooks in just 1 minute.
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TRADITIONAL EGG PASTA 
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PAPPARDELLE

2fil004 - 250g

 The widest cut produced by Filotea.
Very thick and rough pasta that goes well 

with game sauces.

SPAGHETTI ALLA CHITARRA

2fil005 - 250g

Square type of long shape pasta, wider than 1 mm. 
It goes well with meat or fish sauces.

FETTUCCINE

2fil002 - 250g

Classic type of Italian pasta 0.5 cm-wide. 
Delicious with meat or fish sauces.

TAGLIATELLE

2fil003 - 250g

Flat type of pasta slightly wider than 0.5cm with 
rough surface. Perfect with ‘ragù’ sauce.



SPECIALITY PASTA
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SPINACH FETTUCCINE

2fil028 - 250g

Egg fettuccine flavoured with spinach.
Simply delicious with vegetables sauces.

GARLIC & PARSLEY LINGUINE

2fil027 - 250g

Egg linguine with small pieces of garlic 
and parsley. Excellent with smoked fish 

sauces, particularly salmon.

CHILLI PEPPER FETTUCCINE

2fil011 - 250g

Egg fettuccine flavoured with Habanero 
pepper. Just perfect with spicy sauces or 

the classic arrabbiata.

TRUFFLE FETTUCCINE

2fil007 - 250g

Egg Fettuccine with small pieces of fine black 
truffle. Excellent with wild mushrooms.

LEMON FETTUCCINE

2fil010 - 250g

Egg fettuccine made with Sicilian lemon juice.  

SENATORE CAPPELLI FETTUCCINE

2fil029 - 250g

Durum wheat pasta with a low content of 
gluten, but rich in minerals and vitamins.

Ideal with meat sauces.
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SPECIALITY PASTA
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SQUID INK SPAGHETTI CHITARRA

2fil006 - 250g

Thick fettuccine made with egg and squid ink. 
Very unique and with a delicate taste. 
Outstanding with cuttlefish sauces.

LASAGNE

2fil012 - 250g

Egg lasagne sheets with a rough surface to 
beautifully capture any sauce. They can be boiled 

prior to baking or cooked raw.

TONNARELLI

2fil033 - 250g

Big, square spaghetti, thicker than chitarra. 
Often matched with carbonara or 

amatriciana sauces.



DURUM WHEAT SEMOLINA PASTA

SPAGHETTONI

2fil017 - 500g

Very thick spaghetti - a traditional Italian pasta 
shape - perfect with any sauce.

MEZZE MANICHE

2fil021 - 500g

Classic short pasta shape that goes well with 
any sauce. The name means short sleeves 

(or half sleeves).

ORECCHIETTE

2fil018 - 500g

Typical artisan pasta from Puglia, 
it goes very well turnip tops.

CALAMARATA

2fil034 - 500g

Excellent bronze die quality pasta that does not 
overcook. Ideal with squid sauce.

REGINETTE

2fil024 - 500g

A special cut of pasta from Naples - 
known as Reginette or Mafaldine - named after 

queen Mafalda. Perfect with fish sauces.
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STROZZAPRETI

2fil019 - 500g

A unique shape, perfect with cream 
and meat sauces.

PACCHERI

2fil020 - 500g

The classical Pacchero Napoletano made with 
bronze dies, very good with fish sauces.

RIGATONI

2fil023 - 500g

Tube-shaped pasta - another classic Italian shape 
- ideal with quick and tasty condiments.

PENNE RIGATE 

2fil022 - 250g

Thanks to the ability to hold the seasonings, 
they are suitable with tomato sauces.

DURUM WHEAT SEMOLINA PASTA
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TOMATO & BASIL

3fil001 - 280g

Simple pasta sauce 
with tomato, basil, garlic and 

extra virgin olive oil.

OLIVE

3fil002 - 280g

Tomato sauce with Nocellara Etnea green 
olives (6%), black olives (6%), capers, garlic, 

parsley, basil, anchovies, dried chilli and 
extra virgin olive oil. 

MUSHROOM

3fil004 - 280g

Tasty tomato sauce enriched with 
dried porcini mushrooms (4%), 

Nero d’Avola red wine and onion.

TUNA

3fil005 - 280g

Made with tomato, tuna in oil, parsley, 
garlic and anchovies.  

ARRABBIATA

3fil003 - 280g

Typical Italian pasta sauce made with tomato, 
onion, dried chilli, basil and oregano. 
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PASTA SAUCES 
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SICILIAN RAGÙ

3fil010 - 280g

Italian tomato pulp, pork, veal, carrots, celery, onion, 
red wine 5%, extra virgin olive oil, Italian tomato con-
centrate, sugar, whole sea salt, nutmeg, black pepper. 

RICOTTA CHEESE

3fil011 - 280g

Italian tomato pulp, 22% sheep and goat pas-
teurized milk ricotta cheese, extra virgin olive oil, 
onion, whole sea salt, sugar, basil and chili pepper. 

AMATRICIANA

3fil009 - 280g

Italian tomato pulp, 
pork cheek 20% (guanciale), red wine, 

extra virgin olive oil, whole sea salt, sugar. 

PESTO

PISTACHIO

3fil007 - 130g

Pistachio (21%), olive oil, Grana Padano cheese, 
Genoese basil PDO (3%), garlic, oat fibre, salt.

TOMATO

3fil008 - 280g

Dried tomatoes (36%), Genoese basil PDO (10%), 
olive oil, Grana Padano cheese, Pecorino Romano 
cheese, cashews, oat fibre, garlic, salt, pine nuts. 

BASIL

3fil006 - 130g

Genoese basil PDO (26%), olive oil, Grana 
Padano cheese, Roman pecorino cheese, garlic, 

cashew nuts, salt, pine nuts, plant fibre. 
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“Italianavera tells a real 
story, it narrates a territory 

and its products.
Because being Italian is a 

culture, a way of life, it is the 
desire to tell the simplicity 

of a daily routine made up of 
good things and 
imagination.”

ItalianaVera was established in 2013 at San Marzano sul Sarno by CEO Diana. Her 
passion for tomatoes started long ago, in her homeland, thanks to recipes and tradi-
tions she leant from the women in her family.  
There she dreamt that one day she would create something that spoke about her and
the red gold that surrounded her.
Diana recounts how the most important work was carried out by women, in choos-
ing the best ripe fruits. She would secretly watch these women, learning from them 
everything about this all female magical world. Italianavera is more than a brand. It is 
passion, femininity. 
It is the story of a woman who has had the good fortune of being born among sprawling 
fields of tomatoes, in one of the most beautiful places in the world, Italy.

PEELED 

3ita029 - 400g

The peeled tomatoes used are manufactured fresh and preserved in 
juice. They are obtained from the selection of the best Italian long type 
tomatoes, processed within a few hours of harvesting and immersed 
in a soft and delicate sauce that enriches the taste of your cooking 
preparations.

CHOPPED 

3ita030 - 400g

This organic tomato pulp is characterized by the size of the cube, made 
with peeled tomatoes that are cut into particularly thick cubes, which 
are then dipped in a thick tomato juice. Ideal for the preparation of 
sauces where it is necessary that the tomato has a full-bodied and en-
veloping consistency.

