
 

 
 

The DeMedici Collection 2009/2010  

DE MEDICI IMPORTS  was founded in 1979 as the importer of BADIA a COLTIBUONO , the 
first Tuscan extra virgin olive oil to be marketed in America. We pride ourselves on providing 

the specialty food trade with an unparalleled selection of premium products from Italy, 
France, Spain, Argentina and the United States.   Our customers can be assured that all of the 
artisan specialty foods in " the DeMedici Collection ó have been meticulously researched and 

selected to represent "the standard of highest quality" in each category.  

THE "DE MEDICI COLLECTION " OF PRODUCTS HA VE WON 20 PRODUCT AWARD 
TROPHIES AT THE INTERNATIONAL FANCY FOOD SHOW AND ARE CONSISTENTLY 

PRAISED IN THE FOOD MEDIA.  

 

De Medici Imports, Ltd.  
1 ATALANTA PLAZA  

ELIZABETH, NEW JERSEY 07206 
PHONE: (908) 372 ð 0965 FAX: (908) 372 -0960 

www.demedici.com  
Member: American Institute of Wine & Food-National Association for the Specialty Food Trade 
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 NEW P RODUCTS  IN 2009   
 

At DE MEDICI IMPORTS , we continue to expand our offerings to provide a selection of 

exceptional products from around the world.  Each item has been carefully chosen for its 

regional authenticity, high production standards and remarkable taste representing the 

producersô own unique style.  Here is a brief list of the items we have added in 2009.  
 

OLIO CARLI-Extra Virgin Olive Oil from Liguria (page 6) 
 
A L'OLIVIER OLIVE OIL AND BALSAMIC VINEGAR SPRAYS 
(page 9) 
 
A L'OLIVIER VINAIGRETTES W/ EVOO & BALSAMIC VINEGAR 
OF MODENA (FRANCE) (page 13) 
 

NEW CAVALLI BALSAMICO MORBIDO & FRUTTATO--Soft and 
Fruity (page 15) 
 
MARTIN POURET WINE VINEGARS NOW IN 250ML SIZES &  
NEW FLAVORS-- White Wine w/Lemon Chili & White Wine 
w/Purple Basil (page 20) 
 
A LôOLIVIER FRUIT VINEGARS (3 NEW FLAVORS)--Mango --
Espelette Pepper --Black Currant (Cassis) (page 20) 
 
GUILIO BULLONI CRISPBREAD MINI'S 100Gr. (SARDINIA) (page 26) 
 
LA SALAMANDRA: DULCE DE LECHE CON CHOCOLATE (page 28)  
 
CAFFÉ VERGNANO: PREMIUM ITALIAN COFFEE (page 29) 
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EXTRA VIRGIN OLIVE OILS ,  INFUSED OILS  & NUT OILS  

ITALIAN EXTRA VIRGIN OLIVE OILS  & FLAVORED OILS FROM  

TUSCANY, SICILY, MOLISE & LIGURIA  

 
 
 
 
 
 
 
 
 
 

BADIA A COLTIBUONO OILS (TUSCANY) 
Badia a Coltibuono EVOO ï  
This is the first Tuscan extra virgin olive oil introduced to the United States almost 33 
years ago. Badia a Coltibuono is the single most consistent producer of authentic extra 
virgin olive oil in Italy and is widely considered by chefs, food critics, consumers and 
media as the super-premium extra virgin olive oil by which all others are judged.  This 
classic Tuscan extra virgin olive oil has been produced since 1058!  
 
 It is a golden yellow with hearty green nuances.  It has a balanced fruity flavor with a 
hint of toasted nuts. The oil is full flavored with an intense aroma of fresh olives. The 
distinct peppery sensation produced at the back of your throat on the oilôs finish is an 
attribute of oil whose olive harvest was young and fresh.  
 
This oil is perfect for dressing salads, vegetables, pasta, potatoes, soup and bread.  Also 
use for garnishing dishes that call for drizzling with olio crudo (literally raw oil).  The 

acidity level, harvest and release dates are on each label to guarantee 
freshness. 

