SALUTE SANTE WAS FEATURED ON THE VIEW!

Adam Glassman, creative director for O Magazine, says,
“This has been an Oprah favorite 2 times before!

Most of my cooking is done with this oil, and it’s fabulous!”

Now you can score these great deals for yourself!
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Salute Santeé!
Grapeseed Oll -
Now Cold Pressed
offered in 3- pack of
750 ml wine bottles

WINE COUNTRY'S ANSWER TO MAKE
COOKING AT HOME DELICIOUS & HEALTHY'!




SALUTE SANTE! DONATES
TO RESTAURANTS TO FEED
FIRST RESPONDERS & HEALTHCARE WORKERS

Valentin Humer, CEO and founder of
Salute Santé! has always been quick
with ideas and quick to act on them.
When it became apparent that our
very valuable customers — our fine
restaurants — were in trouble due to
mandated closures and the need to
revamp their kitchens to provide safe
working conditions for their cooks, he
made the only decision he could:
Salute Santé! would donate cases of
grapeseed oil to ensure they'd still
have their key ingredient, allowing
them not only to offer take-out food to
subsidize their employees, but to
cook for our frontline responders and
healthcare workers as well.




VALENTIN CREATES NEW 750mI FROM
DONATED WINE BOTTLES TO HELP STAY AFLOAT

In order to do this however, Nanette & Valentin needed to
figure out a way to shoulder their own costs, continue to
pay their employees and keep them safe. Neither doubted
for a moment that Salute Santé! would not stay stable and
available to customers in this time of need. But how? True
to form, Valentin quickly had a great and inspired plan:
The wine industry here in Napa bottle their wines in
traditional 750ml glass bottles, and sometimes they have
leftover bottles, unused and sparkling new, after bottling.
“Let’s use all those wonderful wine bottles to fill with our
grapeseed oil!” Nanette readily agreed: “| think you’ve got
it!"” Happily, the Napa wine community, resilient and
connected in this time of crisis, also agreed.



SALUTE SANTE! GIVES BACK TO YOU

We are lucky and grateful to have acquired a good
quantity of these traditional 750ml wine bottles at a cost
that is not only a substantial savings for us, but one we
gratefully pass on to you, our online customers, as we are
all in this together.

an Thanks to these up-cycled and unused glass bottles from
i Lo the local wine industry, we are able to prepare and offer
for purchase, bottles filled with 50% more of our delicious,
top quality and heart healthy Salute Santé! grapeseed oil
than our original glass bottle and we couldn’t be more
delighted. The bottle design may change, but the
wonderful grapeseed oil is what you know and love!




UPCYCLED & SUSTAINABLE

Accountability! Made From the Best Seeds on Earth!™ Our
grapeseed oil is cold-pressed from grape seeds left over
from the wine-making process and then gently refined which
gives it the delicious taste it is known for. There is no new
farmland, crop or water used.

We are working with local wineries and using their unfilled
glass to bring you our new 750ml glass bottle that is a 50%
larger wine bottle at the same price as our original 500 m|
bottle. Now 50% more for the same price!

We are verified Non GMO by the Non GMO Project and
certified GREEN by Green America.

Our award winning Salute Santé! Grapeseed QOil is
UPCYCLED, ZERO WASTE, PLANT BASED, CLEAN &
GREENI™

From our recycled seeds to our recyclable steel can, we are
green minded and strive to keep sustainable practices at the
forefront of our consciousness!



IT'S DELICIOUS!

e Filled with Salute Santé! Cold Pressed Grapeseed Oill
that has a light and nutty, yet neutral flavor - it will
enhance the flavors of ingredients instead of
overpowering them. Better yet, it leaves no greasy
aftertaste!

e The oil makes savory marinades and salad dressings
that will not cloud when chilled

e High smoke point (485° F) makes it ideal for hot food
preparation, which means you can saute, fry or bake
without any smoking, splattering or burning. Perfect for
summer grilling.
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Salute Sante!
White Truffle
Grapeseed Oll -
offered in 3- pack
of 100 ml bottles



THE FIRSTWHITE TRUFFLE GRAPESEED OIL

The light fresh taste of grapeseed oil allows for the
ultimate flavor explosion of white truffle. Fresh from
Italy’s truffle harvest, our white truffle grapeseed oil is
loaded with aroma and flavor — perfect for any dish
that calls for the delicious addition of white truffle!
Drizzle it over the final dish to add a boost of delicious
white truffle flavor! Delicious over pasta, pizza, burrata
cheese, all types of potatoes, even popcorn!
Infused with fresh, all-natural herbs, Salute Santé!®
Infused Grapeseed Oils shine with delicious fresh
flavors, making them ideal as “liquid spice” to dip,
drizzle or marinate for all your cooking possibilities!



HEALTHY & NUTRITIOUS

It's an excellent source of antioxidants, vitamin E and essential linoleic acid. Compared
to olive oil it's almost 50% less saturated fat and almost 10x more essential linoleic acid.
Studies have shown that grapeseed oil may raise HDL good cholesterol, lowers LDL bad
cholesterol and triglycerides, which may reduce the risk of heart disease, stroke and
diabetes. Our oil contains 0 Trans Fats and is BPA free.

Salute Santé! is the only brand that guarantees third-party-certified 100 percent
grapeseed oil without the mystery fillers. It contains NO cholesterol, NO sodium, NO
preservatives, is certified KOSHER by Star K and is TRANS FAT FREE.
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