ORGANIC TOMATOES POP RANGE
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TOMATOES POP RANGE

PEELED
3ita001 - 400g

Peeled tomatoes made from the best Italian tomatoes long 
type, processed within hours of harvest, and bathed in a soft, 
delicate sauce

CHOPPED
3ita006 - 400g

These chopped tomatoes are characterized by the size of the 
cube. Peeled tomatoes are cut into particularly large cubes, 
which are then dipped into a thick tomato juice

PASSATA 
3ita007 - 400g

Made exclusively from fresh Italian tomatoes selected from 
the field in its ripened phase and processed within few hours 
after harvesting

CILIEGINO
3ita008 - 400g

Made with cherry tomatoes cultivated on a hilly area, in spe-
cific climatic conditions, and then immersed in their juice. 
Pefect to give sweetness and character to any sauce

PEELED SAN MARZANO 
3ita002 - 400g

Delicate tomato with thin skin, San Marzano is cultivated in a 
very fertile area called Agro Sarnese-Nocerino, in the south-
ern province of Salerno, ans is protected by the PDO label
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TOMATOES POP RANGE
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YELLOW PEELED
3ita009 - 400g

Made with peeled yellow tomatoes with elongated shape sim-
ilar to San Marzano. It has a sweet and fleshy pulp  sweet and 
is rich in vitamins. Perfect on fish, pizza, or pasta

CORBARINO
3ita003 - 400g

Named after the area where it grows - the hills of Corbara in 
southern province of Salerno - it has an elongated shape and 
a sweet and sour flavour. Ideal for fish dishes or pizza

SPUNZILLO 
3ita005 - 400g

Cultivated on the mount Vesuvio, this pointy tomato is a 
versatile ingredient to give each recipe an intense flavour of 
freshly picked tomato. Great raw on pizzas and bruschetta

DATTERINO
3ita004 - 400g

Cultivated along the Sele river in the southern province of 
Salerno, these tomatoes are characterized by a high concen-
tration of sugar to give a unique personality to any recipes



Ready to use tomato puree made with datterino 
tomatoes processed within few hours from har-
vesting.

NONNA’S PASSATA

3ita010 - 330g

Made only with San Marzano PDO tomatoes that 
gives this ketchup a pleasant and sweet taste.

SAN MARZANO KETCHUP

3ita017 - 260g

Tomato puree obtained exclusively from fresh Ital-
ian tomatoes picked when well ripe and processed 
within few hours from  harvest.

CLASSIC PASSATA

3ita022 - 680g

Finely chopped tomatoes.

FINE PULP

3ita031 - 2 x 210g
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Aulive and Chiapparriell is a natural tomato sauce made with the 
best black olives from Gaeta and IGP capers from Pantelle-
ria. It is a typical recipe of the Neapolitan tradition, known as 
Puttanesca, which we called by its original name: aulive and 
chiappariell, meaning precisely olives and capers.

OLIVE & CAPER 

3ita018 - 280g

The Mamma Mia sauce is a natural tomato sauce with fresh au-
bergines, cut and processed by hand, EVO oil and a touch of 
freshly harvested basil. It’s called this way because when you 
taste it you can’t help exclaiming “Mamma mia!”, for its delicate 
but strong taste. A classic Italian recipe of Sicilian origin repro-
posed in a gourmet version with the taste of fresh eggplants. 

AUBERGINE

3ita019 - 280g

For lovers of black truffle, this recipe is born to guarantee an 
enveloping balance with strong flavours. The truffle, with its 
aromatic fragrance, combines with the tomato creating a de-
licious combination of flavours that will allow the preparation of 
refined dishes in a short time. Ideal with tagliolini pasta!

 BLACK TRUFFLE 

3ita020 - 280g

Ortaggi sauce made with fresh peppers, courgettes and auber-
gines cut by hand combine themselves with the taste of ripe 
tomatoes creating a delicious “vegetarian” sauce.
We have dedicated this sauce to Vegan and Vegetarian people. 
but everybody will love it!

VEGETABLE

3ita023 - 280g
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Ready to use tomato pasta sauce 
in extra virgin olive oil with basil and 
without garlic.

SCIUÉ SCIUÉ
TOMATO & BASIL

3ita041 - 500g

Ready to use tomato pasta sauce in 
extra virgin olive oil with aubergine 
and basil.

SICILIA BEDDA 
AUBERGINE

3ita042- 500g

Ready to use tomato pasta sauce in 
extra virgin olive oil with champignon 
and porcini mushrooms.

PROFUMI DI BOSCO 
TOMATO & MUSHROOM

3ita046 - 500g

Ready to use tomato pasta sauce in 
extra virgin olive oil with hot chilli

ARRABBIATA

3ita047 - 500g

Ready to use tomato pasta sauce in 
extra virgin olive oil with olive and 
caper.

PUTTANESCA 
OLIVE & CAPER

3ita045 - 500g

Ready to use tomato pasta sauce in 
extra virgin olive oil with guanciale 
(cured pork cheek).

AMATRICIANA

3ita043 - 500g



DELLE COLLINE PDO EXTRA VIRGIN OLIVE OIL

Mad with PDO olives from the Salerno hills this fruity extra 
virgin has a well-balanced taste and can be used both row or 
cooked.

1ita001 - 250ml

1ita002 - 750ml

JG F 2022   |   ITALIANAVERA   |   PAGE 34
Table

of
Contents



DURUM WHEAT BRONZE DRAWN PASTA

RIGATONI

2ita001 - 500g

FUSILLI

2ita006- 500g

SPAGHETTI 
ALLA CHITARRA

2ita013 - 500g

PACCHERI RIGATI

2ita008 - 500g

LINGUINE

2ita012 - 500g
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GIFT BOXES

Choose your tin box (available in red or 
white) and personalise it with your favourite 

ItalianaVera Products: 
whether you like Pop tomato tins, cute kitchen 

utensils in ceramic, Pasta or Pasta Sauces -
this is certainly the perfect gift.

CUSTOMIZABLE
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The Antica Enotria farm was born from Raffaele and his wife Addolorata’s dream of 
growing vegetables and vines in a fertile land, realising the purpose of bringing to the 
table a product with a true and authentic taste. Once they left Basilicata in 1985, they 
decided to invest all their wishes in the acquisition of the “Masseria Contessa Staffa” 
farm and in the surrounding lands. In 2002 the first production of artisan preserves was 
created following the typical recipes of Apulia and the philosophy of “Kilometre Zero”.      
Antica Enotria makes preserves in oil, pickled olives, tomato sauce and ready-made 
sauces following the typical Apulian recipes handed down from generation to genera-
tion, giving the palate intense moments of forgotten tastes.
All the raw materials used come exclusively from the fields owned by the family that 
are cultivated according to the organic farming method. Each product is processed 
following the natural seasonality of the fruit. 

The proximity of the fields to 
the farm and the few production 

steps allow the creation of 
“Kilometre Zero” products. 

This allows to preserve not only 
a true and authentic taste over 
time but also the crunchiness of 

vegetables as well as the 
sweetness of tomatoes.“

OLIVES

The Bella di Cerignola olive is representative of the area where 
Antica Enotria company is located. Belle di Cerignola olives are 

the symbol of Puglia. 
Large, firm and juicy, they are preserved by hand in brine following 
an ancient family recipes. Witnesses of agricultural cuisine based 
on simpleness, the Belle di Cerignola olives are ideal for original 

aperitifs and tasty appetizers.

BELLA DI CERIGNOLA

7ant001 - 314ml 7ant002 - 580ml
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ANTIPASTO

GREEN OLIVE TAPENADE

7ant004 - 212ml

The best green olives are selected one by one in order to 
obtain a light and tasty pate. The finely chopped olives are 

preserved in extra virgin olive oil produced by the company. 
Green olive pate is the ideal ingredient for croutons, sand-

wiches, meat and cheese.

