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The Luxury of Taste | Made in Italy
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OUR STORY

LuxurEat was born from a passion passed down through
generations. Its roots lie in the Italian culinary traditions
shared by Renato and Renata, the grandfather and mother of
founder Roberto Ugolini. From an early age, Roberto grew up
surrounded by authentic Italian cuisine, learning that true
quality begins with carefully selected ingredients, respect for
tradition, and the pleasure of sharing exceptional food. This
family heritage inspired a lifelong commitment to promoting
the finest expressions of Italian gastronomy around the world.
The company’s journey began with the selection and
distribution of premium truffles. Through years of experience,
continuous research, and close relationships with trusted
Italian producers, the business gradually expanded into

new gourmet categories, including caviar, premium seafood
specialties, luxury condiments, innovative truffle creations, and
carefully selected Italian delicacies.

A significant milestone was the creation of the TruffleBar

& Restaurant in Bangkok—a pioneering restaurant concept

in Asia entirely dedicated to the world of truffles. More

than a restaurant, it became a showcase for authentic Italian
gastronomy and demonstrated how premium Italian products
and culinary culture could successfully reach new international
markets. Roberto Ugolini’s more than twenty years of
professional and entrepreneurial experience in Asia further
strengthened the Group’s international vision, providing
valuable knowledge of local markets, consumer preferences,
distribution channels, and cross-cultural business development.

This experience laid the foundation for the global development
of LuxurEat. Today, LuxurEat is an international, family-owned
Group with an established presence and commercial activities
across Italy, the United States, Thailand, China, and other
international markets. Through its brands - including TrufflEat,
LuxurEat, CaviarEat, and AlbaTruffle - the Group brings

together Italian gastronomic expertise, international logistics,
local market knowledge, and regulatory compliance.
LuxurEat serves distributors, retailers, gourmet stores,

luxury hotels, restaurants, professional chefs, and selected
e-commerce platforms worldwide.

Our portfolio includes carefully selected products from
Italy, supported by an international network dedicated

to import, export, warehousing, distribution, and, where
required, specialized repacking operations. Particular
attention is given to product quality, traceability, food safety,
regulatory requirements, and the specific needs of each
destination market. Innovation remains one of our strongest
values. Alongside traditional Italian specialties, LuxurEat
continuously develops new concepts designed to anticipate

changing consumer preferences, including healthier recipes,
vegan and gluten-free solutions, premium ready-to-eat
specialties, functional gourmet foods, and original truffle-
based creations.

Our ambition is not simply to distribute exceptional products,
but to build a bridge between Italian gastronomic heritage
and the evolving tastes of international consumers.

Every LuxurEat product and project reflects the same
philosophy that has guided our family from the beginning:

Authenticity. Quality. Innovation. Passion.
These values define who we are today and guide our

commitment to bringing the very best of Italian gourmet
excellence to customers around the world.
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Company
Philosophy

LuxurEat combines respect for culinary tradition with an open approach to

innovation. We select products for their quality, character, and traceability,

and work with qualified partners who share our commitment to responsible

sourcing and reliable production standards.

ITALIAN HERITAGE, INTERNATIONAL VISION

Our identity is rooted in Italian gastronomic culture, product
development, and craftsmanship. Many of our specialties are
produced and packed in Italy, while selected ingredients - in-
cluding caviar and other premium raw materials - are sourced
from qualified partners in Italy and abroad. This approach
allows us to offer an authentic Italian point of view with the
quality and flexibility required by international markets.

Our Certifications

OUR BRANDS
TrufflEat - Truffles and truffle specialties developed for
retail, foodservice, and private-label customers.

Ugolini Gourmet - Sauces, seasonings, and premium pantry
products inspired by Italian culinary tradition.

CaviarEat - A curated selection of caviar and caviar-based
specialties for international gourmet markets.

We are proudly certified by globally recognized standards, including USDA Organic, HACCP, and

FDA, ensuring food safety and quality. Our products also comply with CITES regulations and are cer-

tified Kosher and Halal, meeting the dietary and ethical requirements of diverse global consumers.
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Quality

Commitment

LUXUREAT APPLIES A PRODUCT-SPECIFIC APPROACH TO QUALITY,
SAFETY, AND TRACEABILITY. OUR PRIORITIES INCLUDE:
- careful selection of ingredients and suppliers;
- documented batch identification and product traceability;
- production and packing through qualified facilities;
- compliance with the requirements applicable to each product and destination market;
- Halal, Kosher, organic, or other certified options where specifically available and
documented.

