-Tel. +39 0362 244182 -0362 244186 - www.editricezeus.com

16, 20831 - SEREGNO (MB)
Spedizione in abbonamento postale - D.L. 353/2003 (conv. in L. 27/02/2004 n.46) art. 1, comma 1, DCB Milano TAXE PERCUE (tassa riscossa) UFF. Milano CMP/2 Roserio - ISSN 1827-4102

U/

Tariffa R.0.C.: Poste Italiane spa

=
=
=
L
®
=
=
2
@
L
=
—
v
—1
e
N
L
=
o
=
=
e

Foo

bev

Nyer

www.carlevari.it

F.LLI 1989

GUERRIERO

www.guerrierosrl.it

www.chicza.it

alce nero

www.dlcenero.com

www.oldelpaso.it

N2
.'of 35\'.
Q 3
Ny >
s d
A )
“, ™
-‘ ‘-
N

SEMPRE GHIOTTI

SPECIALITA SICILIANE

www.sempreghiofti.it

www.petitforestier.com

altr@yeosow

www.altromercato. it

www.amicachips.it

Be"’r[g’ ader

La montagna nei formaggi. Dal 1902.

www.bergader.it

TORREFAZIONE ARTIGIANALE

www.lorefocaffe. it

BAOIA & MORRONA

TOSCANA

www.badiadimorrona.it

www.birrakarma.com

www.salumificiomainelli.com

www.shaktihoney.com

@ SIDEA

SPEZIE ED ERBE - SPICES & HERBS

www.sideaspezie.com

www.pastacecchin. it

www.bottegadisicilia. it

www.birraoxiana.it

Fy
Lo Dipomss il Voono
EANETT

LAVORAZIONE ARTIGIANALE

www.ravanettiprosciutti.it




CIBUS

20°SALONE INTERNAZIONALE
DELL’ALIMENTAZIONE

PARMA
11/14MAGGI02020

|
FIEREDIPARMA FEDERALIMENTARE
R
[ ' &2 I'TA®
P - — CX CREDIT AGRICOLE
,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, ’RegioneEmiliaRomagna bance utciate e iere a parms
....................................................................




COPPIELLO
GIOVANNY



www.oliomoro.it

Frantoio Moro snc

Via Caniparola, 26

54035 Caniparola di Fosdinovo (MS)
Tel. 0187/673184 - info@oliomoro.it







motion? plastics!




JOLANDA DE COLO

Jolanda de Colo perfectly mixes old tra-
ditions with modern processing of the
raw materials, as well as a careful se-
lection of farms.

The history of Jolanda De Colo began in
1976, when Mrs Alana, out of passion, re-
vived an abandoned Friulian farming activ-
ity: that of the raising of liver geese and the
subsequent processing of liver and meat.
Her passion spread to the whole family.
During the years, Alana together with her
husband Antonello, her son Bruno and
all the staff, have built a company capa-
ble of offering the market a wide range of
food products and wine specialities of the
highest quality and excellence. Beyond the
goose. Currently, the plant of over 5,000
square meters can process over 2,000
products that represent an important of-
fer in the national and international food
sector. In 2019 the company has boasted a
great variety and excellent quality of prod-
ucts with top-level customer service.

LOVE, PASSION AND EXPERIENCE FOR
MORE THAN 40 YEARS.

ca/a{ZjM&

www.jolandadecolo.it

JOLANDA DE COLO

Un’antica tradizione e una moderna trasformazione della mate-
ria prima, uniti a un’accurata selezione degli allevamenti, dan-
no vita alle eccellenze di Jolanda de Colo.

La storia dell'azienda Jolanda De Colo nasce nel 1976, quando la
signora Alana, per passione, ridiede vita ad una antica e abbando-
nata attivita contadina friulana: l'allevamento di oche da fegato e
le successive trasformazioni del fegato e delle carni. La passione
si ¢ allargata a tutta la famiglia. Alana con il marito Antonello, il
figlio Bruno e tutti i collaboratori, hanno nel tempo costruito una-
zienda capace di offrire sul mercato una ampia gamma di produ-
zioni alimentari e specialita enogastronomiche di assoluta qualita
e eccellenza. Oltre l'oca. Attualmente nello stabilimento di oltre
5.000 mq di superficie, vengono lavorati oltre 2.000 prodotti che
costituiscano un’offerta importante nel settore alimentare nazio-
nale ed internazionale.

Nel 2019 l'azienda ha vanta varieta e qualita di prodotto con un
alto livello di servizi al cliente.

AMORE, PASSIONE ED ESPERIENZA DA 40 OLTRE ANNI.

Food Abev
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EXTRAVIRGIN OLIVE
OIL “IGP TOSCANO
COLLINE DELLA
LUNIGIANA

The history of the company is over a centu-
ry long, but only since 1954, the grandfather
Alfredo, decides to take full advantage of the
agriculture potential of the hills of Fosdino-
vo. His passion has contributed to the devel-
opment of the company which, thanks to the
introduction of new production techniques,
has constantly improved. Today we contin-
ue to believe in the local economy and in the
development of a full certified oil from our
territory, an extra Virgin Olive Oil IGP from
Tuscany - Colline della Lunigiana.

It is obtained by processing exclusively olives
of our territory, pressed in just 6 hours from
the harvest, managed by our Farm and by
contributions from local producers.

The origin of the product is guaranteed by
the Certifi ation of the Consortium for the
Protection of Tuscan Extra Virgin Olive Oil,
which carries out strict controls on all stages
of production and on the quality of the prod-
uct itself.




ca/%é/&t&

LOLIO EXTRAVERGINE DI OLIVA
“IGP TOSCANO - COLLINE DELLA LUNIGIANA"

La storia dell'azienda & lunga oltre un secolo,
ma solo dal 1954, il nonno Alfredo, decide di
sfruttare appieno il potenziale agricolo delle
colline Fosdinovesi e di dedicarsi quindi all'at-
tivita di Frantoiano. La sua passione ha con-
tribuito allo sviluppo dell'azienda che, anche
grazie all'acquisizione delle nuove tecniche
produttive, si & costantemente migliorata. Oggi
continuiamo a credere nell'economia loca-
le e nello sviluppo di un Olio completamente
Certifi ato del nostro Territorio, un Olio extra
vergine d'oliva TOSCANO IGP - Colline della
Lunigiana.

E’ ottenuto lavorando esclusivamente olive del
nostro Territorio, frante in sole 6 ore dalla rac-
colta, gestite dalla nostra Azienda Agricola, e
da conferimenti di produttori locali.

L'Origine del prodotto & garantita dalla Certi-
fi azione del Consorzio per la Tutela dell'Olio
extravergine di oliva Toscano, che effettua rigi-
di controlli su tutte le fasi di produzione e sulla
qualita del prodotto stesso.

Food Abev
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Thanks to a project dedicated to the enhancement of our Territory, in the Municipality of Fosdinovo,
we take care of more than 1200 plants from which we obtain olives to give life to this Excellence that
is the extra virgin olive oil “IGP Toscano - Colline della Lunigiana”.

It's ideal with bruschetta, pinzimonio, fresh vegetables, legumes, soups, grilled meat, barbecued
ribs, baked fish with a omatic herbs, octopus salad, grilled roasts and shellfish

Awards 2018 and 2019:

- Special Mention at the “Tuscany Food Awards

- Selected from the best DOP and Tuscany IGP oils
- Special mention “Golden Mermaid” of Sorrento

SHOP ONLINE:
www.oliomoro.it
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Grazie ad un progetto dedicato alla valorizzazione del nostro Territorio, nel Comune di Fosdinovo, ci
prendiamo cura di piu di 1200 piante da cui ricaviamo le olive per dare vita a questa Eccellenza che

e .

e I'Olio extravergine di oliva "IGP Toscano - Colline della Lunigiana”.
E ideale con bruschette, pinzimonio, verdure fresche, legumi, minestre, zuppe, carne alla brace,
costate alla brace, pesci al forno con erbe aromatiche, insalata di polpo, arrosti grigliati e crostacei.

Premi 2018 e 2019:

- Menzione speciale ai “Tuscany Food Awards”.
- Selezionato fra i migliori oli Dop e Igp Toscani
- Menzione speciale “Sirena D'oro” di Sorrento

ORDINI ONLINE SU:
www.oliomoro.it

Food Abev
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La montagna nei formaggi. Dal 1902.

BERGADER

The Bergader story is a story of the moun-
tains. It began in 1902 in the alpine village
of Waging am See, where Basil Weixler
worked in his small dairy with passion and
dedication using only the best milk from the
surrounding pastures. The name Bergader,
which literally means “mountain vein” re-
flects the origins of this cheese produced in
the high Alpine peaks with the fine t quality
milk. It also indicates a profound respect
for nature and for mountain traditions.

In line with the creativity and attention to
fla our that have long been Bergader's
hallmarks, in the 1920s Weixler decided
to produce Bergader Edelpilz which fir -
ly established the brand’s popularity and
which still uses the original recipe today. In
the 1960s the company entered the Italian
market, finding its way onto delicatessen
cheese counters and quickly becoming a
leader inits field. The launch of Bavaria Blu
in 1972 confirmed Bergader as an interna-
tional reference brand in the blue cheese
sector and in 1979 the company received
the "Goldener Zuckerhut”, a coveted award
in the food industry.

12
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BERGADER

La storia di Bergader € una storia di montagna. Ha inizio
nel 1902 nel paesino alpino di Waging am See, dove Ba-
sil Weixler lavora con passione nel suo piccolo caseificio,
rifornendosi del latte pit buono dei pascoli circostanti. Il
nome Bergader - letteralmente vena di montagna - rac-
conta lorigine di questo formaggio, prodotto sulle alte
vette con latte di altissima qualita. Un nome che signifi a
rispetto per la natura e per la tradizione montana.

Con la creativita e lattenzione al gusto che da sempre
caratterizzano Bergader, Weixler decide di produrre ne-
gli anni Venti il Bergader Edelpilz, che ha consacrato la
popolarita del marchio e che conserva ancora oggi la sua
ricetta originale. Negli anni Sessanta l'azienda sharca sul
mercato italiano, facendosi strada nel settore dei formag-
gi da banco e diventando in poco tempo una realta leader
del suo ambito. Nel 1972 il lancio del Bavaria Blu confer-
ma Bergader come marchio di riferimento internazionale

Food Abev
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2006 saw the introduction in Italy of Cremosissimo, a
soft cheese that became a firm favourite with the public
and quickly established itself as the second-best seller
in the national market for this type of cheese. At the
end of 2018, Bergader ltalia decided to launch Almkase
slices, whose unique quality and taste was created to
satisfy demand in the new “ready-made” market, an in-
creasingly expanding trend in recent years. Finally, at
the end of 2019, the innovative Bavaria Blu appeared
on the Italian market in three versions. This brand-new
product entered the market as a new variety of soft blue
cheese thanks to the unprecedented combination of
two types of mould: white mould on the outside (peni-
cillium camembert) and blue mould on the inside (pen-
icillium Roquefort]. This style of innovation immediately
intrigued and then firm y convinced the Italian consum-
er,who is able to find this speciality cheese increasingly
available on the shelves of both super- and hyper-mar-
kets.

www.bergader.it

ca/a/zgja&

nel settore dei formaggi erborinati e le consente di
ottenere nel 1979 il “Goldener Zuckerhut”, ambito
premio del settore alimentare.

In Italia & stato introdotto il Cremosissimo nel 2006,
un formaggio a pasta molle che ha conquistato il pa-
lato del pubblico imponendosi velocemente come il
secondo player sul mercato nazionale di questa tipo-
logia casearia.

Poi, a fine 2018, Bergader litalia ha voluto proporre le
fettine Almké&se per impreziosire con la sua qualita e
gusto il nuovo mercato dei “subito pronti”, tendenza
sempre piu in crescita negli ultimi anni. A fine 2019
arriva anche in lItalia linnovativo Bavaria Blu in tre
varianti, che entra come segmento nuovo dei pasta
molle erborinati grazie all'inedita convivenza di due
muffe: la muffa bianca esterna (penicillium camen-
berti) e la muffa blu allinterno (penicillum roquefor-
ti). Tale livello di innovazione ha subito incuriosito e
poi convinto il consumatore italiano, che trovera que-
sta specialita sempre piu presente sugli scaffali di
super e ipermercati.

www.bergader.it

14

Food Abev



La 1a llnea professionale di preparati per dolci vegani in ltalia!

VEGANOK
AZIENDAN. 0962
Specialisti in
Pasticceria e Panificazione.
Dal 1981.

Veganbel

WAvEganivelit

I n un mondo che cambia, crescono i simpatizzanti orientati ad I n a changing world, the followers for a vegan diet are
una alimentazione vegana. Preparare una Colomba senza increasing. Preparing a leavened pie without eggs, butter and

burro, latte e uova? Con la nostra nuova linea di preparati milk with our new line of mixes VEGANBEL becomes child's
VEGANBEL diventa un gioco da ragazzi! play! The line also includes specific products for short pastry,
La linea comprende preparati anche per frolla, croissant, cake croissants and other cakes, all with vegetable ingredients

ed altri dolci, tutti con ingredienti esclusivamente vegetali. only. For information VEGANBEL@ESKA.IT

EXTENSIVE RANGE OF ORGANIC CHOCOLATE PIECES
CREATES NEW INSPIRATIONS

With some 20 new organic chocolate creations, HERZA Schokolade
is bringing a whole new excitement to muesli, snack mixes and ice
cream. In addition to the three trend varieties caramel, cheese-
cake and coffee, this specialist in small chocolate pieces also has
special highlights like protein-rich chocolate leaves, fruity dark
chocolate chips with raspberry, and chunks with hemp seeds.

Caramel in many facets: Caramel is one of today’s top fla ours in
many product categories. HERZA is addressing this trend with its
new organic caramel product range. This includes Simply Caramel
leaves of organic milk chocolate with creamy-milky caramel fl -
vour, and Toffee Crunch milk chocolate chunks with coconut sugar
and crunchy organic caramel pieces. The high cocoa butter con-
tent gives both a very creamy mouth feel. For an exciting contrast
there are the flat Salty Caramel cubes of white caramel chocolate
with sea salt.

Trendsetting cheesecake: Whether in cake, pralines, yogurt, ice
cream or cereals, cheesecake fla our is featured in more and

continue on page 19 FOOd be\/
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KING PELAGIQUE
GROUP

King Pelagique group is a Moroccan pelagic
group in the fish indu try to have vertically
integrated structures with headquarters in the
fishing port of DAKHLA Morocco. With more
than 30 years of experience in the fishing in-
dustry, one of our assests is the excellent lo-
cation.

Of the company, just a few miles away from
one of the richest fishing grounds on earth,
with the best sardine and mackerel in the
world. These factors give us the opportunity
to guarantee the highest quality within all our
products: Sardine, Mackerel, Horse Mackerel.
The importance of each part of the process
is extremely relevant until arriving to the fi-
nal product, our 4 RSW vessels with a quota
of 80000 Ton have been fit ed with the most
sophisticated and recent equipment, to ensure
sustainable method of fishing and cooling in
fi st class quality.

THE GROUP IS COMPOSED OF FOUR MAIN
COMPANIES;
GOLD SEA FISH: where the reception of the
fish is xecuted with great care, its activities
are receiving, grading. selecting and freezing
the fish, with a freezing capacity of 200 MT per
a cycle of 12 hours and storage of more than
2000 tons of frozen products:
- sardina pilchardus WR and HGT in BQF, 1QF
- Mackerel WR and HGT in BQF, 10F- Fillet
Sardine I1QF

16
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ERG CONSERVE: The canning plant, it has got the shortest canning time production in Morocco.
We only need 5 hours from unloading the vessels to the final step of the process. It has a produc-
tion capacity of 400 000 cans per day, we can provide our own brands or guarantee you
products with your private label. We export to Germany, Spain, Italy, Portugal, USA, the Middle
East and Africa.

Our size: 1/4 club, 1/2 high (425g), ROIOO (1Kg), R02000 (2Kg), Dingley (105g; 135g]

ERG DELICE: The precooking unit uses fresh white fish to produce and innovate added value
products (Breaded) with a capacity of 10 MT per day:

Fish balls

Fish Nuggets

Fish finge s

Fish Burgers

Rillette of Mackerel

PROTEIN AND OIL INDUSTRY: is the only company that produce fish meal and fish oil located in
Dakhla in the biggest fishery area of Morocco which represents until now 89% in all the country.
All our production comes from sardines (90%) and the rest from Mackerel. Our fish meal con-

tains essential amino acids, it contains valuable protein and is rich in essential fatty acids, omega
3, EPA and DHA.

www.kingpelagique.com

Food Abev
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continue from page 15

more categories. HERZA's new white chocolate organic cheesecake range can be used for attractive
new product ideas. For example, the Simply Cheesecake leaves with yogurt and lemon oil provide fresh,
fruity indulgence. The Strawberry Cheesecake double leaves are a visual and fla our highlight. They
consist of two different layers of white chocolate, one refined with yogurt and lemon oil, the other with
yogurt and strawberry powder. Wild blueberry pieces give the third new variety a striking purple colour
- the irregular Blueberry Cheesecake pieces with their special handmade character.

Coffee shop specialities as chocolate pieces: Coffee and chocolate are the perfect combination, and so
HERZA is presenting favourite coffee shop classics in a new line of organic chocolate pieces. The Café
Latte white and dark chocolate marbled squares contain mocha powder for a pleasantly milky coffee
fla our. The Latte Macchiato double chips feature organic mocha chocolate covered in white chocolate,
for an unusual two-colour look. The new Caramel Macchiato double leaves are inspired by the coffee
drink of the same name, but instead of frothed milk they have a layer of white caramel chocolate on
dark mocha chocolate. The Frappé erythritol chocolate chunks with organic mocha paste offer sug-
ar-reduced enjoyment. The erythritol sweetener gives these white chocolate pieces a cooling effect,
almost like ice coffee. The Espresso chopped organic dark milk chocolate bits, by contrast, feature
70% cocoa content for a robust note, and are enriched with crunchy chopped coffee beans for a special
fla our experience.

Organic chocolate standouts: Among the standouts of the new lineup are HERZA's organic chocolate
leaves enriched with at least 20% organic milk protein, which are ideal for giving fitne s mueslis or
snacks attractive added value. There are also irregular chopped organic semisweet 70% cocoa choco-
late chips with brisk organic raspberry pieces that are a great fit for exclusive product ideas. The 65%
cocoa semisweet chunks with 10% hemp seeds are naturally organic and naturally a real trendsetter.
Sweetened with coconut sugar, they're perfect for leading-edge snack products.

Food Abev
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GRUPO
BIMBO UK LTD

IS PART OF GRUPO BIMBO, THE LARGEST
GLOBAL BAKERY COMPANY WITH OVER
190 BAKERIES WORLDWIDE.

The bagel market continues to show posi-
tive growth in the UK and Europe #, bucking
mainstream bakery trends - bagels are also
the fastest growing bread carrier on menus
due to their versatility across all parts of the
day.* We manufacture and supply bagels
to both the Retail and Foodservice markets
across Europe with our distinct ranges, de-
veloped for differing business needs.

Our ambient New York Bakery Co. brand is
the UK's number one bagel brand in both vol-
ume and value #. To build upon this success,
we have developed a longer life range exclu-
sively for the International market, which we
already supply into the Republic of Ireland
and Belgium and have plans to expand into
other new markets across Europe. [#source:
IRI, * MCE Eating out Panel 2018].

For Foodservice, we offer two ranges of
frozen bagels:

AUTHENTIC NEW YORK STYLE BAGELS
For when only an authentic bagel will do!

20
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IT'S ALL ABOUT THE BAGELS

Our New York style bagels are made by traditional meth-
ods that have been used for centuries and are still used
today by the best bakeries in New York. Boiling before
baking creates a truly authentic bagel with a soft inside
and chewy outer crust and makes for a more artisinal ap-
pearance.

MADE FOR CHILLING

Our recipe formulation has been specially developed to
help ensure our bagels retain their authentic taste and
texture even when fil ed and chilled.

IDEAL AS A SANDWICH CARRIER

Qur chill chain recipe makes our Authentic New York Style
bagels ideal for Food to Go where they will keep fresh
throughout life.

We offer 8 different fla ours and and all our bagels are
suitable for vegetarians & vegans.

For recipe ideas visit
www.newyorkbakerycofoodservice.com

SAN FRANCISCO STYLE BAGELS

For a lighter style bagel

Our range of San Francisco style bagels are steam baked
which produces a softer textured bagel with a lighter, fluf -
ier interior and a thinner outer crust. This makes them
ideal for customers looking for an alternative to bread,
rolls and other carriers.

IDEAL FOR BURGERS

When you want your burger to take centre stage you need
a carrier that complements your offer. Our bagels are the
perfect choice and come in a range of sizes, with the op-
tion to slice for extra convenience on our most popular
lines.

WIDE RANGE OF FLAVOURS & SIZES

Our San Francisco bagels come in a wide range of fl -
vours & sizes to meet differing needs and add interest to
menus and include Mediterranean and Cheese & Jalap-
eno varieties.

PERFECT FOR ENTERTAINING

Our Minis & Canapé size bagels will add a touch of style
to your entertaining offer. We also supply bagels for in-
store bakery in a range of baking forms: part baked - for
that fresh from the oven experience, or ready to defrost
and serve.

Our [San Francisco style bagel] bakery is Kosher and Ha-
lal approved.

22
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BAGELS ARE QUICK AND EASY TO PRE-

PARE AND CAN BE:

e sliced then toasted or grilled to serve
topped or fil ed;

e heated in a Panini grill or rapid reheat
oven;

e heated on a hot plate before adding top-
pings or filling

NEW YORK BAKERY CO. RETAIL RANGE
The Real Deal - Deliciously Soft & Chewy
Boiled & Baked Bagels.

Our New York Bakery Co. ambient range
has a shelf life of up to 30 days and is
available in core fla ours of Original, Ses-
ame and Multigrain with opportunities for
other variants including Wholemeal, Red
Onion and Cinnamon & Raisin. Available
In packs of 4.

For more information visit
www.newyorkbakeryco.com/contact-us

Food Abev
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ITALSEMPIONE
INTERNATIONAL
FREIGHT FORWARDING:
QUALITY AND
EXPERIENCE TO

SHIP YOUR GOODS
EVERYWHERE

We travel thousands of kilometres every day
to guarantee accurate and timely deliveries
all over the world.

We are specialized in the logistics and for-
warding of perishable goods and we know
how to handle the whole transportation pro-
cess keeping the cold chain intact, thus pre-
serving the quality and integrity of the prod-
ucts. Thanks to our 30-year cooperation with
the main producers of cheeses, hams and
wines, we have acquired a specific and thor-
ough experience in this sector.

We offer shipments by air and ocean, both
reefer and dry, for any destination in the
world along with regular consolidated ser-
vices which reduce shipping costs for small
quantities of goods.

We keep an even temperature from pick up to
delivery using refrigerated vehicles, owned

24

ITALSEMPIONE SPEDIZIONI INTERNAZIONALI:
QUALITA ED ESPERIENZA PER TRASPORTARE
| TUOI PRODOTTI NEL MONDO

Ogni giorno percarriamo migliaia di chilometri ga-
rantendo consegne puntuali e precise in tutto il
mondo.

Siamo specialisti nella logistica e spedizione di
alimentari deperibili e gestiamo tutte le fasi del
trasporto mantenendo intatta la catena del freddo,
salvaguardando cosi la qualita e Uintegrita dei pro-
dotti. Abbiamo acquisito una trentennale esperien-
za specifi a collaborando con i pit grandi caseifici,
prosciuttifici e p oduttori vinicoli italiani.

Effettuiamo spedizioni marittime ed aeree sia ree-
fer che dry, oltre ad offrire servizi consolidati rego-
lari per le principali destinazioni nel mondo, con un
conseguente contenimento dei costi per la spedi-
zione di piccoli quantitativi di merce.

La temperatura viene mantenuta costante dal ritiro
alla consegna fina e grazie all'utilizzo di una flot a
di mezzi refrigerati, magazzini di proprieta a tem-
peratura controllata ed imballaggi specifici per le
varie temperature (da -20°C a +15°C). Ogni fase del
processo viene monitorata ed effettuata nel rispet-
to del protocollo H.A.C.C.P. Il nostro ufficio dogana-
le interno fornisce inoltre l'assistenza necessaria
per l'espletamento delle pratiche doganali.

Grande o piccolo che sia il tuo business, qualunque
sia il tuo prodotto, Italsempione ti offrira la soluzio-
ne pit adatta alle tue esigenze, garantendo sempre
il massimo della professionalita.

Contattaci per avere una quotazione:
www.italsempione.it


www.italsempione.it
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temperature controlled warehouses (from -20°C till +15°C) and special packages specifi ally created to avoid any
thermal shock. Each step of the process is monitored and carried on in compliance with H.A.C.C.P. protocol. Our
iIn-house customs offi e can supply all necessary assistance to fulfil import- xport declarations.

However large or small your business is, whichever your product is, Italsempione will always offer you the right

solution for your shipment requirements, guaranteeing the utmost quality and professionalism.
Contact us for a quotation: www.italsempione.it

Food Abev
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Deep ruby red, rich bouquet, berry fruits on the nose. That's what wine lovers expect from me. That's why | am happy
when | am delivered by Italsempione. It's like travelling in the hands of a sommelier: during the shipment, they

respect my temperature and handle me gently. This way, people around the world can savour the unique pleasure
that comes straight from the best Italian cellars.

www.italsempione.it
perishable@italsempione.it

P, +30 02 90650° WE MOVE YOUR STORY FORWARD I.S ITALSEMPIONE



CECCHIN ANDREA
AND CARLO FOOD
LABORATORY

The taste is that of fresh pasta. The secret
is a passionate love that has kept all the
genuine characteristics of the homemade
product, made with fresh ingredients that
remind forgotten fla ours.

The doughs are the result of exclusive
recipes developed within the company:
durum wheat semolina, water, seasonal
vegetables and the culinary tradition of
Veneto - all this contributes to exalt the
product up to our tables for a tasty and rich
daily menu.

Choosing the best flou s, which help the
pasta to be compact and rough, fresh eggs
and the most genuine ingredients, Pastifici
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LABORATORIO ALIMENTARE
CECCHIN ANDREA E CARLO

Il sapore e quello gustoso della pasta fresca.
Il segreto e una passione e un amore che ha
conservato tutte le caratteristiche di genuinita del
prodotto fatto in casa con ingredienti freschissimi
capaci di esaltare sapori e fragranze altrove
dimenticate. Gli impasti sono frutto di esclusive
ricette elaborate in azienda: semola di grano duro,
acqua, verdure di stagione e la tradizione culinaria
veneta contribuiscono ad esaltare il prodotto fino
a giungere nelle nostre tavole per un saporito e
assortito menu quotidiano.

