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KATALOG PROIZ\/ODA‘



je najvece staniste bijelog tartufa.

is the biggest habitat of white truffle.

OBITELJSKA POVIJEST

Davne 1929. godine biolog Massimo Sella pronalazi prve tartufe u Istri, medu-
tim potreban je dugi niz godina da lokalno stanovnistvo pocne raspolaga-
ti ovim podzemnim blagom na adekvatan nacin. Pioniri u tom poslu bili su lvan
Raspolic i njegov brat Luciano koji su zapoceli tartufarsku tradiciju Karlic tar-
tufa jos davne 1966. godine kada su nabavili prvog psa i krenuli u lov na tartufe.

tradicija tartufarenja od 1966

OUR FAMILY HISTORY

In 1929 biologist Massimo Sella found first truffles in Istria, however it took a long time
for the local population to start dealing with this underground treasure more seriously.
lvan Raspoli¢ and his brother Luciano started Karlic truffles family tradition in the distant
year of 1966 when they got their first truffle dog and went to truffle hunt.

truffle tradition since 1966



Wehavebeenhuntingforfreshtruf-
flesforanumberofyearsnowbutwe
are most proud of our White truffle
(TuberMagnatumpPico).Whitetruffle
(TuberMagnatumPico)-ismosthigh-
lyregardedandmostvaluabletypeof
truffle. The season of white truffle
lastsfromthebeginningofSeptem-
bertilltheend of December.During
thewhitetruffleseason,wefindthem
indifferentsizes,fromthesmallesttill
thelargestandeveryoneofthemfinds
its way to some of the best restau-
rantsinthecountryandintheregion.

HRVATSKA TOSKANA, ISTRA ZEMLJA SNOVA

Misticnikrajolicikaoizsnova,srednjovjekovnigradiciiprekrasnaprirodals-
treprobuditiceuvamaonoiskonskoidubokozadovoljstvo.lstrajejednaod
rijetkihMediteranskihregijaobdarenakvalitetomineiskvarenimprirodnim
ljepotamaibogatimkulturnimnasljedem.Brojnizaljevi,uvaliceibrdasca
povezujuispajajumalenaskoropamagicnanaseljaistvarajunadrealnepe-
jzaze.
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lzvozimo tartufe u 22 zemlje diljem svijeta.

300 lovaca

10 treniranih pasa u nasem coporu
plantaza crnog tartufa

proizvodi od tartufa

lov na tartufe

izvoz u 22 zemlje

tartuf turizam

Nas dom u Istarskim brdima, maleno selo Paladini.

Karli¢tartufiosnivajusvojufirmu1994.godineteseaktivnokrecu
bavitisapromocijomtartufateedukacijomtrzista.Danasnudesirok
spektarproizvodaodtartufakaoisvjezetartufe.UspjeSnosuraduju
sa vise od 1000 klijenata i kupaca u Europi i diljem svijeta.



BIJELITARTUFT | WHITE TRUFFLES

Najcjenjenijajevrstatartufa,intenzivanjeijak,usebiobjedinjujenotesume,vlage, nekikazuiljutikeili¢cesnjaka,s
naznakomaromeljesnjakaioraha.Ulstriuspijevausamomsrcupoluotoka,uBuzetskojiMotovunskojsumi,uztok
rijekeMirnegdjesegranajunjezinipritoci.Tujetlobazi¢ne(alkalne) pHreakcije,obi¢noilovastoilipjeskovitoboga-
tokarbonatima.Rasteusimbiozishrastovima, lijeskom,topolama,grabomilipama.Samokusbijelogtartufaovisi,
izmeduostalogiostabluskojimjeusimbiozi.Bijelitartufimanajvec¢ugastronomskuiekonomskuvrijednostispada
unajskupljetartufesvijeta,akapitalniprimjercikojitezeviseodkilogramaprodajusenaaukcijamaipostizuastron-
omskecijene.Sezonamujeodkrajarujnadokrajaprosinca.Bojamuvariraodokerzutedosvijetlosmede,pomaloje
neugledaninajvisenalikujekrumpirutemozebitirazli¢itihveli¢ina,odnestomanjihprimjerakaod 10-takgrama, pa
dopolakilograma.Konzumirasesvjez,obicnosamonaribanipredstavlja“tockunai’bilodaseradiojelimavisoke
gastronomije ili autohtonoj kuhiniji.

