


A R G E N T I N E

B L A C K  T R U F F L E
>  C A R E F U L L Y  H A R V E S T E D  I N  E S P A R T I L L A R  - A R G E N T I N A  <

D I S C O V E R  A  N E W  T R U F F L E  W O R L D



T R U F F L E S  W I T H  P A S S I O N

Since 2012

We are dedicated to the production of one of the finest 
edible mushroom: Black Truffle (Tuber melanosporum)

In our truffiere, 50 hectares with more than 20.000 inoculated 

trees (Quercus robur & Quercus ilex), 

each winter we responsibly harvest the "black diamond", since 

the discovery of our first truffle in 2016.

Now we look forward to building long term relationships 
world-wide to deliver  our treasures,  into trustworthy 
hands.

O U R  T R U F F L E  W O R L D

A R G E N T I N E  B L A C K  T R U F F L E





O U R  T R U F F L E  W O R L D

A R G E N T I N E  F R E S H  B L A C K  T R U F F L E

O U R  T R U F F I È R E

L O C A T E D  I N  

E S P A R T I L L A R  T O W N

B A B U E N O S  A I R E S  A I R P O R T

we are 500 km away from Ezeiza international Airport

G U A R A N T E E D  F R E S H N E S S

Our location let us reach  the main international 
airport of Argentina in the same day in which truffles 
are harvested. Making sure that truffles can reach the 
main cities of the world with intense aroma.





DOWNLOAD

CERT I F I CAT ION

O U R  T R U F F L E  W O R L D

A R G E N T I N E  B L A C K  T R U F F L E

O U R  T R U F F L E S

C E R T I F I E D  T U B E R  M E L A N O S P O R U M

Analyzed with PCR technique by INTECH.

Scientifc analysis of our truffle with a public institution 
(INTECH), with PCR technique in order to certify the 
species of the truffles that we harvest





H A R V E S T  T I M E

L A T E  J U N E  - T I L L  E N D  O F  A U G U S T

We discover our best truffles during this season.

Our team walk in all our truffière every day looking for 
treasures.

O U R  T R U F F L E  W O R L D

A R G E N T I N E  B L A C K  T R U F F L E



O U R  T R U F F L E  W O R L D

A R G E N T I N E  B L A C K  T R U F F L E

T R U F F L E S  

T R E A C A B I L I T Y

W E  K N O W  T H E  S T O R Y  O F  E A C H  O F  O U R  T R U F F L E S

Specialized software to track truffle since they are harvest in our truffiere.



Everyday harvested truffles are 
cleaned and  classified in origin, 

the same day that they are 
harvested

P O S T  H A R V E S T

I N  O R I G I N

F R E S H N E S S

Our establishment is in compliance 
with sanitary regulations.

R.N.E 02-041.127
(National Establishment Registry)

A U T H O R I Z E D  

E S T A B I L I S H M E N T

S A F E T Y

Classified following UNECE 
STANDARD FFV-53 

I N T E R N A T I O N A L  

S T A N D A R D

G R A D I N G

O U R  T R U F F L E  W O R L D

A R G E N T I N E  B L A C K  T R U F F L E

P O S T  - H A R V E S T



O U R  T R U F F L E  W O R L D

A R G E N T I N E  B L A C K  T R U F F L E

T R U F F L E S  G R A D I N G

E X T R A  C L A S S

More than 20 grams.
Whole pieces fully ripe.
Rounded shape

F I R S T  C L A S S

More than 10 grams.
Whole pieces fully ripe.
Irregular shape

S E C O N D  C L A S S

More than 5 grams.
Whole truffles, pieces and small pieces.
Maduration defects and insect damages are allowed.

P I E C E S  C L A S S

More than 25 grams.
Fully ripe piece, with good shape
Cutted nicely



O U R  T R U F F L E  W O R L D

A R G E N T I N E  B L A C K  T R U F F L E

E X T R A  C L A S S

I N T E N S E  A R O M A  &  

R O U N D E D  S H A P E

For demanding gourmands.



O U R  T R U F F L E  W O R L D

A R G E N T I N E  B L A C K  T R U F F L E

F I R S T  C L A S S

I N T E N S E  A R O M A  &  

I R R E G U L A R  S H A P E

Ideal when just aroma matters.



O U R  T R U F F L E  W O R L D

A R G E N T I N E  B L A C K  T R U F F L E

P I E C E S

A  F U L L Y  R I P E  C U T  W I T H  

G O O D  S H A P E  A N D  S I Z E

For those that  don’t  take care of 

shape, but st i l l  want an intense 

aroma.



O U R  T R U F F L E  W O R L D

A R G E N T I N E  B L A C K  T R U F F L E

S E C O N D  C L A S S

S M A L L  W H O L E  T R U F F L E S  

&  S M A L L  P I E C E S

for preparations in the kitchen.



W E  D E L I V E R  A  

U N I Q U E  &  F R E S H  

A R O M A

O U R  T R U F F L E S  A R E  C A R E F U L L Y  

P A C K E D  A N D  R E F R I G E R A T E D .

Minimum order: 10 kg.

O U R  T R U F F L E  W O R L D

A R G E N T I N E  B L A C K  T R U F F L E

D U N



O U R  T R U F F L E  W O R L D

A R G E N T I N E  B L A C K  T R U F F L E

S h i p p i n g S p e c i f i c a t i o n s

E X T E R N A L  D I M E N S I O N S  ( m m ) :  6 4 5  x  5 6 8  x  5 0 5  

OUR PACKAGING KEEP TRUFFLES REGRIGARATED (2 °C – 8 °C) DURING TRANSPORTATION.

P A C K A G I N G  W E I G H T  ( K g ) :  1 3

T O T A L  W E I G H T  ( K g ) :  2 3  o r  2 8

N E T W E I G H T  ( K g ) :  1 0  o r  1 5



J O I N  O U R  T R U F F L E  W O R L D

A R G E N T I N E  B L A C K  T R U F F L E

O U R  T R U F F L E S  A L R E A D Y  L A N D E D  I N

W I L L I N G  T O  E X P L O R E  T H E  W O R L D

F R O M  A R G E N T I N A



T H A N K  Y O U !
A R G E N T I N E  B L A C K  T R U F F L E  •  B U E N O S  A I R E S

L E T ´ S  G E T  I N  C O N T A C T

J O I N  O U R  T R U F F L E  W O R L D

A R G E N T I N E  B L A C K  T R U F F L E

T R U F A S A RT R U F A S A R

I N F O @ T R U F A S D E L N U E V O M U N D O . C O

M

W W W . T R U F A S D E L N U E V O M U N D O . C O M

mailto:info@trufasdelnuevomundo.com?subject=Fresh%20Black%20Truffle%20from%20Argentina%20(ref:brochure)
http://www.instagram.com/trufasar
http://www.facebook.com/trufasar
mailto:info@trufasdelnuevomundo.com?subject=Fresh%20Black%20Truffle%20from%20Argentina%20(ref:brochure)