Scegliendo le migliori farine, che consentono alla
pasta di mantenere compattezza e ruvidita, uova
fresche e i piu genuini ingredienti, il Pastificio
Cecchin & simbolo di una produzione artigianale
casareccia tutta veneta, esequita con sapiente arte
ai massimi livelli di qualita e servizio.

Gestito da Andrea e Carlo Cecchin, lo stimato
laboratorio artigiano a conduzione familiare - che
tuttavia si avvale di moderni processi produttivi -
vanta una svariata gamma completa e selezionata
di prodotti di produzione propria, accuratamente
selezionata con specialita della casa.

Siva dalla pasta fresca all'uovo, ai tortelloni e ravioli
ripieni con le verdure di stagione. Dai cappelletti e
fagottini al prosciutto crudo, alle crespelle pronte
da mettere in forno, con una scelta di squisiti
ripieni; fino agli gnocchi di patate o di zucca ed ai
tortelli dolci farciti con creme e marmellate.

Il tutto allinsegna della genuinita.

L attivita, ha inizio vent'anni fa, quando i due fratelli
Andrea e Carlo Cecchin decisero di iniziare una
nuova avventura in un settore che li aveva sempre
affascinati e che conoscevano molto bene.
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Cecchin is a symbol of a homemade
production all over Veneto, made with
skilful art at the highest levels of quality
and service.

Managed by Andrea and Carlo Cecchin,
the esteemed family-run  artisan
laboratory- which nonetheless makes
use of modern production processes -
boasts a varied and carefully selected
range of homemade products, carefully
selected with some specialities of the
house.

They range from fresh egg pasta to
tortelloni and ravioli fil ed with seasonal
vegetables.

From cappelletti and dumplings fil ed
with ham to ready-to-bake crespelle with
a variety of delicious fillings. From potato
or pumpkin gnocchi to sweet tortelli
stuffed with custard and jams.
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Everything is made in the name of genuineness.

The business began twenty years ago, when two brothers, Andrea
and Carlo Cecchin, decided to start a new adventure in a sector
that had always fascinated them and that they knew very well.

The two brothers ran the business on their own, following both
the production and the commercial side; later on, thanks to the
success they achieved, some trusted people joined the company.

At fi st, the products were sold mainly in shops, delicatessens
and restaurants of the area, but later on, also the big distribution
started to appreciate them and now they can be found also in the
best supermarkets.

Some years ago, the historical headquarters of Galliera Veneta
moved to Tezze sul Brenta, near the production plant.

In both plants, there are cutting-edge equipment and machinery,
which allow artisanal processing, with the best working standards
in total respect of HACCP and hygiene requirements.

Both plants are IFS certified

www.pastacecchin.it

| due fratelli gestivano tutto da soli, sequendo sia la
parte della produzione che quella del commercio;
in seguito, grazie al buon successo riscosso,
entrarono a far parte dell'azienda anche alcune
persone di fiducia

| prodotti, inizialmente, venivano commercializzati
soprattutto nei negozi, gastronomie e ristoranti
della zona, successivamente, anche la grande
distribuzione li ha apprezzati ed ecco che ora, si
trovano anche presso le migliori catene di iper e
supermercati.

Da qualche anno, la sede storica di Galliera Veneta
si & spostata a Tezze sul Brenta, vicino all'unita
produttiva gia presente.

In ambedue gli stabilimenti, sono presenti
impianti e macchinari di ultima generazione, che
permettono una lavorazione artigianale, ma con |
migliori standard lavorativi possibili nell'assoluto
rispetto delle norme HACCP ed igieniche; entrambi
gli stabilimenti sono certifi ati IFS.

www. pastacecchin.it
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TORREFAZIONE ARTIGIANALE

MODERN ARTISAN
ROASTING

Loreto caffe is a modern and artisanal roast-
ing, inspired by an idea and the passion of
Sebastiano Giardinelli, innovative man as
well as a great coffee connoisseur. The com-
pany selects the best green coffee (Arabic
and Robusta) making high quality mixture
following the traditional rules, including the
slow roasting.

Production

The company integrating traditions and new
technologies aims at the packaging of coffee
beans for the sector Horeca, capsules and
pods for vending and GDO, following each
phase of production to always guarantee a
product quality. We produce three types of
bar blends under the Loreto brand: Crema
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MODERNA TORREFAZIONE ARTIGIANALE

Loreto caffé &€ una moderna torrefazione artigia-
nale, nata da un’idea e per passione di Sebastiano
Giardinelli, uomo creativo e votato all'innova-
zione nonché grande intenditore di caffe. L'azienda
seleziona le migliori origini di caffé crudi (Arabi-
ca e Robusta) creando delle miscele di qualita ec-
cellenti seguendo le procedure di tostatura lenta
e nella tradizione delle regole antiche di tostatura
rendendo il caffe Loreto unico ed inimitabile.

Produzione

L'azienda integrando tradizioni e nuove tecnolo-
gie punta al confezionamento di caffe in grani per
il settore Horeca, capsule e cialde per il vending
e GDO, seguendo ogni fase della produzione per
garantire sempre un prodotto di qualita. Producia-
mo a marchio Loreto tre tipi di miscele bar: Crema
Bar, Sublime, Prestige, una miscela per il Vending
ed una Miscela Biologica. Si ha la possibilita di pro-
durre il prodotto a marchio (Private Label ) pensato
per le imprese che possiedono un marchio affer-
mato e che desiderano presentarsi sul mercato
con una linea completa, contando sul know how e
la qualita eccellente di Loreto caffe.

Franchising

Loreto Caffe Store si contraddistingue da un layout
moderno, esso ti accoglie all'interno di un ambien-
te piacevole e ti mette di fronte ad una vasta scelta
che consente di trovare le soluzioni adatte a te, per
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Bar, Sublime, Prestige, a mixture for Vending
and one Biological Blend. You have the possi-
bility to produce the branded product (Private
Label] designed for businesses who have a
well-known and desired brand present on
the market with a complete line, counting
on the know-how and excellent quality. Lo-
reto Caffe Store is characterised by a mod-
ern layout, it welcomes you in a comfortable
environment. It offers a wide choice to pro-
vide the solutions our customers are look-
ing for. Inside our sales points you can find
only products branded Loreto caffe, as coffee
beans, ground coffee, capsules, cardboards,
coffee machines, infusions, barley, ginseng,
liqueurs, sorbets etc etc. Loreto caffe, in ad-
dition to the products and services, provides
all the know-how and advices concerning the
goodwill.

Loreto Caffe Store is the ideal solution to take
up an activity, providing a widely-consumed
product with a growing market.

www.loretocaffe.it

godere di una buona pausa caffe. All'interno
del punto vendita troverai solo prodotti firmati
Loreto caffe, dal caffé in grani, macinati, cap-
sule, cialde, macchine di caffe al the, tisane,
orzo, ginseng, sorbetti, liquori ecc. Loreto Caf-
fé oltre ai prodotti ed ai servizi fornisce tutto
il know-how e la consulenza per l'avviamento.

Loreto Caffe Store & la soluzione ideale per
awviare la tua attivita fornendo un prodotto di
largo consumo e in forte crescita.

www.loretocaffe.it
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I azienda 1taliana leader
dello snack free-from

BIO ¢ VEGAN ¢ RAW « GLUTEN FREE

— | | ——
GRANOLA FRUTTA ATTIVATA CIOCCOLATO

| — | —
SPALMABILI VEGGY

Lia magia del lavorato a freddo

BARRETTE

Meraviglie srl

Via del Commercio, 16,
37066 Sommacaompagna VR _
Tel. 045 894 9681 www.maamoa.it
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MERAVIGLIE SRL

MERAVIGLIE S.rl. is an ltalian
firm located in Sommacampagna,
close to Verona. Established in
2015, our company has brand
new facilities and pipelines where
we manufacture chocolate bars,
energy and protein fruit bars by
using raw cacao and superfoods
ingredients only, such as goji
berries, baobab fruit pulp, spirulina
algae, reishi mushrooms, siberian
pine nuts, cashews, etc...

Any product of ours is Organic
and Kosher certified, Gluten Free,
Vegan and all of them are also
Sugar Free but the chocolate
bars which are sweetened only
with coconut- blossom nectar, a
natural, not refined sugar with
lowest glycemic index.

Our mission is o ering our
customers delicious moments of
pure happiness, for a
sustainable indulgence that make
them feel better and healthier.
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MERAVIGLIE SRL

Meraviglie Srl e una azienda lItaliana con sede
a Sommacampagna (Verona), che produce e
commercializza in Italia ed all'estero una vasta
gamma di prodotti dolciari biologici a marchio
VIVOO, MAAMA e CAMPO  MADRE.

Fondata nel 2015, Meraviglie possiede linee
di produzione ed attrezzature di nuovissima
concezione con le quali creiamo tavolette di
cioccolato e barrette di frutta energetiche

e proteiche utilizzando esclusivamente Cacao da
fave non tostate e ingredienti come le bacche di
Goji, la polpa del frutto di Baobab, l'alga Sipirulina,
I funghi Reishi ed altri, tutti componenti che, di
natura, possiedono proprieta e valori nutrizionali
superiorialla mediatanto da meritarsi lappellativo
di “Superfoods”.

Tutti i prodotti Meraviglie sono Raw: li lavoriamo
a freddo per preservare a pieno i loro benefici
naturali e la purezza del gusto e li racchiudiamo in
una confezione ad alta protezione per mantenere
intatte le proprieta nutrizionali degli ingredienti.
Sono inoltre certifi ati biologici e Kosher, senza
glutine né lieviti, vegani nonché senza zuccheri
aggiunti ad eccezione delle tavolette di cioccolato
che sono addolcite solo con zucchero da fiori di
cocco, un dolcifi ante totalmente naturale ed a
basso indice glicemico.

La nostra missione e dare a tutti la possibilita di
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For this reason we select our ingredients very
carefully by choosing highest quality raw materials
from pristine forests of South America like Ecuador,
and from Africa and Asia, everything obtained through
organic agricolture methods and fair trade commerce,
thus preserving both our environment’s integrity and
farmers's human dignity.

All MERAVIGLIE's products are raw that is cold-
processed to preserve their full healthful

benefits and pure taste. In addition we protect them
into high barrier fl wpacks in order to keep their
fla our and nutritional properties intact.

Our product portfolio is growing day by day as we want
to give as many consumers as possible the opportunity
of joining us in what we like to define as our healthy
re-evolution.

www.meraviglie.net

concedersi deliziosi momenti di intensa felicita,
un’indulgenza sostenibile e pit sana che ci
faccia sentire meglio.

Per questo selezioniamo con estrema cura
gli ingredienti dei nostri prodotti, scegliendo
materie prime della miglior qualita provenienti
dalla foreste primarie del Sud America (Ecuador)
e da Africa ed Asia, tutte ricavate attraverso i
metodi dellAgricoltura Biologica e secondo i
principi del commercio Equo Solidale, cosi da
rispettare tanto lintegrita del nostro ambiente
quanto la dignita delle persone coinvolte nella
filie a produttiva.

| prodotti Meraviglie sono in costante crescita,
cosl da dare a quante pil persone opportunita
di unirsi a noi in cio che amiamo defini e la
nostra benefi a Re-Evoluzione.

www.meraviglie.net
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OLIO LUGLIQ,
SINCE 1953

Great expanses of olive trees, table-lands
furrowed by the man’s hand and bright chro-
matisms are the frame of the characteristic
town of TERLIZZI, in the north of Bari. It's
here that our family’s roots are and where
the family started the manufacture of a "nec-
tar” called extravirgin olive oil in 1953. Their
attachment to tradition and the attention to
the changings of time make the Luglio’s firm
a point of reference for the working process
of the Baresan oil, the most esteemed in the
world by experts. The control of the country-
side cultivation, the bottling process and the
finished products trade are the pride of the
Luglio’s.

The extraordinary experience, handed down
from father to son, guarantees the genu-
iness, deliciousness and the high quality of

this oil, “the good of Italy”.

Medsol srlis one of the biggest bottler com-
panies in PDO Terra di Bari Extra Virgin olive
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OLIO LUGLIO, DAL 1953

L'attenzione e la disponibilita verso i Clienti
e la passione per lolio extra vergine di oliva
(EVO), prodotto principe della Nostra Terra,
sono i valori su cui la Famiglia Luglio fonda la
sua attivita.

Si tratta di una storia d'amore iniziata nel lon-
tano 1953, con la coltivazione e la produzione
di olio EVO di alta qualita, ed evolutasi nel cor-
so degli anni con l'ambizione di promuovere e
condividere i Nostri prodotti per eccellenza con
tutte le persone che vogliano apprezzarne i sa-
pori e la storia, accorciando le distanze.

La necessita di essere al passo coi tempi, sen-
za rinunciare alla salvaguardia dellambiente,
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oil PDO "TERRA DI BARI" EXTRA VIRGIN OL-
IVE OIL.

(The Protected Designation of Origin ] is the
important recognition for the value and the
quality by which the European Community
assures customers about the geographical
area of origin and the uniqueness of olive oil
production methods in “Terra di Bari".

Environmental conditions and the cultivation
methods make our “Terra di Bari” PDO ex-
travirgin olive oil a precious oil. Luglio con-
siders very important the traditional ways of
cultivating and pruning olives in order to pre-
serve all their original characteristics.
Medsol provides ltalian and international
customers with the same attention to quali-
ty, ensuring full traceability of products. We
are certified | S, BRC, Kosher and Halal.

www.olioluglio.it
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e la volonta di realizzare le esigenze di ciascun
Cliente, sempre piu sensibile e attento alla sa-
lute e alla natura, hanno portato la Famiglia
Luglio, fondatrice della Medsol srl, a puntare
sullimbottigliamento di vari tipi di olio, tra cui
spicca per la sua autenticita e per le sue note
proprieta benefiche, l'olio EVO D.0.P. [denomi-
nazione di origine protetta).

La denominazione di origine protetta (D.0.P] &
limportante riconoscimento del pregio e della
qualita con cui la Comunita Europea garanti-
sce ai consumatori la zona di origine e la tipici-
ta del nostro olio extravergine di oliva prodotto
in “Terra di Bari".

Le condizioni ambientali e le metodologie
di coltura degli oliveti nella nostra provincia
barese conferiscono all'olio DOP quelle ca-
ratteristiche peculiari che ne fanno un olio
extravergine di oliva pregiatissimo. | metodi
di coltivazione e i sistemi di potatura devono
essere quelli tradizionali, atti a mantenere ori-
ginali le caratteristiche delle olive.

www.olioluglio.it
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PETIT FORESTIER,
THE "COLD” RENTAL
COMPANY

Petit Forestier has more than 100 years of
experience in the refrigeration industry.

PETIT FORESTIER is a family-owned com-
pany founded in France in 1907 that applies
its know-how in the refrigeration industry,
in which it is an undisputed leader.

The company is based on a large rental
park - over 55,000 vehicles, 44,000 refrig-
erated display units and 2,900 refrigerated
containers - and an extensive network of
agencies in 21 countries, in Europe, Africa,
the Middle East and the United States.

Thanks to this network, PETIT FORESTIER
serves over 15,000 customers with a con-
stant commitment to quality and excellence
of service.

European leader in refrigeration rental
Petit Forestier has chosen to develop its
know-how exclusively in the refrigeration
sector and it markets a multi-product offer
covering the rental of vehicles, refrigerated
display units and refrigerated containers.

Petit Forestier’s activity is mainly organized
around two major sectors:

¢ Refrigeration
Petit Forestier is the only European com-
pany in the rental market to develop its
know-how exclusively in the refrigeration
sector. Its expertise guarantees the qual-
ity of its products.

e All-inclusive service

For short, medium or long term rental,
Petit Forestier offers customizable solu-
tions. It offers a complete service that
includes all preventive, maintenance and
repair operations.

Petit Forestier uses its experience to offer
tailor-made solutions and excellent qual-
ity of service with maximum efficiency
safety and comfort.

Petit Forestier offers a service 100% guar-
anteed by the professionals of refrigeration.

CONTACT
www.petitforestier.it
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PETIT FORESTIER, IL NOLEGGIATORE DEL FREDDO
Petit Forestier ha piu di 100 anni di esperienza nell'ambito del freddo.

PETIT FORESTIER, & un’azienda familiare fondata in Francia nel 1907
che esercita il suo know-how nel settore del freddo, nel quale & leader.
L'azienda si basa su un grande parco a noleggio - oltre 55.000 veicoli,
44.000 mobili e 2.900 container frigoriferi - e su una vasta rete di agenzie
in 21 paesi, in Europa, Africa, Medio Oriente e anche negli Stati Uniti.
Grazie a questa rete, PETIT FORESTIER serve oltre 15.000 clienti con la
volonta costante della qualita e dell'eccellenza del servizio.

Leader europeo del noleggio frigorifero

Petit Forestier ha scelto di sviluppare il suo know-how esclusivamente

nel settore del freddo e commercializza un’offerta multiprodotto che co-

pre il noleggio di veicoli, mobili e container frigoriferi.

Lattivita di Petit Forestier & organizzata principalmente intorno a due

settori principali:

* Freddo
Petit Forestier ¢ l'unica societa europea sul mercato del noleggio a
sviluppare il proprio know-how esclusivamente nel settore del freddo.
La sua specializzazione e la garanzia della qualita dei suoi prodotti.

* Servizio “tutto compreso”
Per il noleggio a breve, media o lunga durata, Petit Forestier offre
prodotti personalizzabili. Essa integra un servizio completo che com-
prende tutte le operazioni di prevenzione, manutenzione e riparazione.
Petit Forestier utilizza quest’esperienza per offrire soluzioni su misura
e un'ottimale qualita di servizio con la massima efficienza, serenita e
comfort.

Petit Forestier offre un servizio garantito al 100% dai professionisti del
freddo.

CONTATTO: www.petitforestier.it
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SEMPRE GHIOTTI

SPECIALITA SICILIANE

SICILIAN
GASTRONOMIC
TRADITION

Our company was founded with the aim of
enhancing the Ho.Re.Ca. the Sicilian gas-
tronomic tradition. From the desire to make
daily a high-level taste experience, here the
branded products “Sempre Ghiotti": they
are ready-to-eat meals that give the au-
thentic taste of Sicilian specialties, in all
their fragrance and tastiness.

The raw materials, selected to become the
main ingredients, have an excellent quality
and the recipes come directly from the Sicil-
ian tradition. Thanks to the products “Sem-
pre Ghiotti” the Sicilian cuisine is suitable
for everyone! With "Sempre Ghiotti” we
serve the genuine Sicily, with its smells and
authentic fla ors.

We share all real Sicilian products, not only
those famous around the world, but also
special dishes of local origin. We have cho-
sen the most traditional recipes of our land.
For all that, we aim to complete your tasting
experience: bit by bit we want to make you
plunge into a totally Sicilian fla or. Anoth-
er aspect that characterizes us is the de-
sire to look “beyond our horizon”, for some
time, we have been working to make the
Sicilian cuisine “within the world's reach.”
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LA TRADIZIONE
GASTRONOMICA SICILIANA

La nostra azienda & nata con lobiettivo di
valorizzare nel settore Ho.Re.Ca. la tradi-
zione gastronomica siciliana. Dal deside-
rio di rendere quotidiana un’esperienza di
gusto di alto livello, nascono i prodotti “I
Sempre Ghiotti": piatti gia pronti che re-
galano il gusto autentico delle specialita
siciliane.

Le materie prime, selezionate per diven-
tare gli ingredienti principali, sono di otti-
ma qualita e le ricette sono quelle originalli
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So, we experiment with the use of autoch-
thonous and very high-quality raw materials
from all over the planet to combine them with
the typical recipes of the Mediterranean diet.
Raw materials are our mainstay because they
come from local from-farm-to-fork produc-
tion realities that preserve the natural genu-
ineness of the ingredients.

The preparation of the dishes is handmade in
kitchens meant for catering, it is not mechan-
ically or factory made.

Once ready, we proceed with immediate -40
° freezing of the product that guarantees the
optimum conservation without the use of ad-
ditives, and it maintains intact the original
taste. Inaddition to the mandatory regulations
relating to the processing of food products,
our company, just to get into other markets, is
Halal certified since 2018 and has been regis-
tered for a long time already with the FDA by
implementing all the requirements that the
United States of America imposes.

www.sempreghiotti.it
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della tradizione siciliana, ma con un
pizzico di innovazione. Grazie ai prodot-
ti "l Sempre Ghiotti” la cucina siciliana
e alla portata di tutti! Con “I Sempre
Ghiotti” portiamo in tavola la Sicilia
genuina, con i suoi odori e sapori au-
tentici.

Scegliamo le ricette tradizionali della
nostra terra, le reinterpretiamo consi-
derando le nuove tendenze di gusto e
le esigenze delle cucine professionali.

Portiamo in tavola soluzioni di facile
preparazione che puntano ad una com-
pleta soddisfazione gustativa: boccone
dopo boccone vogliamo farvi immerge-
re nel gusto tutto siciliano!

Un altro aspetto che ci caratterizza &
il desiderio di guardare “oltre il nostro
orizzonte”, da tempo lavoriamo per
rendere la cucina siciliana “alla portata
del mondo”.

Quindi, sperimentiamo l'uso di materie
prime autoctone e di altissima qualita
provenienti da tutto il pianeta per com-
binarle con le ricette tipiche della dieta
mediterranea.

Le materie prime sono il nostro pila-
stro perché provengono da realta pro-
duttive locali dalla fattoria alla tavola
che preservano la genuinita naturale
degli ingredienti. La preparazione dei
piatti e fatta a mano in cucine destinate
alla ristorazione, non é fatta meccani-
camente o in fabbrica.

Una volta pronto, procediamo con l'im-
mediato abbattimento del prodotto a
-40° cio garantisce la conservazione
ottimale senza l'uso di additivi e man-
tiene intatto il gusto originale.

Oltre a seguire le normative cogenti
relative allattivita di trasformazione
dei prodotti alimentari, la ns. azienda e
certifi ata Halal dal 2018 ed e, gia da
tempo, registrata presso FDA metten-
do in atto tutte le prescrizioni che Gli
Stati Uniti D’America impongono.

www.sempreghiotti.it
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KARMA BREWERY

The KARMA brewery appeared on the scene
of the production of Italian craft beers in
2008 in Alvignano, Campania. But the fi st
experiments took place in 2005 in the ga-
rage at home of the visionary founder Mario
Cipriano, when this activity was the prerog-
ative of a few pioneers.

To meet the increased production needs and
to have a welcoming venue for the events
promoted and managed by the brewery, in
2014 he moved to the new Alife plant, on the
slopes of the Matese Massif (Samnite Ap-
ennines).

Mario Cipriano’s inspiration was driven by
the profound conviction that Italian craft
beer, with its specific peculiarities, should
be rethought and reinvented by combining
the local fla ors and aromas of the peasant
tradition.

The term KARMA is used in Indian religions:
it implies the idea of “creating something
by acting” and is well suited to the idea of
dynamism and creativity, the basis of the
philosophy underlying the choices of the
brewery.

KARMA, like authentic craft beers, is refer-
mented in the bottle and has sediment. This
production process makes it possible to
maintain all the nutritional and organolep-
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BIRRIFICIO KARMA

ILbirrificio KARMA si affaccia sulla scena della produzione di
birre artigianali italiane nel 2008 ad Alvignano, in Campania.
Ma le prime sperimentazioni awengono nel 2005 nel garage
di casa del visionario fondatore Mario Cipriano, quando tale
attivita era prerogativa di pochi pionieri.

Per soddisfare le accresciute esigenze produttive e per avere
una sede accogliente per gli eventi promossi e gestiti dal bir-
rificio, nel 2014 si e trasferito nel nuovo impianto di Alife, alle
pendici del Massiccio del Matese [Appennino Sannita).

L'estro di Mario Cipriano & stato mosso dalla profonda con-
vinzione che la birra artigianale italiana, dotata di sue speci-
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tic qualities unchanged. Its quality is guaranteed by the use of selected
German and English malts, organic chestnut honey, the best German
and American hops.

KARMA beer also rediscovers poor and local ingredients such as wine
must from native vines, orange peels, lemon, “annurca” apple, as well
as the renowned Kimbo coffee, which give it a unique fla or.

Its personality is highlighted by the elegant external presentation of the
product, which is particularly pleasant from a visual point of view, al-
lowing it to be immediately recognizable.

These prerogatives allow it to be well present in Belgium, Germany and
the United Kingdom.

Over the years, the brewery has also developed an original ecosystem
between producers, consumers and the production chain, networking
with the most genuine local realities.

www.birrakarma.com
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fiche peculiarita, vada ripensata e reinventata combinando i sapori e i profumi locali della
tradizione contadina.

Il termine KARMA ¢ utilizzato nelle religioni indiane: esso implica lidea di “creare qualcosa
agendo” e ben si addice all'idea di dinamicita e creativita, alla base della fi osofia che muo-
ve le scelte del birrificio

KARMA, come le autentiche birre artigianali, & rifermentata in bottiglia e presenta sedi-
mento. Tale processo produttivo permette di mantenere inalterate tutte le qualita nutrizio-
nali e organolettiche. La sua qualita & garantita dall'utilizzo di selezionati malti tedeschi e
inglesi, miele di castagno biologico, i migliori luppoli tedeschi e americani.

La birra KARMA riscopre inoltre ingredienti poveri e locali come il mosto di vino da vitigni
autoctoni, bucce d'arancia, limone, mela “annurca”, oltre al rinomato caffé Kimbo, che le
danno un sapore unico.

La sua personalita € evidenziata dall'elegante presentazione esterna del prodotto, partico-
larmente gradevole sotto l'aspetto visivo, permettendone limmediata riconoscibilita.

Tali prerogative le permettono di essere ben presente in Belgio, Germania e Regno Unito.
ILbirrificio ha inoltre sviluppato neglianni un originale ecosistema tra produttori, consuma-
tori e filie a produttiva, facendo rete con le realta pit genuine del territorio.

www.birrakarma.com
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Jan Craens varies endlessly

with cheese
DAIRY FACTORY IN
VEENHUIZEN

Jan? Oh, he's round the back.” Maallust Brew ery’s brewer
points to a bright white building with high, narrow doors. The
building, formerly Veenhuizen’s dairy factory, now houses
Kaaslust, cheese dairy and shop run by Jan Craens.

Behind the shop counter, a glass wall affords a great view of
the space behind it where cheeses are ma- turing on long
wooden shelves. “This one’s a trial,” say Jan, pointing to a
few small cheeses in which hop leaves have been incorpo-
rated. "Combined with the beer in the cheese, it might result
in another unusual fla our.”

