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            Importers & Distributors of Specialty Foods, Fine Wines & Fresh Seafood IMPORTER OF FINE ITALIAN FOODS Savello USA is an importer of Italian cheeses, meats, oils, and other specialty items. We represent twenty-four Italian companies from twenty different regions of Italy. Our company provides imported food products to numerous businesses throughout the United States and parts of Canada. Item# Product Description CHEESES 015464 BRUNELLI RICOTIA SALATA TOSCANELLA 015507 015531 015532 A perfect balance between lightness and flavor, the Dry Salted Ricotta cheese is an ideal ingredient to add a touch of flavor to meals with its genuine features. Discover its versatility and ease of use in cooking: you can use it to make pasta in the oven, to garnish your pizza dough, to bake pies, to garnish your salads and prepare a lot of more appetizing dishes. MASCARPONE EPIU ITALY MASCARPONE EPIU ITALY MASCARPONE EPIU ITALY Mascarpone is a naturally sweet, yet surprisingly light cheese produced only from the freshest cream. Its soft, creamy texture spreads with ease and blends well with other ingredients. 015525 CAROZZI GORGONZOLA DOLCE VASCETIA Gorgonzola Dolce is a younger, therefore milder version of Gorgonzola. 015569 CAROZZI GORGONZOLA MOUNTAIN PICANTE 015558 015577 015622 015621 Gorgonzola piccante or naturale or Mountain Gorgonzola is the older brother of the Gorgonzola Dolce. The gourmet Gorgonzola piccante as a thicker and dryer rind than the younger Gorgonzola. Also the interior, the paste, of the Gorgonzola picante is whiter and the veins are darker and bluer. DALLABONA PARMIGIANO REGGIANO VIRGILIO PARMIGIANO"REGGIANO El'""HS The texture is unmistak\• granular, flaky, with a peculiar fragrance and de· e bouquet. It is excettent when used as a condiment, as a valuable ingredient n many dishes and especially as a substantial main dish, together with fresh fruit, nuts and a good wine. PECZORINO SARDO DOLCE DOP* is a firm sheep's milk cheese from Sardinia. Pecorino Sardo is richer a less biting and sa lty than it's more famous cou si n, Pecorino Romano. It is also sometimes called Fiore Sardo. PROVOLONE VALPADANA PROVOLONE WEDGE VALPADANA* Think of a well-aged mozzarella. The texture is firm, the aroma is relatively mild, considering its sharp flavor. Provolone Valpadana received its name-protected DOP status in 1996, a good thing since this style of cheese ha s become quite rare in the south ern region of its root s. Pack Size 4/7 LB 4/4.4 LB & 1/4.4 LB 6/17.5 oz 12/8.75 oz 4/3.5 LB & 1/3 .5 LB 4/3 LB & 1/3 LB .,· 15/9 oz 2/12 LB 2/6 LB 1/13 LB 1/10 LB www.EuroUSA.com *Special order. See your sales representative for more information. 
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Importers & Distributors of Specialty Foods, Fine Wines & Fresh Seafood
 IMPORTER OF FINE ITALIAN FOODS
 Savello USA is an importer of Italian cheeses, meats, oils, and other specialty items. We represent twenty-four Italian companies from twenty different regions of Italy. Our company provides imported food products to numerous businesses throughout the United States and parts of Canada.
 Item# Product Description
 CHEESES
 015464 BRUNELLI RICOTIA SALATA TOSCANELLA
 015507 015531 015532
 A perfect balance between lightness and flavor, the Dry Salted Ricotta cheese is an ideal ingredient to add a touch of flavor to meals with its genuine features. Discover its versatility and ease of use in cooking: you can use it to make pasta in the oven, to garnish your pizza dough, to bake pies, to garnish your salads and prepare a lot of more appetizing dishes.
 MASCARPONE EPIU ITALY MASCARPONE EPIU ITALY MASCARPONE EPIU ITALY Mascarpone is a naturally sweet , yet surprisingly light cheese produced only from the freshest cream. Its soft, creamy texture spreads with ease and blends well with other ingredients.
 015525 CAROZZI GORGONZOLA DOLCE VASCETIA Gorgonzola Dolce is a younger, therefore milder version of Gorgonzola.
 015569 CAROZZI GORGONZOLA MOUNTAIN PICANTE
 015558 015577
 015622 015621
 Gorgonzola piccante or naturale or Mountain Gorgonzola is the older brother of the Gorgonzola Dolce. The gourmet Gorgonzola piccante as a thicker and dryer rind than the younger Gorgonzola. Also the interior, the paste, of the Gorgonzola picante is whiter and the veins are darker and bluer.
