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LATEST NEM/SIINSICHTS

ALAIN DUCASSE
TAKES THE ITALIANNESS
10 SINCAPORE

Pedrali collecfions embelish Fhe legendary BBR

he Raffles Hotfelis o luxury hofelin co-
T lonial shyle locafed in Singapore. I waos

established by fhe Sarkies brofhers, Ar-
menion Hoteliers, in 1667, The hofelis named of -
Fer rhe Brifish sfofesman Sir Thomaos Sromford
Roffles Founder of Fhe modern Singapore.
The Roffles Hotel immediafely sef an incompa-
rable stfandord wirhin Fhe field of luxury hospi-
Faliry Fhof is confirmed Fo dafe, by enchanfing
fravellers wirh meaningful experiences and o
welcoming service Fhaf is bofh gracious ond
infuirive. Connoisseurs choose Roffles, nol me-
rely for iIrs aura of culrure and beaury. but for
fhe exfraordinary way Fhey feel when in re-
sidence wirh i In fact, they olways arrive as
guests leave as friends and refurn as Family.
First established in Raffles  Singapore in 16906,
Fhe iconic Bar & Biliord Room BBRI has recen-
fly evolved wifth a new chopfer in ifs sforied
history, remaking ifself as Fhe viorant OSTERIA
BBR by acclaoimed Chef Alain Ducasse.

This modern and energefic concepl expres-
ses fhe culinory legocy ond deep passion of
fhe Michelin-starred chef for the IFalion Ri-
viera, Fhrough produce-driven, Fthoroughly-
perfected recipes wirh o confemporary fouch
made using on approach feafuringlocolly ond
regionally sourced produce elevared wirh un-
surpassed ingredients Native o faly.
Sympafrhetic fo fhe hisforic archifecture of Fhe
Bar and Blliords Room, Fhe iconic esfablishment
refains irs original name, sfriking archifecture
ond iconic Floor files, paying fribute fo iFs origins
as o social gofhering space.

In the hearf of the restauront, a large open
kiFchenis oversailed by a sfriking blue sculprure
fhal suggests a gionf Fish moving Hhrough Fhe
seq,

LATEST NEWS
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\Wirhin Bar & Biliord Room [BBR), Studio
Jouin. Manku hos creafed o confem-
porary setfing which is sympafhetic fo
Fhe colonial orchifecfure bur Fhal will
Fronsport guesfs fo the sea, fhe light,
Fhe fFosfes and fhe smells of Fhe Me-
diterraneon.

The light ond bright inferior is war-
med by Fhe lively yel fine fones of the
uphoalstered armchairs and barstrools
from Ester collection, surrounding the
centerpiece open kicchen. Designed
by Pafrick Jouin for Pedrali, Ester is
a mix of ergonomics, elegonce ond
funcfionaliry. IFs soft and graceful ines
along wirh Fhe greaf comforf offered
by fhe seaf made of polyurethone
foom wirh elasfic belfs, resulr in a pre-
cious monolifh made of leather, com-
plemenfed by refined die-cast alumi-
nium legs.

Thanks fo ifs cesrhefic and Funcfional
features, this collection confrioures fo
moke even more welcoming Fhe mosk
ourstanding resfauront dining room on
Fhe infernafional scene.

LATEST NEWS
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LATEST NEWS

The enchanting seffing is complemented by a wide
aFmospheric oufdoor fFerrace, enveloped by fFropi-
cal fFoliage. This vibe is enhonced by fhe presence
of Panarea collection by CMP  Design. The idea
behind Panarea is roofed in fhe Mediferranean
coastline, and in Fhe colours and refreshing breeze
of an outdoor dinner on a sea-facing ferrace, on
a pleasont summer day. Light, sunny and elegont,
Hhese armchairs and lounge ormchoairs Feature o
frodfional element hond-woven in IFaly gronfing
an elegont oppearance, as wel as o fhree-dimen-
sional, grophic rigour. On Fhe seal rests o comforfo-
ble cushion padded in ary-feel polyurerhane foom
Fhaf dries quickly andis covered in Fabric made from
Fhe same Fhread os fhal used fFor Fhe woven ele-
menf. Here Fhe cushions are in Ferracofta fones, like
the Flooring, while Fhe frame pairs wirh Fhe grey hue
of Fhe woven element.