Beer? In cheese? Jan nods. "Have a taste.” He cuts a slice
from what at fi st sight appears to be an ordinary young
cheese, matured for six weeks and light yellow in colour.
Briefly, there is only the robust, creamy sensation of a tradi-
tionally made product. But then, suddenly, like a jack-in-the-
box, the fla our of beer jumps out at you. Subtle but unmis-
takeable. And subsequently irresistible. “It's the best-selling
cheese at the moment,” Jan says. And that's hardly surpris-
ing. But his other cheeses are also well worth tasting. The
Gouda is full-fla oured and creamy, a bit buttery. And then
there's his personal favourite, the Torba Casa. Another de-
light. There’s a story behind the name. “| wanted to name a
cheese after the village, but Veenhuizen sounds so ordinary.

T
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So | translated it into Italian. Torba is peat [veen) and casa is house. So it became Torba Casa.” He grins.
“It cost me a bottle of wine to come up with it, but it was worth it.” While Jan talks about his cheeses, it's
as though the room lights up. He beams as he talks about rennet and starter cultures, various kinds of

milk and matur- ing processes, only to add almost apologetically, | just love cheese.”

Old factory

He’'s been involved in cheese-making almost his whole working life. For years, he milked his own cows
at his farm in the Frisian village of Oudega, half an hour away from here, and made Hooidammer cheese.
But demand increased and Jan did not want to produce on a large scale. So he changed direction, sold
the cows and the dairy and went to work as an advisor for farmers wanting to switch to organic produc-
tion. Along the way, he got involved in the re-designation of vacant build- ings in rural areas. That brought
him to Veenhuizen, where several buildings from the former farming community lay abandoned and ne-
glected. They included the former dairy factory.

The building, dating from 1903, was drab with flaking paint but Jan saw potential.

He started making plans to refurbish the grounds of Maallust, named after the old mill. A cheese dairy
would fit nicely in the old dairy factory. “When the restoration was completed, the Government Buildings
Agency was looking for people to operate it. To my surprise, they were quite hard to find. People liked the
idea but they weren't enthusiastic about actually running a business there. So | thought, why not rent it
myself?”

The kegs of beer come from the neighbouring Maallust Brewery

And that's what happened. Jan went back to his old craft of cheese-making. He doesn’t use only cows’
milk. He also buys sheep, goat and sometimes buffalo milk. There are differences between the types of
milk, and the consistency varies too. "It depends on the season and the feed the cows are being given.
Sometimes the milk is yellowish. Then it's high in fat. Every now and then, drops of oil and even tiny
specks of butter are floating in it. ou see those drops of oil later in the cheese, it's really funny.”

“You see drops of oil in the milk later in the cheese”

www.kaaslust.nl
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ON CAFFE

On caffé srlis an important Italian com-
pany that produces coffee capsules
compatible with main systems on the
market, in the versions: Compostable,
Biodegradable, Thermoformed, Alumi-
num.

The company established in 2017 is
based on the know-how of the founding
members with important

experience in the sector since the early
90s. Thanks to the recent establishment
of the company, the production plants
are among the most recent and techno-
logical machinery in the sector, which
allows On caffe srl to serve customers
among the most important in Europe.
The company's core business is the
packaging for third parties of capsules
compatible with the

formats Lavazza a Modo Mio, Lavazza
Firma, Lavazza Blue,

In addition to the new e technological
Nespresso compatible capsules Com-
postable and biodegradable, which can
also be customized on the body of the
capsule itself becoming an important
one

also a marketing tool, all while main-
taining the best quality and properties
of coffee for an optimal cup result.

All our capsules are oxygen barrier. The
packaging is done by passing through
degassing systems with transport al-
ways in nitrogen systems, please con-
sult our website

www.oncaffe.com
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ON CAFFE’

On caffé srl & un‘importante realta ltaliana che produce
capsule di caffé compatibili con i principali sistemi in
commercio, nelle versioni: Compostabili , Biodegrada-
bili, Termoformato, Alluminio.

L'azienda costituita nel 2017 si basa sul know-how dei
soci fondatori con importante esperienza nel settore
dagli inizi degli anni 90.

Grazie proprio alla recente costituzione dell'azienda gli
impianti produttivi sono tra i piu recenti e tecnologici
macchinari del settore, che permette alla On caffé srl di
servire clienti tra i pit importanti d'Europa.

Il core Business dell'azienda é il confezionamento con-
to terzi di capsule compatibili con i formati Lavazza a
Modo Mio, Lavazza Firma, Lavazza Blue, oltre alle nuo-
ve e tecnologiche capsule compatibili Nespresso Com-
postabili e biodegradabili,che possono anche essere
personalizzate sul corpo della capsula stessa diventan-
do un importante strumento anche di Marketing, il tutto
mantenendo la miglior qualita e proprieta del caffe per
un risultato in tazza ottimale.

Tutte le nostre capsule sono a barriera d'ossigeno |l
confezionamento avviene passando attraverso impian-
ti di degasaggio con trasporto sempre in azoto.Per la
visione degli impianti vi invitiamo a consultare il nostro
sito internet

www.oncaffe.com
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RAW HAMS Lo Tionss ol Vi
CRAFTMANSHIP ANETT

LAVORAZIONE ARTIGIANALE

The Ravanetti Artemio Ham Factory is a
small company located in Castrignano Cos-
ta on the Parma hills, at 600 meters above
sea level, and therefore enjoys an optimal
position for ham curing.

Our production is exclusively dedicated to
Parma Ham, legs from heavy pigs born and
bred in Italy and from farms and slaughter-
houses recognized by the D.O.P.

Starting from a careful selection of the raw
material, it follows a process carried out re-
specting tradition and using sea salt as the
only ingredient, adding our experience that
allows us to work ham ham with care and
absolute craftsmanship.

By ventilating the maturing rooms
by opening the windows we allow the
wind coming from the sea, through the
woods and pine forests of our hills, to
give our ham a unique fla orand aroma
that finds its maximum expression in

the long maturing process.

The excellence of the raw material,
the value of the craftsmanship,
the long seasoning, the passion,
the commitment and the ac-
curacy in carrying out the ar-
tisan vocation of our lands;

a delicate process in which

the unmistakable bouquet

of our ham fl wers.

www.ravanettiprosciutti.it
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RAVANETTI PROSCIUTTI CRUDI LAVORAZIONE ARTIGIANALE

Il Prosciuttificio Ravanetti Artemio € una piccola azienda si-
tuata a Castrignano Costa sulle colline parmensi, a 600 metri
sul livello del mare, e gode quindi di una posizione ottimale
per la stagionatura del prosciutto.

La nostra produzione e dedicata esclusivamente al Prosciut-
to Di Parma, cosce provenienti da suini pesanti nati ed alle-
vati in Italia e da allevamenti e macelli riconosciuti dal disci-
plinare D.0.P.

Partendo da una selezione accurata della materia prima se-
gue una lavorazione eseguita nel rispetto della tradizione e
utilizzando come unico ingrediente il sale marino aggiungen-
do la nostra esperienza che ci permette di lavorare a mano
prosciutto per prosciutto con attenzione e assoluta cura ar-
tigianale.

Arieggiando i locali di stagionatura mediante l'apertura del-
le fine tre permettiamo al vento proveniente dal mare, at-
traversa i boschi e le pinete delle nostre colline, di conferire
sapore ed aroma unico al nostro prosciutto che trova la sua
massima espressione nella lunga stagionatura.

L'eccellenza della materia prima, il valore della lavorazione
artigianale, la lunga stagionatura, la passione, limpegno e
'accuratezza nel portare avanti la vocazione artigiana delle
nostre terre; un delicato processo in cui fioris e il bouquet
inconfondibile del nostro prosciutto.

www.ravanettiprosciutti.it
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AMICA CHIPS
AN ITALIAN STORY

Amica Chips is an lItalian company estab-
lished at the beginning of the "90s. It is very
famous in the salted potato chips and sa-
voury snack sector, its 500g pack has been
a best seller in ltaly for years, and its suc-
cess is due to the choice of high quality and
simple raw materials.

Very attentive to innovation, the company is
constantly engaged in studying and devel-
oping new packaging technologies, such as
the innovative pack called “straight on the
table”. Through pressure on the upper part,
this new packaging turns into a practical
container that always stays upright.

In the last few months, the company has
also been focused on an intense research
and development work for the "KIDS" sec-
tor, where it was decided to create a small
snack ready to be eaten in a practical pack-
aging including a 95% fruit smoothie and a
pack of chips.
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ROCCO IS BACK!

AMICA CHIPS
UNA STORIA TUTTA ITALIANA

Amica Chips e una azienda nata agi inizi degli anni 90, molto
conosciuta nel settore chips&snack salati, la referenza delle
patatine da 500g & da anni la pit venduta in ltalia, ed il suc-
cesso si basa sulla scelta delle materie prime, semplici, ma
di grandissima qualita.
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Since the launch on the market of Amica Snack and the cheesy Bi-bip
version, the numbers have constantly grown, to the point that the com-
pany has invested further to produce a 100% recyclable paper external
pack.

A high-impact testimonial has been called for the advertising cam-
paign - it's Rocco Siffredi, already linked to the famous brand by anoth-
er successful story, born in 2006 with a commercial that has become a
real cult. Today Rocco Siffredi is back, not only as an actor: he returns
as an icon, presenting the same character in dark glasses and a silk
dressing gown that is still very much alive in the imagination of Italians
today.

The ongoing initiatives and innovations suggested by Amica Chips seem
to please the market, which sees the company in constant growth and
expansion also abroad, where it records a +28% of sales in 2018, con-
firming that MADE IN | ALY is always a key driving point.

Thanks to these figu es, the company is expected not only to maintain
high growth rates but to further increase these results to over 105 mil-

lion in the next two years.

www.amicachips.it
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Molto attenta all'innovazione & costantemente impegnata a studiare e pro-
muovere nuove tecnologie di confezionamento, come le “dritte in tavola”, un
nuovo ed innovativo pack che permette tramite una pressione nella parte
superiore di trasformare il packaging del prodotto in un pratico contenitore
per servire le chips che resta appunto “sempre dritto”.

L'ultimo periodo ha visto un intenso lavoro di ricerca e sviluppo anche per
il settore "KIDS", dove allo SNACK per antonomasia (le patatine) & stato
deciso di affian are in una pratica vaschetta un piccolo frullato al 95% di
frutta, cosi da creare una piccola merenda pronta al consumo. Dal lancio
sul mercato di Amica Snack e dalla sua diversifi azione con la versione
Bi-bip formaggio i numeri sono in costante crescita, tanto da aver spinto
'azienda ad investire ulteriormente per promuovere un pack esterno 100%
in carta ricilabile.

Per la comunicazione e stato chiamato un testimonial di forte impatto...
Rocco Siffredi, gia legato al celebre marchio da una storia di successo, nata
nel 2006 con uno spot diventato un autentico cult.

Oggi Rocco Siffredi torna, non soltanto come attore: torna come icona, ri-
proponendo in chiave attuale il personaggio in occhiali scuri e vestaglia di
seta che vive ancora oggi nellimmaginario degli italiani.

Le costanti iniziative e innovazioni che propone Amica Chips pare piacciano
al mercato, che vede | azienda in costante crescita ed espansione anche
all'estero, dove registra nel 2018 un +28% delle vendite, segno che il MADE
IN ITALY & sempre una caratteristica trainante fondamentale.

Grazie a questi dati ci si aspetta non solo di mantenere alti ritmi di crescita,
ma di incrementarli ulteriormente arrivando a superare i 105 MIO entro il
futuro biennio.

www.amicachips.it
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SOILS
AND LANDSCAPES

The Scriani winery in Fumane is a small jew-
el in the heart of the Valpolicella Classica
area, a fertile land of tastes and traditions,
designed by the rows of its famous vineyards
and ancored to the undulating backdrop of
sweet hills.

A corner of generous nature which sows and
harvests fruit of estraordinary quality,from
terrace to terrace, from vine to vine with
the care and passion that has always distin-
guished these people.

The Cottini family has a long agricultural his-
tory and has founded the values of their work
on the farming culture passed on by gener-
ations.

A passion for the land and a deep awareness
of our roots have given the most authentic
meaning to our lives for years. Cultivating
grapes with love according to traditions, in
full respect of nature, means giving a con-
tinuity and authenticity to our projects and
ensures an outcome which always lives up to
our ambitions.

Stefano Cottini, owner of the winery SCRI-
ANI, young winemaker in love with his vine-
yard, watching the big producers, attending
and documenting and catching up on tech-
nology innovations, it takes wisdom from the
old values and experiences of the past, suc-
ceeding with simplicity and a dash of uncon-
sciousness to impose its authenticity invest-
ing everything with passion, in the hope that
the enterprise value, follows the success.
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TERRENI E PAESAGGI

Con il marchio SCRIANI, vecchio sopranome che
stava a distinguere la famiglia Cottini, i proprietari
hanno voluto dare identita ad una lunga tradizione
spesa nel mestiere vitivinicolo.

L'azienda si trova a Fumane, nel cuore della Valpo-
licella Classica, zona famosa per i suoi vini.

| principali vigneti sono situati su due bellissime
colline "Monte S. Urbano ad est e “La Costa” a
Ovest.

Stefano Cottini, titolare dell/Azienda Agricola SCRI-
ANI, coadiuvato dalla giovane moglie Mariangela
e dalla figlia Mara; una famiglia patriarcale da
decenni vocata al vino. Questo giovano viticoltore,
innamorato dal suo vigneto, osservando grandi
produttori, frequentando e documentandosi e ag-
giornandosi sulle innovazioni tecnologiche, prende
saggezza dai vecchi valori ed esperienze del pas-
sato, riuscendo con semplicita ed un goccio d'inco-
scienza ad imporre la propria autenticita investen-
do con passione tutto, nella speranza che al valore
imprenditoriale, segua il successo.

| terreni, situati ad un’altitudine che varia dai 250 ai
400 metri s.l.m., presentano un andamento in

parte pianeggiante in parte terrazzato con muri
a secco e sono costeggiati da un pittoresco corso
d'acqua a carattere torrentizio, denominato "Vaio".

Dai falsipiani si possono ammirare dei bellissimi
ed affascinanti panorami che siaprono sulla stessa
Valpolicella, che si estendono da Verona al Lago di
Garda.

Dal punto di vista agronomico la composizione dei
terreni & di medio impasto con decise componenti

Food Abev




wine

di calcare grigio eocenici e tufi basaltici partico-
larmente adatti a vigneti destinati a produzioni di
altissime qualita.

La gestione dei vigneti rispetta 'equilibrio ambien-
tale senza ricorrere a forzature idrico-alimentari e
conservando le aree boschive limitrofe.

Le cure colturali che vanno dalla potatura alla rac-
colta sono fatte a mano secondo i concetti della
migliore e consolidata tradizione viticola.

La vendemmia, effettuata esclusivamente con la
raccolta manuale, in tutti i vigneti viene condotta in
modo frazionato in funzione soprattutto della pro-
duzione del Recioto e dellAmarone.

Per le uve che originano questi vini infatti si pro-
cede ad una raccolta selettiva (fine settembre] dei
grappoli pit esposti e spargoli che vengono poi col-
locati in piccole cassette di legno in fruttai arieg-
giati per un periodo di 100-120 giorni.

Lo splendido reparto cantina e curato attenta-
mente per sequire da vicino tutte le delicate fasi
vinifi atorie.

La tradizione familiare prevede infatti operazioni di
particolare attenzione e delicatezza.

La cantina & dotata di contenitori di diversa natu-
ra e capacita: dall'acciaio inox al rovere di Slavonia
alle pit moderne barriques.

Dai metodi classici di vinifi azione ai suggerimenti
dellinnovazione tecnologica del settore, i COTTINI
consegnano al territorio vini d'eccellente person-
alita e robustezza.Dal Valpolicella Classico, Supe-
riore, Ripasso, il Recioto, Carpane ed il mitico Am-
arone..Strepitosi, intriganti e grandi tutti, perché
nati in campagna e non in cantina.

www.scriani.it
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In our vineyards we do the pruning and
harvesting exclusively by hand, a careful-
ly selected picking of the grapes in order to
preserve the spirit of the precious grapes,
caressing their sweetness and character. A
yearly ritual which reveals the wonder of an
effort which transforms and brings joy and
energy even to the air.

“Mandolari”, “Bosco”, “Carpane”, “Tondin”
,'La Costa” are pieces of land which host
vines aged between nine and fifty two years,
raised by the pergola system, in single and
double rows, for a density of three thousand
three hundred plants per hectare.

The vineyards are positioned according to a
logic that takes into account not only the ter-
rain characteristics, but also the pattern of
the surrounding woods.

A research for balance and respect in order
to infuse quality and health, producing puri-
ty and transparency, all of these values are
transmitted to our wines.

The most noble wine produced by Scriani
is the Amarone, which refines for eight-
een months in barriques, followed by eight
months in oak barrels and a further six
months in the bottle.

The wine cellar is cared for in the greatest
detail in order to ensure the greatest preci-
sion during each winemaking stage.

A prestigious selection combining body, per-
fumes and tastes, from delicate to intense,
with unique nuances produced by the grape
varieties: Corvina, Rondinella, Molinara and
others.

Prizes and awards obtained at prestigious
events are the most tangible evidence that
the Scriani represents one of the most re-
spected names in the panorama of Italian
winemaking.

www.scriani.it
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Polara

BIBITE IN SICILIA DAL 1953

SICILIAN
BEVERAGE
COMPANY

BIBITE POLARA, THE HISTORIC
LEADING SICILIAN BEVERAGE
COMPANY PRESENTS BIO SI-
CILIA, ITS LATEST LINE OF SOFT
DRINKS: ONLY SICILIAN CITRUS
FRUITS FROM ORGANIC FARM-
ING AND A HIGHER PERCENTAGE
OF FRUIT IN JUICE DRINKS.

If citrus are the fruits that best
describe Sicily, Bibite Polara is
the beverage company that best
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preserves all their fla ors. On the
market for over 60 years, Polara
has always told Sicily all over the
world through its products.

The most famous varieties of Sicil-
lan organic citrus fruit have been
employed for the production of
Bio Sicilia, the newest line of soft
drinks which is about to be placed
on the international market in eight
different fla ors:

- Red Orange (22% Sicilian red or-
ange GPI juice],

- Orangeade (22% Ribera orange
PDO juicel,

- Lemonade (15% Syracuse lemon
PGl juice),

- Lemon-Mandarin (17% Sicilian
mandarin and lemon juice),

- Pomegranate (15% pomegranate
juice), and still Citron Juice with
natural cedar infusion,

- Chinotto with natural extract of
Sicilian bitter orange, and Gasso-
sa with a natural infusion of Syr-
acuse lemon GPI.

No artificial fla ors, preservatives
and dyes, only natural aromas and
extracts, Italian cane sugar, organ-
ic certified agricultural ingredients,
and a higher percentage of Sicilian
fruit juice: these are the essential
features that make Polara Bio Si-
cilia special.

Bio Sicilia soft drinks, available in
recyclable glass bottles of 27.5 cl,
are perfect to be enjoyed at any
time of the day and with a great va-

Food Abev
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riety of food, from the most exclusive street food to organic dishes, from
gourmet pizza to sought-after sandwiches.

Only health, genuine and high-quality ingredients: the new line, which is part
of the high-end segment presented for the fi st time at ANUGA Cologne, the
most important international trade fair for the agri-food sector, is already in
the heart of those who have tasted it to the point of winning the Italian Food
Product Innovation Award in the beverage sector.

Healthy and authentic fla or of the past enclosed within natural and organic
soft drinks: Polara chooses taste, health and nature.

www.polara.it

Bibite Polara srl « c.da Margi, 97015 Modica (RG)

www.polara.it
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BUSCEMA
GASTRONOMIA SRL

Active since 1987, BUSCEMA GASTRONO-
MIA SRL, has a factory located in the indus-
trial area of Crotone, located on an area of
13000 m2 of which 4000 m?2 covered and is
equipped with advanced systems and tech-
nologies in order to guarantee the highest
hygienic-sanitary standards in the produc-
tion of gastronomic specialties.

All this, with the aim of ensuring safety,
controlling risks and strengthening cus-
tomer trust.

Professionalism, quality, always placing the
customer at the center of our attention, the
search for continuous improvement, are the
principles that have always characterized
our work. Principles that translate daily into
an accurate choice of raw materials used
for the preparation of food, in a production
process adequate to the rules dictated on
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BUSCEMA GASTRONOMIA SRL

Attiva dal 1987 la BUSCEMA GASTRO-
NOMIA SRL, dispone di uno stabilimen-
to situato nella zona industriale di Cro-
tone, posizionato su un area di 13000
m2 di cui 4000 m2 coperti ed e’ dotata di
impianti e tecnologie all'avanguardia al
fine di poter garantire i piu elevati stan-
dard igienico -sanitari nella produzione
di specialita gastronomiche.

Tutto cio, con l'obbiettivo di garantire si-
curezza, controllare i rischi e rafforzare
la fiducia del clien e.

La professionalita, la qualita, il porre il
cliente sempre al centro delle nostre
attenzioni, la ricerca del miglioramento
continuo, sono I principi che caratteriz-
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hygiene control on products and in a service
that, thanks to a widespread distribution
network, allows us to supply all our cus-
tomers weekly, both in Italy and abroad.

Our specialties are composed of an assort-
ment of grilled vegetables, vegetables in olil,
seasoned olives and marinated fish, and are
presented in elegant vacuum-packed trays,
in different formats for the retail and Horeca
channels ready to be served at the table, as
appetizers, side dishes or as main courses.

Among our latest news, we have created a
line of already seasoned grilled vegetables,
with very low oil content and a line of leg-
ume salads ready to be served.

www.buscemagastronomia.it

Food Abev
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zano da sempre il nostro lavoro. Principi che si
traducono quotidianamente in un’accurata scelta
delle materie prime utilizzate per la preparazione
dei cibi, in un processo produttivo adeguato alle
normative dettate in materia di controllo igienico
sui prodotti ed in un servizio che, grazie ad una
capillare rete distributiva, ci permette di rifornire
settimanalmente tutti i nostri clienti, sia in Italia
che all'estero.

Le nostre specialita sono composte da un assor-
timento di ortaggi grigliati, ortaggi sott'olio, olive
condite e pesci marinati, e si presentano in ele-
gantivaschette confezionate sottovuoto, in diversi
formati per i canali retail ed Horeca pronte per
essere servite a tavola , come antipasti, contorni
oppure come secondi piatti.

Tra le nostre ultime novita, abbiamo creato una
linea di verdure grigliate gia condite, con bassis-
simo contenuto di olio ed una linea di insalate di
legumi pronte da essere servite

www.buscemagastronomia.it
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CHAMPIONING
THE ASIAN FOOD
HERITAGE

Sane e autentiche, con una varieta di oltre
350 prodotti, le salse AsianMeals® sono
miscelate da un elenco quasi infinio di
spezie, erbe e verdure fresche selezionate
di qualita per offrirti i sapori asiatici origina-
li. Originari del Malay, dell'India, del Cinese,
del Thai, del Nyonya e dell'eredita indonesi-
ana, i nostri prodotti di qualita sono completi
e convenienti da usare. Questi prodotti sen-
za M.S.G., con aggiunta di coloranti sintetici
o conservanti, sono disponibili come salse,
fritture, curry, marinate, salse, condimenti
per insalate, zuppe e condimenti. | prodotti
sono confezionati per servizi di ristorazione,
requisiti industriali e istituzionali, etichette
private e linee di vendita al dettaglio per i
consumatori. Con le nostre salse all-in-one,
puoi sfornare piatti di qualita da ristorante
adatti per una festa.

Ad ANUGA quest’anno lanciamo 5 categorie
di nuovi pasti pronti per lambiente confezi-
onati in una ciotola di carta biodegradabile
al 100%.

Questi sono: 1. Rice Noodle Soup Bowl
2. Ciotola di spaghetti di riso con salsa
3. Ciotola di zuppa di noodle Konjac

4. Ciotola per noodle Konjac con salsa
5. Zuppe di verdure miste

Fai un salto al nostro stand nella Hall 1.1,
sotto il padiglione della Malesia - Stand
B54, Stand 29 per provare alcuni dei nuovi
sapori.

Siamo alla ricerca di importatori e distrib-
utori per questi nuovi prodotti, nonché dis-
tributori di servizi alimentari per le nostre
salse asiatiche di qualita per soddisfare la
maggior parte delle voci di menu asiatiche.

asianmeals.com
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CAFFE TRINCA

Caffe Trinca was born from the entrepreneurial
intuition of its founder, Giuseppe Trinca.

He offers the possibility of raising the common
roasting and a 2.0 version dedicating his results
to the realization of products with high quality
standard and of sublime aesthetic impact. This
choice is the result of a natural evolutionary
path that leads, after lengthy research, to a de-
cisive change in the coffee segment, which up
until then had been little appreciated, placing
the Trinca Coffee in the rose of excellence. Right
from the start, the choice to position oneself in
the comparison of the single-portions is deci-
sive and successful. In addition to coffee beans
and ground coffee, Caffe Trinca is specialized in
the production of pods and capsules compatible
with all systems integrated in the market. Prod-
uct distribution is well established throughout
the Sicilian territory on the reference channels.
Supermarkets, large-scale distribution and or-
ganized distribution are now solid business part-
ners. The strict control of quality standards has
allowed, over the years, to gain esteem and trust
from the numerous customers, so much so as
to give rise to the need to open a branch of the
company that deals with “private brand”. today
there are many brands, of great success and of
national importance, which are produced and
customized by Caffe Trinca and appreciated by
thousands of consumers. Caffe Trinca, by now
consolidated on the national scene and in sev-
eral foreign countries also with other brands,
always looking for new challenges, strategic
strategies to let the final consumer experience
the complete experience bringing it into their
own “exclusive world”. The continuous and tire-
less research has allowed to merge together
the deep tradition of coffee, which has its roots
in the distant past, with technological and stra-
tegic innovation, generating culture and greater
attention towards a primary product for the life of
each individual.

www.caffetrinca.it

Trvica,

ATTIMI STRAORDINARI

¢

CREMEO
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PREMIUM FRUIT AND
VEGETABLES

The history of the company began in the 1950s when
Tommaso Carlevari, farmer and owner of a small fam-
ily-run agricultural business, had the intuition to sell
directly the products of his land. A successful choice
considering that this activity was to become the beating
heart of a successful business, handed down from father
to father for three generations. The experience in the
field, combined with a great entrepreneurial and man-
agerial ability gained over the years, has laid the foun-
dations for the development of an innovative company.
Today Carlevari S.r.l. successfully operates in the whole-
sale and retail trade of premium fruit and vegetables.
With an efficient team and technologically advanced fa-
cilities, Carlevari is an important point of reference in the
market, which is able to offer a wide range of services
to meet the demands of all types of customers. Since
2000 the company has also developed specific expertise
in the organic sector by creating a dedicated and certi-
fied "busine s unit”.