SUNDRIED TOMATO

7ant007 - 314ml

Preserved in company extra virgin olive oil, thanks to their 
strong taste they are the protagonists of appetizers, friselle 

bread, original sandwiches. 
Ideal to accompany fresh and seasoned cheeses. 

GRILLED ARTICHOKES

7ant005 - 314ml

Harvested, cleaned, grilled and finally preserved in com-
pany extra virgin olive oil. Grilled artichokes in oil are the 

symbol of peasant culture. 
Ideal for hors d’oeuvres, to accompany meat dishes, cold 

cuts, fresh and seasoned cheeses.

GRILLED AUBERGINES

7ant009 - 314ml

Harvested in summer, hand-cut and grilled, according to 
an ancient family recipe, the aubergines are immersed in 

company extra virgin olive oil. 
Perfect for enriching aperitifs, appetizers 

and main courses.
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During the summer these small tomatoes are gently picked by hand and 
stored within a few hours in glass jars. Only in this way they preserve all 
their freshness. Water and salt preserve the colour, flavour and intense 

aroma. Ideal for preparing sauces, pizzas and savoury pies.

CHERRY

3ant001 - 580ml 3ant002 - 1057ml

Nothing is added to these peeled tomatoes but water and salt. Collected 
at the right ripeness, they are finely peeled by hand. Meaty and consistent, 
with a striking intense red, inviting scent and the sweet freshness. Excel-
lent for preparing sauces, gourmet pizzas, meat sauces and fish dressings.

PEELED

3ant003 - 580ml 3ant004 - 1057ml

SLICED

3ant006 - 580ml

Hand-picked, washed and cut in half. 
Ideal for short and long cooking, savoury pies, 

gourmet pizzas.

YELLOW CHERRY

3ant007 - 580ml

Yellow tomato is naturally sweet and lacking in 
acidity. Hand-picked, halved and stored in glass 

jars with water and sea salt. Perfect with fish, 
seafood and vegetable velvets.

TOMATO, OLIVE & CAPER

3ant008 - 580ml

Cherry tomatoes with olives and capers are a 
real Antica Enotria specialty.  

Ready to be cooked quickly in a pan.

PASSATA

3ant013 - 720ml

Made with tomatoes harvested by hand in July at 
the right level of ripeness so to preserve flavours, 
aromas and nutritional properties. Excellent for 

sauces.
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PASTA SAUCE

TOMATO & BASIL 

3ant009 - 314ml

The most loved sauce by Italians. 
Tomato, basil and extra virgin olive oil are the 

ingredients of this unfailing dish. 

AUBERGINE

3ant011 - 314ml

Tasty and light. From an ancient family recipe, 
it is ideal with spaghetti or half-ziti pasta and 

some basil leaves.

ARRABBIATA

3ant010 - 314ml

Simple and with a strong taste, the “Arrabiata sauce” adds a 
pinch of chilli to the sweetness of the sun-ripened tomato.

Ideal with pennette pasta and a handful of fresh parsley.

CACIORICOTTA

3ant012 - 314ml

Tomato sauce with cacioricotta cheese is a typical Apulian 
recipe. Usually combined with orecchiette pasta, creamy and 
savoury, it is ideal for an unforgettable dish to say the least.
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Giacinto Callipo established the company back in 1913, in Pizzo, a beautiful city located 
in Calabria and historically known for tuna fishing and tonnare (tuna-fishing nets).  
This company was the first in Calabria, and one of the first enterprises in Italy, to tin the 
precious Tuna of the Mediterranean Sea. Since its establishment, ‘quality first’ was the 
mission that Callipo set out to pursue: in fact, in 1926 Callipo was awarded the License 
of “Official Supplier” by the Real Casa.
After 106 years Callipo has never wavered from that principle: a “way of being” which 
their business continuously hinge upon, well aware that it represents the secret of suc-
cess.

“The manufacturing of our prod-
ucts is carried out in Italy, in the 
premises located in Maierato 
(Calabria), where the processing 
of tuna is made according to a 
106 year tradition. Still nowadays 
some formats such as Tuna fillets 
are manufactured by hand by our 
female workers in full compliance 
with the strictest food safety 
measures.“

DELICACIES

‘NDUJA FROM SPILINGA

7cal006 - 200g

‘Nduja is Calabrian spicy spreadable salami and is a premium product from 
Calabria, typical of the town of Spilinga. 

It is prepared with pork meat and hot chilli pepper.
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HAND PACKED YELLOWFIN TUNA FILLETS

IN WATER

9cal001 - 170g

Hand packed in Seawater ‘Aquamaris’ and marine mineral salts. Aquamaris sea water is carefully 
taken from the depths of the Ionian Sea and each jar contains only the very best tuna - tasty 
yellowfin, characterised by its tender, compact, light rose, lean flesh.

IN OLIVE OIL 

9cal002 - 170g

For this production Callipo has been selecting the most valuable tuna and all processing stages 
are totally carried out in Italy, in the plant of Maierato (VV), according to the secular Calabrian 
tradition. After steam cooking, the best fillets are selected and glass jars are manually filled. The 
seasoning process, then, ensures a typical intense and unique taste.
Callipo Tuna Fillets are the only ones containing Iodized Salt Presal, which is “protected” as it is 
subject to a specific technological process maintaining iodine levels constant even after cooking 
and in food preparations, and ensuring its assimilation.

IN ORGANIC 
EXTRA VIRGIN OLIVE OIL

9cal004 - 170g
This is a signature product within the Callipo range. Tuna Fillets in organic extra virgin Olive Oil, 
chemicals free and non-GMO.
The encounter between the undisputed quality of these carefully selected fillets and the “pre-
ciousness” of Extra Virgin Olive Oil, the most renowned Mediterranean food, results in a natural 
and tasty product, characterized by high nutritional levels, particularly suitable for healthy food 
lovers, to children and to customers who are passionate about intense and distinctive flavours.

Callipo Tuna is the only one 
containing Iodized Salt, 
which is “protected” as it is 
subject to a specific techno-
logical process maintaining 
iodine levels constant even 
after cooking and in food 
preparations, and ensuring 
its assimilation.
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 IN EXTRA VIRGIN OLIVE OIL

9cal028 - 150g   |   9cal027 - 75g

Fillets of Mediterranean anchovies totally processed by hand in 
Italy and preserved in extra virgin olive oil.

 IN EXTRA VIRGIN OLIVE OIL WITH CHILLI

9cal030 - 75g   

Fillets of Mediterranean anchovies totally processed by hand in 
Italy and preserved in extra virgin olive oil and hot chilli peppers.

CANTABRIAN SEA 

9cal009 - 50g

Cantabrian anchovies are considered the best in the world and 
recognized for their tasty meat. Produced by hand using ancient 

artisanal criteria and preserved in extra virgin olive oil.

ANCHOVIES
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RED WITH TUNA

7cal001 - 240g

These typical hot chilli peppers of Calabria are 
slightly spicy and vividly red, and are enriched 

with a creamy tuna, capers and anchovies filling.

GREEN WITH GOAT CHEESE

7cal002 - 240g

Typical Calabrian round peppers, enriched with a 
creamy goat cheese filling.

STUFFED  PEPPERS  
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SPREADS

ORGANIC CHILLI

7cal004 - 130g

This jam is prepared by using the famous Hot 
Chilli Pepper from Calabria, highly regarded for 

its spicy taste and strong aroma. 

