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Record 14 Producers To Be At the De
Medici Fancy Food Show Booth 1760

De Medici Adds More Awards to
Collection

38th sofi E Awards Part

jrl

De Medici Imports will have 14 of
their producers in attendance at the
Fancy Food Show this year. This
includes three new product lines
being introduced this summer.
Countries represented by this
group are France, Italy, Spain,
Argentina, Chile and the USA.

"De Medici prides ourselves with
providing the trade with an unparal-
leled selection of the best of the
best from the countries repre-
sented and our producers re-
sponse to supporting us this year
is a great benefit to us and our
customers”, says Steven Kaufman,
Executive Vice President of De
Medici Imports. "These artisan
specialty foods producers have an
opportunity to discuss their prod-
ucts with attendees far better than
our own staff so this is a great
learning experience to all who meet
them. Each brings their own
unique passion & ability to furnish
knowledge about their products
and how to use them best".

In attendance supporting De
Medici's efforts in the USA this year
from Italy are Emanuela Stucchi
Prinetti of Badia a Coltibuono in
Tuscany, Natalia Ravida, of Ravida
from Sicily, Marina Colonna, Co-
lonna of Molise . From Spain pro-
ducers attending are Gerard Vea,
(L'Estornell & Vea) from Lerida,
Toni Torrado, Flor Del Delta of Tar-
ragona (new producer), Cristina
Rivas of Conservas Ortiz (new
product line for De Medici Imports)
and Andreas Harmsen, of Marques
De Grinon from Toledo area of
Spain.

From France, Jerome Blanvillan,
of A L'Olivier, Jean Benoit Hugues
of Castelas from Provence, Dorsaf
Taboubi from Martin Pouret in Or-
leans and Marc Desarmenian of
Fallot Mustard will be in the booth.
From the Americas, De Medici will
have Juan Patricio Anderson of La
Salamandra ( Argentina), Eduardo
Stabholz representing Marian
Arytza's line of Chimichurri sauces
(Argentina) , Catherine Wever, of
TerraMater (Chile) and a represen-
tative from De Medici's new private
label Extra Virgin olive oil from

California  will be at

booth 1760.

De Medici 6s
Finalists Fallot Walnut
Dijon Mustard and La

Salamandra Dark
Chocolate Dulce de

", | dulce de leche, using dairy from a farm outside Buenos Aires and a mini-
| mum of 36 percent cocoa. This versatile product is ideal for filling crepes ¢r

SILVER

NASFT

The NASFT sofi Awards honor the best of the best in
specialty foods and beverages. De Medici prides our-
selves on providing the specialty food trade with an unparalleled selection
of premium products from ltaly, France, Spain, Argentina and The United
States. Over the years, our products have received over 20 awards from
NASFT. This year we are proud to announce that two more "De Medici se-
lections" have been selected as Silver finalists for the prestigious sofi
Awards.

Outstanding Condiment* sofi Silver Finalist 2010
Fallot Mustards, represented by De Medici Imports in the USA, has been a
family -owned -and-run business since 1840. The company creates intensely
flavorful mustards employing the old  -fashioned recipes and methods made
law in Dijon in 1634. A versatile component in food preparation, Edmond
Eallot's newest relea?e_ -- Walnut Dijon Mustard can be used with sand-
Wiéhes,vd?egsingss 8nd In sauces, fish or meat dishes. Other flavors from
this famous company in Dijon, France include Natural Dijon, Tarragon, Old
Fashion Seed Style, Basil, Blackcurrant, Burgundy Wine, Honey Balsamic,
Spiced Honey and Walnut.

* From: http://www.specialtyfood.com/news  -trends/featured -articles/sofi -
awards/demedici -imports -ltd -edmond -fallot -walnut -dijon -mustard/

Outstanding Dessert or Dessert Topping ** sofi Silver Finalist 2010

| awards/demediciimportsda-salamandradark-chocolatedulce-dedeche/

La Salamandra introduces dark chocolate to the traditional Argentine swept

topping waffles, fruit, ice cream, cakes and cookies or even for stirring in
coffee. Some flavors and sizes available Kosher.

** From: http:/Mmww.specialtyfood.com/news-trends/featured-articles/sofi-

De Medici 6Wh®8tr@asrdlsn a Name?

Everything!