SUSTAINABILITY & RESPONSIBILITY
We favor responsible sourcing, efficient packaging solutions, and long-term partnerships
with producers. Our product development also explores plant-based recipes, lighter
formulations, and ingredients selected with attention to environmental impact.

CUSTOMER EXPERIENCE
From product selection to packaging and private-label development, we support customers
with responsive communication, tailored commercial solutions, and presentation designed

for premium markets.
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Discover the refined character of LuxurEat caviar: carefully oo _AK)
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selected pearls, delicate salting, and varieties chosen for el
their texture, color, and distinctive flavor profile. CAVE a= oox
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From the smooth elegance of Beluga to the nutty e e i
complexity of Ossetra and the clean, mineral finish of e ey

Baerii, each selection is intended to offer a precise and
memorable tasting experience.

Available formats and origins vary by species, harvest,
and market. Please contact us for the current product
specification, farmed country of origin, CITES information,
and available tin sizes.

ORIGINAL TINS
Available formats: 1 kg and 1.7 kg, subject to availability.
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BEILLUGA (HUSO HUSO)

FLAVOR
Smooth, buttery texture with a delicate, slightly nutty flavor.

ORIGIN
Italy, Russia, Moldova, Iran

FISH AGE
18-20 years

EGG SIZE & COLOR
Biggest 3.3-3.5 mm / gray , dark grey

FLAVOR
a nutty and light, buttery flavour a long, bri

ORIGIN
Amur River
FISH AGE
10-12years

EGG SIZE & COLOR
Biggest 2.9-3.0 mm / light to dark brown —with a hint of green
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FLAVOR
pure and briny yet rich taste, followed by ultra-fine mineral notes.

ORIGIN
Italy, Russia, Spain

FISH AGE
8 years

EGG SIZE & COLOR
Biggest 2.7-2.9mm / dark olive

RUSSIAN OSCETRA

FLAVOR
Nutty, slightly sweet, and briny taste notes.

ORIGIN
Russia, Iraly, Iran

FISH AGE
10-12years

EGG SIZE & COLOR

Biggest 2.9-3.0mm / dark brown, grey



ROYAL KALUGA

FLAVOR
rich, buttery, and nutty with a slight briny undertone.

ORIGIN

Amur River

FISH AGE
12-15years

EGG SIZE & COLOR
Biggest 2.9-3.Tmm / chocolate brown to dark amber color

ROYAL OSCETRA

FLAVOR
creamy nutty taste, a hint of ocean brininess.

ORIGIN
Russia, Moldova

FISH AGE
12-13 years

EGG SIZE & COLOR

Biggest 3.0-3.2mm / golden brown, dark brown
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LUXURER

LuxurEat continually develops its portfolio through product research, market observation,
and collaboration with qualified producers. This process helps us identify new opportuni-
ties and create distinctive products for retail, foodservice, and private-label customers.

Our identity is Italian, while our outlook is international. We combine Italian product cul-
ture and development expertise with carefully selected ingredients from trusted sources,
always according to the requirements of each product and destination market.




Delicate and naturally sweet, our white prawn tartare highlights the tender texture and
refined flavor of carefully selected mazzancolle. Light seasoning preserves its clean
character and makes it ideal for elegant appetizers and contemporary seafood menus.

Soft, refined, and delicately sweet, our scampi tartare offers a clean expression of raw
seafood. Hand-prepared for a smooth texture and fresh marine finish, it is designed for
sophisticated starters and creative pairings.

Tartare di Scampi




Delicate, lightly sweet, and smooth in texture,
our pink shrimp tartare is prepared to preserve
the clean flavor and natural character of the
seafood. Ideal for elegant starters, tasting menus,
and contemporary pairings.

PINK SHRIMP TARTARE

Made with prized red shrimp from Mazara del
Vallo, this tartare offers vibrant color, delicate
sweetness, and a buttery texture. Carefully hand-
cut and lightly seasoned, it delivers a distinctive
taste of the Mediterranean.