 DALLABONA PARMIGIANO REGGIANO P~T VIRGILIO PARMIGIANO"REGGIANO El'""HS The texture is unmistak\• granular, flaky, with a peculiar fragrance and de· e bouquet. It is excettent when used as a condiment, as a valuable ingredient n many dishes and especially as a substantial main dish, together with fresh fruit, nuts and a good wine.
 ~DOA PECZORINO SARDO DOLCE DOP* ~rino'Sardo is a firm sheep's milk cheese from Sardinia. Pecorino Sardo is richer a less biting and salty than it's more famous cousin, Pecorino Romano. It is also sometimes called Fiore Sardo.
 PROVOLONE VALPADANA PROVOLONE WEDGE VALPADANA* Think of a well-aged mozzarella. The texture is firm, the aroma is relatively mild, considering its sharp flavor. Provolone Valpadana received its name-protected DOP status in 1996, a good thing since this style of cheese has become quite rare in the southern region of its roots.
 Pack Size
 4/7 LB
 4/4.4 LB & 1/4.4 LB 6/17.5 oz 12/8.75 oz
 4/3.5 LB & 1/3.5 LB
 4/3 LB & 1/3 LB
 .,·
 15/9 oz 2/12 LB
 2/6 LB
 1/13 LB 1/10 LB
 www.EuroUSA.com *Special order. See your sales representative for more information.
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Importers & Distributors of Specialty Foods, Fine Wines & Fresh Seafood
 015641 TALEGGIO CAROZZI LA BAITA Known as early as the tenth century, the Taleggio is a DOP cheese is a soft cheese
 made from whole cow's milk, which is in Valsassina an ideal microclimate to better express its refined quality: aroma intense, deep and persistent creaminess enveloping and delicious, delicate flavor and buttery with a slightly spicy seasoning
 acquires notes. The DOP label guarantees the origin of the milk.
 015458 TOMME PIEMONTESE ITALY*
 Tomme, occasionally spelled Tome, is a type of cheese, and is a generic name given to a class of cheese produced mainly in the French Alps and in Switzerland. It can be made from cow's, ewe's, or goat's milk.
 015462 BITTO DOP ITALIAN CHEESE* Bitto is made from whole cow's milk produced in the summer months around the Valtellina valley, to which must be added 10% to 20% goat's milk. Adding a higher percentage of goat's milk allows long aging of 10 years or more. However, due many uncontrollable factors, it's the dairyman's job to determine how long to age
 each Bitto wheel.
 015513 VALLE ALPINA FONTAL FIAVE*
 Not to be confused with fontina, Fontal Fiave is a cheese from northeastern Italy's Trentino region . A semi-soft, very flavorful cheese that lingers on the palette, it pairs nicely with the white wines of that region as well as light Trentino merlot.
 015655 FIORE SARDO DOP HRD SHEEP MILK* ThlS cheese, after a total aging of six months, has a natural, golden-yellow to dark brown rind and a sour, damp smell. Upon slicing, the pate reveals a compact, dense, straw yellow or white color. It is wonderfully rich in flavor, with caramel sweetness, salty tang and a hint of fruit. The spicy flavor of the cheese intensifies depending on the length of maturation. Less aged Fiore Sardo pairs well with young red wines such as Cannonau di Sardegna DOC while matured version could be served with
 Malvasia di Bosa or Moscato di Sorso Sennori.
 015463 LIVIGNO ITALIAN CHEESE*
 017038 UBRIACO PIGNOTO*
 015514 CAROZZI FONTINA VAL D'AOSTA Fontina Val d'Aosta is traditionally made from unpasteurized milk of the Valdaostan Red Spotted cows grazing on the plains of Aosta Valley. The texture and flavor of
 Fontina depends on how long it has been aged. The texture can vary from semi-soft to firm and the flavors from mild and rich to more robust and overpowering. Usually, fontina is aged for 90 days.
 015565W ASIAGO FRESCO WHEEL This cheese is named for the town of Asiago in northern Veneta, where it is made,
 and Fresco, meaning fresh or young. Aged only a few weeks, the cheese retains its creamy texture and sweet, slightly tangy flavor. The richness in flavor and healthful qualities come from the cow's diet of diverse Alpine grasses.