Themosthighlyprizedtrufflespecies,intenseandstrong,itcombinesaromasoftheforest, moisture,andsome
sayshallotorgarlic, withawhiff ofhazelnutand walnut.Inlstria,itgrowsinthe heartofthe peninsula,inthefor-
estsaroundBuzetandMotovun,andalongtheRiverMirna,atthepointwheretheriver’stributariesbranchout.The
soiltherehasamorebasic(alkaline) pHreaction,andisusuallyloamyorsandy,andrichincarbonates.ltgrowsin
symbiosiswithoak,hazel,poplar,hornbeam,andlinden.Thetasteofthewhitetruffledepends,amongotherthings,
onthetreewithwhichitassociates.Thewhitetrufflehasthegreatestculinaryandeconomicvalue.ltisoneofthe
mostexpensivetrufflesintheworld.Thelargestspecimens,weighingmorethanakilogram,aresoldatauctions
forastronomicalprices.ThewhitetruffleseasonisfromlateSeptembertolateDecember.Ratherinconspicuousin
appearance,andgenerallyresemblingapotato,ltscolourcanvaryfromanochreyellowtolightbrown,anditssize
fromabout10gramsinsmallspecimenstoanaverageofhalfakilogram.ltisconsumedfresh,usuallygrated,and
represents a ‘finishing touch’to both gourmet and loc #SSE4

BIJELI TARTUF

Bijeli tartuf ( Z7uber magnatum Pico)
Sifra/code: 1

Sifra/code: 230

Sifra/code: 180

Sifra/code: 179

Tartufi bijeli cijeli ( 7uber borchi)
Bijeli tartuf u maslinovom ulju

Tartufi bijeli sjeckani ( Tuber borchi)
Bijeli tartuf u maslinovom ulju

Sifra/code: 178

Sifra/code: 177

Sifra/code: 176



CRNI TARTUF

Tuber Aestivum\itt.
Sifra/code: 2

Tuber Melanosporum Vitt.

Sifra/code: 269

Tuber Uncinatum Vitt.
Sifra/code: 2

Poznatjekaoljetnitartufiakogamozemopronaditijekomcijele
godine.Laganogjemirisa,aromati¢nogiugodnogokusa.Crni
tartufizvrstanjeupripremitjesteninaiukusnihfritaja.Nudimo
ga i smrznutog kroz cijelu godinu.

Skupocjeni crni tartuf, najcjenjeniji medu crnim tartufima.
|zuzetnogmirisaifinogokusa.Nudimogasvijezeguperioduod
pocetkastudenogpadokrajaozujka.Uznavedenevrstenudimo
TuberUncinatumiTuberBrumaleuperiodukadadozrijevaju.

Odsvog srodnikaljetnog tartufa, razlikuje se po nestointen-
zivnijojaromiijacemkarakteru.Uustimanjegovagorkastrana
nestajeiustupamjestosuptilnomokusuljesnjakaigljiva.Sezona
jesenskogcrnogtartufapocinjeurujnuizavrsavakrajempros-
inca.