TROPEA PGI RED ONION

7cal003 - 300g

This jam is made with red onions from Tropea 
(Calabria), renowned for its particular sweetness 

and high digestibility.

GREEN TOMATO

7cal005 - 300g

This jam is prepared with green “San Marzano” 
tomatoes.
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JAM
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EXTRA FIG

6cal001 - 300g

Figs extra jam prepared with the “Dottato 
white fig” variety (75%). 

ORGANIC ORANGE

6cal004 - 300g

Prepared with organic “tarocco” orange 
variety.

ORGANIC CLEMENTINE

6cal006 - 300g

Jam made with 75% Calabrian clementines, 
characterized by their rich and juicy slices. 

STRAWBERRY AND POMEGRANATE

6cal002 - 280g

Rich in antioxidants and vitamin C, this jam is 
made with 45% strawberries and 30% pome-
granate juice.

ORGANIC LEMON & GINGER

6cal003 - 280g

Preservatives free jam made with 45% Cal-
abrian lemons, full of antioxidant properties, 
and 10% candied ginger.

ORGANIC BERGAMOT 

6cal005 - 280g

Bergamot from Calabria is a citrus fruit 
unique in the world and it is characterized by 
its intense and strong aroma.
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Founded on the truffle hunting skills acquired by his grandfather, Maurizio turned 
hunting into entrepreneurship when he launched Bernardini Tartufi in the 1990s in 
the tiny village he grew up in – Acqualagna, located in the Marche region of Italy, and 
known as the capital of truffles. The region’s soil and favourable climate has cemented 
its place as the location not just for the production of precious white truffle, but for all 
varieties of truffle today.  
A family business, run with passion for its homegrown products, care for its surround-
ings and pride in its heritage and inspiration, Bernardini Tartufi’s attention to detail in 
producing the highest quality truffle products is unparalleled and this, along with its 
creativity and innovation in giving the traditional ‘homemade’ truffle a modern twist 
for today’s food savvy consumers, ensures its position as one of Italy’s leading gourmet 
food producers.  

“These products are more than 
just a shaving of truffle to 

enhance the flavour of a recipe.  
Bernardini Tartufi produces 
the highest quality, uniquely 

flavoursome truffle products – 
including sauces, oils, creams, 

butters and more – to elevate a 
huge variety of dishes.”
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DRIED 

11ber004 - 6g

Ready to use dried truffles shavings. Perfect 
for pasta dishes, sauces, creams, meat, fish, 

eggs and toasted bread.

SUMMER TRUFFLES 

Tuber aestivum Vitt



SLICED IN OIL 

11ber003 - 90g

Sliced truffle (50%) in sunfrower oil.

MINCED IN OIL

11ber002 - 90g

Minced truffle (50%) in sunflower oil.

SUMMER TRUFFLES 

Tuber aestivum Vitt
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EXTRA VIRGIN OLIVE OIL 

1ber001 - 50ml

Extra virgin olive oil infused with 
bianchetto truffle (Tuber borchii Vitt). 
Perfect condiment for beef carpaccio 
and boiled vegetables.

BUTTER

11ber005 - 80g

Condiment made of butter (88%), 
Parmigiano Reggiano, sliced white 
truffle (Tuber magnatum Pico) and 
bianchetto truffle (Tuber borchii Vitt).

SICILIAN SEA SALT 

11ber007 - 100g

Sicilian coarse sea salt flavoured with 
summer truffle (Tuber aestivum Vitt) 
pieces. 

TRUFFLE CONDIMENTS



SAUCE

11ber006 - 190g

Condiment made of butter, white truf-
fle (Tuber magnatum Pico), bianchetto 
truffle (Tuber borchii Vitt.) and 
Parmigiano Reggiano cheese.

RAGU

3ber001 - 180g

Ready to use ragout made with pork, 
cream, black winter truffle (Tuber bru-
male Vitt.) and fine black truffle (Tuber 
melanosporum Vitt.).

TARTUFATA

11ber012 - 180g

Condiment made of Champignon 
mushrooms (58%), black olives and 
summer truffle (Tuber aestivum Vitt.) 
in sunflower oil. 
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Four centuries of history: in 1605 Giuseppe and Francesco Maria Giusti registered in 
the first list of commercial activities in Modena. In 1700 The Giusti production grows 
through the acquisition of new casks and the purchase of others already producing 
balsamic vinegar from families of Modena. 
After participating at International Fairs accumulating awards and medals, in 1920 - as 
the market grows - Giusti starts to bottle his balsamic vinegars in the only bottles lo-
cally available, the ones for the wine “Lambrusco” aka “Champagnotta”. 
Ageing in casks is the most crucial part of the creation of balsamic vinegar. The older 
the cask, the better the balsamic vinegar will be, as casks release an increasing intensity 
of wood essences and complexity of aromas from the vinegars left to age throughout 
the years. That’s why the heart of Acetaia Giusti’s production is an “acetaia” of 600 
casks dating back to 18th and 19th centuries, from where the most pure extractions, 
responsible for the unmistakable aroma of all Giusti Balsamic Vinegars, are collected.

“The perfection of the 
Balsamic Vinegars of 

Modena depends solely by 
three conditions: choice of 
the grapes, quality of the 

recipients and Time”
Giuseppe Giusti, 

Modena 1863

MEDALS BALSAMIC VINEGAR “CHAMPAGNOTTA”
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5 GOLD MEDALS 
‘RED RIBBON’ (20YRS)

1giu009 - 250ml

The ultimate pride and expression of the art of Giusti vinegars, the 
“Banda Rossa” as the personal gift from Uncle Giuseppe to family 
members. 
Of great body and concentration, it is distinguished by its extraor-
dinary complexity and rich bouquet of aromas. Notes of plum, black 
cherries and sweet spices, infused with the fragrances of ancient woods 
in which it was left to age, persisting long after a taste.
Ageing: In series of antique small casks, dating back to the 1700’s. 
Extracted in a limited quantity, once a year.

4 GOLD MEDALS 
‘QUARTO CENTENARIO’ (15YRS)

1giu007 - 250ml

Born for the celebration of the 400 years of the Giusti family produc-
tion, the “Quarto Centenario” is a balsamic of extreme fullness, deeply 
aromatic, with scents of ripe fruits, accompanied 
by notes of tobacco, roasted coffee and hints of wood, thanks to its 
long ageing.
Ageing: In series of antique small casks, dating back to the 1800‘s. Ex-
tracted once a year in a limited quantity.
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MEDALS BALSAMIC VINEGAR “CHAMPAGNOTTA”
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ORGANIC 
MODENA IGP (6YRS)

1giu011 - 250ml

Made with organic grape must and organic wine 
vinegar from sustainable farming. The result is a 
fragrant and spicy balsamic, characterized by a 
strong acidity, balanced by the sweetness of the 
must. Ideal added to mixed leaf salad, vegetable 
entrées, meats, sauces and gravies.
Ageing: In French oak barrels, with the addition 
of aged balsamic obtained through the “decanter 
and refill” system.

1 SILVER MEDAL 
(6YRS)

1giu001 - 250ml

Characterised by a rich perfume and an agreea-
ble and rounded balsamic acidity, the “Medaglia 
d’Argento” is an aromatic balsamic vinegar, en-
hancing the flavours of any dish with its intensity. 
In cuisine it can be used fresh or can be heated.
Ageing: In oak barrels, from the 1900s with the 
addition of aged balsamic vinegar extracted from 
centuries old casks.