Thi s

ers in the world.

these producers.
name. Booth 1760!

A L'Oliver DeMedici Gas- Olio Santo

Res

is the fADeMedici CoAlbeetot i ongqnomia] t r@rizr esent|s
not our name as much as it represents the name Badia A llla de Riu Ravida
and value of some of the finest artisanal produc- Coltibuono Bomba Safinter
Benedetto A  Kimberley Sapori Di Casa
Behind every brand is a long history of proven Bulloni La Salamandra Tentazioni
success not found in too many places today. c . entazioni
afe Vergnano Lerida
Most people probably know these brands better _g_ Tenuta Del
than they may know the DeMedici team. Campanini Les Costes Numerouno
If you're looking for these brands, come see De Cam.po_Cortc? L'Estornell Terramater
Medici's booth at the show and meet many of ~ Carli Olive Oil LorenzaDe  yere Royge
We'll show you what's in a  Castelas Medici Villa Manodori
Cavalli Marque De
Grinon
Colonna Marian A
. arian Za
Del Cristo Martin P "t ¢
artin Poure
Flor Del Delta Mazet
aze
E E I. La Salamandra :
. | Moulin de le
Esprit Du Sel Braque

Edmond Fallot




Page?2 June 201(
De Medici Imports To Introduce 4 New Product Lines at the Summer Fancy Food Show in|June
In the continuing quest to find suitable items for the "De Medici Collection”, De Medici will introduce four new product line s--three of which
are totally new product lines and one is expansion with a product that already has world -wide and US recognition. Our custome rs can be
assured that all/l of the artisan specialty foods in "the DeMediegrésentC
"the standard of highest quality" in each category.
From Spain comes the Flor Del Delta selection of sea salts created by 3 Star Chef Joan Roca of Spain, llla De Riu Bomba rice and from our
newest relationship with the highly respected Conservas Ortiz of Spain we have a line of tuna and anchovies will be launched at the show.
From Argentina, comes an artisanal line of all natural Kosher certified Chimichurri sauces by Marian Arytza. This line has a rrived just in
time for the summer grilling season.
llla de Riu rice is now in our warehouse for immediate delivery. Marian Arytza is here for the grilling season. Ortiz and F lor Del Delta are on
the water and expected before the Fancy Food Show! Contact us for pricing information.
Flor Del Delta Gourmet Sea Salts --
A collaboration of tastes & textures from 3 -Star Michelin Chef Joan Roca with Spain's finest natural flower of
sea salts

Set within the Ebro River Delta Nature Reserve  in Spain are the Trinidad Salt Pans which are the only sea  -salt pans in the Catalonia region.
Here in this natural preserve, INFOSA, a company committed to the conservation of the environment and its fragile setting, ha nd harvests
the natural fleur de sel which is cultivated from 300 pools found in the traditional salt marshes. This Mediterranean flower of salt, Flor del
Delta, is natural, fragile and delicate.
With the aim to offer a range of innovative flavors, the company sought out the collaboration of Chef Joan Roca, an eminent ¢ hef with a
vast knowledge of culinary pairings. From his emblematic and internationally renowned restaurant El Celler de Can Roca, hold er of three
Michelin stars and ranked fourth  -best restaurant by Restaurant Magazine (http://www.theworlds50best.com/awards/1 -50-winners), J oan has
succeeded in conveying to our flower of salt a sample of his culinary expertise.
Flor Del Delta, is natural, fragile and delicate. Thanks to its marine origin, it is indeed 100% natural just as is certifie d by ECOCERT and it
contains most of the minerals existing and dissolved in seawater as well as 80% of the trace elements required by the body. B ecause of its
high content of magnesium chloride and potassium chloride, it accentuates and intensifies the taste of foods.
This range of flor de sal is presented in attractive practical packages of food -quality aluminum, conceived and manufactured wi th the aim
to protect the product from the action of sunlight and atmospheric humidity.
This product line, exclusively imported by De Medici Imports includes the original Flor del Delta, the original Mediterranean flower of salt
and three flavored salts from Chef Roca.
Above from far left Clockwise: Natural Flor dpl
Delta, Flor del Delta with Fine Herbs, Flor del
Delta with Spices and Flor del Delta with Peppar.
Center gift pack of 4 flavors and Right foodsef-
vice packs. Bottom Chef Joan Roca
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