GRAINS OF

GAMBERO

\ i X '._“;_ S 55BN 4 - o 4 ; ~—___Adistinctive seafood specialty inspired

\ TR T O R i AT b / - by-the prized Mediterranean red shrimp. -

s N - A Bk A i A / ~lts vibrant _c__olor, delicate sweetness, and

B R WA e e N / concentrated marine character create an
L e Ui Sk ’ - original garnish for tartares, canapés, pasta,
\\ = TS N A and refined seafood dishes.



THE TASTE OF ITALY,
RAW AND REFINED.
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TinCaviar

Original Tins - Global Supply

-
aF- 8 e
& LBl ", .
% - o - w2 . L] 1‘
! i ™ -
iyt S .
'-.- __f..."' ’ e e - ‘. .
s Vi L i, » 5 .
e "‘. ‘T L] A i
. - » . C . ¥
f (I - o
g P »
* » x .
g Ty A oA |
& - o M g ; o .o
F A fa L -, o
e R F " P o % i
*, = L =
5 & . e T e
= iy A R
- ' -
4 e o Rl T
P
P - v iy i .
. % ’ ;
< *

Soluzioni professionali per il
confezionamento del caviale

TinCaviar e un progetto dedicato esclusivamente alla fornitura di lattine vuote
e accessori per il confezionamento del caviale e delle uova di pesce.
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WHERE RAW EL@ MEETS RARE INGREDIENTS
Certified Fassona beef meets the aromatic character of black

and white truffle in two g(?':E'met recipes created for distinctive menus.
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A refined combination of lean, tender Fassona beef and the
delicate aromatic profile of white truffle. Designed for gourmet
burgers and contemporary foodservice, it delivers richness
without masking the natural character of the meat.

Premium Fassona beef meets the deeper, earthy character of
black truffle. The result is a balanced gourmet burger with a
clean texture and a persistent truffle finish.

FASSONA BURGER WITH BILACK TRUFFLE
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The ultimate detox. The ultimate indulgence.

Discover an exclusive plant-based experience crafted for the mindful epicurean.
We've infused high-quality detox superfoods with the rich, earthy sophistication of fine
truffles. Taste the innovation with our rare vegan caviar and enjoy guilt-free pleasure with
our light, truffle-infused mayonnaise. Clean, green, and extraordinarily gourmet.

f NNAISE
T TRUFFLES
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Ll\JfJ_R/EAT PRODUCTS
%%» §5§§
7

LUXURE

LE : - BLACK TRUFFLE

0 DETOX SAUCE 4

ot Rl
0 Boges

White T'ruffle Detox Sauce 180g./500g. Black Truffle Detox Sauce 18og./500g.
A smooth plant-based sauce combining selected A rich plant-based sauce combining selected vegetables
vegetables with the delicate aromatic character of with the deep, earthy character of black truffle. Designed
white truffle. Versatile and refined, it is ideal for for clean, flavorful recipes and contemporary gourmet
pasta, rice, vegetables, sandwiches, and creative menus.
appetizers.

Seaweed Caviar Black Light Mayonnaise "T'ruffles

A plant-based alternative to traditional caviar, made A lighter-style mayonnaise with a creamy texture and
with seaweed-derived ingredients for a delicate briny refined truffle aroma. Perfect for sandwiches, fries,
flavor and pearl-like texture. Ideal as a garnish for vegetables, seafood, and gourmet sauces.

canapés, sushi, salads, and vegan dishes.
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The ultimate detox. The ultimate indulgence.. ::ﬂ"'lﬂ. %

Discover an exclusive plant-based experience crafted forghe mindful epicurean.
We've infused high-quality detox superfoods with the'rich, earthy sophistication

of fine truffles. Taste the innovation with our rare vegan caviar and enjoy guilt- N
free pleasure with our light, truffle-infused mayonnaise. Clean, green, and

extraordinarily gourmet.
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100% ORGANIC

EXTRA VIRGIN .
OLIVE OIL \\
WITH ORGANIC
WHITE TRUFFLE _

The excellent cooking performance of
Carnaroli rice meets the delicate aroma
of black summer truffle (Tuber aestivum
Vittad.). A refined base for risotto and
creative gourmet recipes.

'l?wrmhﬁ;ma'l.

Carnaroli Rice with
Black Summer T'ruffle

Whol . We offer selected fresh truffles, professionally cleaned and
Olc summcr prepared for chefs, restaurateurs, distributors, and gourmet

Truffle customers. Varieties, grades, sizes, and availability depend
on the season and origin.

