FABBRI ChefEx - Olive Oil Supplier - Oleificio Fabbri
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The history of Fabbri oil began in the early sixties in Lucca. It has always been a family run company

born in Tuscany, the most famous oil region in the world, where people know about oil and how

to evaluate it.

In order to respect this culture we have focused our attention on the quality of our products and

have put the greatest trust in our customers, in their ability to choose...one bottle among many,

but different just as

the act of choosing is different.

Extra Virgin Olive Oil Tuscan P.G./
from Florence Hills

Signum - 6/17Fl. Oz

SUPC 6501443

Pleasant hints of artichokes and
fresh fruit with an underlying warm
note of ripe olives. Intense and
delicious fruitiness.

Extra Virgin Olive Oil - Single Variety
from Apulia

Terra-6/17Fl. Oz

SUPC 6501474

Rich notes of spring fruit and
almonds. Intensely pleasant and
fruity with a fine taste of wood
berry, artichoke and a hint of wild
vegetables. Overall a flavour of
great complexity and harmony.

Sunflower Seeds Oil ¢ Organic

Fabbri - 4/US Gallon

USDA CERTIFIED

SUPC 6501458

This oil comes from organic
cultivation which are carefully and
strictly controlled. It is cold pressed
and naturally filtered to preserve all
its vitamins, minerals and
antioxidants.

Extra Virgin Olive Oil 100% Italian -
Organic

Fabbri- 6/17Fl. Oz

USDA CERTIFIED

SUPC 6501435

Elegant notes of artichokes and
unripe tomatoes cloaking a slight
hint of almonds. A harmonious oil,
generally sweet, a little spicy.

Extra Virgin Olive Qil - Single Variety
from Sicily

Mare - 6/17FIl. Oz

SUPC 6501462

Pleasant notes of orange flowers
and fresh walnuts. Very elegant oil,
delicate fruitiness, reminiscent of
tomato, unripe banana. Delicate and
excellently balanced oil.

Olio Fabbri Ships FedEx Ground Mon-Fri
NO REFUSALS / NO RETURNS

{ %X DAMAGE CLAIMS MUST BE FILED WITHIN 48 HOURS ~ SYSCO
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The ancient roots of Balsamic Vinegar are, for the most part, unknown and give to the most

special vinegar in the world a veil of mystery, about where the idea of this product was taken

and how it was originally produced.
Balsamic Vinegar of Modena since 1046, from generation to generation, has travelled the
centuries till today and has become one of the most appreciated symbols of Italy’s culinary

heritage throughout the world. It’s a true delight food for lovers.

Balsamic Vinegar of Modena
Organic Aged in cask-Golden Reserve
Nobilis - 6/8.45 Fl. Oz

USDA CERTIFIED

SUPC 6501508

This vinegar has been aged over a
long period of time in wooden casks,
following traditional methods and

Balsamic Vinegar of Modena
Organic

Jaetus - 12/8.45 Fl. Oz

USDA CERTIFIED

SUPC 6501491

This vinegar, like the best quality
wines, is obtained from the
selection of the best organic grapes

using only the best quality of Trebbiano and Lambrusco.

guaranteed organic wine musts.

White Wine Vinegar Organic

Duca di Sant'llario - 12/8.45 Fl. Oz
USDA CERTIFIED

SUPC 6501486

This vinegar is produced with
selected white wines and traditional
methods. Together with extra virgin
olive oil it becomes an extraordinary
seasoning.

Olio Fabbri Ships FedEx Ground Mon-Fri
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