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Tartuflanghe partner in Hong Kong for the 
Italian cuisine & wines world summit 2018 

 
For the summit held in Hong Kong, from 6 to 8 November, Tartuflanghe, Piedmontese family company leading  

point for fresh truffles and high-quality products, confirms the partnership between the I Factor agency, 
specialized in high class events of Italian cuisine in the world. 

 
 

Tartuflanghe, a family Piedmontese company that has 
been selling fresh truffles for over 35 years and produces 
truffle-based delicatessen specialties, will be partner for the 
second consecutive year of the 10th edition of the 
International Event Italian Cuisine & Wines World Summit 
2018. 

 
The Italian Cuisine and Wine World Summit is the most 

influential world-level event promoting Italian quality food, 
design and lifestyle outside of Italy with the peculiarity of 
bringing together the best Italian restaurants, food and wine 
producers, Michelin-starred chefs and culinary experts under 
one roof. In Its 10th years of history the Summit has put 
together over 150 Master Guest Chefs (100 of them Michelin 
starred) and over 200 Hotels and Restaurants all around the world. From 2016 the Summit has been officially part of the 
Program “The Extraordinary Italian Taste”, which was launched during the “2015 Expo Milano” by the Italian Minister of 
Agricultural, Food and Forestry Policies, Maurizio Martina and the Vice President of the Assembly of the Democratic Party 
Ivan Scalfarotto.  

The program of the Summit includes exceptional official events (Opening Gala Dinners and signature dinners by the 
Michelin Starred Chefs) as well as masterclasses, live cooking, a series of gastronomic competitions demonstrations (best 
Pasta, Risotto, Espresso, Gelato and Pizza) traditionally held over exhibitions. 

 
Tartuflanghe will be official partner  with his gourmet products at the gala dinner, scheduled for November 6th  in  the 

restaurant of Kerry Hotel in Hong Kong (with many top chefs) and, the following day, for The Italian Wine List Awards 
(IWLA) in Nicholini's restaurant of Conrad Hotel (Chef Riccardo Catarsi).  

The participation of Tartuflanghe during this international event will also be sealed by a high visibility of the logo on all 
official materials, on the uniforms of the chefs, on the banners of the website and on the accompanying press releases. 

 
« The Italian Cuisine and Wine World Summit - said Paolo Montanaro, CEO of Tartuflanghe - is a unique opportunity to 

increase our brand reputation and make us known by an ever-growing array of international chefs and gourmet cuisine 
influencers». 

 
More information for this event: www.hongkongsummit18.itchefs-gvci.org 
 
 
 
 
 
 

http://www.hongkongsummit18.itchefs-gvci.org/
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Tartuflanghe in pillole 

Tartuflanghe is a family business that produces Piedmontese specialties with truffles and gourmet products with the same 
quality and attention to detail for over 35 years. The history of Tartuflanghe began in 1968, when Domenica Bertolusso and 
Beppe Montanaro, founders of the company, opened their restaurant, "da Beppe", in the center of Alba, reported by the 
Michelin guide as "must" for lovers of mushrooms and truffles .  

Making use of the skills of Beppe, chef with international curriculum and restaurant patron, start to create the first 
Piedmontese specialties, to make available to all truffle lovers mushrooms and truffles even out of season.  

Tartuflanghe was born in 1982, from the union of the word Tartufo and Langhe, with the decision to codify the traditional 
recipes developed during the restaurant business. 

 
First truffle recipes are created to give fans the opportunity to enjoy good food even out of season, combating time and 

providing a product that can always maintain the same quality characteristics. Thanks to the determination of Domenica and 
Beppe's ingenuity, joined by his sons Stefania and Paolo, Tartuflanghe has become a reference point for truffle-based high-
quality products, promoting the local specialties of the Langhe. 

 
Tartuflanghe vanta un assortimento di più di 100 referenze dedicate ai diversi canali, che spazia dai prodotti per la 

gastronomia al mercato dolciario di qualità, venduto nei più importanti punti vendita di delicatessen in tutto il mondo. L’azienda 
collabora con i migliori cuochi e i più importanti ristoranti internazionali. 

Tartuflanghe has range of more than 100 references dedicated to the various channels, ranging from gourmet products to the 
quality confectionery market (sweet truffles), sold in the most important delicatessen store all over the world. The company 
collaborates with the best chefs and the most important international restaurants. 

 

I Factor in pillole 

The I Factor LLC, based in Dubai and the sister company, The I Factor Ltd based in Hong Kong, is an events management 
company specialized in international high-class events, with the aim of celebrating, promoting and educating customers to the 
quality and authenticity of Italian cuisine and its ingredients. 