 2/5 LB & 1/5 LB
 1/21 LB
 4/5.5 LB & 1/5.5 LB
 2/8 LB
 1/24 LB
 1/6 LB
 1/18 LB
 1/30 LB
 www.EuroUSA.com *Special order. See your sales representative for more information.
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 015566W ASIAGO MEZZANO WHEEL* A cheese produced with cow's milk, rennet and salt. The milk comes exclusively from areas of protected origin (DOP); the area of production is the north-east of Italy
 015630W CRUCOLO COWS MILK WHEEL Crucolo is an artisanal cheese that comes from the Trentino-Alto Adige region in Northern Italy It is a cow's milk cheese that is produced by unpasteurized milk only by a single producer, Rifigio Crucolo. The pate is ivory in color with irregular holes dispersed throughout.
 MEATS & CHARCUTERIE
 291700 LEONCINI PROSCIUTTO DI PARMA
 291703 LEONCINI PROSCIUTTO COTTO Cooked Prosciutto accented with herbs and black pepper is made in Italy. Boiled with lots of black pepper, r~mary, garlic, and other herbs. Prosciutto Cotto resembles American-style'6aked ham in appearance.
 291707 LEONCINI HAM HERBED OVENRSTD Dry-cooked (not smoked) ham, with Mediterranean herbs (exclusive recipe). 100%
 hand made. Intense delicate flavor, highly aromatic, inimitable.
 291709 LEONCINI MORTADELLA IMPORTED
 Carefully ~ed meats (ham, shoulder, bacon) are ground into a very fine paste and unde very long, slow cooking process in special dry air ovens, to create a product of incomparable softness and the typical, delicate flavor.
 LEOJ'ICINI MORTADELLA PISTACHIO Todays Mortadella is made starting with finely ground pork meat and clasllt spices such as salt, white pepper, peppercorns coriander and anise. Pistachio nuts are then added to this particular product to add a slightly crunchy texture, and nuttier taste.
 LEONCINI SMOKED FLAT PANCE'nA Pancetta is made from fresh pork bellies. The product is seasoned and is then ooked and smoked. The cut is rose-colored with white streaking of fat and has a
 pie ~lightly smoked scent. This product is ready to eat and can be sliced thick or thin dei)ehdm on its usage and personal taste. Pancetta can also be cooked with eggs for breakfast or serve r lunch or dinner on sa dwidi es or used as an ingredient in with various pastas dishes.
 291708 LEONCINI PORCHETA BUSTO FORNO*
 293547 RECLA ITALIAN SPECK 293548 RECLA ITALIAN SPECK HALF
 The meat is seasoned with salt and spices that include pepper, laurel, juniper berries and allspice, before being allowed to rest for about a month. Speck is then smoked using flavorful beechwood, ash or juniper for ten days. The meat is then aged again for several months to produce a recognizable aroma and flavor, a distinct red interior, with a smokey, slightly spicy but buttery taste, is less salty than many dry-cured hams.
 1/25 LB
 1/26 LB
 1/15 LB
 1/17 LB
 1/15 LB
 4/11 LB
 4/11 LB & 1/11 LB
 2/6.6 LB & 1/6.6 LB
 1/11 LB
 1/10 LB 2/6 LB & 1/6 LB
 www.EuroUSA.com *Special order. See your sales representative for more information.
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 SEAFOOD
 310129 CALLIPO CALABRIAN TUNA IN OIL TIN* 310123 CALLI PO CALABRIAN TUNA IN OIL LG. TIN 310120 CALLI PO CALABRIAN TUNA IN OLIVE OIL*
 This yellow-fin tuna is dolphin-safe and fished in total accordance with the protections of the habitat of the sea. The meat is ripened in olive oil for at least one year before sale, according to product size. The tuna from the "tonnara", also known as red tuna, now rarer and more exquisite, appertains to prestigious species and lives in the Mediterranean Sea. It is characterized by its intense red color, of good consistency and of delicious taste.
 310122 CALLI PO CALABRIAN TUNA IN WATER JARS Yellowfin tuna packed in water is a delicious way to a quick meal or sandwich. Tender chunks of tuna are filleted and sealed in water in a glass jar, negating any chance of a tinny after-taste. With a fresh, mild tuna flavor, Calli po ton no is fantastic in salads, sauces, sandwiches, and on antipasto platters. The quality and care used in producing this tuna, originally caught in the waters off Calabria, continues today.
