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A round trip on truffle 
For over forty years, Tartuflanghe based in Alba, Italy, is producing gourmet products that have 

conquered the most important cuisines of the world as well as the most demanding palates 
 

 
Tartuflanghe is a family-owned business producing 
Piedmontese Truffle-based specialties and gourmet 
specialty products with the same quality and attention to 
detail for over 35 years. Tartuflanghe’s history originated 
in the late 60s, when the founders of the company, 
Domenica Bertolusso and Beppe Montanaro, together 
have decided to codify the recipes of the regional 
tradition of their own restaurant, “Da Beppe” located in 
the center of Alba, reported by the Michelin guide as "a 
must visit" for all mushroom and truffle lovers. 
 
 
 Ingrained in the company’s DNA fabric, sophistication combined with vision, are constantly projected 
into the future.  In 1990, here comes an iconic product, the Tartufissima - the first ever produced truffle pasta - 
awarded in 1992 at the Fancy Food Summer Show in New York City, as the best new product of the year.  
 Thanks to both, the determination of Domenica and the ingenuity of Beppe, today joined by their 
daughter Stefania and son Paolo at the helm of the company, Tartuflanghe quickly became a reference point for 
high-quality truffle-based products, promoting the local specialties of the Langhe area into the world. 
 The research thirst never ends at Tartuflanghe.  Since 2010 the product range has further expanded 
through the freeze-drying technique, which allows to reinterpret traditional recipes under new guise. 
Outstanding are the lyophilized pesto, as well as strawberries, buffalo mozzarella and blue cheese. 
 
 In 2011, the company, aware of the needs of its most important international retailers, expands and 
renews its premises, where also a confectionery production line is born: the mini Trifulòt ®, a sweet truffle. The 
laboratories, offices and warehouse combined now cover an area of approximately 6,500 m2. 
 
 Consistent with the company strategy, the energy needed during the production process is obtained 
thanks to the 1400 m2 of solar panels placed on the new location roof, which allow the stand-alone production 
of 130 kW of clean energy. The current structure has a large show room adjacent a restaurant: the tasting room 
is able to accommodate up to 50 people at the time.  In the name of hospitality and maximum transparency, 
which are its known trademark, Tartuflanghe has welcomed visitors for the last several decades. 
 
 Ranging from appealing gourmet products all across the high-end confectionery market, Tartuflanghe 
boasts an assortment of more than 100 references dedicated to various channels, which are sold in the utmost 
higher-end and renowned gourmet points of sale all over the world. 
 
 The company consistently collaborates with the best acclaimed chefs as well as the globally 
renowned restaurants. 
 

 
 


