BRUSCHETTA and BRUSCHETTONA CONDIMENTS

Many flavors, original and tasty, a perfect condiment for bread, pizza and focaccia,
rice, gourmet sandwiches and for appetizing aperitifs (with a good glass of winel).
Try them all, you will enjoy an incredible experience of intense, artisan Italian taste.
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- Bruschetta Black Olive
- Bruschetta Green Olive
. - Bruschetta Rosso piccantino -
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- = - BruschettONA Aubergine
‘caponata’
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medley

PRODUCT FEATURES

Slow cooking method

With Extra Virgin Olive oil only!

Ready to serve, open and try!

Supply chain traceabilty guaranteed
NO PRESERVATIVES, NO SUGAR ADDED!
Only fresh ingredients

HOW TO USE

On bread, toast or bruschetta, as an appetizer; on pizza or focaccia, to
accompany cheese or meat. To season pasta or rice

STORAGE

Pasteurized product. 24 months shelf life. Store in a cool, dry place. Once
opened, keep refrigerated and consume within 4/5 days.

CONTAINER
212 ml- 180 gr. Glass jar. Sale unit: 1 box of 6 jars
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