 
FINALIST ñOUTSTANDING CLASSIC" 1999-2000 FANCY FOOD SHOWS 

 
Albereto Unfiltered 100% Organic EVOO ï Produced by Badia a Coltibuono, this extraordinarily rich, 
full flavored artisan oil is produced in limited quantities from the highest groves on the Coltibuono 
estate.  Albereto is produced from several varieties of olives, principally Frantoio, Pendolino and 
Leccino, with smaller quantities of Moraiolo and Maurino. It has a deep emerald green hue and is left 
deliberately unfiltered so to achieve full expression of the oilôs aroma and flavor.  Handmade from the 
early harvest olives which are pressed immediately, it has a distinct, peppery aftertaste and vibrant 
green color.  Its low peroxide content deters rancidity and is associated with high levels of vitamin E, A 
and K.  Albereto is best savored alone, on bread, or drizzled over soups, pasta and beans.   

 
FINALIST ñBEST OIL" AT THE 1996 FANCY FOOD SHOW IN NEW YORK CITY 
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Campo Corto Unfiltered 100% Organic EVOO ï Produced by Badia a Coltibuono, this unfiltered oil is 

produced entirely from Frantoio olives, the estate's most pungent and long-lived variety. The olive trees 
used in Campo Corto are protected by the ancient Coltibuono woodlands in a completely clean 
environment.  It is the result of many years of research into olive varieties that have been traditionally 
grown in the Chianti region for the production of high quality EVOO.  Campo Corto pairs well with exotic 
vegetables, flavorful bread, roasts, game and mushrooms. 
ITEM#    DESCRIPTION    PK WGT  

C0001A   BAC EVOO 1LT      6 25  
C0002A   BAC EVOO 1/2 LT    12  27  
C0009   BAC EVOO 1/4 LT    24  34  
C0010    ALBERETO UNFLTD EVOO 1/2 LT    6 15  
C0011   CAMPO CORTO 1/2 LT     6 15  

 

COLONNA (MOLISE ITALY)  
The Colonna oils are produced by Principessa 
Marina Colonna.  Her estate is in San Martino, 
in Pensilis, in southeastern Italyôs unspoiled Molise region 
on the Adriatic coast. A family property for over 200 years, 
Colonna is well known for its EVOO as well as special 
blends that are pressed with fragrant organic lemons, 
oranges, bergamots and tangerines.  The familyôs 140 
acres of olive groves cultivate 22 varieties of olives 
including Coratina, Leccino and Gentile. 
 
Manually harvested on the estate when slightly under ripe, 
Colonna olives are processed then milled on the same 

day.  Each olive variety is harvested, processed, milled and cold pressed separately to ensure quality.  The oils are 
then expertly blended and bottled in dark, glass decanters unique to Colonna.  It is then labeled 
and sealed by hand.  The seal bears the familyôs red coat of armsðone of the most widely 
recognized symbols of medieval Rome.  In contrast to robust Tuscan oils, the oils of Southern 
Italy are characterized by warm olive aromas and lightness.   

COLONNA UNFILTERED EXTRA VIRGIN OLIVE OIL 

Bright and clear with the harmonious aroma of green tomatoes, apples and olives, Colonna 
EVOO tastes grassy and light with a hint of pepper at the finish.  It is perfect with pasta, 
salad, fish, vegetables and other light dishes. 

COLONNA CITRUS OILS 
 
 
Colonna EVOO W/ LemonðThis 
unique oil is prepared by 
simultaneously crushing fresh organic lemons with early 
harvest olives. Itôs golden yellow in color with emerald green 
undertones and has a slightly fruity, balanced taste accented 
with the flavor of fresh lemon peels. It is delicious as a 

marinade for seafood or drizzled on cured meats such as bresaola.  It complements beautifully boiled or steamed 
vegetables and will impart a lovely freshness to pasta sauces.  
Colonna EVOO W/ Tangerines ï This beautiful oil is prepared by crushing chopped fresh organic tangerines with 
early harvest farm olives.  Golden yellow in color with jade green undertones, this oil is well balanced and lightly 
fruity, accented by the fresh flavor of mandarin orange peels. It is the ideal marinade for fish and a great addition to 
any salad dressing. It also works beautifully with cakes and biscuits in place of butter. 
 


























