3 GOLD MEDALS 
‘RICCARDO GIUSTI’ (12YRS)

1giu005 - 250ml

Dedicated to the ancestor who created the rec-
ipe at the beginning of the 20th century, this 
balsamic has aroma and flavour of plum jam and 
red fruits intertwined with hints of honey and va-
nilla in a considerable dense and sweet balsamic.
Ageing: In oak barrels, from the 1900s with the 
addition of aged balsamic vinegar extracted from 
centuries old casks.

2 GOLD MEDALS 
‘IL CLASSICO’ (8YRS)

1giu003 - 250ml

“Il Classico” is a greatly versatile balsamic, used 
fresh or heated. Of a good density and optimal 
balance between the sweet and sour, it is char-
acterized by overtones of mature fruits, liquorice 
and black pepper.
Ageing: In oak barrels, from the 1900s with the 
addition of aged balsamic vinegar extracted from 
centuries old casks.
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BALSAMIC VINEGAR OF MODENA

The “Tradizionale” range is the maximum expression of balsamic vinegars, from the 
lofts of the houses of Modena. Obtained from the single ingredient of cooked grape 
must, it is slowly aged according to the ancient system of “Decanters and Refills,” in 
antique series of barrels of various woods.
Ageing:  At least 12 years, Extravec chio at least 25 years

AFFINATO
PDO (15 YEARS)

1giu015 - 100ml

EXTRAVECCHIO
PDO (30 YEARS)

1giu016 - 100ml

ANFORINA PGI

1giu029 - 100ml

The Family Reserve is a special line of fine condiments ded-
icated to the local custom, still used today, of bottling small 
quantities of a family production of balsamic vinegar. 
The tradition wants these small glass bottles of sweet, del-
icate and considerably dense condiments to be finished by 
hand, and sealed with raw rope and red wax sealing.  
Ageing: In wine barrels, with the addition of aged balsamic 
vinegar drawn from a series of centuries old casks.
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MEDALS COLLECTIONS

Born from a request by Maestro Luciano Pavarotti in 2006 for a single object, to be proposed at a charity auc-
tion supported by his Foundation, the Giusti family created the “Scrigno”, a precious wooden box containing the 
entire historical collection in the classic “Champagnotta” format, alongside five premium balsamic vinegars aged 
in single barrels of oak, cherry, chestnut, mulberry and ash. 
Over the years the “Scrigno” has been joined by a collection of objects with the same philosophy: to bring to bal-
samic vinegar admirers a journey into the wonderful world of this fantastic poduct, through a progressive tasting 
of the different qualities of the Giusti balsamic vinegars.
Both boxes include 1 Silver Medal, 2 Gold Medals, 3 Gold Medals, 4 Gold Medals and 5 Gold Medals PGI bal-
samic vinegars.

CHAMPAGNOTTINE

1giu014 - 100ml each

CHAMPAGNOTTE

1giu013 - 250ml each
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DUO

1giu038 - 250ml each

An elegant box containing the new Giusti Extra Virgin Olive Oil 
and the Balsamic Vinegar of Modena 3 Gold Medals. 
One of the most iconic products of Giusti collections with unmis-
takable wood scents and soft aromas of cherry and vanilla, and a 
medium fruity olive oil obtained with the most representative Si-
cilian olive varieties; a condiment characterized by notes of green 
tomato, artichoke and Mediterranean herbs. Two Italian excel-
lences that are able to enhance the taste of every dishes.



ORGANIC APPLE CIDER 

Starting only from Italian organic apples, these ciders are obtained from a slow 
and natural fermentation. They do not undergo pasteurization, so that they 
keep the taste and nutritional properties intact. 
In non-filtered products the “mother” (the bacterial colony left in suspension 
and responsible for acetic fermentation) remains, giving these organic ciders 
a unique flavour.

UNFILTERED
WITH “MADRE”

1giu025 - 250ml

UNFILTERED 
HONEY AND GINGER

WITH “MADRE”

1giu026 - 250ml

FILTERED

1giu024 - 250ml
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Since 1909 the Mussini family has been devoted to the craft of producing the highest 
quality balsamic vinegars. Balsamic is a unique vinegar, produced in limited amounts 
and in a narrow geographic area. Only in the Secchia and Panaro valleys Lambrusco 
and Trebbiano grapes grow, from which the musts needed for fermentation is obtained. 
This is the only area where there are high temperature changes between hot summers 
and cold winters that allow balsamic vinegars to age and ferment and finally only here 
you can find people that are capable through centuries of tradition to wait for the nec-
essary years to truly enjoy this formidable product. 
High-quality musts using only the most sought after vines with a strong character, 
cultivated in the right soil. Careful attention to preparation and to an ageing process 
that is deeply rooted in tradition. 
These are the fundamental secrets that are handed down from generation to genera-
tion in Mussini to ensure a unique and inimitable balsamic vinegar. 

Balsamic Vinegar of Modena is the 
result of a perfect balance between 
the sweetness of the must and the 
acidity (6%) of the wine vinegar, 
giving it unique taste and aroma. 
To distinguish the degree of qual-
ity of its products, Mussini uses a 
progressive “Gold Medals” (coins) 
system. 
The more coins are printed on the 
label the richer the history and the 
quality of the balsamic vinegar are.

BALSAMIC VINEGAR OF MODENA IGP
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NUOVA BELLA MODENA 3 COINS
(9YRS)

1mus001 - 250ml

Balsamic vinegar with quality of 9 wood passages, dark colour with 
golden highlights and a well-balanced flavour.
Ideal for: mixed salads, eggs and tuna, vinaigrette, marinades, game 
meat, white or red meat, grilled or boiled fish, omelettes, prawns, shell-
fish, fried or boiled potatoes, cheese.
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BALSAMIC VINEGAR OF MODENA IGP

ORGANIC GLAZE

1mus005 - 150ml

Balsamic glaze produced with the best organically farmed 
grapes, it contains 61% of PGI Balsamic Vinegar of 
Modena  and all ingredients are organic. Pleasantly acetic, 
persistent delicate, sweet well-balanced taste. 
Ideal for: mixed salads, roasted, grilled or boiled meat, 
boiled or grilled fish, pizza, chips, fruit salads and cheese.

PASSIONE

1mus003 - 500ml

PGI Balsamic Vinegar of Modena for real connoisseurs.
With 3-year-ageing quality, it’s sweet and sour flavour 
and a strong but pleasant acidity. 
Its moderate density makes it ideal for seasoning vegeta-
bles and marinading meat. Also perfect with grilled meat, 
pulse soups and vegetable consommés.

ORGANIC

1mus004 - 250ml

Organic balsamic vinegar of Modena with 3-year-ageing 
quality, a sweet and sour flavour and a high acidity.  
Ideal to season salads, vegetables and boiled meat or fish. 
Perfect to make vinaigrettes and marinades. 
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FLAVOURED WINE VINEGARS

Delicate and flavourful dressing, made with glucose/fructose 
syrup, chianti wine vinegar, natural aromas and extracts. The 
spicy and fruity notes, the sweet and sour aftertaste and the low 
acidity make this extremely pleasant and suitable for all tastes.
Ideal for steamed or grilled fish, cocktails, custard ice cream, 
fruit salad, fresh vegetable salad, cooked vegetables, cheese, 
white meat (chicken, turkey), pork.

CHIANTI

1mus016 - 250ml

Mussini Rose’ Wine Vinegar is a very special dressing made 
from the finest Trebbiano white grapes, matured wine vinegar 
and Lambrusco dark grapes.  Delicate with a sweet and sour 
flavour to tantalise the taste buds.
Ideal for salads, cooked and raw vegetables, steamed or fried 
fish, white meats, shellfish and cheese.