ESTER
Ester colection of seafingis a mix of elegonce, ergo-
nomics and Funcfionaliy. The affenfion fo defalls is
everywhere. The resulr is a precious monolifh made
of leafher complemented by refined die-cast olu-
minium legs or cenfral fourstar sfeel base, wirh or
wirhout castors. Seof made of polyurethane Foom
wirh elasfic belfs on a steel structure,

The colection includes chair, armchair, sfool and
POUF,

Materials: seaf in polyurefhane foom on a steel
strucrure; die-cosl aluminium legs or cenfral Four-
sfor steelbase, wirh or wirhour costors,

Finishes: upholsfery in leafher, simil learher or fabric:
aluminium in nickel or brushed bronze finishes, onti-
que brass or fifonium.

PANAREA

[ Jesion SIC)

The idea behind Panarea is rooted in the Medter-
ranean coaosfline, and in fhe colours ond refreshing
breeze of an oufdoor dinner on a seo-facing fer-
race, on a pleasonf summer day. This collecfion of
outdoor seats, including an armchair and a lounge
armchair, feafure a fradifional element hand-wo-
ven in lraly as a sign of respect for and dedication fo
IFolion craffsmanship. The wide and curved backrest
is woven in polypropylene cord which creofes on
original geometfrical paffern and wraps around Fhe
Fubulor steel frame as Far as Fhe armrests This use
of cord emphasises Panarea’s elegont oppearance
and opfimises Fhe weave, resulfing in o double cur-
varure Fhal gives the chair a Fhree-dimensionaliy
and graphic rigour, as wel as making I fronsparent;
easy o move ond suifable For ourdoor use.

The lounge armchair comes with o wide seof and
a high backrest whose curvafure fraces virfualy o
circular space of relox and convivialiry.

A comforfable cushion in dry-feel polyurefhane
foom Fhat dries quickly and covered in Fabric made
from Fhe same yarn used for fhe woven element.
Moaterials: & 20 mmm steelfube frame powder coated
for ourdoor use, seal wirh steel slafs, polypropylene
cord. Seaf cushion in dry-feel polyurefhone foom
upholstered wirh polypropylene yarn Fabric suirable
for ourdoor use.

Finishes: beige frome wirh sond cord, Ferracofta fro-
me wirh ferrocotta cord, blue frame wirh blue cord,
block frome wirh grey cord. Sond, Ferracofto, blue
grey or pink cushion.

Skackable

www.pedralicom




BIALETTI COFFEE

THE ITALIAN RITUAL OF COFFEE
IN EVERY CORNER OF THE WORLD

As the undisputed leaders in the field

of coffee preparation, here at Bialetti we now

extend the ltalian ritual of coffee to the world

of cafes and restaurants.

Refined blends as in the classic tradition of the best
Made-in-ltaly coffee, excellent coffee machines,
accessories that are both functional and elegant.
Everything you need to recreate a welcoming and typically

ltalian atmosphere in any part of the world.

Become an authorized professional dealer
of Bialetti in the Middle East and join
a truly excellent company.

For more information:
giovanni.ghislandi@bialettigroup.com www.bialetti.com



Bialerh and IFalion
Espresso: Rediscovering

Fhe Rifual of Coffee

Folion  espresso is  known
around Fhe world for irs qualify
ond excellence. Bioleffi embod-
les Fhis hisfory and celebrates i
wirh a collection inspired by IF-
aly's most beloved ciries: Mlilan,
\Venice Rome, and Naples rep-
resenfed Fhrough fhe aroma
of coffee. A sensory journey
ready Fo be exporfed world-
wide.

F Fhere’s o single aroma Ffhof's
able fo make any Iralion feel
o home, embraced in a sus-
pended moment, IF's definirely
Fhaof of coffee Coffee is a dai-
ly rifual which engages all of
Fhe senses smell and faste of
course, bur also sight, wirh Fhe
cream offering a prelude fo
enjoyment, fouch as Fhe hond

HOQ ECA\NT[KNAW;NAL

caresses fhe warm cup, ond
finally hearing, wirh fhe sound
of Fhe gurgling moka pol.