OUR VALUES

Responsibility, Quality and Food Safety

Responsibility is the cornerstone of Carlevari's philoso-
phy and business practice. Responsibility towards peo-
ple - fi st of all, the customers, the absolute core of our
entrepreneurial policy - and towards our employees, col-
laborators and suppliers.

Responsibility towards the environment, our source of
life. Responsibility towards the territory, our roots. This
concept is expressed in primary values such as the qual-
ity of our products, food safety and the utmost attention
to the customer, which guide the company’s choices on
a daily basis:

only strictly selected suppliers, subject to periodic eval-
uations provided by our quality system, a pre-sales and
after-sales service tailored to meet every need and guar-
antee excellence in every aspect at a highly competitive
price. Entrepreneurial choices that make the difference
in the market because they are the result of ethical be-
haviour that regulates the internal life of the company
becoming synonymous with great professional reliability
and reliability.

carlevari.it
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Ortofrutta d'Eccellenza

PRODOTTI ORTOFRUTTICOLI D'ECCELLENZA

La storia dell'azienda ha inizio negli anni 50 quando Tom-
maso Carlevari, coltivatore diretto nonché titolare di una
piccola realta agricola a conduzione familiare, ha lintuizione
di commercializzare direttamente i prodotti della sua terra.
Una scelta vincente considerato che tale attivita diventera
nel tempo il cuore pulsante di un‘impresa di successo, tra-
mandata di padre in figlio per t e generazioni.

L'esperienza sul campo, unita ad una grande capacita im-
prenditoriale e gestionale maturata negli anni, ha gettato le
basi per lo sviluppo di un’azienda all'avanguardia, qual e oggi
la Carlevari S.r.l., che opera nel commercio allingrosso e al
dettaglio di prodotti ortofrutticoli d'eccellenza. Forte di un
team efficien e e di una struttura dotata di mezzi e strumenti
tecnologicamente avanzati, Carlevari & oggi un importante
punto di riferimento nel mercato, in grado di offrire un’ampia
gamma di servizi per rispondere con puntualita alle richieste
di ogni tipologia di clientela. Dal 2000 l'azienda ha inoltre
maturato una specifi a competenza nel settore biologico
creando un'apposita “business unit” ad esso dedicata e cer-
tifi ata.

| VALORI

Responsabilita, Qualita e Sicurezza alimentare

La responsabilita € il fondamento della fi osofia e della pra-
tica aziendale di Carlevari. Responsabilita nei confronti del-
le persone - in primis i clienti, fulcro assoluto della nostra
politica imprenditoriale -e poi i dipendenti, i collaboratori e
i fornitori.

Responsabilita nei confronti dellambiente, la nostra fonte di
vita. Responsabilita nei confronti del territorio, le nostre ra-
dici. Un concetto che si declina in valori primari - qualita dei
prodotti, sicurezza alimentare, massima attenzione al cliente
- che guidano le scelte quotidiane dell'azienda:

solo fornitori rigorosamente selezionati, soggetti a perio-
diche valutazioni previste dal nostro sistema di qualita, un
servizio pre e post-vendita studiato su misura per soddisfare
ogni esigenza e garantire l'eccellenza sotto ogni profi o ad
un prezzo altamente competitivo. Scelte imprenditoriali che
fanno la differenza nel mercato perché frutto di un compor-
tamento etico che regola la vita interna dell'azienda divenen-
do sinonimo di grande serieta professionale e affidabilita

carlevari.it
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CHICZA, THE
CHEWING-GUM
THAT IS GOOD
FOR THE PLANET

In a competitive market such as chewing
gum, EcolBio Srl has proudly launched
from the beginning into the revolution trig-
gered by the Mexican Chicleros, exclusively
distributing a chewing-gum unique in the
world, completely biodegradable and or-
ganic certified. In addition to these special
features, Chicza is also gluten and lactose
free, Kosher certified and therefore 100%
vegetable.

For the Chiclero Consortium, producers of
Chicza, it was not easy to arrive at this result
that speaks of quality, social redemption,
sacrifi e, passion, immense work and great
vision. It is not a coincidence that this ex-
traordinary 100% organic chewing-gum has
won and continues to win important Awards
and Honours at national and international
level, including the fi st in chronological or-
der the Award for "Best New Organic food”
at “Natural and Organic Products Festival”
in London in 2009.

The marketing of Chicza offers innumera-
ble advantages for the environment, for the
Consumer and for Municipal Administra-
tions. Thanks to the activity of the Chicle-
ros, the true guardians of the Selva Maya,
is preserved the 2nd largest forest in the
world, considered one of the green lungs of
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CHICZA, IL CHEWING-GUM CHE FA BENE AL PIANETA

In un mercato competitivo come quello dei chewing-gum, la
EcolBio Srl si e orgogliosamente lanciata sin dall'inizio nella
rivoluzione innescata dai Chicleros Messicani distribuendo in
esclusiva una gomma da masticare unica al mondo, comple-
tamente biodegradabile e certifi ata biologica. Oltre a queste
speciali peculiarita Chicza & anche priva di glutine e lattosio,
certifi ata Kosher e quindi vegetale al 100%.

Per il Consorzio Chiclero, produttori di Chicza, non e stato
semplice arrivare a questo risultato che parla di qualita, ri-
scatto sociale, sacrificio, passione, immenso lavoro e grande
visione. Non a caso questa straordinaria gomma da masti-
care 100% biologica ha vinto e sta continuando a vincere im-
portanti Premi e Riconoscimenti a livello nazionale e interna-
zionale, tra i quali per primo in ordine cronologico troviamo il
premio come “Miglior Nuovo Alimento Biologico” al “Natural
and Organic Products Festival” di Londra del 2009.

La commercializzazione di Chicza offre innumerevoli vantag-
gi per l'ambiente, per il Consumatore e per le amministra-
zioni Comunali. Grazie all'attivita dei Chicleros, i veri guar-
diani della Selva Maya, si preserva la II° foresta al mondo
per estensione, considerata uno dei polmoni verdi del nostro
Pianeta dopo la foresta Amazzonica, e lintero ecosistema Ui
presente. Oltretutto masticando Chicza si ridurrebbe dra-
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our planet after the Amazon forest, and the entire ecosystem present
there. Besides chewing Chicza will drastically reduce the environmental
pollution caused by conventional chewing-gum employing from 5 to 7
years to biodegrade in the environment. In fact according to official data
of an authoritative study carried out in a transparent manner by Comie-
co in collaboration with the GMI (Green Management Institute] only in
Italy are 23 thousand tons of waste that are generally not correctly dis-
posed and abandoned on the streets every year. And all this would have
a cost for the municipal administrations, if forced to intervene, equal
to 16,4 billion euros of public money only to remove those odious mul-
ticolored spots that are seen in the squares, sidewalks and streets of
many cities. The Chicza chewing-gum is available in a 30-gram format,
containing 12 squares, distributed in natural food stores and organic
supermarkets, and in the 4-gram format, containing 2 squares. The
tastes currently on the market, all strictly organic certified, are Mint,
Lime, Mixed Berry, Spearmint, Cinnamon and the novelty of 2020, the
new Coffee fla or. The ingredients currently present in Chicza are or-
ganic gum base, organic evaporated sugar cane juice in powder, organ-
ic glucose, organic Agave syrup and various organic fla ours. But the
absolute novelty will be the market launch for the second half of 2020
of the new sugar-free format in the fla ors Mint and Lemon, which will
once again be the fi st and only chewing-gum in the world organic cer-
tified, 100% biodeg adable and sugar-free!

chicza.it - ecolbio.it
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sticamente linquinamento ambientale causato dai
chewing-gum convenzionali che impiegano da 5 a
7 anni per biodegradarsi nellambiente. Infatti se-
condo dati ufficiali di un autorevole studio svolto in
maniera trasparente dalla Comieco in collaborazio-
ne con la GMI (Green Management Institute) solo
in Italia sono 23 mila le tonnellate di rifiuti che ge-
neralmente non vengono smaltite correttamente e
abbandonate per strada ogni anno. E tutto questo
avrebbe un costo per le amministrazioni Comuna-
li, se costrette ad intervenire, pari a 16,4 miliardi
di euro di soldi pubblici solo per rimuovere quelle
odiose macchie multicolori che si vedono nelle piaz-
ze, nei marciapiedi e nelle strade di molte citta.

Il chewing-gum Chicza & disponibile nel formato da
30 grammi, contenente ben 12 quadratini, distribuito
nei negozi di alimentazione naturale e supermercati
biologici, e nel formato da 4 grammi, contenente 2
quadratini. | gusti attualmente presenti sul mercato,
tutti rigorosamente certifi ati biologici, sono Menta,
Lime, Frutti Rossi, Menta Verde, Cannella e la no-
vita del 2020, il nuovo gusto al Caffe. Gli ingredienti
presenti attualmente in Chicza sono gomma base
biologica, succo biologico di canna da zucchero eva-
porato in polvere, glucosio biologico, sciroppo bio-
logico di Agave e i vari aromi biologici. Ma la novita
assoluta sara il lancio sul mercato per la seconda
meta del 2020 del nuovo formato senza zucchero nei
gusti Menta e Limone, che sara ancora una volta il
primo ed unico chewing-gum al mondo certifi ato
biologico, 100% biodegradabile e sugar-free!

chicza.it - ecolbio.it
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COLLEMASSARI

ColleMassari was founded in 1998 and is
part of the Montecucco DOC area in Upper
Maremma, a territory which is ideal for the
growing of Sangiovese, and situated be-
tween the DOCG areas of Brunello di Mon-
talcino and Morellino di Scansano. The fi st
vintage produced was 2000.

The estate of Castello ColleMassari is situ-
ated in the foothills of Mount Amiata, at 320
m asl and oriented towards the Tyrrhenian
coast.

It enjoys a very favourable microclimate of
consistent ventilation and strong thermal
excursions.

ColleMassari extends over some 1,285 hec-
tares, with 115 hectares of vineyards, 90 of
olive groves and 475 hectares of mixed crop.
The remaining area is woodlands and the
whole farm is surrounded by a state forest
covering some 1,200 hectares.
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COLLEMASSARI

ColleMassari nasce nel 1998 ed ¢
compresa nella DOC Montecucco
in Alta Maremma, tra le DOCG del
Brunello di Montalcino e del Mo-
rellino di Scansano, godendo di
condizioni ideali per l'allevamento
del sangiovese. Il primo millesimo
prodotto & del 2000.

La tenuta Castello ColleMassari si
trova alle pendici del Monte Amia-
ta, orientata verso il litorale Tir-
renico a 320 metri s...m. godendo
di un microclima favorito da forte
ventilazione e da grandi escursio-
ni termiche.

'azienda si estende su un'area di
1.285 ettari di cui 115 di vigneto,
90 di oliveto, 475 ettari di semina-
tivo e la restante parte di boschi,
inoltre la tenuta & circondata da
boschi demaniali per circa 1.200
ettari.

Durante la vendemmia grande
cura viene riservata alla scelta
delle uve, selezionate una prima
volta con un tavolo di scelta vi-
brante e successivamente poste
su un secondo tavolo di scelta a
nastro scorrevole per un'ulteriore
selezione manuale degli acini.

La fermentazione avviene in ti-
nelli di legno tronco conici aperti
da 10 quintali con follature ma-
nuali giornaliere per i prodotti di
tipologia Riserva, mentre per gli
altri vini rossi, bianchi e rosati la
fermentazione viene effettuata in
tini di acciaio con follature soffici
e temperature controllate.
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During the harvest, great care is given in selecting the grapes,
fi st on a vibrating table and secondly on a tapis roulant. The
fermentation of the Riserva wines will take place in truncated
cone shaped vats, holding 10 hectolitres and punching down
is manual, whereas the other wines will go through fermenta-
tion in temperature controlled stainless steel tanks.

The aging, following the type of wine, will take place for 10 to
24 months in barriques and tonneaux of French oak orin bar-
rels of Slavonian oak, holding 40 hectolitres.

Bottle refinement will be superior to 6 months with all red
wines.

Particularly interesting is the vertical structure of the cellars,
conceived as a big underground lab of more than 6.000 square
metres, based on the principles of bio-architecture, energy
saving, the quality of work environment and biodynamical en-
gineering; it develops itself on four levels and it allows the
moving of the grapes and of the must without pumps.

The agricultural estate is run according to the criteria of or-
ganic farming, guaranteed and certified by ICEA

www.collemassariwines.it
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L'invecchiamento dei vini rossi, a se-
conda della loro tipologia, avviene per
periodi che variano da 10 a 24 mesi in
barrique e tonneaux di rovere francese
oppure in tini da 40 hlin rovere di slavo-
nia, per tutti i prodotti l'affinamen o in
bottiglia non & mai inferiore ai 6 mesi.

Particolarmente interessante risul-
ta la struttura verticale della cantina,
concepita come un grande laboratorio
sotterraneo di oltre 6.000 metri quadri,
basato sui principi della bioarchitettu-
ra, del risparmio energetico, della qua-
lita del posto di lavoro e dell'ingegneria
biodinamica, che si sviluppa su quattro
livelli, in modo da consentire la movi-
mentazione delle uve e del mosto solo
per caduta, senza l'ausilio di pompe né
di altri mezzi meccanici.

La conduzione agronomica dell'azien-
da segue i criteri della coltivazione bio-
logica garantita e certifi ata dallICEA.

www.collemassariwines.it
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CASEIFICIO IGNALAT

Caseificio Ignalat is an Apulian medium
family-run company which operates in Noci
(Bari] on the Apulian dairy market since
1948. Caseilficio Ignalat is specialised in
producing dairy products made only with
cow milk coming from local farms of its
land, the so called "Murgia Barese”, which
is a verdant area located in the south east
of Apulia.

The tradition, along with the will and se-
riousness of Ignazzi family, which nowa-
days is at the third generation, has creat-
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CASEIFICIO IGNALAT

Il caseificio Ignalat & una media azienda pugliese a conduzione fa-
miliare, operante a Noci (Bari] sul mercato sin dal lontano 1948, ed
e specializzata nella produzione di latticini prodotti esclusivamente
utilizzando latte vaccino proveniente da masserie locali della Mur-
gia Barese e tarantina, area verdeggiante situata nel sud est della
Puglia.

La tradizione, unitamente all'esperienza ed alla serieta della fami-
glia Ignazzi, che al giorno d’oggi e giunta alla terza generazione, ha
dato origine a prodotti di alta qualita ormai presenti su un mercato
sempre piu globale.

Ignalat produce differenti tipi di formaggi e latticini: freschi a pasta
fila a, affumicati, stagionati, senza lattosio e specialita pugliesi qualli
mozzarella nodino e treccia, burrata, burrata affumicata mediante
affumicatura naturale in forno, burrate farcite al tartufo nero, ricotta
fresca, stracciatella, giuncata, caciocavallo, etc.
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ed high-quality products nowadays
present on a global market.

Ignalat produces different kind of
dairies: fresh, “pasta fila a” cheese,
smoked, ripe, mature cheeses, free
from lactose and several Apulian
specialities like mozzarella knot and
treccia, burrata, naturally smoked
burrata, burrata frayed with black
truffle, fresh ricotta, stracciatella,
giuncata, caciocavallo etc.

Our products are available in a wide
range of sizes and packaging to sup-
ply both the retail and HoReCa and
food service markets.

Ignalat counts on about 40 employ-
ees has already well known Italian
and foreign customers (e.g. Eataly,
Ignalat represents the main sup-
plier for fresh cheeses in all their
ltalian and EU stores) and counts
on distributors and importers of its
products in several UE and Extra-UE
markets. Ignalat is going to plan a
further expansion of its sales and
distribution channels in Italy and in
several European and EXTRA-UE
markets.

Caseificio Ignalat has always been
sensitive to the matters of the qual-
ity of the production and the quality
of the standards of its products and
of its productive process, and owns
a quality control in compliance with
standards UNI EN ISO 9001:2015.

Furthermore  Caseificio  Ignalat
cheeses are since a few months
compliants in accordance with
standard GSFS - BRC Global Stand-
ard for Food Safety rev 8 Grade A ed
IFS Food rev 6.1 Higher Level, and
with the quality brand “Prodotti di
Qualita Puglia”.

www.ignalat.com
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| nostri prodotti sono disponibili in un’ampia gamma di pezzature e packaging per servire sia
i canali retail che ho.re.ca. e del food service.

Il Caseificio Ignalat conta attualmente circa 40 dipendenti, annovera tra i propri clienti realta
molto conosciute in Italia ed all'estero (es. Eataly, di cui & attualmente il principale fornitore
di formaggi freschi su tutti gli store italiani ed europei] conta su distributori/importatori in
diversi mercati Ue ed extra Ue, e sta pianifi ando un'ulteriore espansione dei propri canali
distributivi in Italia e nei mercati europei ed extra UE.

Il Caseificio Ignalat € molto sensibile al tema della qualita e della certifi azione dei propri
standard produttivi e di processo, e possiede un sistema di gestione della qualita conforme e
certifi ato secondo lo standard UNI EN ISO 9001:2015. Inoltre 'azienda ha appena concluso
un percorso di certifi azione dei propri prodotti secondo gli standard GSFS - BRC Global
Standard for Food Safety rev 8 Grado A ed IFS Food rev 6.1 Higher Level, e marchio “Prodotti
di Qualita Puglia”.

www.ighalat.com
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NATURALI PER
VOCAZIONE, BUONI
PER PASSIONE

Since its foundation in 2003, CP&G Srl's
purpose has been the same: to rediscover
and promote Sardinia’'s millenary traditions,
reinterpreted with an international flai . The
result is the encounter between Sardinian
colours and fla ours and other cultures,
which provides an exotic touch to our rec-
ipes.

The company is based on few but funda-
mental principles: the combination of tra-
dition and innovation, the pursuit of excel-
lence, the care for environmental and social
sustainability.

Preserves, creams and sauces are made
using fresh, selected raw materials, which
come daily from our supply chains, and re-
alized with artisanal methods.

Qur effort to guarantee high quality products
comes together with the intention of pro-
moting the enhancement of the differences
and gender equality and respecting the en-
vironment and its resources, which has led
to make two important ethical choices.
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NATURALI PER VOCAZIONE, BUONI PER PASSIONE

La CP&G Srl nasce nel 2003 con la volonta di riscoprire e
di far conoscere nel mondo le millenarie tradizioni sarde,
rivisitate alla luce della sua vocazione internazionale. Il
risultato e lincontro fra i colori e i sapori dellisola e le-
stro esotico delle altre culture.

L'azienda si fonda da sempre su pochi ma essenzia-
li principi: connubio di tradizione e innovazione, ricerca
delleccellenza, rinnovata attenzione per la sostenibilita
sociale e ambientale.

Gli alimenti sott'olio, le creme e la gastronomia sono re-
alizzati esclusivamente con materie prime selezionate,
provenienti quotidianamente dalle nostre filie e e lavora-
te dal fresco secondo metodi artigianali.

Limpegno a garantire prodotti di alta qualita non & di-
sgiunto dalla volonta di promuovere la parita di genere e
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In fact, women represent the majority of our
staff and during the production process we
minimize food wastage as much as possible:
the parts of the raw material that are not used
in a process are the main ingredients of an-
other recipe.

The loyalty to our founding values has led us
to being chosen by prestigious national and
international companies and to start new,
signifi ant projects: in 2016 the Organic Line
was born as a result of an even more rigorous
selection of the raw materials, that starts in
the fields and provides natural products with
unique fla ours and aromas. The careful pro-
cessing methods and the passion that only
those who love the earth can have represent
the real added value of this line, created for
consumers who are becoming more and more
conscious of the source of their food. Large
Formats Line was instead conceived for fam-
ilies, for the HoReCa sector and for the Food
Service industry.

www.ayoalimenti.it

la valorizzazione delle differenze e di rispettare l'am-
biente e le sue risorse, che si traduce in due impor-
tanti scelte etiche.

Il nostro personale &, infatti, costituito principalmen-
te da donne a cui ¢ stata data la possibilita, altrimenti
negata, di reinventarsi nel mondo del lavoro e du-
rante il ciclo produttivo vengono ridotti al minimo gli
sprechi: cio che della materia prima non viene uti-
lizzato in una preparazione costituisce lingrediente
principale di un’altra ricetta.

Il rispetto dei nostri valori fondanti ci ha portato ad
essere scelti da prestigiosi nomi del mercato alimen-
tare internazionale e ad inaugurare nuovi, importanti
progetti: nel 2016 & nata la linea biologica, risultato
di una ancor piu scrupolosa selezione delle materie
prime, che parte dal campo fino ad arrivare ai nostri
laboratori.

La lavorazione dal fresco e la passione che solo chi
ama la terra puo trasmettere conferiscono il vero va-
lore aggiunto di questa selezionata produzione, pen-
sata per i consumatori piu attenti.

La linea dei grandi formati e stata invece concepita
per le famiglie, 'HoReCa e Food Service.

www.ayoalimenti.it
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THE PLEASURE
OF TASTE

The long history of the company coppiello
giovanni is the expression of the continuous
care to select the best meat.

The constant search for quality and authen-
ticity wich make their products so good so
as to fall in love with those who taste them.

Since 1980 the company has carried out four
extensions, the most important of wich, in
2012, raised the total area used for process-
ing and packaging of the products to 36000
mg., Obteining the ifs certifi ation.

Our leading product is the “sfila cio” of
horsemeat and beef, an only topical product
that offers genuineness and, at the same
time, the convenience of a very simple dish
suitable for any occasion.

Our product range has recently been ex-
panded with wurstel 100% horsemeat, a
real delicacy to try.

The “sfila cio” equine, historical product of
our company, is produced on an industrial
scale reaching 20 tons for month, while the
“bresaola” production is around 6 tons for
month.

Regarding the beef, the production is much
lower, as it refers to a product created for
the client that does not consume horse-
meat.We talk about 5 tons for month for
“bresaola” and 3,5 tons of “sfila cio”.

www.coppiello.it
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WE ARE THE ITALIAN
SPECIALISTS IN PREMIUM
ALL-NATURAL AND
ORGANIC FROZEN FOODS

Emilia Foods was founded in 2013 by Ivan
Manfredi with the idea of developing a mod-
ern company presenting healthy and trendy
products. Emilia Foods great asset is being
located in a region that is recognized for the
most authentic artisanal food creations.
Luckily, the founder saw the enormous po-
tential and tried to make the most of it.

Given this, Emilia Foods started concen-
trating on vegetables and cooperated with
different suppliers; vegetables have experi-
enced a real boom over the last few years
and literally exploded.

In 2014, although the company was still
young, Emilia Foods became a supplier of
some of the most important U.S retailers,
Costco is one of the major partner - an im-
portant milestone that spurred its develop-
ment. Emilia Foods winning product which
opened many doors was riced caulifl wer
and it is still a flagship and defini ely con-
tributed to its market success.
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Step by step, Emilia Foods developed and
produced new products: vegetables with
a certain cut such as zucchini spirals or
zoodles, long strips of zucchini which re-
semble pasta but are a fresh and healthy
alternative to spaghetti.

But the real news are the plant-based
products: an amazing alternative to meat
with a wide range including burger, hot-
dog, meatball, nuggets completely aller-
gens free. A new trend which comes from
US and rapidly spreading all around the
world.

Today, Emilia Foods has 20 employees and
generates annual sales of 26 million EUR
(2019). All products are exported - 85% to
the United States, the remainder to South
Korea, Japan, Canada, Mexico, Brazil and
Australia. Thanks to state-of-the-art tech-
nologies and reliable logistics partners,
products are shipped all around the world
without any compromise in fla our.

Emilia Foods primarily produces private
labels - products range includes authen-
tic Italian classics such as gelato, pasta
and pizza, but also encompasses more
and more innovations such as added val-
ue vegetables and plant-based burgers.

“Luckily, we can bank on a young team
that is keen to capture the spirit of the
time,” emphasizes Mr. Manfredi. “Unlike
big players, we do not need a lot of time to
understand trends and to react. This fl x-
ibility and responsiveness is an important
asset.”

Quality is another company strength.
Every ingredient is sourced from
high-quality suppliers; each single pro-
duction process Is constantly monitored.
The world changes at a rapid pace and
Emilia Foods embraces challenges car-
ing about environmental sustainability of
its products.

www.emiliafoods.it

Food Abev
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Arriva 'olio

Climate Friendly!

Here comes the Climate Friendly olive oil!

Per la prima volta in Europa un’azienda italiana QUANTIFICA e
AZZERA le emissioni di CO2 per una bottiglia di olio.

For the first time in Europe an Italian company QUANTIFYING and
AVOIDING CO2 emissions for an olive oil bottle.

| progetti selezionati sono realizzati in paesi in via di sviluppo e
devono presentare valenza di PROMOZIONE SOCIALE e
AUTOSUFFICIENZA ECONOMICA per le popolazioni locali.

The projects chosen by the company are realized in developing countries
and must have SOCIAL PROMOTION and ECONOMIC VIABILITY

values for the local populations.

LA COMPENSAZIONE DELLE EMISSIONI DI CARBONIO
permette di migliorare la SOSTENIIBLITA AMBIENTALE della

Fiorentini Firenze.

THE COMPENSATION OF CARBON EMISSIONS allows to improve
ENVIRONMENTAL SUSTAINABILITY at Fiorentini Firenze.

La SOSTENlBlLlTA, equilibrio tra sviluppo delle attivita

economiche e la salvaguardia dell’ambiente.

SUSTAINABILITY: the balance between economic development and

environmental protection.

L'azienda FIORENTINI FIRENZE SPA intende con questo nuovo prodotto Carbon Neutral contribuire alla salvaguardia dell’ambiente

compensando interamente le emissioni di gas serra con crediti di carbonio generati da progetti certificati Gold Standard.

Gold Standard

Fiorentini Firenze SPA chooses a Carbon Neutral product to contribute to environmental protection by completely compensating greenhouse gas
emissions with carbon credits coming from Gold Standard certificated projects.

Il calcolo delle emissioni associate alla bottiglia di olio evo di Antico Frantoio (1) é stato effettuato mediante la metodologia Life Cycle

CA.RE. FOR. Assessment applicata ai sensi delle norme UNI EN ISO 14040 (2006) e 14044 (2018), da Ca.Re. For. Engineering.

Carbon Reduction & Forestry The calculation of the emissions for the Antico Frantoio olive oil bottle (1) has been implemented under the Life Cycle Assessment methodology

applied in accordance with the UNI EN ISO 14040 (2006) and 14044 (2018) standards, by Ca.Re. For. Engineering.

OLEIFICIO

FIORENTINI

Scopri di pit su / Find out more on:

WWW.FIORENTINIFIRENZE.IT
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OLEIFICIO
FIORENTINI FIRENZE
a family dedicated to
olive oll since 1946

Founded in 1996, Fiorentini Firenze SPA is
specialized in processing, bottling-pack-
aging and storing extra virgin olive oil for a
large clientele that now includes some of
the most important Italian and European re-
tail chains as well as the main food industry
multinationals.