ROSÉ

1mus015 - 250ml

PINOT

1mus017 - 250ml

Mussini Pinot Grigio Wine Vinegar is a classic white dressing 
that is a combination of grape must and Pinto Gris vinegar.  
Bright, clear, sunshine yellow in colour, this is intense yet 
light with lovely sweet notes.  
Mussini Pinot Grigio Wine Vinegar is a fabulous choice for 
summer salads, vinaigrettes, raw or grilled vegetables, fish, 
marinades, fried dishes and cheese. 
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PASTA SAUCE

Emilia-Romagna tomatoes give their best flavour 
simply by adding hot pepper and a delicate garlic 

aroma. Sugo all’Arrabbiata Mussini is simple, 
as tradition intended.

ARRABBIATA

3mus001 - 500ml 3mus006 - 250ml

Made from 100% Emilia-Romagna tomatoes,
grilled peppers, courgette, aubergine and onion.

Vegetable scented perfumes take over one 
of the most traditional Italian sauces.

VERDURE

3mus002 - 500ml 3mus007 - 250ml

From Emilia Romagna sun-grown tomatoes, and fresh 
aromatic basil, comes Sugo alla Napoletana. Crafted 
through traditional cooking skills, completely without 
preservatives, Sugo alla Napoletana offers a true Neapol-

itan aroma, ready to embrace any pasta with flavour.

NAPOLETANA

3mus003 - 500ml 3mus008 - 250ml

Made from 100% Emilia-Romagna tomatoes and a 
wise selection of few more ingredients like olive oil, garlic 
and rosemary. Ideal with short pasta like fusilli, but also 

farfalle or rigatoni.

TOSCANA

3mus005 - 500ml 3mus010 - 250ml
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Panificio Bo was founded in 1820 in the middle of Monferrato, a region in the middle   
of Piedmont.
Over the course of few decades it changed from a small village bakery to a modern  
company in order to meet the needs of the market, but never stopped to respect tra-
dition.
Because of its love of good food and hand-made products, Panificio Bo still follows 
old recipes and practices, making high quality genuine products and focusing on the 
importance of the production process.
They choose their ingredients carefully and hand-make all their products, like bread-
sticks, according to Piedmontese tradition.

“Our recipes are 
simple: few ingredients, 

no preservatives and 
hand-crafted 

production are all we 
need to make genuine 

and tasty products that 
are easily digestible”

LONG BREADSTICKS

Classic Grissini Breadsticks super-sized, 
extra long (40cm) and hand-crafted following 

age-old recipes and methods of production.  
Made using rice oil and no lard.

CLASSIC

4pgb001 - 180g

SESAME

4pgb002 - 180g

ROSEMARY

4pgb003 - 180g
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ROSEMARY

4pgb008 - 100g

Strips of classic handmade focaccia made 
with rosemary, rice oil and no lard.

OLIVES

4pgb009 - 100g

Strips of classic handmade focaccia made with 
Taggiasche olives, rice oil and no lard.

MEDITERRANEAN

4pgb010 - 100g

Strips of Mediterranean-flavoured classic 
handmade focaccia made with tomato, 

oregano, garlic, basil, rice oil and no lard.

CLASSIC

4pgb007 - 100g

Strips of classic handmade focaccia made 
with rice oil and no lard.

CLASSIC

4pgb004 - 80g

Bites of classic handmade focaccia made 
with rice oil and no lard.

ONION

4pgb005 - 80g

Bites of classic handmade focaccia made 
with onion, rice oil and no lard.

MEDITERRANEAN

4pgb006 - 80g

Bites of Mediterranean-flavoured classic 
handmade focaccia made with tomato, 
oregano, garlic, basil, rice oil and no lard.

BABY FOCACCINA 
Crunchy Focaccia Bites

FOCACCINA 
Crunchy Focaccia Strips
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The origin of Vecchio Mulino Bakery goes back to 1860, when family great-great 
grandfather Giacomo Bertolone opened his first bakery in Pino Torinese, an hilly 
place  in the district of Turin already well known in hat period for the breadstick 
Rubatá.
In very short time Giacomo’s breadsticks became well famous with customers 
queueing in front of his bakery waiting for breadsticks to be taken out of the oven 
with a lovely scent of freshly baked products lingering hundreds meters away.
The big secret that this family has been following for decades is the use of first 
quality ingredients, natural and slow dough rising, the handmade processing and 
the slow baking which makes Vecchio Mulino breadsticks crispy and golden.

“Our breadsticks still 
taste like those made 

by our great-great 
grandfather 150 

years ago”

MINI GRISSINI
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CHEESE

4vec002 - 130g

Handmade breadsticks 
with cheese.

OLIVE OIL

4vec001 - 130g

Handmade breadsticks 
with extra virgin olive oil.

TOMATO & CAPERS

4vec003 - 130g

Handmade breadsticks 
with dried tomatoes and capers.
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BIOVETTE (BREAD BITES) MINI LINGUE (FLAT BREADSTICKS)

SEA SALT

4vec005 - 120g

Flat breadsticks with  sea salt and 
black pepper.

ROSEMARY

4vec006 - 120g

Flat breadsticks with  rosemary.

SESAME

4vec014 - 120g

Flat breadsticks with  sesame.

ONIONS

4vec004 - 120g

Flat breadsticks with onions.

SEA SALT

4vec011 - 150g

Bread squares with sea salt.

ROSEMARY

4vec012 - 150g

Bread squares with rosemary

OLIVES

4vec013 - 150g

Bread squares with black olives.

Table
of

Contents



Steeped in family values, an entrepreneurial and pioneering spirit, innovation and of 
course, the love of high-quality, natural produce, ADI Apicoltura, is recognised globally 
as a leader in the field of honey creation and production. 

150 years ago in Abruzzo, a smart young man with a family to feed realised how bees, 
prevalent in the area, could help put food on the table not just for his own children, but 
for his wider community. 

With nature, the natural and the organic at the very core of his mission, he began 
beekeeping and producing the very tastiest of raw, organic honey that could create, 
supplement and enhance any mealtime. Determined, passionate and astute in his de-
sire to make something more from his surroundings and for his people, this modest 
man started a journey that would see Italy’s organic, raw honey production reach new 
heights and his humble idea become award-winning.  

Why we think you’ll love ADI 
Apicoltura and its products…
there are just so many honeys 
to choose from, a high-quality 
product, the taste, variety and 
care with which it is produced, 
gives it a worthy place in any 
contemporary kitchen where 
quality produce shapes every 

day dining. 

ORGANIC SPREAD
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GIANDUJA HAZELNUT

6adi016 - 350g

A mixture of cocoa with selected hazelnuts, born luscious cream gianduja 
organic spreads. Ideal for breakfast by the natural taste.

  Ingredients: organic cane sugar, organic sunflower seed oil, organic hazelnuts 
(16%), organic milk powder, organic cocoa powder.

Table
of

Contents



ORANGE

6adi003 - 250g

A moderately sweet, slightly acidic honey that is characterised by both its 
soft orange flavour and aroma and floral notes. Smooth, soft and light in 
colour, the best way to enjoy this is cold as the temperature will enhance 
its overall flavours and aromas. 
Food pairing: ideal with pastries, as part of a sweet breakfast or snack any 
time of day.  

