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NEW PRODUCTS FROM DE MEDICI 2010

At DE MEDICI IMPORTS, we continue to expand our offerings to provide a selection of exceptional
products from around the world. Our customers can be assured that all of the artisan specialty foods
in "the DeMedi ci m@addulbuslcréseaccined ant selected th eemasent "the
standard of highest quality" in each category. Here is a brief list of the items we have added and are
adding in 2010.

DEMEDICI GASTRONOMIA EXTRA VIRGIN OLIVE OIL
(CALl FORN |A) DEM £DICI

OLIVE OIL

‘I \\// i

-.)‘(.;

/1»

MARTIN POURET FOU R BERRY FRUIT VINEGAR

(ORLEANS FRANCE)

NEW SPANISH BOMBA RICE FROM ILLA DE RIU
(CATALONIA, SPAIN )

FLOR DEL DELTA GOURMET SALTS FROM 3 -STAR
MICHELING CHEF IN COLLABORATION WITH SPAINS
FINEST NATURAL FLOWER OF SEA SALTS ( CATALONIA,
SPAIN)

NEW CHIMICHURRI & SALSA CRIOLLA ALL NATURAL
ARGENTINE SAUCES FROM MARIAN ARYTZA
(ARGENTINA)

CONSERVAS ORTIZ TUNA, ANCHOVY AND
OTHER SPECIALTIES (SPAIN)
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EXTRA VIRGIN OLIVE OILS , INFUSED OILS & NUT OILS

ITALIAN EXTRA VIRGIN OLIVE OILS & FLAVORED OILS FROM
TUSCANY, SICILY, MOLISE & LIGURIA

NS s ol S

BADIA A COLTIBUONO OILS (TUSCANY)
Badia a Coltibuono EVOO i

This is the first Tuscan extra virgin olive oil introduced to the United States almost 33
years ago. Badia a Coltibuono,(Abbey of the Good Harvest),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 sensationproduced at the back of your throalf]*
oil whose olive harvest was young and fresh. :

This oil is perfect for dressing salads, vegetables, pasta, potatoes, soup and bread. Also e COLTIRUONO
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.

FI NALI ST AOUTSTANDI199820@ EANES FOOD SHOWS

Albereto Unfiltered 100% Organic EVOO i 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

del i berately unfiltered so to achieve fmdddfromthepr es ¢
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.

FI NALI ST 0 BES HEB®BELSUMMER FANCY FOOD SHOW

5 061410PB



Campo Corto Unfiltered 100% Organic EVOO T 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
CO001A BAC EVOO 1LT 6 25
C0002A BAC EVOO 172 LT 12 27
C0009 BAC EVOO 1/4 LT 24 34
Co0010 ALBERETO UNFLTD EVOO 1/2 LT 6 15
Co011 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,i n southeastern Italyo6s unspoil eAfaMgl i se
property for over 200 years, Colonna is well known for its EVOO as well as special blends that e
are pressed with fragrant organic lemons, oranges, bergamots and tangerines. The f ami |y 0
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 bear s t Menefofatmeimost &idely reeognized syanbols @ff medievain s
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/ Lemond This unique oil is prepared by
simultaneously crushing fresh organic lemons with early
harvest olives. It& 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 i This beautiful oil is prepared by crushing chopped fresh organic tangerines with
early harvest farm olives.
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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.

Colonna Bergamia EVOO i Made with the zest of organic Calabrian bergamots, a cross between the pear lemon
and the Seville orange, this oil is prepared by simultaneously crushing fresh organic bergamots with early harvest
olives. Golden yellow in color with grass green undertones, this oil has a unique flowery citrus taste. It is a
delightful accompaniment to seafood and is a wonderful addition to dressings, cooked vegetables and pastas. Its
fragrance also enhances the aroma of desserts and biscuits.

ITEM# DESCRIPTION PK WGT
CL100 COLONNA UNFL EVOO DCTR 750ML 6 18
CL101 COLONNA UNFL EVOO DCTR 250ML 9 12
CL102 COLONNA UNFL EVOO SQUARE BTL 500ML 8 12
CL202 COLONNA EVOO LEMON 250ML 9 12
CL103 COLONNA EVOO LEMON 500ML 8 17
CL302 COLONNA EVOO TANGERINE 250ML 9 12
CL502 COLONNA BERGAMIA 250ML 9 12

DE MEDICI GASTRONOMIA TRUFFLE OIL (LIGURIA, ITALY)

De Medici Gastronomia Truffle Oil i Made from premium extra virgin olive oil, this quality truffle oil
achieves its flavor by balancing the white truffle infusion with the delicate flavor of Ligurian EVOO.
Whereas, most truffle oils are made with less expensive Umbrian oil, resulting in a heavy truffle aroma
but with Iittle flavor, De Me destdaldtees thendhe moshasomatit i WSS
are steeped in Ligurian EVOO for 24 days. A small quantity of natural truffle essence is then added to  \ediéi
perfect the balance of flavor. The result is an EVOO rich with the pungent, woodsy aroma of white Sy
truffles. Sublime drizzled over pasta, risotto, eggs, potatoes even popcorn.