FRESH TRUFFLES
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An original meeting of chocolate and truffle, created for elegant gifting, tasting, and

after-dinner service. Each recipe balances the richness of chocolate with a carefully
measured truffle note.

Suggested product labels, subject to confirmation:
- Dark Chocolate Truffles with Black Truffle

- White Chocolate Truffles with White Truffle

- Assorted Truffle Chocolate Collection
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GROUP BUILT STEP BY STEP

TrufflEat has grown over time not by luck, but thanks to hard work, investment,
and consistency, always putting quality first.

Today we are present in Thailand with our headquarters in Bangkok, the
starting point of our journey into the Asian market.

In Italy, we operate from Rome with a production plant in Orte, in

the province of Viterbo, the heart of our manufacturing operations.

In the United States, we have operations in Seattle and New

Jersey, with FDA-approved import and distribution licenses.

In China we operate from Shanghai with official import

and export licenses and registrations dedicated to the

Chinese market.

Today, truffles are a best seller in Thailand.
And it’s no coincidence that we're called
TrufflEat.

The domain truffle.co.th has been ours
for years, registered when almost no
one would have bet on the future of
truffles in Asia.
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Gourmet Salt Collection

A curated selection of finishing salts created to bring aroma, texture, and a gourmet touch to everyday dishes.
Presented in an elegant gift format for retail, hospitality, and corporate gifting.

Elixir Collection
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Black Truffie Olive Oil

Olive oil infused with the deep, earthy aroma of black
truffle. Ideal for finishing pasta, risotto, meat, eggs,
potatoes, and roasted vegetables.

Extra Virgin Olive Oil Infused With
Calabrian Chili Pepper And Garlic

Extra virgin olive oil with the warmth of Calabrian chili
pepper and the savory character of garlic. Bold yet bal-
anced, it adds an Italian touch to pizza, pasta, grilled
dishes, and marinades.

White Truffle Olive Oil

Olive oil infused with the delicate aromatic character
of white truffle. Use as a finishing oil for pasta, risotto,
eggs, cheese, and vegetables.
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Grapeseed Oil With
Natural White Truffle

The neutral profile of grapeseed oil allows the aroma
of white truffle to emerge cleanly and elegantly. A
versatile finishing oil for delicate recipes and contem-
porary cuisine.




Long, rough, and porous egg pasta inspired by the
tradition of Campofilone, enriched with lightly salted
sturgeon caviar. A distinctive specialty designed for
refined sauces and elegant presentation.

Tagliatelle with caviar

Long, rough, and porous egg pasta inspired by the
tradition of Campofilone, enriched with finely prepared
truffle for a balanced aroma and a sophisticated finish.

Tagliatelle with truffle




GOIINI

GOURMET

#
-
- i
§ L o
i T
‘_ —
In Italy, every region holds authentic culinary treasures. It’s not just a matter of chefs or recipes passed down
from grandmothers: it’s the ingredients, one by one, that truly make the difference.
From this understanding, our selection is born, the fruit of passion, tradition, and uncompromising quality.
Pesto alla Genovese is made using only Italian basil (36%). The Ragul alla Bolognese is a traditional sauce from Emilian cuisine,
delicate aroma of basil blends with the strong notes of an excellent made with Italian tomato pulp and beef.
Italian cheese: Pecorino. This way, all the ingredients come together Every family preserves a recipe passed down from generation to
to create a recipe with a thicker consistency: ideal for both first generation, and the same is true for our ragu alla Bolognese recipe.
courses and spreads. Ideal with all types of pasta.

Gluten-Free Pesto alla Genovese Gluten-Free Bolognese Sauce
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- Truffle Cream
- ;'_ . — Truffle sauce is the queen of ready-made sauces. Made with black
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summer truffle, it pairs perfectly with simple dishes like egg pasta,
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fried eggs, and raw meat. A perfect combination of flavor and
R sophistication. Being very thick, it can be thinned with milk or

o g cooking water. Also ideal as a base for risotto.
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Mushrooms Cream

R -

e most flavorful Italian sauces, and
orcini mushrooms and fresh cream. It
‘pasta dishes, but it’s also the perfect
ent risottos. It can also be paired with any
white or red meat dish.