 530605 SCALIA WHITE ANCHOVIES ITALIAN Scalia Fishing was founded in Sciacca Thermae, a coastal city famous for its bountiful fish population, by Benedetto Scalia. Scalia's "Guarantee Of Quality" is the company's hallmark. Discover authentic Mediterranean taste and the tender quality of these anchovies. Scalia anchovies are preserved in extra virgin olive oil.
 310105 SCALIA ANCHOVY FILLETS EVOO TIN 310125 SCALIA ANCHOVY FILLETS EVOO SMALL 500121 SCALIA ANCHOVY FILLETS EXTRA VIR OIL 310124 SCALIA ANCHOVY FILLETS JAR LG
 Skinless, boneless anchovies from Sicily packed in olive oil. The product is all-natural and contains only anchovies, olive oil, and salt.
 310126 SCALIA ANCHOVY FILLETS HOT PEPPER SM Skinless, boneless anchovies from Sicily packed in olive oil and red pepper are handselected fillets that are spicy with red pepper flakes.
 OIL& VINEGAR
 370220 GIANNI CALOGIURI VINCOTIO COOKED GRAPE MUST* A sweet, velvety vinegar with the subtle overtones of spices, grapes, and plums. All natural with no coloring or preservatives.
 690100 GIANNI CALOGIURI VINCOTIO RED WINE VINEGAR Producing vinegars since 1825, the Calogiuri family follows and respects the Lizzanello tradition of producing completely natural vinegar with the use oak barrels. After making wine from Negroamaro and Malvasia grapes, Gianna Calogiuri leaves the wine in small oak barrels used for keeping vinegar. Here it comes into contact with acetifying bacteria call "madre" (mother) and is transformed over a period of about four months into vinegar. Afterwards it is left to settle in much larger oak barrels, where it acquires such a delicate aroma and full, natural taste that it is good enough to drink alone (as it is in Northern Europe) . Rich red wine vinegar that is great on salads, meats, and vegetables, and makes an exceptional marinate for meats and fish.
 48/2.8 oz 2/3.86 LB 12/7 oz
 12/7 oz
 4/2.2 LB & 1/2.2 LB
 6/850 GR 12/5.6 oz 24/2.8 oz 6/8.4 oz
 24/2.8 oz
 6/8.5 oz
 6/500 ML
 www.EuroUSA.com *Special order. See your sales representative for more information.
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 510828 GIANNI CALOGIURI VINCOTIO SWEET & SOUR VINEGAR
 The Calogiuri family produce Vincotto to a secret family recipe in Puglia, Italy. It is made from the 'musts' of grapes which have been left for 30 days to wither on the vines. The pulped grapes are slow cooked to reduce the mix to a fifth of its volume, then aged in oak barrels for up to four years. The Vincotto syrup has a sweet, sour flavour reminiscent of balsamic vinegar. No colourings or preservatives are used, and it is naturally high in beneficial polyphenols. Traditionally Vincotto is used as an accompaniment to biscuits and desserts, but is also an exciting addition to salads, grills and stews.
 510829 GIANNI CALOGIURI VINCOTIO FIG VINEGAR Vincotto is a velvety liquid made by cooking and reducing the grape must from two distinct grape varietals, malvasia and negroamaro, for a period of fifteen hours. It is then aged for four years in oak barrels, allowing the taste and consistency to develop. FIG: Excellent in sweet dishes, particularly with fruit, plain yogurt or vanilla ice cream.
 510832 GIANNI CALOGIURI VINCOTIO RASPBERRY VINEGAR Raspberry Vincotto brings the flavors of summer throughout the year. This unique vinegar enhances simple sa lads and adds depth to meat marinades. Vincotto Raspberry is crafted by the infusion of raspberry after the third year of vinegar aging. Mere drops can be used as a condiment over roasted meats, carpaccio, grilled fish, soups, cheese, sorbets, fruit salad and many other desserts.
 510833 GIANNI CALOGIURI VINCOTIO LEMON VINEGAR*
 Made from the cooked must of the grape, Lemon Vincotto is a versatile condiment that will enhance the flavor of meats, fish, and salads. To end a meal try a few drops to give a sweet tang to a bowl of vanilla ice cream with peaches or pears on top. A teaspoon mixed into yogurt makes a healthy and refreshing desert.