ITEM# DESCRIPTION PK WGT
DG301 DE MEDICI GASTRONOMIA TRUFFLE OIL, 250 ML, 8.50z 12 14

OLIO CARLI (LIGURIA)

In 1911 Giovanni Carli, together with his brothers and sisters, created the Fratelli Carli Company. The
system of direct marketing to families was a success. Business expanded rapidly and Olio Carli achieved
widespread distinction for its exceptional quality. For years, Olio Carli has been sold direct from factory to
consumer in ltaly and cannot be bought in stores. A fleet of over 100 trucks assures prompt direct
delivery to more than 700,000 families, over 120,000, of which have been loyal customers for two or
more generations! The oil is produced from the finest olives and is first cold press. It must be perfect in its
aroma and flavor. The maximum acidity allowed is of 0.8% per liter. Carli EVOO has a sweet and delicate
taste, while maintaining its richness. It is exceptional in value and taste!

ITEM# DESCRIPTION PK
059852 OLIO CARLI EXTRA VIRGIN OLIVE OIL 750ML 6

055202 OLIO CARLI EXTRA VIRGIN OLIVE OIL 500 ML 12
055209 OLIO CARLI EXTRA VIRGIN OLIVE OIL 250 ML 12

RAVIDA EXTRA VIRGIN OLIVE OIL (SICILY, ITALY)

Produced on the Ravida family farm L a G u m Sicdypthisi multi award-winning extra virgin
olive oil has been praised around theworld. 1 t 6 s gr as sy, lave iwthemeswtrof
bl ending three |l ocal ol i ve var i-odtréegvghichparechkere |
pressed within eight hours of harvesting. Nocellara olives lend a slightly fruity flavor;
Carasuola olives give the oil a tasty and full-bodied flavor, while light green Brancolilla give
the oil its distinctive color and fragrance. The oil is left unfiltered and has a markedly low
acidity level of .010 i one-tenth of 1%. The Ravida family uses their namesake oil in
everything from meat and fish preparation to seasoning vegetables, salads, risotto, and
pasta and on a slice of warm bread with a dash of RAVIDA sea salt. This oil is certified
Kosher

—
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The Olive Oil Companion says of Ravida--AiDel i ci ouséThi s distinctiv

aromaé the flavor is equally definiteé the aft

Guide to Olive Oil raves rWwammeofdilul |, Lovelyéa
made to the highest standardé | would neve

Now available in  bulk sizes suitable for foodservice -- bag in a box type in 3 and 5

liters.

ITEM# DESCRIPTION PK WGT

RAV100 RAVIDA EVOO 750 ML. 6 19

RAV101 RAVIDA EVOO 500 ML. 6 12

RAV102 RAVIDA EVOO 250 ML. 12 16

RAV301 OIL BOX EVOO 4X3 LITER 4 28

RAV300 OIL BOX EVOO 5 LITER 1 14

TENUTA DEL NUMEROUNO EXTRA VIRGIN OLIVE OIL (TUSCANY)

Tenuta del Numerouno EVOO (Tuscany) i From southwestern Tuscany comes this wonderful find

from the estate of Countess Romana Bicocchi Pichi. Nestled in rolling hills above the sea and

privileged by the mild marine climate, the Numerouno Estate is ideal for olive cultivation.
Numerounob6s first cold pressed EVOO is produced from ol
from Frantoio di Leccino to Maraiolo and Pendaglino. The mature olives are harvested entirely by

hand then cold pressed one time only by the old traditional method in mills on the property. Naturally

low in acidity, Numerouno is exceptionally dense but at the same time has a softer, pleasing taste that

is more compatible with other flavors making it highly prized by chefs. It is left unfiltered to preserve its

character then bottled in dark, protective gl ass. Nu me
restaurants and specialty markets.

WINE & FOOD COMPANION CALLED IT "A REAL CONNOISSEUR'S OIL;
SUBTLE AND COMPLEX, A SUPERB FULL/ELEGANT BALANCING ACT."

ITEM# DESCRIPTION PACK WGT
TN100A TENUTA DEL NUMEROUNO EVOO 750 ML 12 36
TN101A TENUTA DEL NUMEROUNO EVOO 500 ML 12 31

VILLA MANODORI EVOO & ESSENZIALE OILS (LIGURIA, ITALY)

Villa Manodori EVOO i Ch e f Massi mo Bottura commissioned o
producers to create this all purpose oil he uses at his two-starred Michelin starred restaurant-- Osteria
Francescana, in Modena, Italy. Produced from Mariaolo and Leccino olives only, its taste is not overly
strong, nor too mild, in other words, an ever yday A g o Harnmoridu® andrhorewersatiei
than most Tuscan oils, it will round out your best salads, vegetables and fish. Ligurian olive oils are a
favorite of Northern Italian chefs.

Villa Manodori Essenziale: EVOO W/ Essential Oils i A collection of 100%
natural essential oils combined with the highest quality EVOO, Michelin-starred
Chef Massimo Bottura delivers a new type of olive oil, intended for highlighting
and preserving flavors when cooking. Through a unique distillation process,
prized essential oils infuse an all natural, sustained intensity of flavor making it
an ideal quality extra virgin olive oil suitable for sautés and pan frying as well as a
condiment for your table.
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