Coffee in lraly isnt a bever-
age, iF's a moment, a perfect,
finike, and grafifying fraction
of fime.

This is Fhe phiosophy wirh
which  Bialeffi has exporfed
Fhe rifual of coffee around
Fhe world, recreafing a corner
of Iraly even Fhousands of kilo-
mefres away from Coccadlio, in
Fhe hearf of Lombardy, where
Fhe coffee beans are roasted

Thanks fo Fhe producls avala-
ble for Fhe professional secfor,
Fhe perfect espresso can foday
be found everyuhere from
NMumbai fo Defrolf, and Fhere



ADOMA OF COFRFEE

sory journey, al fo be exporfted




isn- an IFolion ouf Fhere uwho doesnt im-
mediarely recognise IFs Flavour.

The oblify fo appreciafe if, even for
non-ralions, is akin Fo automarically un-
dersfanding Fhe allure of a Ferrari. some
Fhings ore just inskinctive.

The range of professional blends was
inspired by four IFolion cifies. Tasfing
Fhem is like Faking o Frio Fhrough ro-
ly. from Fhe norfh of Fhe peninsula all
Ffhe way Fo fhe sourh, experiencing
every aspech of fhe rirual, because
IF's Frue Fhat coffee provides a breok
From our roufine, Fhen i's also frue Fhal
IF assumes different culrural values de-
pending on where you are

Thus Miano, the ciry of fashion ond
aperirifs wirh ifs frenefic pace aond fhe
sound of Fhe froms raffling by in fhe
background, reveals full Floral nofes ond
o soff flavour: o delicare version of cof-
fee lke Fhe elegance of cerfain ouf-
FiFs. Irs 100% Arabica [Colombia Excelsol
grous slouwly aF on elevarion of 2300
mefres, providng lorge lbeans of ouf-
sfanding qualiry.

Meanwhle, Venezia is enchanting,
wirh a sfory rhal recalls Fhe pash, uwhen
coffee firsk arrived from fhe Easf on
wooden ships, exuding a spicy vani-
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lo aroma. To recreafe fhis foday fhe
rmonsooning fechnigque is used, or rafh-
er Fhe practice of alowing Fhe Indion
rmonsoon winds fo caress Fhe plants for
monfhs, before pouring Fheir produck
iNfo our cups.



Roma is infense and powerful, like Fhe
caopiral of Iraly, regaling us wirh Fales of
emperors ond herces Ifs Flores-origin
coffee cant help bur present you wirh
cocoa and vanila nofes, in a perfech
balonce befween Arabico ond Ro-
busia.

Finally. Nopoli exudes all of irs Neapol-
Fan viralify wirh o dark roask ond deep
body as well os a persistent Flavour of
chocolafe ond spices A coffee of Indio
Cherry origins, For Fhose who, wirhour
mincing words, love Fhe sincerify of an
espresso which leaves ifs mark.

The perfech coffee offers a balonced
Flavour. Herein lies Fhe Frue orf of blend-
iNng and roasting according Fo fhe fro-
difional ‘rofafing drum’” melhod, uwhich
creafes Fhe fypical aroma of Iralion es-
presso. An aroma which is evoluared
by a feam of professionals from Fhe
InfFernalional Insfirure of Coffee Tasrers,
in order Fo always provide an impeccao-
ble experience,

IFs sfrange Fo Fhink Fhaf Fhis marvellous
alchemy. as well as Fhe success of an
IFalion company whose moka pof is on
display af Fhe Triennale Design Muse-
um in Milon and rhe MolVIA in New
York Ciry, con be offrioured first and
Foremost fo Fhe genius of one man,
Alfonso Bialefti, who had a simple, yef
shimulaling, objective: Fhat of preparing
bar qually coffee of home. The moka
pof was born in his laborarory - in o
journey Fhal began in 1933 and con-
Finues unfalreringly fo Fhis day - and
his ingenuiry, inspired by FuFurism liF's no
coincidence hal fhe material used is
steel fast, sfrong, and durable, ke caf-
Feinel, was Fhe first sfep in o success sfo-
ry made possible and confinued by his
son, Renafo, who is immorfalized in fthe
brand.

