A new addition t0 Chatham’s bustling boutique core on Main
Street, Gustare Oils & Vinegars offers an elegant and educational
tour of unique olive oils and vinegars from around the world.
Hand—selected by proprietors Dave and Catherine Ferraresi and
the Gustare team, the shop offers a range of products reflecting
their mantra and name, which in Ttalian means “to taste, tO enjoy,
1o savour.” Dave and Catherine bring their taste experiences from
small village cravels while living in Europe, and opened their shop
and online store this past summer. In the shop elegant bottles of
extra virgin olive oils, deep ruby vinegars and agsorted hues from
flavor- and color—infused oils adorn the shelves adjacent to bulk
barrels for future refills and in-shop tastings- Dave, Catherine and
staff are always o0t hand to offer cooking, tasting and recipes sug"
gestions for all of their products, as well as a detailed history and
description of origin. Their extra virgin olive oils hail from Cali-
fornia, Greece, Australia and Traly. They offer gourmet alternative

oils like walnut and white cruffle, ﬂavot—infused oils from garlic
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chipotle and cilantro-
roasted onion; premium
aged balsamic and wine
vinegars and fruit/ herb
infused balsamic vinegars
including black cherry
and figs. For the holidays
and special occasions,
they offer 2 complete gift
basket service with sev-
eral pre—made selections
and custom complimen-
ary wrapping:
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Gustare Qils & Vinegars
425 Main Street, Chatham
508—945—4505

www.gustareoliveoil.com
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