
 
 

 

 

THE ALBA WHITE TRUFFLE WORLD MARKET  
IS BACK IN THE HEART OF THE CITY 

 

Sensory analyses will give you a chance to purchase scented specimens of Tuber 
magnatum Pico, carefully selected and certified, while surrounded by the 

enogastronomic excellence of the AlbaQualità event 

 
 

 

Right in the heart of the Fair, following a formula that has been consolidated over time, this year there will be, 
once again, the Alba White Truffle World Market, one of the main showcases of haute gastronomy and Italian 
excellence: here it will be possible to be inebriated by the scents of the most renowned of the fruits of the earth, 
his majesty the Tuber magnatum Pico. For nine weeks, the historic location overlooking the central Via Vittorio 
Emanuele II, inside the Cortile della Maddalena - whose side facing Piazza Savona is currently undergoing work 
on the MUDET, the Truffle Museum due to be inaugurated next year - will welcome the thousands of visitors in 
search of the most prized specimens of the precious hypogeous mushroom, which can be purchased directly 
from the hands of truffle hunters. 
 
“Since the year 2000, the International Alba White Truffle Fair has applied a strict protocol for the selection of 
the fresh product on sale: each year, the Municipality of Alba appoints a commission of experts to draw up 
regulations for the sale of truffles, which all sellers at the Fair, trifolao (truffle hunters) as well as traders, must 
comply with – states Antonio Degiacomi, President of the Centro Nazionale Studi Tartufo (National Truffle 
Study Centre) –. The judges of the Quality Commission carry out a thorough sensory analysis every day, selecting 
only those products suitable for sale, which are then counted and weighed.  In order to carry out an effective 
check on the characteristics of the product, the Quality Commission delivers special numbered bags, to be used 
imperatively for the sale of each piece, in the same number as the number of truffles that successfully pass the 
inspection. These special packages, thanks to their identification code, make it possible to trace the supplier: in 
the event of a complaint, received at the 'Consumer Desk' within 48 hours after purchase, the seller is obliged to 
replace the truffle evaluated negatively by the Quality Commission”. 
 
The "Consumer Desk" is available every Saturday and Sunday of the Fair, at the counter located in the centre of 
the World Market, and throughout the week at the headquarters of the National Truffle Study Centre in Piazza 
Risorgimento, to inform consumers about their purchasing rights, collect reports and provide advice on the 
storage and consumption of truffles. To receive information or report complaints once you have left the Market, 
you can write to Centro Nazionale Studi Tartufo at the following email address: info@tuber.it. 
 
 
Another confirmed product, the result of a protocol drawn up last year by the Piedmont Region, is the Breathe 
the Truffle "glass", the glass container with a food-grade silicone lid capable of releasing into the air the highly 
scented molecules of what is inside, designed to enjoy the Truffle's aroma while being able to handle and smell 
the product in total safety. 
 
And for those wishing to deepen their knowledge of the world's most prized hypogeous mushroom, it will be 
possible to take part in the Truffle Sensory Analyses held by experts from the Centro Nazionale Studi Tartufo 
(National Truffle Study Centre), who - in the renovated spaces inside the 'G. Ferrero' Civic Library - will guide 
small groups to discover the secrets of the Alba White Truffle, including olfactory tastings, sensory tests and 
practical exercises. A cultural enhancement that aims to unveil the secrets of how to choose a truffle, recognise 
its qualities, store it correctly and to understand the best ways to eat it so that it can be appreciated at its best.  
 



 
 
 
 
 
Every fortnight, the National Truffle Study Centre will also offer free participation in a sensory analysis to 
members of the Civic Library, with prior booking at the library.  
 
ALBAQUALITÀ  
  
To complement the World Market, along the outer perimeter of the space dedicated to the Alba White Truffle, 
the excellence of Piedmont's gastronomic and wine-growing offer, will be gathered in the stands of the 
AlbaQualità enogastronomic exhibition, which places special emphasis on local artisan production, with 
products for tasting and sale. A specific area is also dedicated to the tasting of the wines of the Langhe, Roero 
and Monferrato presented within the Grande Enoteca by AIS Piemonte, the regional section of the Italian 
Sommelier Association.  
 
ADMISSION PROCEDURES 
The World Market will open its doors every Saturday and Sunday of the Fair, from 8th October to 4th December, 
with special openings on Monday 31st October and Tuesday 1st November (from 9.30 a.m. to 7.30 p.m.; last 
admission at 7.00 p.m.). 
 
Access to the area will be through an online purchase system (https://www.fieradeltartufo.org/eventi-fieradel-
tartufo/mercato-mondiale-del-tartufo/) which will guarantee priority access; however, it will also be possible to 
enter without having previously booked, based on availability at the time. The time slot to be selected at the 
time of ticket purchase is indicative of the time of entry and NOT of the time spent inside the Truffle World 
Market.  
 
ALBA WHITE TRUFFLE WORLD MARKET AND ALBAQUALITÀ ENOGASTRONOMIC EVENT 
On Saturdays and Sundays from 8th October to 4th December 2022, from 9.30 a.m. to 7.30 p.m. - Last admission 
at 7 p.m.  
Special opening on Monday 31 October and Tuesday 1 November from 9.30 a.m. to 7.30 p.m. - Last admission 
at 7 p.m.  
 
Cortile della Maddalena – Via Vittorio Emanuele II, 19 (access from piazza Falcone) - Alba (CN)  
 
The cost of a full-price ticket is € 5.00.  
Reduced admission for groups of more than 30 people and specific agreements at € 4.00.  
Free admission for children under 15, disabled people and their carers. 
 
 
 

 

 

FURTHER INFO 

Ente Fiera Internazionale del Tartufo Bianco d’Alba  

Piazza Medford, 3 - 12051, Alba Tel. +39 0173 361051 - info@fieradeltartufo.org - www.fieradeltartufo.org 

 
       @tartufobiancoalba         @tartufobiancoalba       @AlbaTruffle 

                  https://www.youtube.com/user/Tartufobiancodalba 

The official hashtag of the event is #albatruffle 
 

Ufficio Stampa Fiera Internazionale del Tartufo Bianco d’Alba 
Pietro Ramunno | ufficiostampa@fieradeltartufo.org | +39 3395943085  

 
Efficere 

Federico Amato | federico.amato@efficere.it | +39 3485261626 
Alessandra Ferraris | alessandra.ferraris@efficere.it | +39 3479186800 
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