For fhe restauront, bar, and hofel sec-
For, Biolelfi offers professional machines
Fhal are copable of adapfing fo vari-
ous environments, wirh characferis-

HOREC A ernatonaL




Ficaly elegaonf lines ond on unfaiing
affenfion fo design. Complefing Fhe
range of products is a series of service
and communicalion malerials Fhaf rec-
reafe o Fypically Iralion afmosphere in
different environments. A collechion of
objects, including espresso cups, Fhal
make I possible fo give one’s business
enormous personaliry and Fo copifal-
lse on Fhe relevance and repurafion of
Fhe brand fo one's own beneft:.
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Bialerti Foday exporfs fo five confinents,
allowing consumers everyuhere fo ex-
perience rhe rirual of Iralion coffee
The aroma of espresso mokes people
fFeel o home in every corner of fhe
world.

To porficipale in fhis project and be-
come one of Bialeffi's professional dis-
Friourors, wrire fo
giovanni.ghislandi@bialeftigroup.com
wwuwbialefti.com
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We have created a line for professionals, MOLINQ
where the essence of the raw material is unique, ROSSO
organic and healthy.

uuuuuuuuuuuuuuuuuuuuuuuuuu

R WWW
* |
'S Tl

Www.maolinorosso.com



Crafrsmanship
and INnnovalion

\We have creafed aline for professionals, uhere Fhe essence
of Fhe raw maferial is unique, organic, and healrhy. The Or-
ganic Flour 'SFOCLIA BIO™ of Anfico Molino Rosso, has been
designed fo produce puff pastry. milefoglie, cannoli Fons and
croissonfs. The craffsmanship skifully carried our by Fhe Miran-
dola Family For Fhree generalions of milers is now enfrusted fo
experienced and gualfied miler colloborafors uwho preserve
Fhe Fradifion and use modern Fechnologies, especially in Fhe
Field of food safefy. \We ourselves are consumers and we fry
every day, wifh simpliciry and humilify, Fo improve Fhe qualiry
of our Hours, satisfying Fhe needs of our cusfomers, quesfion-
INg, and frying o respect, as much as possiole, Fhe noble uork
of Fhe farmers uwho, Fhroughour hisfory, have been imporfont
archirecfs of Fhe mainfenance of biodiversiy.

For us, qualiry is synonymous of responsiblify. such as ensur-
iNg o Fruly healrhy produck, Fhrough precise and sfrick proce-
dures Fhaf also include analysis of Fhe raw material Fo ensure
Fhe Fofal albsence of pesticides ond chemicals In addifion, we
carry our specific checks on glyphosale fhe most used her-
bicide in Fhe world ond Fhe cause of many palrhologies. In our
company Fhere are 2 laborafories, where Fhe incoming goods
are sampled. \We also produce glufen-free organic Flour in o
dedicafed plont.

To guaranfee fhe healrh of our cusfomers, we hove a ded-
icared laborafory where all Fhe flours are analysed bolh in-
coming and ourgoing, Fo verify Fhe presence of glufen below
10 PPM Parfs Per Milion, a Fhreshold cleorly lower Fhon Fhof
provided by low (20 PPMI. The research, the choice of row
malerials, Fhe susrainabiliry of Fhe supply chain, Fhe cleaning
of planfs, Fhe discipline in Fhe applicafion of fhe sysfem, Fhe
passion, fhe aworeness of fhe dfference between good
and less good, are fhe basic principles Fhof Anfico Molino
Rosso applies every day.

wwuimolinorosso.com
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SFOCLIA BIO

Fhe essence of Ffhe row maferial is unique, organic, and healrhy
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We are looking for agents and distributors in foreign countries.

www.gtagiupponi.com
Contact: info@gtagiupponi.com - export@gtaprofessional.it




Sfemau Srl: high qualiry
wood floorings

Sfemau Srl wos founded in Rome af Fhe end of /0 years,
producing and froding high qualiry uwood Floorings, furning fo
Firms and privare Cusfomers,