The company has modern bottling-packag-
ing lines and it exports private label prod-
ucts all over the world. Our fi st steps on
the foreign markets began in 1998 with
the United States and then with Germa-
ny in 2001. Since then, we have grown by
more than 20% annually, to the point that
we passed the thirty million bottles mark
in 2007. Growth has remained constant, in
fact at the end of 2015 the number of bot-
tles sold exceeded 40.000.000 for a total
turnover of 136 million Euros broken down
as follows: 65% to the international mar-
ket, mainly Germany, United States, France,
Canada, Australia, Japan, China, Bosnia
Herzegovina, Netherlands, Norway, India,
Romania, Russia, England, Croatia, Swit-
zerland and Austria, and the remaining 35%
to the domestic market. Today, Fiorentini
Firenze S.p.A. is one of Italy’s major market-
ers of bottled extra virgin olive oil. To satisfy
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our clients’ needs, Fiorentini Firenze selects
and purchases extra virgin olive oil from more
than 150 growers, 200 olive presses and co-
operatives in Italy and in the entire Mediter-
ranean basin.

THE STORAGE WAREHOUSE of Fiorentini
Firenze is one of the biggest olive oil warehous-
es in ltaly with a capacity of almost 8 million
liters at a temperature guaranteed by an air
conditioning system (18-22 °C). The company’s
storage capacity is equal to 7,164 tons which is
necessary for processing activities, divided into
69 stainless steel silos of different capacities
(from 16 to 500 tons). The storage plant is one
of the fi st in Italy to be equipped for the new
nitrogen Preservation technology and Cold Cy-
cle Processing. The silos containing the oil are
fil ed with Nitrogen in order to prevent oxidiza-
tion and keep temperatures low.

Our sourcing team directly and continuous-
ly monitors the main production and the ex-
port markets to guarantee our customers the
quality and the quantity of olive oils with the
most competitive prices. The identity of each
extra virgin olive oil originates from the blend-
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ing process used. This is the most important and delicate phase, certainly the one
that requires the highest degree of sensitivity in terms of taste, professionalism and
experience. The composition of the Blend makes it possible to obtain a product which
Is ready for the bottle and that has the chemical and organoleptic characteristics
demanded by the client. Quality is the cornerstone of Fiorentini Firenze philosophy.
We proudly invest in Quality testing laboratories and test panels in order to obtain the
most important international certifi ation.

The CYCLE OF PRODUCTION is composed by the most modern equipment for bottling
and packaging and by 5 bottling lines with an average capacity of 10.000 bottles per
hour. With this kind of equipment, we work hard to get to know our customers and
to satisfy them according to their needs and preferences which are influen ed by
the different markets and segments. To this purpose, we pioneer and develop quality
packaging, which is often created specifi ally to meet the customers’ preferences and
requirements with endless options in terms of materials, formats, capsules and labe-
ling. Our vast portfolio of olive oil packaging ranges from PET packs of between 125
mland 5 liters, to glass bottles holding between 250 ml and 1 liter, as well as tins of
between 3 litres and 5 liters and ceramic bottles between 250 ml and 750 ml. Fioren-
tini Firenze olive oil is ENVIRONMENTAL FRIENDLY thanks to the use of at least 40%
of energy coming from renewable sources but more over with new project of EVOO
Climate Friendly, fi st time in Eu for an EVOO with environmental impact ZERO. See
more on adv!

www.fiorentinifirenze.it

Food Abev




servies

VILLADESTE

HOME TIVOLI:
EXPERIENCE AND
UNMISTAKABLE STYLE

As the main brand of Galileo S.p.A. Group and
a leader in the sector for over twenty years,
Villa d'Este Home Tivoli has established a
unique identity, breaking classical moulds
and creating new rules that have become a
reference point both inside Italy and abroad.
What does dinnerware mean to Villa d'Este
Home Tivoli? Color, creativity, non-conven-
tionality, and fashion.

It tells the general public that elegance
can be achieved using even the most origi-
nal combinations. First and foremost is the
choice of materials that have written the his-
tory of tableware, like porcelain and precious
bone china, often combined with other more
functional and contemporary materials like
stoneware and ceramics. The humble soup
bowls establish the base monochrome colors
of the table setting, while the main plate and
fruit plate, with their lively decorations, be-
come the protagonists of the mise en place
Villa d’Este Home Tivoli. This is where the
brand’s world-class character shines, as it
deconstructs the traditional table setting.
Building on their growing success and a cus-
tomer base who increasingly chooses Villa
d'Este Home Tivoli to personalize their din-
ner tables, the company has decided to stake
a claim in Horeca. They will extend their rev-

VILLA D’ESTE HOME TIVOLI:
ESPERIENZA E STILE INCONFONDIBILE

Main brand del gruppo Galileo S.p.A. e leader del settore
da oltre vent'anni, Villa d'Este Home Tivoli, ha delineato
una propria identita, diventando punto di riferimento per
il mercato nazionale ed estero.

Cosa vuol dire tavola per Villa d'Este Home Tivoli? Colo-
re, creativita, non convenzionalita, moda.

Suggerisce al grande pubblico che si puo realizzare l'e-
leganza sfruttando anche gli abbinamenti piu originali.
In primis con la scelta di materiali tradizionali come la
porcellana e il pregiato bone china, spesso abbinati ad
altri piu funzionali come gres e ceramica. La fondina re-
sta sempre nelle tinte monocolore predominanti dell'ap-
parecchiata, mentre sul piatto piano e sul piatto frutta
prende vita il decoro, protagonista indiscusso della mise
en place. E qui che lindole da fuoriclasse del brand si
mostra nella sua completezza: inaspettatamente infatti
“scompone la tavola”. Ogni decoro e pronto per arriva-
re in tavola solo dopo un peculiare studio delle tenden-
ze contemporanee che includono, di certo, le richieste
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olution of unconventional “decomposed”
character to haute cuisine and build on
the brand's cult following, having already
been chosen by professional chefs for the
more important gastronomic events in the
industry.

Sumptuous white has given way to tropical,
exotic and tribal motifs. These pioneering
designs present themselves as the drivers
for imaginative storytelling, ready to take
on the restaurant world where dinnerware
does more than just hold food: it serves the
sensations that bring to life the peculiari-
ties, history and origins of each dish. Each
guest will take a leading role at the table,
playing their part in the overall creativity of
explosive synergy and complex color play.

For more info please contact
enrico.carosifdgalileospa.com

ca/a/zgja&

strettamente legate al settore,
ma sono alimentate dalle novita
presenti sulle passerelle dell'alta
moda e nei grandi saloni interna-
zionali del design.

Tenendo come punto di partenza
il successo riscontrato nel consu-
matore fina e, Villa D'Este Home
Tivoli decide di entrare a gamba
tesa nel mondo Horeca, portando
la stessa rivoluzione nell'alta cu-
cina, conservando intatta lindole
“scomposta” non convenzionale e
sfruttando I grandi cult del brand,
gia scelti da cuochi professionisti
durante le pit importanti manife-
stazioni gastronomiche del settore.
Il sontuoso bianco & deciso a ce-
dere il posto ad atmosfere tropi-
cali, esotiche e tribali che in modo
pioneristico, si pangono come base
di uno storytelling immaginifi o,
pronto a radicarsi nel mondo della
ristorazione, dove il piatto & molto
pit di un supporto in cui servire il
cibo, ma intende diventare un con-
tenitore di sensazioni che enfatizza
le peculiarita di una pietanza, la
storia e le sue origini.

Per maggiori informazioni scrivere a:
enrico.carosifdgalileospa.com

112

Food Abev



— preserving

4,

TECNOMEC: TAILOR-MADE
MECHANICAL DESIGN AND MANUFACTURE

Founded in 1997, Tecnomec specialises in
the design and manufacture of machines
for the food, pharmaceutical and cosmet-
ics industry as well as a large number of
complete conveyor solutions. Founded as a
small company providing assistance, ser-
vicing and operations to bring any machin-
ery up to standard, over the years Tecnomec
has expanded its activities to include the
production of highly customised machin-
ery. Finally, the company started designing
and manufacturing special machines, spe-
cifi ally designed for the needs of each in-
dividual customer. Today, Tecnomec’s offer
includes three lines of machines for small
and medium productions in the food, phar-
maceutical and cosmetic sectors. The line
for the food processing and packaging in-
cludes the following equipment: linear, au-
tomatic and volumetric filling machines for
glass jars and bottles, tin cans and contain-
ers; linear, automatic and semi-automatic
capping machines for jars and bottles; fil -
ing machines, twist-off capping machines,
dosing machines and monoblocks for filling
and capping; processing and cooking tables
and trays; washing machines for fruit and

TECNOMEC: PROGETTAZIONI E COSTRUZIONI MECCANICHE
SU MISURA

Fondata nel 1997, Tecnomec € specializzata nella progettazione
e nella costruzione di macchine per lindustria alimentare, alle
quali affian a macchine per il settore farmaceutico e cosmetico e
una cospicua produzione di linee complete di trasporto.

Nata come piccola realta dedita all'assistenza, alle revisioni e gli
interventi per la messa a norma delle macchine utensili e dell'in-
dustria alimentare, con gli anni Tecnomec ha ampliato la propria
attivita per passare alla produzione di macchine fortemente per-
sonalizzate e giungere infine alla progettazione e alla costruzione
di macchine speciali, realizzate espressamente per le esigenze di
ogni singolo committente. Oggi la produzione di Tecnomec conta
tre linee specifiche di macchinari per piccole e medie produzioni
in ambito alimentare, farmaceutico e cosmetico.

La linea per la preparazione e il confezionamento alimentare
comprende macchine riempitrici lineari e automatiche, a vibra-
zione e volumetriche per vasi di vetro e bottiglie, scatole in banda
stagnata e vaschette; capsulatrici lineari e tappatori automatici e
semiautomatici per vasi e bottiglie; macchine riempitrici -tappa-
trici twist-off, dosatori e monoblocchi con riempitrice e tappatore;
tavoli e vaschette per la cernita, la preparazione e la cottura; la-
vatrici per il lavaggio di frutta e verdura e soffiatrici ad aria, vapore
e UV per la sterilizzazione; pastorizzatori, asciugatrici e polmoni
di accumulo fine linea, dichi di carico e sistemi di trasporto per il
confezionamento di alimenti densi, liquidi, semiliquidi e solidi in
pezzi.

La linea per lindustria farmaceutica comprende tavoli per lo sqgu-
sciamento di sacche, termostatatori, tunnel di condizionamento
per sacche di plasma e sollevatori per palette con casse di pla-
sma, mentre quella per lindustria cosmetica include automazio-
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ni per il dosaggio su nastro e monoblocchi con riempitrice a tappatore. A queste si affian ano le numerose
macchine speciali che Tecnomec costruisce in esclusiva per case farmaceutiche e industrie cosmetiche in
collaborazione con reparto ingegneria del committente. Tra tutte le macchine realizzate, le riempitrici e le
capsulatrici in particolare si distinguono per la loro versatilita, tanto da essere interfacciabili luna con laltra
e adattabili anche a uso farmaceutico e cosmetico. Compatte e facilmente sanifi abili le prime e di facile uti-
lizzo le seconde, esse possono riempire e chiudere dai quattrocento ai quattromila vasi lora. A corredo delle
proprie macchine Tecnomec propone differenti linee complete di trasporto per alimenti, bottiglie, vasi, scatole
e catenarie per il trasporto di bancali. Ampia anche la gamma dei nastri trasportatori: lineari, a collodi cigno,
basculanti, con tavoli di lavoro, evacuatori pneumatici e marcatura base.

La possibilita di personalizzare ognuna di queste macchine in base alle specifiche esigenze del committente
o di progettare e costruire ex novo macchinai esclusivi sono solo due dei tratti distintivi di Tecnomec. Dotata di
officina propria per la costruzione e l'assemblaggio delle macchine e di un reparto progettazione per le valuta-
zioni di fattibilita e la realizzazione di ogni fase progettuale, Tecnomec progetta e costruisce tutte le macchine
internamente, prestando particolare attenzione sia alle fasi di controllo sia alla scelta dei materiali (tuttii com-
ponenti elettronici e gli azionamenti sono di provenienza tedesca) al fine di garantire funzionalita, efficienza ed
elevati standard qualitativi da qualsiasi punto di vista.

Afian o di progettazione e costruzione Tecnomec offre ai propri clienti un servizio completo di precollaudo dei
macchinari realizzati, installazione e formazione del personale preposto all'utilizzo. In aggiunta, l'azienda ef-
fettua consulenza tecnica, assistenza e revisioni, interventi per la messa e norma e per modifiche di macchine
esistenti, fornitura di accessori e di attrezzature persaonalizzate.

Desiderosa di continuare a crescere, Tecnomec ste mettendo a punto una novita: un sistema di dosaggio ad
alta prestazione privo di parti meccaniche soggette a usura che dovrebbe esse pronto il prossimo anno.

www.tecnomec.pr.it

vegetables; air, steam and UV blowers for sterilisation; pasteurizers, dryers and end-of-line accumu-
lation systems; loading and transport systems for the packaging of thick, liquid, semi-liquid and solid
food in pieces. The line for the pharmaceutical industry includes the following equipment: tables for
shelling bags, thermostats, plasma bag packaging tunnel and lifting systems for pallets with plasma
crates. On the other hand, the line for the cosmetics industry includes solutions for dosing on belt
and monoblocks with a capper filling machine. Furthermore, Tecnomec offers a wide range of special
machinery for pharmaceutical companies and cosmetic industries in collaboration with the client’s
engineering department. Among all Tecnomac’s models, the filling and capping machines really stand
out for their fl xibility, to the point that they can be integrated with each other and are suitable for
pharmaceutical and cosmetic use. While the former are compact and easy to sanitise, the latter are
extremely easy to use: overall, they can all fill and close from 400 to 4,000 vases per hour. Moreover,
Tecnomec offers different complete lines of transport for food, bottles, jars, boxes and pallet transport
catenary. It also offers a wide range of conveyor belts, such as: linear conveyors, swan neck conveyors,
tilting conveyors, conveyors with work tables, pneumatic conveyors and marking conveyors. The possi-
bility to customize any of these machines according to the client’s specific needs or to design and man-
ufacture exclusive machines from scratch are just two of Tecnomec’s distinctive features. The company
has its own factory for manufacturing and assembling machines as well as a design department for
assessing feasibility and carrying out all design phases. Tecnomec designs and manufactures all ma-
chines in-house, paying particular attention to both the control stages and the materials selection (all
electronic components and drives come from Germany) in order to quarantee great performance and
high quality standards. On top of that, Tecnomec offers its clients a complete service of pre-testing
of the machinery made, installation and training of the personnel in charge of its use. Furthermore,
the company provides technical consultancy, assistance and servicing as well as support for the im-
plementation of standards, amendments to existing machines, supply of accessories and customised
equipment. Eager to grow further, Tecnomec is developing a new innovation that should be ready next
year: a high-performance dosing system with no mechanical parts subject to wear and deterioration.

www.tecnomec.pr.it
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PROPE VELENOSI

Angiolina Piotti Velenosi, Velenosi Vini

The newcomer of the Velenosi product range
has arrived: our line produced in Abruzzo.

Qur vineyards are in Controguerra, which is a
stone’s throw away from our beloved Ascoli. To
honor this nearness, we have decided to call this
line "Prope”, which in Latin means “close to".
The vineyards are different but close to each oth-
er, just like Marche and Abruzzo are in my heart.
As a producer and promoter of the Piceno area,
| have never hidden my love for this territo-
ry despite not being originally from Ascoli, and
my family from Teramo is particularly tied to
the hills of Controguerra. The story behind the
Prope line is therefore a love story. A love story
for my native land, where the vines absorb the
ideal nourishment from the soil thus providing
genuine, intense, ripe grapes. The territory, the
vineyards, and the grapes have an incomparable
unigueness. My grandfather, who was a great
connoisseur and adored talking about the vine-
yards and producers he loved most, introduced
me to Montepulciano d’Abruzzo. Through Mon-
tepulciano he described what he loved about this
territory and used it as a building block for me to
learn from. Thanks to him, | fell in love with this
Jjob, this territory but above all with Montepul-
ciano, a wine | feel is mine.

All of the sudden | realized that those memories
were not just of the past but something that be-
longed to the future. Velenosi has come a long
way since 1984. The road has been intense, full
of tests, harvests and tastings. Each and every
happening has been a moment of growth for us
and now we are ready for this new challenge.
Life is marked by unique moments; moments in
which goals are achieved and desires or dreams
come true. The acquisition of these 16 hectares
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PROPE VELENOSI

Esce la nostra linea prodotta in
Abruzzo, l'ultima nata in casa Ve-
lenosi.

I nostrivignetisonoa Controguerra,
che di fatto & ad un tiro di schioppo
dalla nostra amata Ascoli. Per ce-
lebrare questa vicinanza abbiamo
scelto di chiamare la nostra linea
‘Prope’, che in latino signifi a 'vici-
no a’. Perché cosi stanno le cose:
i nostri vigneti sono diversi, eppure
uno vicino all'altro, come sono que-
ste due regioni nel mio cuore.

Da produttrice e promotrice del Pi-
ceno non ho mai nascosto che mi
sono innamorata di questa terra
perché vengo da altrove, infatti la
mia famiglia € teramana ed € molto
legata alle colline di Controguerra.
La storia della linea Prope & quindi
una storia d'amore, che nasce dal
rispetto per la mia terra nativa, in
cui i vigneti attingono il nutrimento
ideale per maturare uve dalla pro-
fondita autentica.

Quella terra, quelle vigne e quell'u-
va hanno un’unicita ineguagliabile.
Ho imparato a conoscere il Monte-
pulciano d'Abruzzo da mio nonno,
che ne era un grande estimatore
e amava parlare delle vigne e dei
produttori che piu gli stavano a
cuore. Il Montepulciano era il suo
inchiostro nero con cui raccontava
cio che amava di questa terra, con
cui costruiva le mie mappe per co-
noscerla. Da mio nonno ho eredi-
tato 'amore per questo lavoro, per
questa terra e soprattutto per

il Montepulciano, un vino che mi
sento scorrere nelle vene.

Mi sono ritrovata improvvisamente
a pensare che quei ricordi potevano
diventare realta. Dal 1984 Velenosi
ne ha fatta di strada, intensa e co-
stellata di prove, di vendemmie, di
assaggi e di degustazioni. Ognuna
di queste & stata un’occasione per
farci crescere ed ora siamo pronti
per questa nuova sfida. La nostra
vita & scandita da momenti unici,
situazioni in cui | nostri desideri si
awverano, i sogni diventano realta, i
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in Abruzzo is one such moment.
The origins of these sedimentary
soils are a mix of Pliocene and Mi-
ocene in addition to the presence of
clay sand and silt. Traces of ocean
beds enhance our wines with a touch
of minerality. A sinuous, inclined
territory characterizes the estate.
However, the south/south-east dis-
position provides the vineyards with
an extended exposure of sunshine
thus aiding the growth of the plants
and the ripening of the grapes. The
altitude, 264 meters above sea level,
along with being close to both the
mountain and the Adriatic Sea allow
the morning winds to reach the rows
of vines and dry the dampness of the
night, consequently avoiding the up-
rising of pathogens. The climate is
that of a region in central Italy locat-
ed near the Apennines: a relatively
harsh Winter, a cool damp Spring,
a hot Summer and a long, mild Au-
tumn with plentiful rainfalls arriving
after harvest.

It is a unique terroir, just like the
wines it produces. Wines which un-
fold the story of their land.

www.velenosivini.com

Food Abev
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traguardi vengono raggiunti e uno di questi momenti unici & l'acquisizione di questi 16
ettari in Abruzzo.

I suoli, di natura sedimentaria, sono una mescola di origine pliocenica e miocenica.
Largilla € ben presente ma moderata dallo scheletro e da una presenza di sabbia e
limo sufficien e.

Resti di fondali oceanici che impreziosiscono i nostrivini di una caratteristica minerali-

ta. La tenuta e caratterizzata da sinuosi declivi: i vigneti, grazie alla disposizione che va
da Sud a Sud- Est, beneficiano di un’esposizione prolungata alla luce del sole e questo
influis e positivamente sull'accrescimento delle piante e sui processi di maturazione
delle uve.

L'altitudine - siamo a 264 metri sul livello del mare - e la vicinanza alla montagna e
al Mar Adriatico, consentono ai venti mattutini di raggiungere i filari ed asciugare l'u-
midita della notte, evitando lo sviluppo di agenti patogeni. Il clima e quello dellltalia
centrale appenninica, con un inverno relativamente rigido, primavera fresca ed umida,
estate calda e autunno lungo e temperato, con piogge abbondanti che arrivano dopo
la raccolta.

Un terroir unico per produrre vini che sono espressione della terra e, rispettandola, la
raccontano.

www.velenosivini.com

Leuwofear

e il tocco elegante
della notte
dopo una luminosa
giornata in vigna.

it is the elegant
night's touch
after a bright day

in the vineyard.

UELENOSI

ITALIA
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CORPORATION

HISTORY OF A
LEGENDARY
BRAND

Vichy Catalan is a legendary min-
eral water brand in both Spain and
Europe. The brand has cemented
its prestige on the product’s ex-
ceptional quality, genuine fla our
and undisputed mineral and me-
dicinal properties.

The story of Vichy Catalan, which
is now one of the most respect-
ed market leaders in the "premi-
um” water category, dates back to
1881.

At the start of that year, the com-
pany was launched by Dr Mod-
est Furest, an entrepreneur and
leading personality of the time in
medical science. He had previous-
ly purchased several properties in
the town of Caldes de Malavella,
in the province of Girona (north of
Barcelonal.

Vichy Catalan’s founder immedi-
ately began the modern, industrial
and scientific exploitation of these
waters. In a relatively short time,
he managed to have the waters
declared as being in the public in-
terest and register the brand. He
subsequently opened the fi st bot-
tling plant and, a few years after

that, began work on what would become the Vichy
Catalan Spa Hotel.

Quality and Research

Vichy Catalan is keenly committed to innovation, re-
search and the dissemination of water culture in all
its facets, and it is this commitment that has gained
it the unanimous recognition of consumers and top
gastronomy and health professionals.

The health properties of Vichy Catalan were proven
in its early years when Dr. Furest found the water
to be beneficial for the digestive system. His experi-
ence-based observations have now been confirmed
by modern analytical techniques. Several scientif-
ic studies conducted by independent researchers
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have now demonstrated the close association between natural mineral water consumption
and health, supporting Vichy Catalan’s continued commitment to consumers and individual
well-being.

Vichy Catalan’s collaboration with CSIC research projects began in 1998 and continues today.
Much of this research has been published in the world's most prestigious medical and nutri-
tional journals, such as The Journal of Nutrition, The Journal of Nutritional Biochemistry, Pro-
ceedings of the Nutrition Society, British Journal of Nutrition, Journal of Nutrition of American
Society for Nutritional Sciences and Revista de Nutricion Practica.

From genuine Vichy Catalan to Sugar-Free Flavors

The end of 2012 saw a minor revolution at Vichy Catalan when it began to diversify its products
with the launch of a new category: fla ored waters, made with natural essences, 0% sugars and
with 0% calories. It comes in a wide range of fla ors: Lemon, Orange, Lemon-Lime and Mint.
The Sugar-Free Flavors range comes in two formats: in a 250ml glass bottle, ideal for drinking
in bars, restaurants and on terraces; and in a 330ml can with a biodegradable plastic protective
lid, which preserves the product and ensures that it is always hygienic.
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Premium Tonic Water by Vichy Catalan

Vichy Catalan Premium Tonic Water has been developed by leading mixologists. It is a
different, genuine and unique tonic water - and not only for its healthy take, given that it
is low-calorie. It is one of the lowest-calorie tonic waters available because it contains
no added sugars.

Vichy Catalan Fruit, bubbles with fruit juice

A new healthy category product has been created with Vichy Catalan Fruit, elaborated
with natural sparkling mineral water Vichy Catalan and fruit juice is available in three
different fla ours: lemon, orange and apple, and two packaging sizes: 1"2l and 0,50 with
a container made of a very resistant material.

Concerning the composition of the new Vichy Catalan Fruit, it is remarkable that each
fla our of 172 litres contains the juice of 3 apples, 3 oranges and 1 lemon respectively.
That means more fruit juice and more fla our, converting itself in the product with more
quantity of fruit within the category of 0% added sugar drink existing in the market. The
incorporation of the stevia is a differential value that increases in the low caloric intake
provided by the Vichy Catalan Fruit.

www.vichycatalan.com

Food Abev
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@ SIDEA

SPEZIE ED ERBE - SPICES & HERBS

FLAVOURS FROM
DISTANT LANDS WE
KNOW CLOSELY

The world of spices is fascinating, certainly, but
also complex.

SIDEA has just celebrated its fi st 70 years of
business. Since the beginning - in the distant
1948 - SIDEA has distinguishing itself as a high-
ly specialized business in importing, processing
and selling spices and herbs, seeds, dehydrated
vegetables, natural aromas, saffron, and pre-
cious salts. The company also produces a great
number of blends, including customized ones,
and fla ourings, always starting from the grind-
ing and blending of raw materials on site. The
Research & Development sector, always care-
ful to the new market trends, has created a new
range of blends for marinated meats, inspired by
the American BBQ tradition: the RUBS. Another
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AROMI DI TERRE LONTANE CHE CONOSCIAMO DA VICINO!

Il mondo delle spezie & senza dubbio affascinante ma anche com-
plesso.

SIDEA ha appena compiuto 70 anni di attivita e sin dalle sue origini
- nel lontano 1948 - si & sempre distinta come una realta altamen-
te specializzata nell'importazione, trasformazione e commercializ-
zazione di spezie ed erbe, semi, ortaggi disidratati, aromi naturali,
zafferano e sali pregiati. In azienda si realizzano inoltre moltissime
miscele, blend personalizzati ed insaporitori, sempre partendo dalla
macinazione e miscelazione delle materie prime in loco. Il comparto
Ricerca & Sviluppo, sempre attento a cogliere le nuove tendenze di
mercato, ha realizzato una nuova gamma di miscele per marinare
le carni ispirate alla tradizione americana del mondo BBQ: i RUB.
Un'altra linea di grande attualita & "SPRINT MIX": cereali e semi
arricchiti con pezzetti di frutta disidratata, per la colazione, per uno
spuntino veloce oppure per impreziosire dolci e biscotti.

SIDEA e disponibile anche per il confezionamento private label su
tutta la gamma.
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prominent topical line is "SPRINT
MIX": cereals and seeds enriched
with pieces of dehydrated fruit,
for breakfast, for a quick snack or
to enhance sweets and biscuits.
SIDEA also provides private label
products.