LIOFILIZIRANI TARTUF |

KARLIC @ TARTUFI

bR & —
WHITE TRUFFLE
BIJELI TARTUF
LIOFILIZIRANI LYOPHILIZED

28 a0 o Sifra/code: 731

Liofilizirani bijeli tartuf

KARLIC @ TARTUFI
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BLACK TRUFFLE

CRNI TARTUF
LIOFILIZIRANI LYOPHILIZED

2E62 00702

Sifra/code: 730

Liofilizirani crni tartuf




CRNI' TARTUF I

5009
Sifra/code: 134

180¢g
Sifra/code: 133

90 g
Sifra/code: 131

3049
Sifra/code: 132

Tartuf crni ribani (Tuber Aestivum), ekstra djevicansko maslinovo ulje

5009

Sifra/code: 6 °00 g

2009
904g

50¢

Tartuf crni rezani (Tuber Aestivum), ekstra
djevicansko maslinovo ulje

Tartuf crni mljeveni (Tuber Aestivum)
ekstra djevicansko maslinovo ulje

Sifra/code:

Sifra/code:

Sifra/code:

Sifra/code:

1009

Sifra/code: 1t

509
Sifra/code: 112

259
Sifra/code: 113

SMLIEVEN,,

trn

; KARLIC &

904g

i tartufi Y

Sifra/code: 116

Tartuf crni cijeli u slanoj vodi ( 7uber Aestivum)

30g
Sifra/code: 117

Tartuf crni mljeveni (Tuber Aestivum)
ekstra djevicansko maslinovo ulje

Cijeli, rezani i mljeveni crni tartufi odlicni su
u pripremi toplih jela sa tartufima kao sto
su fuzi, pliukanci, njoki i fritaja. Prilikom pri-
preme vazno je da se tartufi dodaju u jelo s
tekucinom u kojoj se Cuvaju.

CRNI' TARTUF

y\(fy

Sifra/code: 123
500
1803
Sifra/code: 122
LS ECKAN,, A
crni tartufi § 90 g
ke Sifra/code: 110
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30g
Sifra/code: 1M1

Tartuf crni sjeckani (Tuber Aestivum),
ekstra djevicansko maslinovo ulje

50¢
Sifra/code: 712

Perle od crnog tartufa



NAMA/|

200g 904¢g 509
Sifra/code: 61 Sifra/code: 19 Sifra/code: 20

Namaz s bijelim tartufom - gotovo jelo od tartufa
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180 90g
Sifra/code: 129 Sifra/code: 128

Krema s tartufima - gotovo jelo do tartufa

je okusa a koristi se u pripremi tjestenina ili jednostav-
no kao namaz za kruh.

Vrhunska delicija s dodatkom sira i vrhnja. Neodoljivog \(/y
4

=

tartufi -

¥ ivrganji

aketus - Teilffeln und 53¢

F——

KARLIC $TA51U“ 0
Ta Bl -
- 1

90g
Sifra/code: 119

Tartufiivrganii

NAMAZI

tartufi
tmasline

Hariul; wilh o liwe » Trffala und D077

KarLIE @ TARTUFI

90g
Sifra/code: 118

Tartufi i masline

__tartufi

i Sampinjoni B
Yargly Teafleln i

karuc Y rantun S

T
eF — -

Sifra/code: 120

Tartufi i Sampinjoni




Bijela tartufata

NAMA/|

Sifra/code: 248 Sifra/code: 247 Sifra/code: 253

Salsa tartufata

Sifra/code: 270

Sifra/code: 108

Sifra/code: 10

Sifra/code: 22 Sifra/code: 9

Razni umaci od Sampinjona, maslina, maslinovog \

ulja, vrganja i tartufa odlican su dodatak u pripremi
svih vrsta namaza od sira, raznih jela sa tjesteninom,
rizota ili pak fritaje.




MASLINOVO ULJE
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Sifra/code: 21 Sifra/code: 212 Sifra/code: 101 Sifra/code: 104 Sifra/code: 206 sifra/code: 205
Sifra/code: 199 Sifra/code: 209 Sifra/code: 102 Sifra/code: 185 Sifra/code: 3
Sifra/code: 208 $ifra/code: 210 Sifra/code: 103 Sifra/code: 106

Maslinovouljesokusombijelihtartufa/crnihtartufa

Odlicno se sljubljuje s bijelim mesom, ribom i svim

vrstama salate a moze se jednostavno preliti po siru s \
tartufima ili plati sa raznim sirevima.