 510830 GIANNI CALOGIURI VINCOTIO HOT PEPPER VINEGAR* Vincotto enhances almost anything you can imagine. Spice it up with Hot Pepper. All natural with no coloring or preservatives.
 510831 GIANNI CALOGIURI VINCOTIO CAROB VINEGAR*
 A perfect complement to salads. A little dash of Carob Vincotto also goes great with roasted and boiled meats. All natural with no coloring or preservatives.
 510834 GIANNI CALOGIURI VINCOTIO ORANGE VINEGAR* A splash of orange cond iment that will enhance the flavor of meats, fish, fruit salad, and ice cream. All natural w ith no coloring or preservatives.
 580143 GIANNI CALOGIURI AFFIORATO EVOO PUGLIA ITALY* The Calogiuri family has been making olive oil in Lizzanello Italy since 1825. They utilize an old technique wh ich relies on the simplest means to make their olive oil. Each November, they cold crush their olives with care and extract the oil with "affiorato" (surfacing). This technique consists of waiting, after crushing, for the oil to rise to the surface from the olive juices. This "floating" oil is scooped in flagons by hand. Only three other companies in Italy still produce "affiorato" oil. Calogiuri "Affiorato" Extra Virgin Olive Oil has a fresh, delicate taste.
 6/8.5 oz
 6/8.5 oz
 6/8.5 oz
 6/8.5 oz
 6/8.5 oz
 6/8.5 oz
 6/8.5 oz
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 511004 GIANNI CALOGIURI GARLIC FLAVORED OLIVE OIL*
 This oil is great for seasoning bruschetta, fish, and shellfish.
 511005 GIANNI CALOGIURI ROSEMARY FLAVORED OLIVE OIL*
 511006
 580144 580156
 This oil is suitable to aromatize roasted meats and boiled meats.
 GIANNI CALOGIURI BASIL FLAVORED OLIVE OIL* This oil is perfect on pizza, pecorino cheeses and with base dishes of tomato FALCONERO DOP EVOO SICILY* FALCON ERO DOP EVOO SICILY SMALL
 The delicate extra virgin olive oil called "Falconero" consists of a perfect blend of local Sicilian Cerasuola, Nocellara and Biancolilla olives. An intense and at the same time mild aroma creates the sunny character of this olive oil from the establishment
 of Fontanasalsa in Trapani. The scent of fresh grass, artichoke and tomato convinces even critical connoisseurs and satisfies every desire in terms of quality and flavor.
 580147 LAGO DI GARDA EVOO DOP ITALY* This Italian extra virgin olive oil is from the northern mountains surrounding Lake Garcia in the region of Veneto. Its taste is sweet and delicate with an aftertaste of
 almonds. Light and fruity, Garcia DOP is an ideal dressing for fish, vegetables,
 sauces, and sweets because it does not mask the taste of the food .
 580148 MADEO NOVELLO EVOO CALABRIA*
 672501
 210351
 210331 210332
 210333
 210334
 594008
 580391
 594005
 594001
 594010
 The finest olives among the Calabrian varieties are carefully selected by the olive
 masters and then crushed using the same traditional stone wheel method used by
 their ancestors.
 GROCERY
 SILANO ROASTED ARTICHOKE STEM TRAY
 PRU NOTTO FRESH PEELED ORGANIC TOMATOES*
 PRU NOTTO SAUCE SUGO ALL ARRABBIATA ORGANIC* PRUNOTTO SAUCE SUGO SWEET PEPPER ORGANIC*
 PRU NOTTO SAUCE SUGO ALL'ORTOLANA ORGANIC*
 PRUNOTTO SAUCE SUGO POMODORO BASILICO*
 IS MALLO MEDI DURUM SEMOLINA FLOUR*
 SILANO POTATO GNOCCHI RETAIL
 LA CASA DEL GRANO MEDI PASTA*
 LA CASA DEL GRANO FREGOLA LG*
 LA CASA DEL GRANO PEN NE RIGATE*
 6/250 ML
 6/250 ML
 6/250 ML
 6/750 ML
 12/250 ML & 1/250 ML
 6/500 ML
 6/750 ML
 2/4.4 LB
 6/19 oz 12/12 oz 12/12 oz 12/12 oz 12/12 oz 20/500 G
 12/500 G
 20/500 G
 12/500 G
 16/500 G
 www.EuroUSA.com *Special order. See your sales representative for more information.
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