The company is located in San
Martino di Lupari, Padua, in the
Venetian inland that has collected
the commercial traditions of the
Serenissima Republic, but also
its multicultural heritage. Spices
- one of the fi st goods of the in-
ternational trade - have become
again excellent products for our
tables. Moreover, the increas-
ing awareness of the consumers
about natural diet, alternative
nutrition, and well-being has in-
creased the diffusion and the use
of spices together with a strong
cultural curiosity.

What does Total Quality mean
for SIDEA?

It means to select suppliers care-
fully, to process raw materials
with experience and attention,
and to apply the artisan expertise
to direct processes, combining
traditional methods with modern
technologies, such as the cryo-
genic grinding.

Total Quality also means to im-
prove safety and protection of
products, to create always-new
blends and special formulas, to
propose to the different segments
of the market a huge range of ref-
erences and packaging, and our
personal commitment as a guar-
antee for the pre-and post-sales
services. SIDEA has obtained the
FSSC22000 for the food safety,
a new certifi ation to add to its
quality system.

www.sideaspezie.com
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L'azienda ha sede a San Martino di Lupari in provincia di Padova, l'en-
troterra veneziano che ha saputo raccogliere la tradizione commerciale
della Serenissima Repubblica e la sua eredita multiculturale. Le spezie
sono state uno dei primi prodotti ad entrare in un commercio di portata
internazionale, ed ora, in un contesto multietnico, tornano ad essere
protagoniste brillanti sulle nostre tavole. Non solo, la crescente sensibi-
lita dei consumatori nel campo dell'alimentazione naturale, alternativa
e del benessere ne ha determinato una maggiore diffusione ed un ampio
utilizzo, accompagnato da una spiccata curiosita culturale.

Cosa significa per SIDEA offrire una Qualita Globale?

Innanzitutto selezionare accuratamente i fornitori alle origini e lavo-
rare le materie prime con competenza ed oculatezza, avvalersi dell’e-
sperienza artigianale nella trasformazione diretta (integrando i metodi
tradizionali e le moderne tecnologie come la criogenia nella macinazio-
nel, progredire in termini di sicurezza e tutela dei prodotti, saper creare
sempre nuovi blend e formulazioni dedicate, proporre ai vari segmenti
di mercato un’ampia gamma di referenze e di confezioni, la serieta per-
sonale come garanzia pre e post vendita.

A conferma di tutto cio, SIDEA ha ottenuto la certifi azione FSSC22000
per la sicurezza alimentare, integrandola al sistema di qualita gia pre-
sente.

www.sideaspezie.com
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SUGAR
ALTROMERCATQO,
EVERY GRAIN
COUNTS.

Altromercato, creator of socially and envi-
ronmentally sustainable fair trade supply
chains for over 30 years, produces high
quality products and offers a wide range of
sugars of unique features from the point
of view of both the biodiversity of their ori-
gins and the direct high-value added supply
chains for farmers and consumers.

Since the 1990s, Altromercato has pioneered
the import of sugar cane, gaining over time
an important recognition by consumers, in
particular with organic raw cane ones such
as Mascobado, Dulcita and Dorada.

For Altromercato, between raw materials
and consumer products, sugar represents
an important part of its activity. The organ-
ic sugar sold accounts for 70% of the total
sugars amount.

The supply chains of Altromercato stand out
for their fair trade cooperation projects,
such as those that have allowed the building
of independent sugar factories in Ecuador,
Paraguay and of mills in the Philippines.
The work of cooperation and direct relations
goes hand in hand with the choice to be part

128



ca/a/v(ZjM&

ZUCCHERO ALTROMERCATO, OGNI GRANELLO CONTA.

Altromercato, creatore di filiere equosolidali, socialmente ed ambientalmente so-
stenibili da oltre 30 anni, realizza prodotti di alta qualita e propone un‘ampia gamma
di zuccheri dalle caratteristiche uniche dal punto di vista della biodiversita delle ori-
gini e delle filie e dirette ad alto valore aggiunto per i coltivatori e per i consumatori.
Fin dagli anni 90 pioneristicamente Altromercato ha importato lo zucchero di canna
guadagnando nel tempo un'importante riconoscibilita da parte dei consumatori in
particolare con quelli integrali biologici come Mascobado, Dulcita e Dorada.

Per Altromercato, tra materie prime e prodotti al consumo, lo zucchero rappresenta
un’'importate parte della propria attivita. Lo zucchero biologico venduto rappresen-
ta il 70% sul totale degli zuccheri.

Le filie e Altromercato dello zucchero si distinguono per i progetti di cooperazione
equosolidale come ad esempio quelli che hanno permesso la costruzione di zucche-
rifici indipendenti in Ecuador, araguay e di mulini nelle Filippine.

Il lavoro di cooperazione e di relazione diretta si affian a alla scelta di far parte di
un sistema di garanzia che rispetta i principi fondanti di WFTO - Organizzazione
Mondiale del Commercio Equo e Solidale. Gli zuccheri Altromercato hanno il WFTO
Label che certifi a le organizzazioni e garantisce Uintera filiera, dalla produzione
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of a guarantee system that respects the founding principles of WFTO-
World Fair Trade Organization. Altromercato sugars have the WFTO
Label that certifies organizations and guarantees the entire supply
chain, from production to sale, responding in this way to the grow-
ing demand for ethical guarantees from the most attentive consumers.
Moreover, Altromercato works with an Ethics Review Committee, an in-
dependent authority with an ethical supervision function on producers.

The production of the Altromercato sugar has a high social impact:
it involves thousands of farmers and more than 30 cooperatives in 7
countries, Philippines, Ecuador and Colombia (with raw and organic
sugars Mascobado, Dulcita, Dorada being the specialty of Altromer-
cato), Mauritius and Paraguay, Costa Rica, Cuba (with centrifuged raw
sugars Picaflor and Demerara).

Moreover, the production of Altromercato cane sugar is highly sustain-
able, the majority of which is organic, with very low mechanization and
all the residues of the cane being used as fuel in a logic of circular
economy.

For all these reasons, many players of the Italian food industry have
found a reliable partner in Altromercato for the purchase of raw mate-
rial in the realization of Corporate Social responsibility projects.

Altromercato, indeed, acts as guarantor both towards the final consum-
er and the partners involved in the control of the entire supply chain, to
achieve an economy of impact i.e. a way of acting that creates value and

. . . . Delia Maria Lopez De La Cruz,
sensitivity at an environmental, social and economic level.

48 anni socia di Copropap Ecuador

] e produttrice di zucchero Dulcita
www.altromercato.it Foto ©Beatrice De Blasi
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alla vendita, rispondendo cosi alla crescen-
te domanda di garanzie etiche da parte dei
consumatori piu attenti. Altromercato inoltre
lavora con un Comitato di valutazione etica,
organo dotato di autonomia e con funzione di
vigilanza etica sui produttori. La produzione
di zucchero Altromercato e ad alto impatto
sociale: coinvolge migliaia di coltivatori e piu
di 30 cooperative in 7 paesi, Filippine, Ecua-
dor e Colombia (con gli zuccheri integrali
biologici la vera specialita di Altromercato
Mascobado, Dulcita e Dorada), Mauritius e
Paraguay, Costa Rica, Cuba (con gli zuccheri
grezzi centrifugati Picaflor e Demerara). Le
produzioni di zucchero di canna Altromercato
sono inoltre altamente sostenibili, la mag-
gior parte biologiche nelle quali la mecca-
nizzazione &€ molto bassa e si utilizzano tutti i
residui della canna come combustibile in una
logica di economia circolare.

Per tutti questi motivi molti attori dell'indu-
stria alimentare italiana hanno trovato un
partner affidabi e in Altromercato per l'acqui-
sto della materia prima nella realizzazione di
progetti di Corporate Social Responsability.
Altromercato infatti si pone come garante sia
verso il consumatore fina e sia verso i partner
cainvolti nel presidio di tutta la filie a, per re-
alizzare un’economia d’impatto ovvero di un
agire che crea valore e sensibilita a livello
ambientale, sociale ed economico.

www.altromercato.it
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F.LLI 1989

GUERRIERO

PIG-CARVING AND
PROCESSING COMPANY

Ours is a pig-carving and processing com-
pany founded by Giuseppe and Bernardina
in 1989. Mr Giuseppe initially ran a small
pig farm with his wife's help and, in win-
tertime, he provided customers with a full
service, slaughtering their animals and
producing with their meat various types of
cold cuts, typical of the Venetian tradition.
The company was born as a family business
and retains its peculiar characteristics. Re-
spect for animal welfare, absolute pursuit
of quality, seriousness, fairness and trans-
parency are the core values of the Guerri-
ero family.
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MACELLAZIONE E LAVORAZIONE DI CARNI SUINE

La nostra e un‘azienda di macellazione e lavorazione di carni sui-
ne, fondata da Giuseppe e Bernardina nel 1989. Il signor Giuseppe
inizialmente gestiva un piccolo allevamento di maiali con laiuto
della moglie e, nel periodo invernale, forniva ai clienti un servizio
completo, macellando i propri animali e producendo con le loro
carni vari tipi di salumi tipici della tradizione veneta. L'azienda na-
sce come ditta familiare e ne conserva le caratteristiche peculiari.
Rispetto del benessere degli animali, assoluta ricerca della qua-
lita, serieta, correttezza e trasparenza sono i valori cardine della
famiglia Guerriero.

MACELLO

Nel territorio del triveneto il macello F.lli Guerriero, in termini di
volumi, rappresenta forse lo stabilimento pit importante. La carne
macellata e lavarata proviene da suini nati ed allevati in Italia. Nel
tempo ha saputo sapientemente operare nel settore fino ad arriva-
re ad essere un esempio per tutto il comparto della macellazione
a livello nazionale.

SALUMIFICIO

Con la nascita del salumificio, l'azienda ha aumentato sia la gam-
ma di prodotti offerti alla sua clientela, sia la sua capacita produt-
tiva. Gli impianti e i macchinari utilizzati a livello produttivo sono

Food Abev




— meob

BUTCHERY

In the territory of the triveneto the slaughterhouse F.lli Guerriero, in terms of volumes,
represents perhaps the most important plant. The slaughtered and processed meat comes
from pigs born and reared in Italy. Over time, it has been able to set a good example for the
slaughtering industry at national level.

SALUMIFICIO

With the establishment of the factory, the company has increased both the range of prod-
ucts offered to its customers and its production capacity. The plants and machinery used
at the production level are of absolute excellence and technologically advanced, without
losing the tradition and allowing the company to satisfy different customers’ needs.

CERTAIN SUPPLY CHAIN

The raw material is of utmost importance for our company. All the breeders who collab-
orate with us must adapt to the rules concerning the feeding, standardized in function to
the obtaining of always- equal meats and quality sausages. The traceability of meat is
100% guaranteed by I1SO 22005:2008, an international reference document for the certifi-
cation of traceability systems in food and agriculture sectors.

www.guerrierosrl.it
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di assoluta eccellenza e allavanguardia dal
punto di vista tecnologico, senza far perdere
al prodotto la sua tradizionalita e permet-
tendoci di accontentare le diverse esigenze
del cliente.

FILIERA CERTA

La materia prima e di massima importanza
per la nostra azienda. Tutti gli allevamenti
che collaborano con noi si devono adeguare
a regole riguardanti lalimentazione, stan-
dardizzata in funzione all'ottenimento di
carni sempre uguali e salumi di qualita. La
tracciabilita della carne e garantita al 100%
dalla 1SO 22005:2008, documento di riferi-
mento internazionale per la certifi azione
di sistemi di rintracciabilita nelle filie e e
aziende agroalimentari.

www.guerrierosrl.it
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WE WANTED
SOMETHING WE
COULDN'T FIND

GEMELLIi - Italian for “twins” (with an add-
ed “i" at the end of the word) explains in a
nutshell the origin of this startup: Ger-
man-born, Italian twin brothers, plus a
Swedish spouse; creating premium ltalian
beverages, with 200% passion and reliabil-
ity. As lovers of gin, we were searching for
the perfect complement that was up to our
standards. We challenged ourselves to find
the best tonic water available and were dis-
appointed with what was out there. Most of
the tonic waters simply couldn’t be drank on
their own. In order to stay true to our princi-
ples, the next logical step was to create our
own qualitative beverages but with less sug-
ar and without sweeteners, preservatives
and chemical quinine.

Our current range of products consists of
3 tonic waters and 1 classic bitter aperitivo
without alcohol - all natural, no compro-
mise!

Indian Tonic: This exquisite Indian tonic has
a flaw ess and subtle citric tone from Sicilian
lemon oil elegantly merged with the sweet-
ness of organic Mexican raw agave.

The perfect fit or premium spirit lovers.

Bergamot Tonic: This delicate and aromatic
tonic captivates the essence of Italian ber-
gamot, with subtle notes of grapefruit and
fennel; sweetened with Mexican raw agave.
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VOLEVAMO QUALCOSA CHE NON RIUSCIVAMO A TROVARE

GEMELLIi - La parola “gemelli” (con una “i" aggiunta alla fine della
parola) spiega in sintesi le origini di questa startup: due gemelli ita-
liani nati in Germania -e una moglie svedese- che insieme decidono
di creare bevande italiane di alta qualita, con il 200% di passione e
affidabilita. Tutti appassionati di gin, eravamo alla ricerca dell'abbi-
namento perfetto in grado di soddisfare i nostri standard. Ci siamo
lanciati nella sfida di trovare la migliore acqua tonica reperibile e sia-
mo rimasti delusi da quello che si trovava in commercio. La maggior
parte delle acque toniche erano imbevibili da sole. Per non tradire |
nostri principi, il passo logico successivo era creare bevande di qua-
litd nostre, ma con meno zucchero e senza dolcifi anti, conservanti e
chinino chimico. Per le nostre bevande usiamo soltanto gli estratti piu
pregiati della frutta, delle verdure, delle radici e delle erbe aromati-
che. Il risultato fina e sono prodotti italiani di alta qualita.

La nostra attuale gamma di prodotti comprende 3 acque toniche e 1
aperitivo bitter classico analcolico - tutto naturale, zero compromessi!
Indian Tonic: Questa squisita acqua tonica indiana e caratterizzata da
una delicata e impeccabile nota agrumata data dall'olio di limone si-
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Blueberry Tonic: A subtle blueberry taste perfectly complemented by our raw agave, giving this signa-
ture tonic a delicate texture. An exquisite fruity twist on a classic!

Bitter XXVI: A balanced bitter with 26 essential herbs blended with our Mexican raw agave. A classic
and aromatic aperitivo without alcohol defining the elegance of Italian style. Can be enjoyed on the rocks
or mixed.

We didn’t just want to create a Premium Mixer...

...but a superior beverage that could be enjoyed on its own. Our wish to create natural beverages grew
stronger - using spring water from the mountains in Piemonte in ltaly (yes, there are differences, just
research the residues of table waters) and high-quality ingredients in order to create premium bever-
ages.

GEMELLII doesn’t stop at 100% natural ingredients: with a personalized and stylish bottle, we stand for
Italy at its best. That being said, we recommend drinking our beverages both on their own as well as

with carefully chosen premium spirits. But please, keep in mind to... MIX IT WISELY!

www.gemellii.com
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ciliano sapientemente coniugato alla dolcezza dell'agave crudo messicano biologico. La soluzione
perfetta per gli appassionati di distillati.

Bergamot Tonic: Questa delicata acqua tonica aromatica coglie lessenza del bergamotto italiano,
con lievi note di pompelmo e fino chio, addolcite con agave crudo messicano.

Blueberry Tonic: Un discreto gusto di mirtillo completato alla perfezione dal nostro agave crudo
che dona a questa acqua tonica d'autore una struttura delicata. Una squisita svolta fruttata per un
classico!

Bitter XXVI: Un bitter bilanciato con 26 estratti di erbe aromatiche miscelate con il nostro agave
crudo messicano. Un aperitivo analcolico aromatico e classico che esprime l'eleganza dello stile
italiano. Si puo servire con ghiaccio o miscelato.

Non volevamo solo creare un mixer eccellente...

...volevamo una bevanda superiore che fosse possibile gustare cosi, da sola.

ILnostro desiderio di creare bevande naturali era sempre pil intenso - e da qui la decisione di usare
acqua di sorgente dalle montagne piemontesi (si, ci sono differenze, basta leggere i valori dei residui
nelle acque da tavola) e ingredienti di alta qualita per creare bevande di qualita. GEMELLIi non si
ferma al 100% di ingredienti naturali: con una bottiglia personalizzata ed elegante, rappresentiamo
il meglio dell’ltalia. Detto cio, consigliamo di bere le nostre bevande sia in purezza, sia miscelate ad
altri distillati pregiati attentamente selezionati.

Ricordate pero di ...MIXIT WISELY!

www.gemellii.com
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ART, NATURE,
MODERNITY,
HOSPITALITY

Hotel Alla Corte is located in a small town
near the hills of Bassano, close to the his-
torical Ponte Vecchio di Bassano ("Old
Bassano Bridge”) and Villa Palladiana
“Angarano- Bianchi Michiel”. The 32 re-
cently renovated rooms are equipped with
the most modern and innovative comforts
such as safe [that can also contain pc or
tablet), USB socket on the bedside table,
free 200Mbps dedicated Wi-Fi connection
throughout the all building. In addition, se-
curity-monitored parking lot is at disposal
of our guests. The philosophy of hospitality
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ARTE, NATURA, MODERNITA, ACCOGLIENZA

L'Hotel Alla Corte, ¢ situato in un borgo ai piedi delle colline bas-
sanesi, a due passi dallo storico Ponte Vecchio di Bassano del
Grappa e proprio di fronte allimponente Villa Palladiana "Angara-
no - Bianchi Michiel”. Le camere, appena ristrutturate, sono dotate
dei comfort pit moderni e innovativi (cassaforte per tablet, presa
USB sul comodino, rete wi-fi dedicata a 200Mbps gratuita in tutta la
struttura. Inoltre, la struttura e fornita di ampio parcheggio interno,
video sorvegliato. La fi osofia dell'accoglienza si nota nella nuova
sala colazioni per una genuina colazione allinsegna del territorio.
Il pane & fatto da noi in casa, con farine biologiche macinate a pie-
tra. Altri prodotti tipici locali variano e arricchiscono lofferta, oltre
agli standard della classica colazione internazionale. Premiato dal
Touring Club Italiano quale miglior Bike Hotel del Nord Italia, U'hotel
ospita la “Bike Clinic": una “piccola casa” del cicloturista, attrezzata
per le sue piu diverse esigenze. Di recente dotazione ¢ il Bike Shop
24H, un distributore di ricambi per biciclette di prima necessita ma
anche di integratori solubili, barrette proteiche, energizzanti. Si ag-
giunge ai servizi il Bike Doctor, per le piccole riparazioni dei mezzi
a due ruote, il Bike Storage, per il parcheggio delle bici in un luogo
riparato, il Pneus Control per il controllo e gonfiaggio delle gomme
e il Bike Clean per la pulizia. Non da ultimo la stazione Bike Charge
per la ricarica veloce di bici a pedalata assistita. E proprio per dare
maggiori servizi a chi fa sport outdoor, ¢ nata la Sportactive Spa:
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un centro benessere per conclude-
re una giornata di escursioni in un
ambiente esclusivo, quieto e riser-
vato. Sono a disposizione dei clien-
ti: sauna finlandese; bagno turco
aromatizzato; secchio dell'acqua
gelata; fontana del ghiaccio; doccia
emozionale; pedi-spa per riattivare
la microcircolazione degli arti in-
feriori; area relax e area tisaneria
“Fruit & Nature”. All'interno della
struttura, trova spazio il Ristorante
Sant'Eusebio che porta in tavola i
sapori e gli odori di una tradizione
secolare, vicina al territorio e at-
tenta alla stagionalita. Inserito tra i
locali storici del Veneto, il ristoran-
te propone piatti allinsegna dei sa-
pori bassanesi per proporre vere e
proprie esperienze culinarie anche
nel solco di una cucina sana. Cura-
ta e curiosa la proposta dei vini che
completa l'offerta.

www.hotelallacorte.it

Food Abev

142



ca/c{éja&

can be seen clearly in our renewed Breakfast room: our bread is made every morning
with organic stone-ground flour along with other local products that will make continen-
tal breakfast special.

Awarded by the Touring Club Italiano as the best Bike Hotel in Northern Italy, the hotel
hosts a "Bike Clinic": a "small house” for cycling tourists, equipped for every specifi
need and also for small repairs.

There is also a "Bike Shop™: a vending machine for spare parts for bikes but also dietary
supplements and protein bars and a locked “Bike storage” area. Last but not least, the
Bike Charging Station for e-bikes charging.

Purposely created thinking of cycling tourists, our Spa is an exclusive, quiet and discreet
place. Our guests will find: finnish sauna, scented steam bath, ice bucket, ice fountain,
emotional shower (reinvigorating cold water, nebulized and mint-scented or relaxing
hot water tropical-scented), "Pedi-spa” (small tubs specifi ally created for the stimula-
tion of microcirculation on the lower limbs), relaxation area with single and double beds
and tea area: "Fruit & Nature.

Inside the building guests will find the Sant'Eusebio Restaurant: the cousine offers un-
expected tastes with typical and seasonal fla ors. In addition there is a wide range of

wines.

www.hotelallacorte.it

sANt'Ej?eslo B?H ‘)A\C

RESTAURNNT
JEALIAN TASTE BIKE HOTEL '
HOTEL ALLA CORTE WINE&FOOD ALLA CORTE

Your lifeseyle SPORTACTIVE SPA
*kXS T spas Weliness Relax

www.hotelallacorte.it

WVIVI L’€SPERIENZA DI UN WEEKEND ROMANTICO,
ALL'INSEGNA DEL BENESSERE,
A BASSANO DEL GRAPPA,
IN UN LOCALE STORICO.
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Straws

Manufactured By

RICESTRAWS, MALAYSIA'S FIRST 100%
BIODEGRADABLE, COMPLETELY NATURAL
DRINKING STRAW

The brand "RiceStraws™" is a 100% biode-
gradable, natural drinking straw fi st ever
produced in Malaysia under NLYTech Bio-
tech Sdn Bhd, located in northern mainland,
Penang. Being a researched and developed
product since 2018, the finalize formulation
was put it into full production in early 2019.
Mr. Law Yee Tee, CEO, one of the founders
of NLYTech Biotech leads the team, with the
initiative to provide solution to single-use
plastic articles.

RiceStraws™ are made of broken rice flour
and tapioca starch. Using 100% edible in-
gredients, the “life-cycle” of RiceStraws™
doesn’t just end when one finished their fa-
vorite glass of drink. Instead, the straw can
be collected as food waste to be reprocessed
into animal feed or being composted into
fertilizer, nurturing a new batch of corps to
begin the cycle all over again. RiceStraws™
can be decomposed completely in 90 days
in the environment without leaving harmful
residue, as a result of natural ingredients
selection.

RiceStraws is better solution to Paper
Straws

Paper straws turn soggy quickly in water.
Paper taste imparted would decrease the
pleasure of drinking experience too. Cons of
paper straws also come with the chemical
used to stick paper into shape and to give
water barrier. Some paper straws are made
using recycled paper pulps where chemical
residue from recycling paper pulp would re-
side.

Drinking straws usually comes with minimal
labelling information. Hence, one would not
be able to tell between high or low-quali-
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ty paper straw, let alone when the straw is
directly served in our drinks in restaurants
or cafes.

RiceStraws is better solution to PLA (Poly-
Lactic Acid) straws

PLA can be produced via fermentation of re-
newable resources and is known to be bio-
degradable. However, little realize about the
fact it could take hundreds of years for PLA
to biodegrade in the environment.

Under specific criteria, PLA can biodegrade
in industrial decomposition facilities with a
high cost and not many countries have such
facility to carry out the decomposing.

RiceStraws is More Compatible to Reusa-
ble Straws

Mining of the ore to produce metal straws
leads to huge carbon footprint. Another
concern arise from hygienic issue of the
product as straws are narrow within and
if not properly cleaned, with moisture and
accumulation of food debris could harbor
bacteria inside the tube, leading to upset
stomach, if worse, food poisoning.

The change to eco-friendly drinking RiceS-
traws™

Driven by the company food quality and
safety policy, the team in NLYTech is dedi-
cated to produce straws that abide to GMP,
HACCP and 15022000:2018 standards. Be-
sides that, the product is also abiding to
the HALAL and Kosher standards. Hence,
RiceStraws™ is suitable to be used by peo-
ple from all walks of life.

Currently, RiceStraws™ is available in differ-
ent diameters, catering for normal drinks,
frappé and boba drinks.

It has a translucent natural colour with blant
taste and can last for typically, up to 2 hours
in warm drinks, 4 hours in ambient drinks
and even longer time in cold-icy beverages.

In order to ensure the success phase in of
RiceStraws™ to replace conventional plas-
tic straws, the manufacturer is also keen to
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achieve affordable average product sell-
ing price.

RiceStraws™ by NLYTech Biotech with in-
house patent won the Asia Food Innova-
tion Award 2019 for Best Food Packaging.
The company will expand their product
range to cover more single-use plastics
products.

Notably, the fi st cutlery by the com-
pany is already in the progress of R&D.
A combination of spoon and fork by the
trademark name “Spork” will soon be
launched in the 3rd quarter of 2020.

NLYTech Biotech envision a cleaner, sus-
tainable and livable future.

Furthermore, the company also takes in-
itiatives and carries out mission to instill
awareness on environmental health and
foster the habitual change necessary to
lead a sustainable and quality lifestyle in
this new era.

www.ricestraws.net
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OLD EL PASO
BRING HAPPINESS
TOGETHER

FAMILIES WHO REGULARLY EAT TOGETHER
HAVE STRONGER, HAPPIER HOME LIVES

It's official - families that sit together and
chat regularly over a meal are happier and
closer than families that don't. Eating and
sharing a meal is especially important for
children, with parenting and health expert
confirming it helps boost academic perfor-
mance as well as prevent behaviour prob-
lems at school.

Mexican food is a category on trend that
is loved by consumers in Italy and many
countries in Europe. The Mexican cuisine is
very rich in fla our and ingredients which is
helping to create vibrant family mealtimes.
When the family sits together over Mexican
it creates good noise good noise genuine
connections and generates the treasured
memories of tomorrow. Mexican food is not
difficult to make at home on your own. It is
easy to make your own Mexican meal com-
bining meat, chicken or fish with fresh veg-
etables, cheese, sauce in a tortilla. There
are many different options to create your
own Mexican meal. Fajitas, Burritos, Tacos
and Enchiladas are among the most popu-
lar meals. Tortilla chips is the key starter for
every meal and a great combination with an
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OLD EL PASO RIUNISCE LA FELICITA
LE FAMIGLIE CHE MANGIANO INSIEME, SONO PIU FELICI

E ufficia e: le famiglie che siedono insieme e chiacchierano regolar-
mente durante un pasto sono piu felici e vicine. Mangiare e condivi-
dere un pasto & particolarmente importante per i bambini.

| genitori e gli esperti confermano che aiuta a migliorare le presta-
zioni accademiche e prevenire problemi di comportamento a scuo-
lal.