SULLA

6adi008 - 250g

Delicate in both taste and aroma, this honey 
has an interesting vegetable undertone and is 
high and rich in nutrients and vitamins. 
Food pairing: particularly good in baking or as 
an accompaniment to soft cheeses.

LIME

6adi009 - 250g

Organic Lime Honey is light amber in colour 
and is a fresh, sweet, aromatic flavoured honey 
with hints of mint. 
Food pairing: a delicious condiment in cooked 
dishes especially in seafood or sweet and sour 
dishes.  Also delicious spooned into hot drinks.

ACACIA

6adi010 - 250g6adi002 - 250g
Acacia Honey is considered the most excellent of sweeteners.  Smooth in 
texture, soft in taste and light in aromas, vanilla and almond flavours subtly 
filter through this wonderfully pale yellow honey.
Food pairing: great for breakfast and with tasty snacks. Try also with Gor-
gonzola, Pecorino and Provolone cheeses. 

JG F 2022   |   ADI APICOLTURA   |   PAGE 67

ORGANIC HONEY
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WILDFOREST HONEYDEW

6adi007 - 250g

A gentle, sweet, dark honey that surprises and delights with its delectable 
bitter aftertaste.  Its subtle notes of caramelized sugar and vegetables give 
it a unique smokiness too which is unusual and delicious. 
Food pairing: great for breakfast and with tasty snacks. Try also with slightly 
seasoned cheeses, fresh Ricotta cheese or dried fruit.

CHESTNUT

6adi004 - 250g
A more bitter sweet honey, there is something very 
special about this amber coloured product. The 
chestnut flavour and scent adds a rare and unique  
intensity hard to find anywhere else. 
Food pairing: great for breakfast and with tasty 
snacks. Try also with grilled meats, aged cheeses and 
savoury products.

WILDFLOWER

6adi001 - 250g

An interesting combination of fruit and vegetable 
flavours, this fine, delicate honey is distinctly sweet, 
almost syrup-like in taste.  Delicious and with a won-
derfully intense after-taste. 
Food pairing: great for breakfast and with tasty 
snacks. Try also with bread, fresh fruit, meat or fish 
dishes or spooned in hot drinks. 

CORIANDER

6adi005 - 250g

A beautifully vibrant golden orange honey that turns 
pearl like when crystallised.  Brimming with flavour, 
the balanced combination of sweet and sour is a pal-
ate pleaser. 
Food pairing: a deliciously curious condiment in 
cooked dishes, it is also delicious accompanied with 
Pecorino cheese or spooned into drinks. 

EUCALYPTUS

6adi006 - 250g

Strong in liquorice, malt and caramel flavours, this 
dark amber coloured honey is particularly sweet but 
not overpowering on the palate.  An earthy touch 
adds and extra dimension.
Food pairing: great for breakfast and with tasty 
snacks. Try also with Parmigiano Reggiano or Grana 
Padano cheese.
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ORGANIC HONEY
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ADI Apicoltura offer an 
incredible variety and 
choice of flavours all of 
which are entirely nat-
ural and organic. This is 
one smart, sustainable 
and sumptuous selec-
tion of honeys.
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Hailing from one of Italy’s best known and most loved regions – Tuscany – Francesco 
Pandolfini founded the DESEO Bakery in 2001 as a place where he could channel his 
love of baking, his fervour for experimentation and his passion for traditional artisan baking 
and pastry making.
Francesco’s mission is to create and produce delightful, well-balanced sweet treats that 
pay homage to a bygone era and yet are innovative and original – traditional recipes and 
cooking methods but new flavours, colours and ideas.
Only the finest raw ingredients go into each piece which is made by hand on a daily basis 
following authentic, age-old methods. The result is a simply superb, hugely tempting and 
deliciously moreish collection of sweet and some more savoury biscuits.
All varieties are free from preservatives and palm oil. Truly scrumptious with a beautiful 
rustic aesthetic, these biscuits look and taste fabulous in equal measure.

Almond Cantuccini are known 
and appreciated all over the world. 
This Tuscan biscuit - thanks to 
DESEO - has recently obtained 
Protected Geographical Indication 
recognition by European Commission.
From July 2016, DESEO launches 
its Almond Cantuccini PGI special 
recipe that guarantees the taste and 
the quality of the classic Cantuccini.

TUSCAN CANTUCCINI
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TRADITIONAL WITH ALMOND

Almond Cantuccini are known and appreciated all over the world. 
This crunchy PGI Tuscan biscuit is perfect with some sweet 

Vinsanto wine and also with coffee.

5des020 - 125g 5des001 - 250g

DARK CHOCOLATE & HAZELNUT 

Crunchy and delicate, with the long-lasting aro-
ma of extra dark chocolate added to cocoa and 
Piemonte hazelnuts. Suggested match Aleatico, 

Porto or Marsala wines.

5des007 - 180g

 CANDIED ORANGE

The secret of the full-bodied aroma of candied 
oranges is the low temperatures at which the 
Washington orange peel is slowly crystallised. 
Suggested match: passito wine or aged Rum.

5des008 - 180g
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EXTRA DARK CHOCOLATE & PGI HAZELNUTS

5des002 - 200g

TUSCAN CANTUCCINI BOX

Crunchy and delicate, these biscuits are ideal 
paired with sweet dessert wines such as Aleatico, 

Porto or Marsala.

TRADITIONAL WITH 
ALMOND

5des006 - 200g

Classic Tuscan biscuit with PGI status made 
with almond. This crunchy delicacy is normally 

consumed with dessert wine or coffee. 

5des004 - 200g

PISTACHIO & WALNUT

Tasty variation that is closest to the classic recipe, 
with a crunchy and light consistency. Suggested 

match: green tea or classic Vinsanto wine.

5des003 - 200g

CANDIED ORANGE

The secret of the full-bodied aroma of candied 
oranges is the low temperatures at which the 
Washington orange peel is slowly crystallised. 
Suggested match: passito wine or aged Rum.

5des005 - 200g

CANDIED ORANGE & 
DARK CHOCOLATE

These biscuits are already very rich and, 
therefore, delicious on their own. 

They go particularly well with cognac.
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MILK & DARK CHOCOLATE

Crispy pure butter cookies with an intense 
flavour, enriched with pieces of dark and milk 

chocolate. Ideal accompanied by a cup of milk or 
an Italian-style Cappuccino.

5des018 - 160g

COCOA & DARK CHOCOLATE

Crispy pure butter cookies with an intense 
flavour, enriched with pieces of extra dark choc-
olate and cocoa powder. Ideal accompanied by a 

cup of milk or an Italian-style Cappuccino.

5des019 - 160g

DARK CHOCOLATE

Particularly well with English Breakfast tea. 
They are also delicious with brandy.

5des012 - 160g
PLAIN

This shortbread can be combined with any type 
of tea, including herbal teas, and also goes par-

ticularly well with hot chocolate.

5des009 - 160g

Crunchy, farmhouse biscuits. The dough is 
based on extra virgin olive oil, flour and sugar. 

They go particularly well with English Breakfast 
tea, also delicious with brandy.

5des014 - 200g

COCOA & PISTACHIO

A light, crunchy and original almond biscuit. 
Made with extra virgin olive oil, naturally tasty for 
the healthy-living customer. Perfect with some 

sweet Vinsanto wine, coffee or Grappa.

5des013 - 200g

ALMOND CANTUCCINI
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5des025 - 120g

with CERVIA SWEET SALT

Try them with ricotta cheese, fresh goat cheese 
or Hummus.

5des027 - 120g

with CHILLI

Try them with aged goat cheese or 
aged Pecorino cheese.

