
100% Natural Truffle Products
Truffle Oil, Sauces & More

Frequently Asked Questions
What Exactly Are Tru�es?
Tru�es are among the most valuable foodstu�s that nature provides. In contrast to other types of 
mushrooms that come to mind when we say "mushrooms," this type of mushroom grows 
underground. Therefore, they cannot catch our a�ention on a nature walk and we do not return 
home with a few tru�es at the end of an ordinary day. Tru�es are a type of mushroom that has 
occupied a privileged place at the table since antiquity due to their �avor, smell, and unique aroma. 
It is symbiotically dependent on the roots of tall trees for survival. Considering the decline in the 
number of tru�es gathered from natural forest areas around the world, the prices have risen 
signi�cantly due to rising demand.

Do Your Products Contain Arti�cial Flavors?
No, none of our products contain arti�cial aromas or �avoring.

How Much Tru�es Do Your Products Contain?
Most tru�e sauces in the market includes 3 percent to 5 percent actual tru�es.  We prepare our 
sauces using 25 percent tru�es in our unique recipes. In addition, since we do not use synthetic 
�avors in our olive oil products, we add real tru�e pieces in our olive oil bo�les as well.

What Type Of Olive Oil Are Your Products Made With?
The olive oil used in our products is sourced from the Aegean region. We use natural, cold-pressed 
extra virgin olive oil. 

How Do You Evaluate The Quality Of The Tru�es You've Collected?
Numerous variables in�uence the quality of tru�es. For example, the type of tru�e, the week of the 
year it was collected, the location, the sun and precipitation conditions in the region over the past 
few months (both micro and macro climate e�ects), and the skill and experience of the tru�e 
hunter all in�uence the quality and value of the tru�e. At Sargas Foods, we have a very strict 
selection policy for tru�es. We do not work with unknown suppliers, or we request trial studies and 
references to ensure that they adhere to our policies.

Do You Also Sell Products To Restaurants?
Yes, we ship our products for use in the HoReCa industry to numerous cities and countries. For 
wholesale pricing information and to place an order, please contact us via e-mail, our Whatsapp 
support line, or by �lling out the contact form on our website.

Can I A�end You On Your Tru�e Hunts?
On some of our trips, we receive guests from our valued customers each semester. If you enjoy 
nature walks and would like to participate in a rare activity, such as �nding and collecting tru�es, 
please contact us for more information.
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