Il cibo messicano € una categoria di tendenza, amata dai consuma-
tori in Italia e in molti paesi in Europa. La cucina messicana &€ molto
ricca di sapori e ingredienti che contribuiscono a creare divertenti
pasti in famiglia.

Food Abev
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aperitive. The "Old El Paso”
brand is a great solution to
creating your own Mexican
experience at home with
friends and family because
Happiness is sharing food
with the people you love.
Arecent study revealed that
multi-plate meals such as
Mexican work even hard-
er to deliver a great family
experience. Mexican meals
trigger more laughter (+5
pts vs regular dinner) and
encourage families to turn off the TV (+6 pt] vs other dinners . The study
also shows that Mexican meals are also a great informal way to get
extended family and friends around the dinner table for everyday meal-
time fun. In addition, parents appreciate that kids love to get involved
with Mexican meal preparation an impressive 25% of the time. Old El
Paso is on a mission to bring families together again. Through its new
campaign, the leading brand in Mexican food is encouraging families to
sit together, have a real connection over delicious food, and make some
of the good noise that bring happiness in the household: chopping, siz-
zling, laughing, sharing.

www.oldelpaso.it
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Quando la famiglia si siede insieme davanti a del buon cibo Messica-
no, sigenera buon umore e bei ricordi che permangono nel tempo. Il
cibo messicano non ¢ diffici e da preparare da soli a casa.

Per preparare il tuo piatto messicano basta combinare ed aggiunge-
re in una tortilla carne, pollo o pesce con verdure fresche, formaggio
e salse.

Ci sono tante, diverse, opzioni per creare il tuo pasto messicano
preferito: Fajitas, Burritos, Tacos ed Enchiladas sono tra i piatti pitu
popolari, mente le Tortilla Chips sono l'antipasto chiave ed un’ottima
idea per un aperitivo fuori dagli schemi tradizionali.

Old El Paso ¢é la soluzione migliore per creare in casa la tua cena
Messicana con amici e familiari, perché la felicita sta nel condivide il
cibo con le persone che ami.

Un recente studio ha rivelato che i pasti a “piatto unico” come il
Messicano funzionano ancora meglio a creare una fantastica espe-
rienza familiare. | pasti messicani innescano pil risate (+5 punti vs
la cena normale) e incoraggiano le famiglie a spegnere la TV (+6 pt
vs altre cene)2.

Lo studio mostra anche che i pasti messicani sono un ottimo modo
per allargare le cene ai famigliari ed amici, tutti intorno al tavolo per
divertirsi insieme.

Inoltre, I genitori apprezzano il fatto che | bambini adorano essere
coinvolti nella preparazione dei piatti messicani con, un impressio-
nante, 25% delle volte.

Old El Paso ha Uobiettivo di riunire nuovamente le famiglie.
Attraverso la sua nuova campagna, il marchio leader nella cucina
Messicana sta incoraggiando le famiglie a sedersi a tavola insieme e
creare un vero legame davanti ad un piatto delizioso, e fare un po’ di
quel bel baccano: tagliando, cucinando, ridendo e condividendo che
porta in casa la felicita.

www.oldelpaso.it
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OUR ULTIMATE GOAL IS TO
MAKE SMALL FARMERS
AGRICULTURE PROFITABLE:
SAHYADRI FARMS

Sahyadri Farmers Producer Company Ltd. (SFPCL]) was
established in 2011 and it is located in Nashik district
of the state of Maharashtra State. It is considered to be
one of the most agriculturally advanced district in In-
dia. Within a decade, SFPCL became the largest farm-
er-owned company in the country. It brought together
small farmers and gave them a fair price for their ag-
ricultural produce. A ‘farmer-entrepreneurs” company,
led by Vilas Shinde was turned into a full-fledged co-
operative or Farmers Producer Company (FPCJ, when
there were economic and market-driven compulsions
behind it. Sahyadri made these farmers a part of a
profi able agricultural value chain and transformed
a small-marginal farmer’s activity into a giant. This
Is today a self- motivated farmer movement and has
great moral standing behind it. Having well-established
business relationships built on trust and commitment,
Sahyadri Farms have exported over 1459 containers
(around 22 thousand tonnes) of grapes to various world
markets the last season of "18-19.

With over 8000 growers registered with a total area of
15789 Acres, Sahyadri Farms is constantly leading and
pioneering the holistic ‘Seed to Plate” agri-industry in
India. Sahyadri has a three-tier structure comprising
the apex organization itself, crop-wise FPCs and farm-
ers under them. The mandate of the crop-wise FPCs for
grapes as well as tomatoes, pomegranates, bananas,
guavas and other fruits & vegetables is to provide tech-
nical support to farmers, apart from undertaking aggre-
gation, grading, sorting and packaging of produce. The
apex Sahyadri FPC handles post-harvest management,
processing, distribution and marketing, both for exports
and the domestic market.

Sahyadri's 65-acre campus has an infrastructure for
packing, pre-cooling, ripening, cold storage and asep-
tic processing of the produce of its farmer-members.
Equally signifi ant is the backend integration system,
wherein the plots of individual farmers are geo-tagged
to allow the company to keep a real-time update of the
crop’s growth and accordingly plan its harvest calendar.
Besides remotely monitoring crop conditions on the

ground through an in-house IT platform, Sahyadri also
claims to guarantee complete traceability of its farm-
ers produce by embedding the related information in
bar-coded packets. Sahyadri Farms is today, India’s
largest Global Gap certified group with many interna-
tional grade certifi ations in the food industry.

Sahyadri Farms rightly concentrated on the procure-
ment, processing, pricing and marketing aspects of
farm produce. The company not only purchased farm
produce but also provided quality inputs, knowledge
and technology support which is of a great benefit to
the members. Sahyadri Farms began as a set of farm-
ers who came together to serve a large purpose - to
create infrastructure to grow traceable, safe, healthy
and affordable farm produce for consumers world-
wide.Sahyadri Farms has established Sahyadri Agro
Retail Ltd (SARL] as a subsidiary of Sahyadri Farm-
ers Producer Co. Ltd. Sahyadri Retail started intro-
ducing quality, fruit drinks, fruit jams, tomato ketchup
products, aseptic- pulp & concentrates, condiments
vegetable paste & purees, frozen puree, IQF fruits &
vegetables, crush/syrup/ squash which are available
in nearly 10,000 retail outlets in Maharashtra.
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All of this going back to where it started - believ-
ing it's the right of the Consumer to have control
over what they buy and what they eat. Sahyadri
Farms has been developing owned retail stores
for Fresh & Quality Fruits & Vegetable. There are
13 stores in function at Mumbai and Nashik. In
the next two years, more retail outlets will be set
up by Sahyadri.

The work done by Sahyadri Farms to empower
small farmers is also being taken up global-
ly. FMO, the Netherlands™ development finan e
company has loaned €7.50 million to Sahyadri
Farmers Producer Co. Ltd. “This financing is
expected to give a boost to the agriculture and
food processing operations of Sahyadri and re-
duce wastages and spoilage,” FMO said in a dis-
closure. The decision by FMO to fund a Farmers
Producer

Company in India should be considered promis-
ing and a proud moment not only for Sahyadri but
the entire FPC movement in India. While concen-
trating on the market needs, it is also essential to
provide required technology to farmers which will
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help them in agriculture produce. Sahyadri has
entered into a collaboration with Kisanhub (UK].
Sahyadri's grape-producing members are avail-
ing benefits of this facility. Availability of skilled
manpower is a big problem. Realizing this, Sahy-
adri has launched a skill development facility at
their Mohadi campus. This is an attempt to train
youngsters from farmer’s families and provide
them with employment opportunities. Tata Strive
(an initiative of Tata group Companies] is the
project partner of Sahyadri. Through this train-
ing more than 150 youngsters got employment
within a year. Sahyadri Rural Foundation is also
set up which focusses on Rural Development.
Sahyadri believes in Late Ex- President of India
Dr APJ Abdul Kalam's vision of *Provision of Ur-
ban Amenities to Rural Area (PURA). To bring
this vision into reality Sahyadri has associated
with SATV Foundation, an organization led by re-
tired IAS offi er Mr Chandrakant Dalvi. Sahyadri
has been working with the SATV Foundation for
rural development of villages under their Mohadi
Cluster development. www.sahyadrifarms.com
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THE SALUMIFICIO
MAINELLI ROMANO SRL

It is 1877 when Donato Mainelli deep to
Oleggio, in the province of Novara, the
Salumificio Mainelli. Conducted in a tradi-
tional way, as usual,, up to the entry of his
children Charles, Joseph and Anthony from
which it receives great impulse and defini e
growth up to 1920, when, after about fift

years, there is the separation between the
brothers that generates the realization of
distinct activities.

The management of the Salumifici

Mainelli, before in the hands of Anthony
(Nino) Mainelli, it has continued then since
1968 with his child Romano, everything now
president of the firm, that inaugurates the
new factory in 21 Valsesia street to Oleg-
gio in 1972, a productive reality that for the
time boasted technological intuitions and
production solutions so advanced to ac-
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IL SALUMIFICIO MAINELLI ROMANO SRL

E il 1877 quando Donato Mainelli fonda a Oleggio, in provincia di Novara, il Salumi-
ficio Mainelli. Condotto artigianalmente, come consuetudine del tempo, fino all’in-
gresso dei figli Carlo, Giuseppe e Antonio dai quali riceve grande impulso e decisa
crescita fino al 1920, quando, dopo circa cinquant'anni, awiene la separazione tra i
fratelli che genera la realizzazione di attivita distinte.

La conduzione del Salumificio Mainelli, prima nelle mani di Antonio (Nino) Mainelli,
prosegue dal 1968 poi con il figlio Romano, tutt'ora presidente dell'azienda, che nel
1972 inaugura la nuova sede in via Valsesia 21 ad Oleggio, una realta produttiva che
per i tempivantava intuizioni tecnologiche e soluzioni produttive talmente avanzate
da accompagnare la struttura, pur continuamente aggiornata, ai nostri giorni, alla
conduzione di Mauro e Claudio, figli di Romano, la 4° generazione del Salumificio
Mainelli oggi operativa e che da ormai trent’anni continua paziente e tenace in una
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company the structure, though continuously updated up to the present day, to the management of Mauro and
Claudio, Romano’s children, the 4° generation of the operational Salumificio Mainelli today and that from by
now thirty years it continues patient and tenacities in an operation of maintenance of the patrimony of tradi-
tion and experience that characterize the history of the Family Mainelli from over 140 years, occupying with
pride a place of prestige in the Register of the Italian Historical Enterprises.

Currently the firm counts 25 dependent insides, and its activity specializes him particularly in the production
of bagged seasoned as cut Salamis Milan, Hungarian and Home, spicy salami, Ventricine and Piedmontese
typical salamis as “salam dla duja”, the “fidighina”, salami of donkey, of wild boar, of goose, of halzenut, with
Nebbiolo and Barolo wine and the latest news, the salami with Gorgonzola. Some of these products have a
quote from the great writer and author Mario Soldati who in the the "Marshal’s Stories” it boasts the standstills
happened during the walks along the Ticino cheered by snacks with the salamis of the "Mainelli” of Oleggio.
The salumificio Mainelli currently develops him on a surface covered with 3700 mgs to the plain earth and
2500 mqs to the fi st floor and has a p oductive ability of 50 tons per week of sausages..

Sensitive to environmental problems, in 2009 it was equipped with a 200 kwh photovoltaic plant and a methane
cogenerator that satisfies the 70% of the ene getic consumption.

In addition to the HACCP self-control plan, the BRC, IFS, ISO 22000 certifi ations, which make the Salumifici

Mainelli Romano up to the quality requirements of distribution and the modern consumer.

www.salumificiomainelli.com

154



ca/%é/&t&

operazione di conservazione del patrimanio di tradizione ed esperienza che caratterizzano la
storia della Famiglia Mainelli da oltre 140 anni, occupando con orgoglio un posto di prestigio
nel Registro delle Imprese Storiche Italiane.

Attualmente l'azienda conta 25 dipendenti interni, e la sua attivita si specializza particolar-
mente nella produzione di insaccati stagionati come Salami da taglio Milano, Ungherese e
Nostrano, Spianate, prodotti piccanti, Ventricine e poi filzet e, cacciatori e salami tipici pie-
montesi come salam d’la duja, la fidighina, cacciatori di cavallo, asino, cinghiale, salame
d'oca, salame alle nocciole, al Nebbiolo e da ultimo, il salame con Gorgonzola. Alcuni di
questi prodotti godono di una citazione del grande scrittore ed autore Mario Soldati che nei
“Racconti del Maresciallo” vanta le soste avvenute durante le passeggiate lungo il Ticino al-
lietate da spuntini con i salami del "Mainelli” di Oleggio....

Il salumificio Mainelli si sviluppa attualmente su una superficie coperta di 3700 mq al piano
terra e 2500 mq al primo piano ed ha una capacita produttiva di 500 g.li alla settimana di
insaccati.

Sensibile ai problemi ambientali si e dotato nel 2009 di un impianto fotovoltaico da 200 kwh e
da un cogeneratore a metano che soddisfano il 70% del consumo energetico.

In possesso oltre al piano di autocontrollo HACCP, delle certifi azioni BRC, IFS, 1SO 22000,
che rendono il Salumificio Mainelli Romano all'altezza delle esigenze qualitative della distri-
buzione e del moderno consumatore.

www.salumificiomainelli.com
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PREMIER SUPPLIER
OF INGREDIENTS

FOR THE FOOD AND
BEVERAGE INDUSTRY

WFF Juice is the premier supplier of ingre-
dients for the food and beverage industry
with a main focus on Health and Innovation.
We are pioneers launching new products in
different markets.

The company is led by a dynamic group of
professionals whose broad knowledge and
experience in the market enables them to

develop strategic partnerships four our JUICES
client’s processing needs and also provide

optimal solutions for a day-to-day require- PUREES
ments CONCEN TRATES
We work towards constant innovation in- IQF

creasing the versatility of our product range,

anticipating new market demands. FOOD SERVICE
FINISHED PRODUCTS

worldfoodsandflavors.com
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BAOIA O MORRONA

TOSCANA

BADIA DI MORRONA
WINE AND MUCH MORE

Located among the Pisan Hills between
Pisa and Florence, Badia di Morrona is one
of the four abbeys founded by the counts of
Fucecchio. A wealthy family named Gaslini
Alberti acquired ownership of the estate in
1939 and, with great foresight and passion,
gave life to a wine-growing and wine-pro-
ducing business covering a total area of 600
hectares in a small village called Terriccio-
la, in the province of Pisa. Today the estate
includes about 110 hectares of vineyards -
mainly Sangiovese vines - and are cultivated
respecting the environment, the ecosystem
and the territory’s biodiversity.

40 hectares are destined to the farm’s olive
trees, for which the company has recently
got a Pieralisi oil mill of the latest genera-
tion, also making it available to other small
producers of the area. 250 hectares of ara-
ble land are at the service of the hunting re-
serve (400 hectares) since the crop is used
to feed wild boars and mouflons to reduce
the use of feed. The estate has a total of 120
beds distributed in 8 structures, including
villas and apartments. Finally, the restau-
rant called “La Fornace” (the furnace) offers
a menu that includes “zero kilometres” raw
materials because it uses the meat coming
from the farm’s reserve and the vegetables
and fruit from the farm garden.
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BADIA DI MORRONA — NON SOLO VINO

La Badia di Morrona, situata al centro del com-
prensorio della Colline Pisane tra Pisa e Firenze, &
una delle quattro Badie fondate dai Conti di Fucec-
chio. La famiglia Gaslini Alberti acquisi la proprieta
della tenuta nel 1939 e, con grande lungimiranza e
dedizione, diede vita a un’attivita vitivinicola este-
sa su una superficie di seicento ettari complessivi,
situati nel territorio del comune di Terricciola, in
provincia di Pisa.

Oggi lazienda comprende circa 110 ettari di vigneti
che ospitano prevalentemente viti di sangiovese e
che vengono gestiti rispettando lambiente, l'ecosi-
stema e la biodiversita. 40 ettari sono destinati agli
oliveti aziendali e recentemente lazienda si & do-
tata di un frantoio Pieralisi di ultima generazione,
aperto anche ai piccoli produttori della zona. 250
ettari di seminativo sono al servizio dei 400 ettari
di riserva di caccia, il cui prodotto viene utilizzato
per alimentare cinghiali e mufloni al fine di diminu-
ire l'utilizzo di mangimi. La tenuta ha a dispozione
un totale di 120 posti letto distribuiti in 8 strutture,
fra ville e appartamenti. Infine la locanda “La For-
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To celebrate the 80th anniversary of Badia di Morrona,
the winery presented two special wines that are the
highest expression of this peculiar territory, so gently
influen ed by the sea. The fi st tasting included 8 vin-
tages of VignaAlta: 1997-1998-1999-2000-2011-2013-
2015-2016. This is 100% Sangiovese, a variety that the
winery has been producing since 1994 and that comes
from the vineyard planted in one of the winery’s best
locations.

The second tasting was dedicated to N'Antia, a Bor-
deaux blend whose composition until 2004 was Ca-
bernet Sauvignon, Sangiovese and Merlot. Since the
harvest of 2004, however, it has found its balance with
Cabernet Franc, Cabernet Sauvignon and Merlot. The
8 vintages in the tasting were 1997-1998-1999-2005-
2010-2013-2015-2016.

“Tenacity and devotion” is the motto of the Gaslini Al-
berti family, along with passion and expertise have

made Badia di Morrona a top-quality company.

www.gaslinialberti.it
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nace” offre una cucina che prevede materie prime
a km 0 perché utilizza la cacciagione della riserva
aziendale accompagnata dalle verdure e dalla frut-
ta dell'orto aziendale.

Per celebrare gli 80 anni di storia della proprieta
Badia di Morrona, l'azienda ha proposto due vini
che sono lespressione massima di questo terri-
torio cosi particolare che risente dell'influ so del
mare. La prima verticale ha visto in degustazione
8 annate di VignaAlta: 1997-1998-1999-2000-2011-
2013-2015-2016. E" il Sangiovese 100% che l'azien-
da produce dal 1994 e che oggi proviene dal vigneto
omonimo impiantato in una delle migliori posizioni
dell'azienda.

La seconda verticale e stata dedicata al N'Antia, un
taglio bordolese la cui composizione fino al 2004 era
di Cabernet Sauvignon, Sangiovese e Merlot. A par-
tire dalla vendemmia 2004 ha, pero, trovato il suo
equilibrio con il Cabernet Franc, il Cabernet Sauvi-
gnon e il Merlot. Le 8 annate in degustazione erano:
1997-1998-1999-2005-2010-2013-2015-2016.

Tenacia e costanza sono il motto della famiglia
Gaslini Alberti, unite a passione e professionalita
hanno fatto di Badia di Morrona un‘azienda al top
della qualita.

www.gaslinialberti.it
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SHAKT]
APIFOODS PVI. LTD.

Shakti Apifoods Pvt. Ltd. is a major Indi-
an Company engaged in Agriculture based
products; Processing, Packaging and Sup-
ply by adding value to the raw agricultural
material. These products are distributed
worldwide by our customers to the Con-
sumers, Industry, Institutions, Government
schemes etc.

HOW IT BEGAN:

A Legendry Success. Shri Bharat Lal Goyal
ventured into Pure Mustard Oil processing
business in the year 1964. Today, the Group
is having three Processing plants: 2 in the
heart of Mustard crop - Rajasthan; and 1
in Punjab; daily packaging under Consume
Packs is completed to the tune of 300 tons
per day. We have our own Sale Depot in
J&K, Punjab, Himachal, Uttarakhand, Delhi
and West Bengal.

Shakti Apifoods Pvt Ltd. commenced Hon-
ey Export in 2004. Processing plant-second
to none, was established with technical
guidance from world leading technicians
and best Quality testing equipment was
imported for in-house Honey Analysis. We
achieved the status of LEADING EXPORT-
ERS of HONEY from INDIA in 2012. Today
our Honey Export Turn-over is more than
10000 tons per year.
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Shakti Apifoods Pvt Ltd . [UNIT Il] commenced Garlic Ex-
port business in 2017. We started Processing and Packing
in-house. Private Labeling was successfully undertaken
for reputed Importers having their own stores in USA.
Within a span of 2 years, we have an established Domestic
Market share as well as a growing Export market. Quality
Control and dedicated efforts has resulted in reckonable
turn-over.

EXPORT OPERATION:

The company majorly exports to USA, EU, MENA, Africa
and other various countries apart from the Domestic Mar-
ket in India. The company has been progressing active-
ly by adding new agricultural products into its range. We
started exports in the year 2004 and have been steadily
growing by offering innovative, improved and quality prod-
ucts to the international markets.

OUR PRODUCTS:

BULK PACKAGING

Honey is packed in food grade epoxy coated new MS bar-
rels capacity 290-300 kg. Different types of pale / bucket
packing in food grade plastic containers from 5 - 50 kilo-
grams is enabled by the Packaging team, as per require-
ment and dispatched in a suitable container.

Bulk honey export to USA and Europe nearly reaches
12000 MT every year to the entire group of our esteemed
Importers. We strive to spread our wings and scope of op-
eration, continuously, with the aim of reaching out to serve
our product to everyone that wishes to associate with us.

RETAIL PACKAGING (CONSUMER PACKS)

We understand the need for convenient packaging and
deliver our clients with the same in desired requirements.
We pack our products in various packaging forms ranging
from plastic PET bottles to Glass Jars, Tubs etc.

Our company offers a wide range of wholesale opportuni-
ties and are open to partnership with progressive estab-
lishments. We deal in a wide range of quantity that can be
packed.

PRODUCT SKU RANGE
HONEY 28 gram - 5 kg
GARLIC 454 gram - 2.270 kg
MUSTARD OIL 250 ml, 500 ml, 1 Litre

We undertake Private Label manufactur-
ing for leading Private brands, Supermar-
kets and various Government and Private
Institutions. Due to our large scale man-
ufacturing abilities we drive down the cost
of production through economies of scale
and pass on the benefit to the marketer of
those brands.

QUALITY

We have learnt the importance of hygiene
in consumer packs and associated quality
assurance measures adopted by leading
brands in the world. It is in such an envi-
ronment, we ensure that, all the instruc-
tions and techniques laid down in various
manuals and documents used for Product
Certifi ation, are followed by each individ-
ual and monitored in routine for producing
world-class packaging for the prestigious
clients of our Importers. This has taken our
product and the image of the Company to
new heights.

Get in touch with our team to know more:
info@shaktihoney.com
sales.uae@shaktihoney.com

website: www.shaktihoney.com
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dal 1969

SCATOLIFICIO DEL GARDA

Via Mantovana, 20
37010 Pastrengo (VR) ITALY
www.sdgspa.it

FOOD PACKAGING
COMPANY

SDG is the food packaging company able to
satisfy all market demands, having a wide
range of items in its production, ranging
from ice cream cups, glasses for cold and
hot drinks to articles for street food: potato
chips and sandwiches holders, buckets and
trays of various sizes and capacities.

In its 50 years of history, SDG has revolution-
ized the entire production, shifting from shoe
boxes to food packaging line.

The vision oriented to the future and the re-
search towards new packaging frontiers has
always distinguished us.

Since 1993 we developed biodegradable and
compostable disposable articles becoming
the fi st and most important referent in this
sector.
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What distinguished us from other competi-
tors it is the vision towards the future of food
packaging, which today is everyday news.

Our continuous research of materials has
led us to be an important referent for a lot of
centers that study agri-food waste products.
These studies will lead to the industrializa-
tion of some of these products that will have
the necessary characteristics to create a
revolutionary raw material suitable for food
packaging.

The future of food packaging is already here,
within reach.

www.sdgspa.it

Food Abev
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ARE YOU BORN A
PlZZA CHEF OR DO
YOU BECOME ONE?

of Walter Zannoni

| was born pizzaiolo. This is the fourth gen-
eration of pizza makers in my family. Since |
was a child | have smelled the scents of the
products of our land and the passion that
has been passed on to me has led me to
commit to this gastronomic art.

Have you attended any course or school, or
did you have a teacher who taught you the
job?

| started myself in the kitchen, learning by
doing. Then, as the passion was getting
stronger and stronger, | felt the need to re-
fine my skills. | attended several training
courses to improve my knowledge of the in-
gredients and processing techniques.

What is the role of the ingredients in your
pizza?

The ingredients are the essence of my work.
My intention is always to give greater value
to the products of our land. First of all the
tomato, as well as the extra virgin olive oil
and the dairy products. Speaking of which,
we only use the mozzarella cheese produced
by Mozzare, both cow and buffalo mozzarel-
la. The secret of a good mozzarella, beyond
its high quality and freshness, is its balance.
If it is too milky it can moisten the dough, if it
is little milky it can dry the dough while cook-
ing. With Mozzare and its DOP products, we
have found great quality and the perfect bal-
ance.

ca/%éjbt&

PIZZAIOLI SI NASCE O SI DIVENTA?

Nel mio caso si nasce. Siamo alla quarta generazione
di pizzaioli. Fin da piccolo ho respirato i profumi dei
prodotti della nostra terra e la passione che mi e stata
trasmessa mi ha portato a dedicarmi a questa arte
gastronomica conosciuta in tutto il mondo.

Hai frequentato corsi, scuole o hai avuto un maestro
che ti ha insegnato il mestiere?

g | primi passi li ho fatti imparando il mestiere sul cam-

po, 0 meglio sul forno. Poi man mano che la passione
e cresciuta ho sentito 'esigenza di approfondire le mie

! conoscenze. Ho frequentato diversi corsi di aggiorna-

mento per perfezionare la conoscenza degli ingre-
dienti e delle tecniche di lavorazione.

Il ruolo degli ingredienti nella preparazione delle
tue pizze?

Gli ingredienti sono ovviamente alla base del mio la-
voro. Il mio intento e sempre quello di valorizzare i
prodotti della nostra terra. Innanzitutto Il pomodoro,
l'olio extravergine di oliva e i latticini.

Utilizziamo la mozzarella prodotta dall'azienda Moz-
zare, sia quella di latte vaccino che di bufala. Il segreto
di una buona mozzarella, oltre oviamente allaltissi-
ma qualita e freschezza, deve essere il suo bilancia-
mento. Se e troppo lattiginosa inumidisce limpasto,

' se lo e poco rischia di seccarsi in forno. Con Mozzare
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e | suoi prodotti DOP abbiamo trovato una grande
qualita e un corretto bilanciamento.

Limpasto perfetto esiste? .

Limpasto perfetto non esiste. E la professionalita
del pizzaiolo che regala allimpasto la qualita che si
aspettano i clienti. lo preferisco limpasto indiretto,
con un periodo di prefermentazione.