5des026 - 120g

with ROSEMARY

Try them with fresh Pecorino cheese or 
Robiola cheese.

5des028 - 120g

with TOMATO & BASIL

Try them with mozzarella cheese.
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EXTRA VIRGIN OLIVE OIL CRACKERS 

These crackers are crispy and light thanks to an artisanal 
working method and gentle, low temperature baking. 
Ideal for a quick snack and perfect as an appetizer.
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For three generations, Marabissi has epitomised the very best in traditional 
Italian biscuit production. The history of Marabissi began more than sixty years 
ago with ameretti, ricciarelli and the Tuscan cantucci – the famous oblong bis-
cuit baked according to signora (“Lady”) Jole’s recipe.
“We have a passion for learning and improving. in everything we think, say and 
do, quality is the mirror image of our knowledge and skill - the fruit of our will-
ingness to improve. Each day offers new opportunities to learn and develop, 
both as individuals and as an organisation. Our approach to teamwork begins 
very much with the individual.”

Amaretto is a bitter-sweet soft 
flavoured macaron - traditionally 
from Saronno  in Northern Italy - 
made with apricot kernels or with 
almonds (the Italian word “amaro” 
means “bitter”).
Marabissi’s Amaretti are soft, 
tasty and are manually produced 
with the best italian almonds. Ex-
cellent with coffee or cappuccino 
or a glass of dessert wine.

AMARETTI
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ALMOND

5mar009 - 190g
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AMARETTI

CAPPUCCINO

5mar011 - 190g

LEMON

5mar010 - 190g

ORANGE

5mar012 - 190g

ALMOND

5mar002 - 200g

CAPPUCCINO

5MAR017 - 200g

SOFT AMARETTI
Ricciarelli are soft almond bis-
cuits with a lovely chewy heart, 
typical of Siena (Tuscany), where 
they are usually enjoyed during 
the Christmas season. 
They are covered with icing sug-
ar, with a soft heart that melts in 
your mouth and a distinctive aro-
ma of bitter almonds.

RICCIARELLI

5mar001 - 200g
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ALMOND

5mar028 - 200g 5mar020 - 120g

CHOCOLATE COVERED

5mar021 - 150g

FIGS & ALMOND

5mar025 - 120g

Cantucci are Tuscan almond bis-
cuits originated in the city of Pra-
to. They are twice-baked*, crunchy, 
oblong-shaped, and may be dipped 
in a drink, traditionally Vin Santo 
(“holy wine”, a style of Italian des-
sert wine).
*The word Biscotto, used in modern 
Italian to refer to a biscuit (or cookie) 
of any kind, originates from the me-
dieval Latin word biscoctus, meaning 
“twice-cooked”.
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CANTUCCI
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ARTISAN BISCUITS IN TIN BOX

LEMON 
& GINGER 

5mar038 - 200g

 CHOCOLATE, 
CINNAMON & ORANGE

5mar039 - 200g

BUTTER

5mar040 - 200g

CHOCOLATE 
& SEA SALT

5mar041 - 200g

SALTED 
CARAMEL

5mar042 - 200g
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Panforte dates back at least 
to the 13th century, in the 
Italian region of Tuscany and 
is a traditional chewy dessert 
containing fruits and nuts. 
Known throughout all Italy, 
it is a Christmas tradition as-
sociated most especially with 
the Province of Siena.

IL PANFORTE

CLASSIC

5mar003 - 100g 5mar004 - 250g

With honey, spices, dried and candied fruits.

CHOCOLATE

5mar005 - 100g 5mar006 - 250g

Traditional panforte dusted with cocoa powder
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IL PANFORTE

FIG & WALNUT

5mar007 - 100g 5mar008 - 250g

Panforte with figs, walnuts and honey

 FIG &
WALNUT 

5mar043 - 200g

PANFORTE SLICES

CLASSIC

5mar044 - 200g

AMARENA CHERRY
& CHILLI

5mar045 - 200g
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It all began in the centre of Cremona, in a little shop in Via Solferino a short walk from 
Piazza del Duomo. Here, Enea Sperlari combined a personal passion with a business 
idea, and began selling two traditional Cremonese products: torrone and mostarda. 
The artisan quality of his creations won over the entire city, and not only: it is said that 
composer Giuseppe Verdi used to visit Cremona to stock up on his specialities. The 
Sperlari brand quickly became world famous. 
But the historic little shop in Via Solferino, which has become part of Italian folklore, 
is still open today, selling its sweetmeats to many Italian families just as it did 180 years 
ago.

“From cselebrations to 
moments of everyday 
life, Sperlari’s biggest 
ambition is to make 

people’s lives a little bit 
sweeter and richer”

PREMIUM QUALITY NOUGAT

CLASSIC 
WITH 55% ALMONDS

5spe001 - 100g

SOFT 
WITH 50% ALMONDS

5spe002 - 100g

SOFT COCOA
WITH 40% HAZELNUTS

5spe003 - 100g
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CANDIED MIXED FRUIT MUSTARD-FLAVOURED RELISH

MOSTARDA DI 
FRUTTA

6spe005 - 380g

Mostarda di frutta is a Northern Italian  
condiment made of candied fruit and a 
mustard-flavoured syrup.
Traditionally mostarda was served with 
boiled meats (bollito misto) which is a spe-
ciality of Northern Italian cooking. More 
recently it has become a popular accom-
paniment to cheeses.
Mostarda di Cremona or mostarda cre-
monese (where Sperlari is from) is made 
with several kinds of fruit, and is the ver-
sion that typifies mostarda di frutta.
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TERMS & CONDITIONS

CLAIMS 
All goods must be checked upon delivery. Claims for damages 
and/or non-delivered goods must be indicated on the delivery 
note or within 24 hours of delivery by emailing orders@justgour-
metfoods.co.uk. 

No claim for missing or damaged goods can be made beyond this 
timeframe.

TITLE OF GOODS 
Please note that products remain the property of Just Gourmet 
Foods Limited until outstanding accounts are settled in full.

PRICES 
All our prices exclude VAT and delivery charge. We aim to hold 
our prices for the duration of this list, but they may change at any 
time without notice due to currency, market, or duty fluctuation.

PAYMENT TERMS 

If you do not have a credit account with Just Gourmet Foods 
Limited payment must be made before goods are dispatched or if 
agreed, on receipt of the goods. If you have a credit account with 
Just Gourmet Foods Limited, settlement of all invoices must be 
made within 30 days of the invoice date. 

All cheques are to be made payable to ‘Just Gourmet Foods Lim-
ited’ and posted to the address on the invoice.

Payments by BACS should be made to the Bank indicated on the 
invoice.

Orders can be placed by phone or email. 
The minimum order for free delivery within the M25 is £250. Outside the M25 the minimum order is £500. 

Deliveries are on pallets to ensure secure transport and avoid damages.
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1st Floor, 3 Park Court, Pyrford Road, West Byfleet, Surrey, KT14 6SD info@justgourmetfoods.co.uk +44(0)1932 639 239 www.justgourmetfoods.co.uk

https://www.google.co.uk/maps/place/Sole+Associates+SVR+Ltd/@51.3371327,-0.5062902,17z/data=!3m1!4b1!4m5!3m4!1s0x4875d8853391e07d:0x14595438005e87eb!8m2!3d51.3371286!4d-0.504078
mailto:info%40justgourmetfoods.co.uk?subject=Customer%20Enquiry
tel:+441932639239
http://justgourmetfoods.co.uk/
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