Thaonks fo our dedicafion, passion, Fhe professionaliry, affen-
Fion fowards furnishing ond design new Ffendency, cure in
defalls, high qualiry, cerfificafed and carefully selechioned raw
malerials, Srfemau Srl has always been a leader firm in Fhis
area. Thal is why we can satisfy all fhe personal cestefical
and ecomomical requirements,

Srermou Srl. makes wood info art. Raw maferiols derive from
allover Fhe world, bur Fhe whole production cycle Fakes place
in our Facfory, based in Rome: sfarfing from fhe cufting fo
Fhe drying process, from Fhe drowing Fo Fhe project, from Fhe
choice o fhe secfion, from Ffhe caliorafion o Fhe listels, from
Fhe plonning Fo Fhe working, from Fhe varnishing fo fhe pack-
aging. Thal is uwhy our goods is cerfificared 100% Vade in IFaly
and all floors are CE marked,

\We can realize several productions and finishing Fhanks fo
Ffhe copious wooden species avalable, fhe mosk innovalive
and modern machineries and our professionall skaff.

Nor only Solid \Wood Parquel, 2 Layers Prefinished Parquetl,
3 Layers Floafing Parguet, Outdoor Decking Parquel, we
also redlize Lominafe Floor, LV T and SPC Floor ond Ourdoor
Decking \WPC.

To add value fo luxurious ond refined localions, Sfemau Srl
produces presfigious haondcrofred works as wel chevron cur,
steps, files, borders, mosaics, geometric uood files,

Srermau Srl offers also consulranf’s advices and has several
products for Fhe loy down and mainfanance of allfloors [glues,
erimers, cemenfs, impregnaling, varnish ond defergents, for
Furnishing complements Iskirfing boards and profies] and for
Fhe merchandising lexhibifors and Folders)

wwuJu.skemausrlif
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NEW TENDENCY

sarisfy all Fhe personal cestefical and ecomomical requirerment's
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Buscemao
Castronomiao:
Professionalism, qualify

BUSCEMA CASTRONOMIA SRL hos been acfive since
198/ andhas a planflocafedin Crofone a fouwn in Sourhern
Faly. precisely in the region of Cdaldbria. The plonf is locared
on an area of 13000 m2 of which 4000 m2 are covered ond
I is equipped wirh advanced sysfems ond fechnologies in
order fo guarontee fhe highesi hygienic-sanirary sfandards
iN Fhe production of gastronomic specialries.

Al Fhese measures are pur info place wirh fhe aim of en-
suring sofefy. confroling risks and sfrengrhening cusfomer
Frust.

Professionalism, qualify, always placing Ffhe cusromer af Fhe
cenfer of our affention and fhe search for confinuous iIm-
provement- are Fhe principles Fhal have dluoys characker-
ized our work. Said principles Fransiale dally info an accurare
choice of raw maferials used for fhe preparafion of food,
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CASTRONOMIC SPECIALTIES

ensuring safety, confrolling risks and sfrengfhening cusfomer Frusk.
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IN o production process adopfed fo e diclar-
edrules on hygiene confrol of products ondin o
service hat, fhanks fo o widespread distriburion
nefwork, alows us fo supply ol our cusfomers
weekly, borh in IFaly and abroad. Among our
mosl- important products we offer griled auoer-

gnes, roosted peppers, griled courgeltes, dried
Fomalces and many ofher specialhies in ol, uhich
are presenfed in elegon vacuum-packed froys,
For Fhe refal ond Horeca channels

www.onficalatteriadicrema.it



Faly In hot
and frozen coffee

This is Nik Finell Cafe, uhich was born as workshop run by
IFs Founders respeching coffee radiion. Affenfion paidin
disseminaling coffee culfure and producing high qualiy
plends made possitle e spread of ifs historic brond ac-
cording fhe old Iralion Fradifion frough Fhe production of
roosted coffee blends ond Fhe mosi- affentfive selection
of srarting materiols from cerfified chains Fhroughour Fhe
world