ILforno @ importante?

Per me il forno e rigorosamente a legna, anche se
i nuovi forni elettrici stanno ormai raggiungendo lo
stesso livello di capacita di cottura grazie alle alte
temperature che le nuove tecnologie permettono di
ottenere.

Tre pizze da non perdere nella tua pizzeria.
Sicuramente la Margherita, un classico che valo-
rizza gli ingredienti base di una buona pizza e del
territorio. In questo periodo stiamo proponendo
una pizza stagionale che abbiamo chiamato “Ri-
cordi d'infanzia” poiché ricorda i sapori e i profumi
della tradizione campana. Consiglio anche una piz-
za “invernale” con il classico soffritto napoletano,
sostituendo le frattaglie.

Food Abev
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Is the perfect dough possible?

I'm afraid the perfect dough does not exist. It is the pizza
chef’s expertise that gives the ideal quality to the dough, the
taste that customers expect. | personally prefer the indirect
dough, with a pre-ferment and a longer fermentation.

Is the oven important?

For me, the oven is strictly wood-fired. But | have to say
that the new electric ovens can now have the same level of
baking capacity because with the new technologies you are
able to reach very high temperatures.

Tell us the three pizzas you don’t want to miss in your
restaurant.

Margherita for sure, a classic that emphasizes the basic
ingredients of any good pizza and the products of our terri-
tory. At the moment we are recommending a seasonal piz-
za that we call "Memories from our childhood” because its
flavours recall the scents of the Campanian tradition. | also
highly recommend a more wintery pizza with the classic
Neapolitan “soffritto” (that is a mixture of finely chopped
onions, celery and carrots sauteed in olive oil) instead of
the offal.

X

“Tradizione Campana”

AL LATTE

LATAVO
N Ni20Re

WWW.MOZZARECASEARIA.IT @
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DISTRIBUTE ITALIAN
FINEST FOOD IN [TALY

Trufflie ® Veggies® and EVo® are brands
through which we distribute italian fine t
food in Italy, Europe and Asia. We are a
company born and raised in ltaly that, at a
certain point in its commercial life, decid-
ed to re-establish itself under a new name
with the aim of taking on the challenges
facing its business, which are both inter-
esting and difficult, in an even more deci-
sive manner.

We have always stood out thanks to our de-
termination of wanting to deal exclusively
with Italian products. Rarely, and only in
the presence of products that are objec-
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PRODOTTI, TIPICITA ED ECCELLENZE ITALIANE

Trufflie ®Veggies® ed EV0® sono i marchi attraverso i quali T-Bros
srldistribuisce in ltalia, Europa ed Asia, prodotti, tipicita ed eccel-
lenze italiane. Siamo un’ azienda nata e cresciuta in ltalia che, ad
un certo punto della sua vita commerciale, ha deciso di rifondarsi
in una nuova ragione saciale con l'obbiettivo di affrontare in modo
ancora piu deciso le sfide di un business tanto interessante quanto
diffici e.

Da sempre, ci contraddistingue la nostra ostinazione nel voler a
che fare con soli prodotti italiani. Raramente, e solo in presen-
za di prodotti oggettivamente fuori dal comune, ci concediamo a
trasferte extranazionali. Va da sé, il fatto che rappresentiamo, in
materia di food italiano “originale”, una garanzia.

La nostra storia comincia con l'acquisto e la vendita di prodotto
fresco direttamente dai produttori di diverse zone d’ltalia, serven-
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tively extraordinary, will we allow ourselves to venture beyond national boundaries. It
goes without saying, that in the field of “original Italian food” we represent guaranteed
quality.

Our story begins with the purchase and sale of fresh products directly from collectors in
various areas of Italy. We deal mainly with professionals. We then realized, after gaining
experience and competence in the sector, that a new need was emerging, a need that
led us to go beyond the simple supply of fresh and top-level products. We understood
that it was time to offer our customers something ready to use and which, would attain
the same level of quality they were used to getting.

From this basic idea our range of products was born. The constant is quality, an essential
feature that represents the backbone on which our whole business idea is built. At every
stage of processing our products are subjected to the strictest quality and compliance
checks. Our production uses only the best ingredients available on the market, without
compromise and ensures that these come from suppliers that use sustainable collec-
tion, treatment and processing systems both from an environmental and human point
of view.

With this in mind and with these objectives, we would be honored and happy to see you,
in any role, at our side in helping us to make our mission true.

www.trufflies.it
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do direttamente per lo piu professionisti. Realizzammo
poi, dopo aver acquisito esperienza e competenza nel set-
tore, che stava nascendo una nuova esigenza, un’esigen-
za che ci spingeva ad andare oltre la semplice fornitura
di un prodotto fresco e di primo livello, capimmo che era
il momento di offrire ai nostri clienti qualcosa di pronto
all'uso della stassa qualita a cui erano abituati.

Da questa idea di base nasce questa gamma di prodotti
con la quale vogliamo stabilire un primo contatto con il
grande pubblico, presentandoci come un player il cui se-
gno distintivo vuole essere la garanzia di una qualita fuori
dal comune.

La costante, di conseguenza, & la qualita, una caratte-
ristica imprescindibile che rappresenta il pilastro su cui
si regge tutta la nostra idea di business. | nostri prodotti
sono soggetti, in ogni fase della lavorazione, ai piu ristret-
ti controlli di qualita e conformita.

Produciamo utilizzando solo i miglioriingredienti esisten-
ti sul mercato, senza compromessi ed assicurandoci che
provengano da fornitori che utilizzano sistemi di raccolta,
trattamento e lavorazione, sostenibili sia da un punto di
vista ambientale che umano.

In quest’ottica e con questi obbiettivi, saremmo onorati e
felici di vederti, in qualsiasi ruolo, al nostro fian o nell’a-
iutarci a realizzare questa nostra missione.

www.trufflies.it
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BE PLUS: THE NEW
WAY TO TAKE CARE
OF YOURSELF

The new generations are the future and at
Vicky Foods, an international food and dis-
tribution group, we have a duty to be re-
sponsible by promoting a healthy diet and
lifestyle.

The Be Plus brand is part of the company’s
diversifi ation strategy, which continues
with its commitment to grow and consol-
idate in all food sectors that are a global
trend, linked to healthy and innovative nu-
trition and which covers the new needs of
consumers.

Today we all know the importance of main-
taining an active lifestyle and a balanced
diet. There are more and more people who
care about keeping good eating habits
where natural and healthy ingredients play
a more prominent role. In this context, Be
Plus was born with the philosophy of provid-
ing a quick, simple and rich way to always
have a healthy food hand.

Be Plus is currently composed of a chil-
dren’s line that includes a wide range of
purées recipes in glass and plastic pots, as
well as fif een recipes in fruit-based pouch-
es. Italso has a line of bioactive organic fruit
and vegetable smoothies in a pouch format
that can be taken anywhere and gluten-free
which makes them suitable for celiacs or
gluten intolerant. In this way, consumers
can find the energizing smoothie made with
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mango, apple, orange and tea; the antioxidant
composed of red fruits, beets and quinoa; the
detox consisting of pear, chlorella, artichoke
and spinach; and the relaxant developed with
mango, pineapple and banana are combined
with lemongrass, lime and chamomile. These
smoothies are made with ingredients that pro-
vide organic gardens, which is good for the en-
vironment, as they grow naturally and gently,
and for the consumer, because they recover
the original tastes of food. On the other hand,
the presence of preservatives is also eliminat-
ed, so these foods are assimilated much bet-
ter by the body.

This January, Be Plus will launch new recipes
following this line of creating healthy, whole-
some and tasty products so that people can
enjoy life through food and wellbeing: its new
range of salads made up of four different rec-
ipes such as taboulé, quinoa salad with red
beets, rice and lentils in curry or rice, pulses
and spirulina; its range of salads made up of
dishes such as Russian salad, tropical salad
and aioli potatoes; and a new recipe for Veg-
gie macaroni pasta. On the other hand, in the
starters area, the brand is launching its new
line of spreads which includes varieties such
as hummus, mutabal, a hummus made with a
base of roasted aubergine, and the sobrasada
made with a base of tomatoes and without an-
imal fat; and another of cheese substitutes in
different formats such as grated mozzarella,
sliced cheddar and salad cubes.

All these new categories of Be Plus, which will
be available on the refrigerated shelves, are
clean label and made with natural ingredients,
without preservatives, colorants, or processed
fats and are suitable for vegans and coeliacs.
In addition, all their packaging is recyclable
and thanks to their convenient ‘On The Go’ for-
mat they are easy to transport and perfect for
an active lifestyle.

All the information on Be Plus can be found
on the new website (beplus.com) that has just
launched the brand, which also contains a
blog on trends and healthy habits and an on-
line shop to purchase its products.

www.vickyfoods.es
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METAL TREATMENT TECHNOLOGY

TOMACE SRL

IS ASKILLED
COMPANY WORKING
IN FLUORINATED
COATING FIELDS

Thanks to the experience acquired in over
than twenty years, we are able to grant a
complete satisfaction of our customers,
who are looking for solutions against prob-
lems of corrosion, stick and friction of a giv-
en surface.

The applications are of the most varied:
from packaging machines components, to
food, pharmaceutical, ceramics and rubber
molding plastic industries, to the machines
for wood processing and mechanical engi-
neering in general.

The benefits we have are an easier clean-
ing of coated surfaces, a bigger productivity,
less waste production and a higher quality
of the finished p oduct.

The categories of fluo opolymers are multi-
ple: PTFE, FEP, PFA combined with others
resins, allow to obtain an infini e variety of
products able to enhance its particular fea-
ture for any specific use.

PTFE line - very low coefficient of friction
and “no stick”. Its main use is in the indus-
trial field with a wide ange of applications.
The PFA-FEP-SOLGEL Line includes a
wide range of coatings specifi ally devel-
oped to prevent those products that by
their nature tend to stick to surfaces| pas-
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TOMACE SRL E UNA SOCIETA SPECIALIZZATA NEL SETTORE DEI
RIVESTIMENTI FLUORURATI

Grazie all'esperienza acquisita in oltre vent'anni, siamo in grado di
garantire piena soddisfazione al cliente che va alla ricerca di una
soluzione ai problemi di corrosione, antiaderente e antiattrito di
una determinata superficie.

Le applicazioni sono delle piu varie: da componenti di macchine
per limballaggio, allindustria alimentare, farmaceutica, delle ce-
ramiche, dello stampaggio di gomma plastica, alle macchine per
la lavorazione del legno e l'industria meccanica in generale.
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ta, bakery products and others].
PTFE - VICOTE PEEK Line coat-
ings were developed to improve the
performance of mechanical com-
ponents throught the maximum re-
duction of friction coefficient, both
static or dynamic, even if we have
corrosive conditions.

Molycote line —dry lubrifi ation. The
main benefits of those coatings are
the following: we can treat metals
and alloys susceptible to the ther-
mal deformation or components
with tight dimensional tolerances,
no stick-slip, corrosion protection,
reduction of heat and friction noise,
excellent resistance to tempera-
tures between -195°C a +290°C
PFA - ETFE line combines a higher
mechanical strength to an excep-
tional chemical inertia.

Micro shot peening line with mi-
cro glass and ceramic balls on
stainless steel and aluminum,
eliminates causes of corrosion, en-
suring aesthetic improvement, im-
proved mechanical characteristics,
but also sanitized surfaces.

www.trattamentisuperficialimetalli.it

| vantaggi che si ottengono sono una piu facile pulizia delle superficie rivestite, una maggior produttivita, minori scarti di
produzione, una piu elevata qualita del prodotto fini o.

Le categorie di fluo opolimeri sono molteplici: PTFE, FEP, PFA e a loro volta combinati con altre resine permettono di
ottenere una infini a varieta di prodotti ognuno dei quali € in grado di esaltare la sua particolare caratteristica per ogni
specifi o impiego.

Linea PTFE - ridottissimo coefficien e di attrito e antiaderenza “no stick”. Il suo uso principale & nel campo industriale con
una vasta gamma di applicazioni.

Linea PFA - FEP - SOLGEL - comprende una vasta gamma di rivestimenti specifi amente studiati e formulati per impedire
'aderenza di quei prodotti che per la loro natura tendono ad attaccarsi alle superficie (pasta fresca, prodotti da forno ecc.)
Linea PTFE - VICOTE PEEK - sono stati sviluppati per migliorare le prestazioni di elementi meccanici attraverso la massi-
ma riduzione del coefficien e d'attrito sia statico che dinamico in presenza di ambienti corrosivi.

Linea MOLYKOTE - lubrifi azione a secco. Tra i principali vantaggi: possibilita di trattare metalli e leghe sensibili a defor-
mazione termiche o componenti con tolleranze dimensionali molto ristretti, eliminazione dello stick-slip, protezione della
corrosione, riduzione del calore e del rumore generali dall'attrito, ottima resistenza alla temperatura da -195°C a +290°C.
Linea PFA-ETFE - unisce una resistenza meccanica di qualita superiore ed un’inerzia chimica eccezionale.

Linea MICRO PALLINATURA- con micro sfere di vetro e ceramica su acciaio inox e alluminio, elimina alla radice le cause
della corrosione, garantendo un perfezionamento estetico, miglioramento di ordine meccanico, ma anche sanifi azione
della superficie.

www.trattamentisuperficialimetalli.it
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CARTA REGALO
A GIFTCARD

IKEA

LA SASSELLESE™:
PASTRY ART TOOK
FLIGHT

Sassello is unspoilt nature, silent forests
suspended between sea and hill, small
trails with enchanting landscapes. It's also
adventure, sport, a soft “amaretto” tasted
with friends on a village bench. "La Sas-
sellese”, headquartered here, inspired by
this atmosphere, conceived the prize con-
test “Vinci al Volo”.

Flying, desire for escape, experience nature
and adventure, a spirit also found in the
prizes: Decathlon and |kea gift cards, OLMO
bicycles and, for the final draw, a balloon
flight. The white and red striped hot-air bal-
loon, symbol of this competition, appears on
all "La Sassellese” packages and makes it
easier to identify the brand in stores.
Participating in the contest is simple: just
buy one of “La Sassellese” products. You
can choose between the “Amaretti Mor-
bidi” with almonds and “armelline”, also
available in more versions: multi-fla ored,
chocolate coated and “amarettino” (a small
“amaretto”); "Baci di Sassello”, two small
hemispherical biscuits made from Pied-
mont IGP hazelnuts joined together with a
layer of chocolate and “Canestrelli”, tradi-
tional Ligurian cookies, also produced with
chocolate drops and hazelnut. There is also
a smaller version called “Canestrellini”
classic or chocolate coated.

“Amaretti”, “Baci di Sassello”, “Canestrelli”
and “Canestrellini” received an important
acknowledgment from Beigua Park, UN-
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LA SASSELLESE: LARTE PASTICCERA
HA SPICCATO IL VOLO

Il Sassello & natura incontaminata, bo-
schi silenziosi sospesi tra mare e colli-
na, piccoli sentieri che si aprono su pa-
esaggi incantevoli. E anche awventura,
sport, un amaretto morbido gustato in
compagnia sulla panchina del paese.
La Sassellese, che qui ha la sua sede,
prende spunto dall'atmosfera che si
vive in questo territorio per il concorso
a premi “Vinci al Volo". Volare, voglia di
evadere, vivere la natura e l'avventura,
uno spirito che si riconosce anche nei
premi: Gift card Decathlon e lkea, bici-
clette OLMO e, per l'estrazione fina e,
un volo in mongolfie a che rappresenta
il simbolo di questo grande concorso e
con le righe bianche e rosse, & presente
su tutte le confezioni de La Sassellese
e rende pit semplice identifi are i pro-
dotti dolciari all'interno dei negozi.
Partecipare al concorso & semplice:
basta acquistare una delle confezioni di
prodotti La Sassellese. Si puo scegliere
tra [Amaretto Morbido con mandorle
e armelline, disponibile anche nelle
versioni multigusto, ricoperto e ama-
rettino; i Baci di Sassello, due piccoli
biscotti emisferici a base di Nocciole
Piemonte IGP saldati tra loro con uno
strato di cioccolato e il Canestrello,
dolce tipico della tradizione ligure, pro-
dotto anche con gocce di cioccolato e
alla nocciola. Ne esiste anche una ver-
sione ridotta chiamata Canestrellino
che, oltre alla variante semplice, & rea-
lizzato anche ricoperto da uno strato di
cioccolato fondente.

Amaretto, Baci di Sassello, Canestrelli
e Canestrellini hanno ricevuto un im-
portante riconoscimento dal Parco del
Beigua, sito UNESCO Global Geopark:
il marchio “Gustosi per natura”.
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ESCO Global Geopark site: the"Gustosi
per natura” brand. Thanks to top quality
ingredients and materials, the Piedmont
Hazelnut IGP, eggs from free-range hens
and UTZ-certified cocoa, the fla our is
unique.

The production process and energy con-
sumption are guaranteed by ADR S.p.a,
owner of “La Sassellese” brand, through
ISO 9001 / Standard I.F.S. and B.R.C. / en-
vironmental ISO 14001 / RSPO Roundta-
ble on sustainable palm oil for the Mass
Balance and Segregation levels.
“LaSassellese”, foundedin 1961, allalong
contributes to the diffusion of the typical
Sassello specialties, through a wise un-
lon between ancient and modern and the
ability to understand consumers tastes.
Its high quality products remind the sim-
ple and genuine fla ors of the past.

A tribute to a territory that has made the
‘Amaretti Morbidi” known all over the
world.

www.sassellese.it

Se il gusto non manca, ¢ grazie agli ingredienti
provenienti solo da materie prima di alta qua-
lita: la Nocciola Piemonte IGP, uova da galline
allevate a terra e il cacao certifi ato UTZ.

Il processo produttivo e l'attento monitoraggio
dei consumi sono garantiti da ADR S.p.a, pro-
prietaria del marchio

La Sassellese attraverso certifi azioni ISO 9001
/Standard I.F.S. e B.R.C. / ambientale IS0 14001
/ RSPO Roundtable on sustainable palm oil per i
livelli Mass Balance e Segregation.

La Sassellese e nata nel 1961 e oggi come ieri,
continua ad offrire il suo contributo alla diffu-
sione delle specialita tipiche del Sassello attra-
verso una sapiente unione tra antico e moderno
e la capacita diinterpretare i gusti dei consuma-
tori con prodotti di alta qualita che restituiscono
i sapori semplici e genuini di un tempo.

Un omaggio a un territorio che ha fatto cono-
scere al mondo l'Amaretto Morbido.

www.sassellese.it

184

4,

ue

Food Abev



we ve talked aboub...

A.D.R. SPA AZIENDE DOLCIARIE
RIUNITE

182/184

Via G. Badano, 44

17046 Sassello - SV - Italy

ALCE NERO SPA

ICoV

Via Palazzetti, 5C

40068 San Lazzaro di Savena
BO - ltaly

ALTROMERCATO IMPRESA
SOCIALE - SOC. COOP.

1 COV-128/131

Viale Francia 1/C

37135 Verona - Italy

AMICA CHIPS SPA

I COV-62/65

Via Dell'industria, 57

46043 Castiglione Delle Stiviere -
MN - Italy

AZIENDA AGRICOLA SCRIANI
66/69

Via Ponte Scrivan, 7

37022 Fumane - VR - ltaly

BADIA DI MORRONA

I COV-158/161

Via del Chianti, 6

56030 Terricciola - PI - Italy

BERGADER ITALIA SRL

I COV-12/14

Via Monte Baldo, 14/F

Loc. Calzoni

37060 Villafranca di Verona
VR - ltaly

BIBITE POLARA SRL
70/73

Contrada Margi

97015 Modica - RG - Italy

BOTTEGA DI SICILIA SRL
Icov

Contrada Capraro SNC 97019
Vittoria - RG - Italy

BUSCEMA GASTRONOMIA SRL
74/77

Via G.Donegani, 29

88900 Crotone

ltaly

CAFFE TRINCA SRL
80-81

Viale Michelangelo, 1167
90145 Palermo - Italy

CAREFOOD

INDUSTRIES SDN BHD
78-79

No. 6 Jalan Tembaga SD5/2
Bandar Sri Damansara
52200 Selangor - Malaysia

CARLEVARI SRL

1 COV-82-83

Via Montegrotto, 70

35038 Torreglia - PD - Italy

CASEIFICIO IGNALAT SRL
92/95

Via Vittorio Emanuele, 24
70015 Noci - BA - Italy

CIRO SAVARESE
(ANEMA & PIZZA)
169/171

Via Napoli 208,
80022 Arzano - NA
Italy

COLLEMASSARI SPA
SOCIETA AGRICOLA

88/91

Via di Porta Pinciana, 6 00187
Roma - Italy

COPPIELLO GIOVANNI SNC
1-100-101

Via S.G.Barbarigo, 26
35010 Vigonza - PD - Italy

CP&G SRL - AYO ALIMENTI
96/99

Strada C7 Zona Industriale
09039 Villacidro - Italy

ECOLBIO SRL

| COV-84/87

Via Mar Bianco, 18/20
00122 Roma

Italy

EMILIA FOODS MODENA SRL
102/104

Via Emilia Est, 903

41122 Modena

Italy

FoodAbev

ESKASNC

15

Via degli Artigiani, 23/27
35042 Este - PD

ltaly

F.LLI GUERRIERO
1COV-132/135

Via Gomiero, 18

35010 Villafranca Padovana
PD - ltaly

FIORENTINI FIRENZE SPA
105/109

Localita Belvedere 26/26A
53034 Colle di Val d’Elsa
S| - ltaly

FRANTOIO MORO SNC

2-8/11

Via Montecchio, 27

54035 Caniparola di Fosdinovo
MS - ltaly

GALILEO SPA

110/112

Strada Galli, 27

00019 Villa Adriana - RM
ltaly

GEMELLII DRINKS GMBH
136/139
Hinter den Obergarten 36
60388 Frankfurt am Main
Germany

GROUPE KING PELAGIQUE
16/18

34, Quartier Industriel Hay
Essalam 73000

Dakhla - Maroc

GRUPO BIMBO UK LTD
20/23

4 Heathrow Boulevard,
280 Bath Road,

UB7 0DQ West Drayton
United Kingdom

HOTEL ALLA CORTE
RISTORANTE

SANT’EUSEBIO

140/143

Contra Corte, 54

36061 Bassano del Grappa - VI
ltaly
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IGUS SRL

4

Via delle Rovedine, 4
23899 Robbiate - LC - Italy

IL GIRASOLE SRL

| COV-46/49

Viale delle Industrie sn 92021
Aragona Zona Industriale - ASI -
AG - ltaly

ITALSEMPIONE SPA
24/27

Piazza Matteotti, 15
28845 Domodossola - VB
ltaly

JOLANDA DE COLO SPA

5

Via | Maggio, 21

33057 Palmanova - UD - ltaly

KAASTLUST BV
54/56
Ecomunitypark 2
8431SM
Oosterwolde (Fr)
The Netherlands

LABORATORIO ALIMENTARE
CECCHIN ANDREA E CARLO SRL
I COV-28/31

Via Maglio, 23

35015 Galliera Veneta - PD
ltaly

LORETO CAFFFE’

I COV-32/34

Via Savonarola, 64
96012 Avola - SR
ltaly

MEDSOL SRL

3-40/43

Viale A. Olivetti, 37 Zona A.S.I.
70056 Molfetta - BA

ltaly

MERAVIGLIE SRL

35/38

Via Del Commercio, 16

37066 Sommacampagna - VR
ltaly

NIRVANA SRL - BIRRIFICIO
ARTIGIANALE KARMA

I COV-50/53

Via Marmaruolo, 32

81011 Alife - CE - Italy

NLYTECH SOLUTION SDN BHD
144-145

Penang Sme Centre, L2-7A,
Plot 105, Hilir Sungai Kluang
5, Bayan Lepas Industriai Park
Phase 4, 11900 Bayan Lepas,
PenangMalaysia

ON CAFFE’ SRL
57/59

Via Piave, 79

23879 Verderio - LC
Italy

0OSCAR 78

| COV-146/149

Via Antonio Pacinotti, 10
00015 Monterotondo Scalo
RM - ltaly

OXIANA SRL

ICoV

Via Umberto Biancamano, 25
00185 Roma - Italy

PANTALEO AGRICOLTURA SRL
39

Snc, Str. Comunale Ottava
72015 Pozzo Faceto - BR - Italy

PETIT FORESTIER ITALIA SRL
| COV-44-45

Strada Settima, 1

10095 Grugliasco - TO

Italy

RAVANETTI ARTEMIO SRL
I COV-60-61
Via Marcora, 13

Loc.Castrignano Costa
43013 Langhirano - PR - Italy

SAHYADRI FARMS

150-151

Survey No. 314/1 & 314/2,A/P
Mohadi, Tal. Dindori,Nashik -
422206 Maharashtra - India

SALUMIFICIO MAINELLI
ROMANO SRL

I COV-152/155

Via Valsesia, 21

28047 Oleggio - NO - Italy

SCATOLIFICIO DEL GARDA SPA
166/168

Via Mantovana, 20

37010 Pastrengo - VR

Italy

Food Abev

SHAKTI API FOODS PVT.LTD

1 COV-162/165

Bhogiwal, Malerkotla Ludhiana Road,
Malerkotla 148023 Punjab - India

SIDEA SNC DI CASTELLAN
GIAMPAOLO & C.

1 COV-124/127

Via dei Fiori, 1/A

35018 San Martino di Lupari - PD - Italy

SORGENTI S.STEFANO SPA
19

Via Ponte SN

84033 Montesano sulla
Marcellana - SA - Italy

T-BROS SRL

172/175

Corso Vittorio Emanuele,172
84012 Angri - SA - Italy

TECNOMEC SNC

113/115

Via 0. Boni, 35

43029 Traversetolo - PR - Italy

TOMACE SRL

179/181

Via B. Buozzi, 47

40057 Granarolo dell Emilia - BO - Italy

TRADIZIONE CAMPANA SRL
“MOZZARE”

169/171

Via Cardinale Guglielmo
San Felice, 33

80134 Napoli - Italy

VELENOSI SRL

116/119

Via dei Biancospini, 11

63100 Ascoli Piceno - AP - Italy

VICHY CATALAN CORPORATION
(PREMIUM MIX GROUP SLU)
120/122

Calle Corsega, 272

P. ENT 08008 Barcelona - Spain

VICKY FOODS

176/178

Avinguda d'Alacant, 134
46702 Gandia Valencia - Spain

WORLD FOODS AND FLAVORS SL
156-157

Travessera de Gracia 18-20,
Atico 4 - 08021 Barcelona - Spain
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}V DJAZAGRO

‘ LA FIERA PER LA PRODUZIONE
AGROALIMENTARE

06»09 APRILE 2020

SAFEX Exhibition Park» Algeri» Algeria
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