
A great way to enjoy truffles all year round, at a fraction of the 

price of fresh truffles.  

 

A touch of truffle oil can turn the ordinary into something  

exceptional, it is generally best to finish or garnish the dish 

with the oil at the last minute to capture its delightful flavour 

and fragrance. It is versatile, affordable and a little goes a long 

way. 

 

• Stir into mash potatoes, scrambled eggs or risotto 

• Toss with fresh pasta 

• Add to vinaigrette sauces or mushroom dishes 

• Drizzle over grilled fish, steak or fresh tomato slices 

Established in 1997, The Wine & Truffle Co. is the largest producer of fresh truffles in Australia.  

Located in Manjimup, Western Australia the property has over  

13,000 hazel and oak trees and 30 acres of wine grapes.  

The Wine & Truffle Co. fresh truffle season runs late May to mid August however,  

Wine and Truflle Co. offers a selection of gourmet truffle products available all year round.  

The Wine & Truffle Co.’s gourmet truffle products are made with truffles harvested  

from the Manjimup farm and then combined with other local ingredients. 

www.wineandtruffle.com.au 
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