Nk Cofe is a young and dynamic coffee wirh innovarive
fFeafrurings which allow fo sarisfy all the Fasfes in fhe world
mainfaining ifs sfrong Iralion idenfiry.
Tradiionalexrrachions such as fhe fFamous espresso served
N Fhe best bars in Iraly, Vloka exiraction in accordance
wirh Fhe Irallon homemade fradifion, compatitle copsules
wirh Nespresso Sysrem made wirh fhe ideal grain size in
order fo achieve an unforgeftable faste, our special fro-
zen exirachion mefhod in which coffee just roosred ond
grounded is obfained drop by drop [ up to 16 h | provides
a rich and ful-oodied Faste due o he long extroction re-
sulfing In o complexe aromoafic profle of chocolafe Nofes
ond an infense and persisrent coffee afferfaste

Nk Caofe Follous Irs coffee beans in Fhe whole process,
choosing affenfively irs providers and planning Fhe roost-
INg progroms once rhe beons have gone fhrough accu-
rafe assessments and confrols, ensuring FUll respect of s
orgonaolepric properties

Our blends are fhe resulr of confinuous offempls ond
Fashings, ensuring  fo our consumers he real old Iralion
Frodifion espresso faste, symbol of made in Iraly. FINELLI
CROUP SKL haos been

FINELLI CROUP SRL owner of Nk Cofe has been corry-
INg on he phiosophy |, based on respect For people ond
Fhe environment, in oddifion Fo love and care for good
coffeeThis responsibliry corries our foday in o fFactory
Fhaf uses only 100% renewable energy, in fhe choice of
packaging wirh louw environmenfal impack ond o select
only coffee planfafions where Fhe work is manoged in o
responsidle way A responsioiify Fhaf is demonstrafed nof
only by Fhe confinuous grouth of Fhe company lwhich
fodoy exports all over the world)

Since 2021 Agust has parficipared in Eko ACRO CROUP
Impaffo Zero® environmenial sustainabiliry  project o
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Fhe real old Iralion fra
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compensafe for fhe CO?2 emissions generaled
by Fhe produchion cycle wirth new oxygen | is
raking

The potented Tech Agrarion Profocal [TAF] is
Faking words and promises of a befter Future fo
e nexi sfage foon encrypled formula ensur-
INg Fhe franslafion of fhe highest ESC standards

iNfo operafing principles for a susfainable ond
equifadble agriculrural business model. Using TAP
Technology fo monifor ond monage sol-foshel,
enables us fo drive ecosysferns Fhal secure ond
Fhe production of healrhy foods

wwwfineligroup.com

NIK

CAFE

NIK FINELLI CAFE

the real Italian coffee

AN ALL -ITALIAN
TRADITION

FINELLI GROUP S.R.L.
Via Montenapoleone 8 - 20121 - Milano (
+390282958697 - info@nikcafe:it
www.nikcafe.it



Production of Umbrellas
for Cardens and Exteriors

Scolarois a company Fhaf wos esfablished more Fhan 40 years
ago as an arfisan laborofory of DOC umbrellos,

Bolstered by fhis experience, foday i exporfs s produchs fo
more Fhon /0 counfries worldwide, ond from a simple produck
iNnfended Fo profect people from Fhe sun, iF has creafed an
elegant Fool For cusfomised décor.

The design. new Fechnical solurions, ond Fhe combinalion of
Fhe best maferials are whal characterise fhe evolurion ond
use of ifs umbrellos, all of which are guoronfeed by on enfirely
IFalion production process.

The compony's wide range of products is concelved for fhe
confraclk design seclor, garden décor, ond Fhe adverfising in-
dustry and is made up of wooden ond oluminium umbrellos
wirh a cenfral or laferal pole and wirh o felescopic frame.

Developed and produced in fhe company's production facil-
Fies in Casale di Scodosia [PD), Scolaro's umbrelas are charac-
Ferised by exfroordinarily high qualiry which makes Fhem par-
Ficularly durable and suirable For infense and professional use.
The whole range of products is visible wirhin Fhe DESICIN cofo-
logue, which caon be browsed on Fhe websire or by requesting
I from our sales nefusork,

Thonks Fo careful and dedicaled sfudies in Fechnology and
engineering, Fhe company's experfise and oufsfanding arfi-
san craffsmanship have evolved and been perfected: "\We've
creared a new fFurure for Fhe way external spaces are expe-
rienced, dominafed by Fhe synergy befuween fechnology, er-
gonomics, design, and innovalion.”