FiEEE

MUSHROOMS CREAM

Sauce for pasta with italian basil

ﬁﬁﬁﬁ(?ﬂ%l

Muclmmu wrm ITALIAN BASIL
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The Culinary Art

From breakfast to first course to dessert, LuxurEat’s caviar, truffles, and select
ingredients create an Italian table, where each recipe combines authenticity,
technique, and elegance.
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TEMPTATION

INFERNO
IT TRUFFLEMI

[TA } l ANU ClIOCC [JLY[ INI Spray al.Tarﬁg
Fee DESIRE S

\ 100ml

- Made in Italy
s ..
100 ml

J -—

TRUFFLE MIST

. . A fine aromatic spray designed to add
An intense Italian-style hot sauce s :

S : - a controlled truffle finish to dishes
created to add depth and character to CHOCOLATE OF DESIRE

meat, pasta, sandwiches, and creative WITH TRUFFLE & CHILI immediately before serving.
dishes.

INFERNO ITALIANO - SPICY SAUCE

Chocolate, truffle, and chili come
together in a sophisticated balance of
sweetness, aroma, and gentle heat.
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Caviar Royal Mask

CAVIAR ROYAL MASK

A premium cosmetic mask concept inspired by the
luxurious image of caviar and developed for an indulgent
beauty ritual.




Research & Development

Our research and development program explores new gourmet formats, plant-based recipes, light-

er formulations, allergen-conscious options, and innovative combinations of truffle, caviar, mush-

rooms, and selected international flavors. Each concept is developed with attention to taste, tech-
nical feasibility, labeling, shelf life, and target-market requirements.

Our goal is to combine authentic Italian gourmet excellence with modern nutritional principles,
offering premium products that deliver outstanding taste, quality, and confidence.

PRIVATE LABEL DIVISION
LuxurEat supports distributors, retailers, hospitality groups, and specialist brands in the development of
customized gourmet lines. Services may include product selection, recipe adaptation, packaging, branding
coordination, regulatory documentation, and international commercial support.

GLOBAL MARKET EXPANSION
Our commercial strategy focuses on selected markets across Asia-Pacific, the Middle East, Europe, and the

United States. Growth is supported through B2B partnerships, trade fairs, local distribution, private-label

projects, digital channels, and carefully evaluated franchising opportunities.




- BIOFACH, Germany

T RA D E S H O W S - Alimentaria, Barcelona

- Food & Hotel Vietnam

& INTERNATIONAL - Franchise Expo Paris
I N I T I AT I V E S - Summer Fancy Food Show, New York City

- THAIFEX - Anuga Asia, Thailand

SUMMER
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@ RU‘LI‘?? AT ,v T UGOI_INI

JAVITS CENTER NEW YORK JAVITS CENTER NEW YORK
JUNMNE 28/30 2026 JUNE 28/30 2026

ITALIAN TREUFFLE EXCELLENCE ITALIAN CAVIAR EXCELLENCE
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Italy (Operational & Production Headquarters)
Truffleat Srl
Via Tuscania 9, 01028 Orte (VT), ltaly

Registered Office: Via Tiberina km 9.2, 00060 Riano (RM), Italy

roberto@truffleat.com
Tel: +39 351 5111273 LUXUREAT

www.truffleat.com

United States (Seattle Headquarters) LUXURE

LuxurEat LLC

605 Center Rd, Apt. A203

Everett, WA 98204, USA

info@luxureat.com

Tel: +1 425 626 6318

Contact: George Ugolini — USA General Manager

Thailand (Bangkok)

Truffleat Co., Ltd

11 Narathiwat Ratchanakarin Soi 8, Thung Wat Don,
Sathon Bangkok 10120, Thailand

info@truffle.co.th

Tel: +66 2 679 9441

WhatsApp: +66 81 133 1337

China (Shanghai)

LuxurEat China Ltd

Room 505, Building A, 389 Lianming Road
Minhang District, Shanghai, China
Contact: Yuan Pengfei

Mobile: +86 157 2145 2475
info@luxureat.com

www.luxureat.com

Global Presence
Rome e Seattle ® Shanghai ® Bangkok ¢ New York

NEWYORK SHANGHAI

SEATTLE
ROME

BANGKOK
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LUXURESS,

www.luxureat.com | info@|uxureat.com
WhatsApp +393476398457
New York e Seattle ® Shanghai ® Rome ® Bangkok