ZACINI

'y =

TRUFFLE
POWDEIR

604
T TR

Sifra/code: 652 Sifra/code: 65 Sifra/code: 251

Prah od crnog tartufa Prah od bijelog tartufa Sol's crnim tartufom - Mlinac

Sifra/code: 71

Sifra/code: 200

Sifra/code: 663

Krema od aceta balsamica iz

Ljuti umak s tartufima Modene igp s okusom bijelog
tartufa




MORSKA SOL

r mnuc@lr' I
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.{% WHITE
b

&/ TRUFFLE

Sifra/code: 244

Sol s bijelim tartufom

KARLIE ° TARTUF

WHITE

'TRUFF[

Sol s crnim tartufom

Sifra/code: 127

il "HI,I "

U ponudi i polovice od cca 230 g/

komad/piece cca 400 g
Sifra/code: 130

kravlji sir s crnim tartufima

SIR

kozji
sir s tartufima

komad/piece cca 400 g
Sifra/code: 121

kozji sir s crnim tartufima

komad/piece cca 400 g
Sifra/code: 143

ov¢ji sir s crnim tartufima

Kravljisir s
bijelim tartufima

komad/piece cca 400 g
Sifra/code: 330



KOBASICE

= KARUC@T.mTun
oy ot Istarska
Istarski _ kobasica

salamin sa tartufima
1 tartufima

B L

TRAUNG SUSENA KL

komad/piece cca 200 g komad/piece cca 170g komad/piece cca 300 g

&ifra/code: 135 Sifra/code: 41 Sifra/code: 527
Istarski salamin s tartufima starska kobasica s tartufima  |starski salamin = Jelen s tartufima

komad/piece cca 300g komad/piece cca 330g
Sifra/code: 683 Sifra/code: 704

Salamin od divlje svinje s tartufima Salama od istarske pancete i tartufa

Salama od istarske pancete i tartufa neodoljiv je spoj koji ée zadovoljiti sva-
ko nepce .Ova se panceta proizvodi od pomno birane svinjske pancete s visokim
udjelom mesa, zacinjena mediteranskim zacinima i tartufima. Pri kusanju panceta
se topi U ustima sljubljujuci note bijelog masnog tkiva prosaranog crvenim linijama
mesa i dodanih zacina.

Truffle bacon - preserved pancetta salami with truffle flavor is an irresistible com-

bination that will satisfy every palate. This pancetta is.made from'carefully selected
pork pancetta with a high meat content, seasonediwith Mediterranean spices and
truffles. When you taste the pancettas it melts in yourmouth, eembining notes of
white fatty tissue dotted with red lines of meat andiadded pices.

komad/piece cca 330g
Sifra/code: 704




MASLAC

Maslac s bijelim tartufom

masit bilje!m.r

{ bijelim t

bt "