Colaxia is a product of fhis synergy, a new generalion of re-
Fractable side-arm umbrelas wirh assissfed opening/closure,
Fhrough Fhe use of a gas spring, which immediafely affracred
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affenfion andinferest in is very firsk exposi-
Fions, going on fo become Fhe mosf impor-
Fanf new produchk of 2018 in Fhe umbrella
secfor.

Over he years Golaxia's range of products
has been enhonced wirh Fhe folowing
models

- DUAL; 2 umbrellos anchored fo Fhe some
shruchure, which con be posifioned oppo-
sife one anofher or side-by-side;

- QUATTRO: 4 umbrellas anchored o fhe
same sfructure, which make IF possiole Fo
cover a surface area of 36 m? wirh a sin-
gle cenfral supporf, Fhus reducing if's Fool -
orink.

Thaonks Fo irs inear and harmonious design,
Colaxio can be adopfred fo every need
and archifectural sfyler in o hisforic piazza,
on a large ferrace N a spacious garden,
and in Fhe resfaurant industry.

New producls which we presenfed in
2021 the new TIMBER COLLECTION wirh
aluminium frame and wood-effect defalls,
Freared Fo be resistonft fo salr waler and
U\ degradalion.

An innovafive look Fhaf's very popular in
Ffhe oufdoor secfor, now ovaildble In fhe
Asfro, Dual, and Quaffro models wirh 2 or 4
umbrellos anchored o Fhe same struckure.

wwwi.scolaro-parasoliF

EXTRAORDINARLY
HGH QUALITY

oufsfanding arfisan craffsmanship
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The ancienf fradifion
Fhal meels Fhe most
modern culrivation
Fechniques

dePuppi

JustFo give you anidea of he historical background, Fhe estare
has been infhe de Puppl Fomily For generalions, OF Tuscon or-
igns, fhe de Puppi's descend from he renouwned Cuidl Famlly,
lords of Poppi [Arezzol but the war belfuween the Cuelfi's and
Chibelini's in Fhe Xlirh ond Xlikh cenfrury crealred o conflick wirhin
e Fomiy and, as a resulr, a bronch lefl Tuscany and seffled in
Friul; Fhus creoling a new sfory. Once esfablshed in Fhe region,
Fhe Fomiy fook porf in fhe counci of fhe nobiliry in Cividale. Lond
ouwners ond leaders of mercenary froops, fhey gave o Frivl o
series of prominent figures uho dishinguished fhemselves in poli-
Fics, low ond in Fthe ecclesiasfical hierarchy. In recognifion of Fheir
importont confrioution, N 1703 Leopold | of Ausfria honored he
Fomiy wirh Fhe fifle of Counfs of Fhe Holy Roman Empire;

Bur beyond hisfory, the family hos dluways ployed on aclive
role In vificulrure, now combining iNnnovalion wirh a firm belief
N Fradifion ond respech for e lond, ol managed by a young
generation. \We own 30 hectares spliffed in Fuso different- are-
as Fhe first surrounds Fhe winery in [Vloimacco, fhe second is In
Rosazzo ond Manzano, wirh a fofal production of aoour 0000
polfles ond fwo different selections. The de Puppl one is e
basic, characterized by fresher and more easy-arinkable wines,
insfead Fhe Rosa Bosco is the higher selection uwirh more siruc-
Fure ond complexiry, aged inbarrels for a Few monfhs/years

DE PUPPI

The ancient fradifion Fhol meefs fihe most modern culkivarion
Fechniques. The esfare has been in the de Puppi Fomly for
generations. OF Tuscon origins, fhe de Puppi's descend from
e renowned Cuidi Fomily, lords of Poppi in Casenfino,

A branch of fhe fFomily leff Florence ond seffled in Friul in 1200,
Thus crearing a new sfory, fhaf of e de Puppi's

