
Preserves: 

 

Acetaia Leonardi 
Founded in 1871 in Magreta di Formigine, Acetaia Leonardi is now run by Giovanni Leonardi and his son, 
Francesco, who continue to use traditional methods to produce their balsamic vinegars and preserves. The 
acetaia is situated on a small farm, speckled with a variety of barnyard animals, just north of Modena. From here, 
Leonardi offers a superb spectrum of vinegars, jellies, and mostardi.  
 

Acetaia Leonardi Mostarda 
Onion, Pear, Raspberry, Red Currant 

 130 gm 

 

       

 

Acetaia Leonardi Balsamic Jelly 

 120 gm 
 

Azienda Agricola Corte Donda 

 

Azienda Agricola Corte Donda Mostardi 
Clementine, Fig, Mixed Fruit 

 280 gm 

 12 / case 

Besio 

 

Besio Chinotti Marmalade 

 130 gm 

  



Claude Fleurisson 

 

Claude Fleurisson Chinon Wine Jelly 

 2 kg 
Claude Fleurisson Sauternes Wine Jelly 

 1 kg 
 

Duchy Originals 

 

Duchy Originals Seville Orange Marmalade 

 340 gm 

Goccia Umbra 

 

Goccia Umbra Sweet and Sour Onion Spread 

 280 gm 

 

Goccia Umbra Whole Fruit Mostarda Cremona 

 380 gm 

 6 / case 

Harvest Song 

Harvest Song Preserves are made with fresh, sun-ripened fruit from Armenia’s lush Ararat Valley. The hand-
picked fruit is carefully selected and simmered in small batches, without added sugars or thickeners.  
 
Harvest Song Preserves 
Apricot, Cherry Berry, Peach, Pear & Apple, Plum, Quince, Sour Cherry, Tea Rose Petal, Wild Strawberry 

 300 gm 

 12 / case 

 

 



  

Harvest Song Preserves 
Apricot, Quince 

 536 gm 12 / case 

 

Harvest Song Fresh Walnuts 

 536 gm 

 12 / case 

Jalencina 

 

Jalancina Plum Jam 

 435 gm 

 6 / case 

Les Moulins Mahjoub 

Tucked into the fertile Mejerda Valley of North Central Tunisia, the Mahjoub family uses traditional, laborious 
methods to produce their high-quality olive oil, condiments and sauces, all made with a sincere commitment to 
sustainable farming.   
 
Les Moulins Mahjoub Preserves 
Apricot Jam, Fig Jam, Grapefruit Marmalade, Lemon Marmalade  

 240 gm 

 6 / case 
 

 



 

Les Moulins Mahjoub Artichoke & Sevilla Orange Chutney 

 210 gm 

 6 / case 

 

Les Moulins Mahjoub Piquant Orange Slices 

 265 gm 

 6 / case 

 

Les Moulins Mahjoub Preserved Lemons 

 200 gm 

 12 / case 

Les Parisiennes 

 

Les Parisiennes Prunes in Armagnac 

 1 L 

 6 / case 

 

Les Parisiennes Semi-Candied Cherries (Griottines in Eau-de-Vie) 

 1 L 6 / case 

 3 L 4 / case 



 

Les Parisiennes Semi-Candied Raspberries 

 350 ml 12 / case 

 1 L 6 / case 

Lunardi 
For decades, the Lundardi brothers have been crafting a variety of hearty breads from Al Dolce Forno, where the 
comforting scent of freshly baked focaccia permeates the village of Quarrata. The brothers also offer a colorful 
assortment of local honeys and preserves, the perfect accompaniment to their warm baked treats. 
 
Aleatico Wine, Balsamic, Chardonnay & Rosemary, Chianti Wine, Santo Wine 

 100 gm 

 

Marchesi di San Giuliano 
Situated between Catania and Siracusa, with majestic views of Mount Etna as its backdrop, the estate of San 
Giuliano is splashed with vibrant varieties of citrus trees. Some trees have been bearing fruit in this rich, fertile 
soil since the early 19th century! In the winter months, ripe citrus is harvested and cooked in small batches, slowly 
reducing the sweet fruit. A touch of sugar and a dash of lemon juice are added to the preserves, masterfully 
complementing the fresh fruit flavors.   

 

Marchesi di San Giuliano Sicilian Bitter Orange Marmalade 

 460 gm 

Miguel & Valentino 

 

Miguel & Valentino Chocolate and Fig Jam 

 180 gm 



 

Miguel & Valentino Coffee Marmalade 

 8.5 oz 

 

Miguel & Valentino Mandarin Marmalade 

 220 gm 

 

Miguel & Valentino Plums in Cava 

 300 gm 

Morello Austera 

Located on the eastern edge of the Marche region, the small, mountainous village of Cantiano is embraced by 
dense, fruit-filled forests. Most villagers gather bundles of the ripe, wild fruits and berries, preserving them to 
enjoy during the bitter winter season. This local tradition inspired Ivan and Igor Lupatelli to produce jams and 
syrups from the wild strawberries, raspberries and sour cherries that are scattered throughout the forest. 
Morello Austera preserves highlight these native fruits with a beautifully balanced blend of sweet and tart 
flavors.   
 

 

 

Morello Austera Jam 
Blackberry, White Cherry, Wild Plum 

 225 gm 

 

Morello Austera Raspberries in Syrup 

 330 gm 



 

Morello Austera Blackberries in Syrup 

 1 kg 

 

Morello Austera Sour Cherries in Syrup 

 350 gm 

 

Morello Austera Sour Cherry Syrup (Retail and Food Service Packaging) 

 700 ml 
 

Primitivizia 

As a resident of the National Park of the Dolomiti del Brenta in the Trenta region, Eleonora Cunaccia has a special 
permit and license to collect wild herbs and fruits from the wilderness. Her brother, Giovanni, cooks the foraged 
vegetation into flavorful pastes and syrups, preserving the delicate, earthy notes of the wild greens. Primitivizia 
Mugolio is a unique and fragrant syrup, made from handpicked pine cone buds.  Golden brown in color, this thick 
syrup is bursting with flavors of pine, rosemary and wild herbs.  

 

Primitivizia Mugolio 

 100 gm   6 / case 

 500 ml   6 / case 

 

Primitivizia Pesto 
Wild Broccoli, Wild Garlic, Wild Watercress 

 106 gm 



Senga 

These savory fruit spreads are lovingly made on a small farm near Mantua, Italy. Filled with freshly picked 
produce, the mixtures must be heated four separate times in order to achieve the proper flavor and consistency. 
This process, according to the family recipe, takes three days to complete. A dash of mustard essence is added to 
each batch, just before bottling, to complement the sweetness of the fruit.   
 

 

 

Senga Mostarda 
Pear, White Watermelon, Whole Fig 

 220 gm 

Sharwood’s 

 

Sharwood's Mango and Ginger Chutney 

 12.5 oz 

 