butter with

b KARLIE €

Sifra/code: 6

Majoneza s tartufima

1909

-

Truffle mayonnaise Truffle Juice

Sifra/code: 653 Sifra/code: 713




ALKOHOLNA PICA

Sifra/code :284

Ploska, biskastartufima-jakoalkoholno pic¢e

FFELLS

oA

Sifra/code: 195

Sifra/code: 237

Medenicatruffela-jakoalkoholnopice

FIRST WHITE

TRUFFLE GIN
IN THE WORLD

0.70 L , , .
Premium gin s bijelim tartufom

Sifra/code: 325

Premium gin with white truffle




ALKOHOLNA PICA

0,2L
Sifra/code: 183

0,1L
Sifra/code: 182

Teranino truffel - Liker od crnog vina s tartufima



SLATKO

RASPEERREY AND WHITE TRUFFLE
MALINA & HIJELL TARTUF

709
Sifra/code: B4

Truffella Ruby ¢okolada

e A
PISTACHID & WHITE TRUFFLE
TISTACDA & MEE] TARTUF

709
Sifra/code: 723

Truffella pistacija

(5
RARLW JI‘.. 3 TARTUFL
Thoes A oy § |
krupfellc

CHOCQOLATE

‘DARK CHOCOLATE & BLACK TRUFFLE
TAMNA COROLADA & CANI TARTUF

709
Sifra/code: 615

Truffella tamna cokolada

/09
Sifra/code: 616

Truffella bijela cokolada

/09
Sifra/code: 723

Truffella Pistacij




SLATKO

Sifra/code: 184 Sifra/code: 262 Sifra/code: 263 Sifra/code: 181

Truffella Noir - krema od tamne cokolada i tartufa Truffella Blanc - krema od bijele ¢okolade i tartufa

Sifra/code: 114 Sifra/code: 115

Med s tartufima - bagremov med s bijelim tartufima

Med s bijelim tartufom, jedinstvenog je okusa s dodatkom bijelog tartufa, posebna je delicija za sve sladokusce.
lzvrstan je u slatko slanoj kombinaciji posebice preliven po siru s tartufima, palacinkama i lisnatom tijestu.

X




Truffle box - tartufata,
krema s tartufima, tartufi |
masline.

Sifra/code: 239

Komplet 4 okusa - salsa tart-
ufata, medufino, sjeckani crni
tartuf, namaz s tartufima.

Sifra/code: 192




REZAC REZAC

Sifra/code: T1081 Sifra/code: T 1080
Sifra/code: 32 Sifra/code: 38 i . .
Drvena daska sazvonomiinox reza¢em za tartufe Mala drvena daska sa zvonom i inox
Rezaczatartufedrveni,maslina Rezaczatartufeinox rezadem za tartufe

Sifra/code: T 1012
Veliki inox reza¢ — 105 mm ostrica

P

ifra/code: T 1062

y . Cetkica za pranje tartufa
Sifra/code: T 1164 A Sifra/code: T 1165

Drveni stalak za inox rezac za tartufe . o y
Drveni stalak za veliki inox rezac




DISPLEJ POLICE CIPS S TARTUFIMA

e
KARLIC o TRUFFLES

@n_(f/ the besttram trufles

170 cm

Sifra/code: 737

71cm

Cips s tartufima, 50 g

49 cm
54 cm

Drveni displej za proizvode. Manji nam-
jenjen za pulteve, standove i slicno i veliki
na kotacima namjenjen za shopove.




POKLON PAKET]

M e

£

Osim vec ponudenog paketa mozemo
Vam sloziti paket pa vasim Zeljama, biranih
drugih prozvoda koje mozete pogledati na
nasoj web stranici.

KNJIGA O TARTUFU




PALADINI e ISTRIA e CROATIA

TRUFFLE MUSEUM

We present to you the truffle museum dedicated to truffles and truffle hunters of Istria and
the world. After a few years of gathering information, old truffle items and stories, we have
finally realised our idea of representing the underground treasure which visitors will be able
to experience through visual,auditory and olfactory senses.

This truffle museum gives a great view of the complete biological cycle of the most famous
and the most important Istrian truffle- white truffle tuber magnatum- and gives you the
opportunity to experience sounds of the Motovun forest, to listen interviews with old truffle
hunters, and to see and smell all six types of truffles growing in Istria.

At the same address find our truffle shop and truffle hunting tour
(advanced reservations required).

Working hours:
everyday:
8:30-18:00'h
Paladini 14, Buzet
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KARLIC TARTUFI
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Ivan Karlié
CEO

> e 138595198 6068
AL » ivan@karlictartufi.hr

Office
+385 52 667 304
+38591 612 6180

www.karlictartufi.hr
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