The property occupies o sires one of opproximalely fFen hec-
Fares in the hils of Rossazzo in the heart of fhe Coli Oriental
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NNOVATION

now combining innovation wifh a firm belief in Fradifion and respect For Fhe lond
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:Rosa Bosco dus Olylas

zlsall Jhsll 63 RIBOLLA GIALLA

@I SAUVIGNON BLANC

“BOSCOROSSO” plgé Jasy MERLOT

Chapenoise da),b Js ¢ guall plszad) 132 4ill BLANC DE BLANC

www.depuppi.it
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del Friul, an orea which favors the produchion
of high qudliry wines  The second sire found
iNn Moimacco [3 km from Cividalel is of oround
Fuwenfy hecfores and is also where Fhe Family
vila and celors are locared

WHTE \WINES Chardonnay, Frivlano, Pinof Cri-
gio, Sauvignon, Rioola Cialla

RED \WINES Merlof Refosco dPR Cabernet
Sauvignon

REFOSCO CATE: s the resul of a selection of
our Fop refosco’s varieties agedin French ooked
barrels

RBOLLA CALLA SPUMANTE EXTRA-DRY:
\ery fresh and delicare sparkling wine, made
wirh charmal mefod

ROSA BOSCO
RB label waos born in 1998 for Rosa Bosco's will
a wine accomplisher, a small legend in the Fri-

ul's cenclogy world For many years Roselfa
boughl Fhe grape from vine growers, uwho lef
her grow Fhe vineyord in accordance wirh her
requirements Roseffa makes uine uirh o specif-
ic aim: Fhe qualiry wirhout compromises

In July 2006 Rosefta fronsferred rhe heodguor-
Fer fo Fhe cellar of confi de Puppi, in Mloimacco,
near Cividale delFriul. "Vila de Puppi' is an histor-
ic fForm and dfrives its origins in Fhe regions sfory
since 1300.

Roseffa greal experience and savoire faire, fo-
gefher wirh old fradfions and fhe newest Fec-
nologies in wine-moking of *Vilo de Puppi” alow
Fo obfain Fhe Fop of quallry:

The selection of Rosa Bosco wines:

\ery parfumed RBOLLA CIALLA

A rich SAUVICNON BLANC

A structured VERLOT L BOSCOROSSO!

www.depuppiir




spidocook

Spidocook designs, develops and
monukactures products fFor Fhe
professional cooking

Technology. design and
performance come fogelher in Fhe
confinuous search for professional
solufions for Fhe world of modern
calering, able Fo safisfy Irs consfanfly
evolving needs

Since 1993 our cooking sysfems have
satisfied Ffhousands of operafors and
professionals in Fheir daly demand
for qualify professional  solufions.
Today, wirh soles and deliveries
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N over 60 countries worlduwide,
SpidoCook is a fruly global parfner
For all operafors Fhal are looking For
qualiry professional cooking solutions.

The Spidocook™ producfs | 100%
NVaode in Iraly , are designed fo make
your daly work extremely simple
and safe. Reliabiify,  Fechnology,
ergonomics, compack  dimensions
are just some of Fhe peculiarifies of
Spidocook™ producfs The unique,




QUALITY PROFESSIONAL

COOKING SOLUTIONS

professional solutions For Fhe world of modern cafering
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modern and essenfiol design is easily
iNfegrared info any environment.

The SPIDOCLASS™ gloss-ceramic  grills
are perfect for fask fFood resfauranfs and
con be a valuable fool N Fhe kirchen.
The glass ceramic confact grills can cook
many producls from sandwiches and
focaccia fo griled meal or vegerables,
providing excellent resulrs.

The new dloss-ceromic SPIDOFLAT™
griddles cook meal, fish and vegelables
homogeneously. The Fflavours remain
INfactk even IF different foods are griled in
sequence. They are cerfainly safe in use
and easy fo clean, giving ocbvious benefirs
IN Ferms of energy savings and increosed
produchiviry.

The CALDOLUX™ Cook & Hold is a sfafic
oven for Low Temp Cooking Imox 120°C]
ond Hold [max 100°C), wirh Full cycle up o
mox 10+10 hrs. CALDOLUX™ use allouss
maximum refFurn oninvestment, Fhanks fo
greafer vield energy efficiency. reduced
lobour and infeligent use of space.

The CALDOBAKE™ compach elecfric
ovens  for Pasfry ond Bokery  ore
designed fo meel fhe most ambifious
qualify and business challenges . There
s no room for error in professional
food service, and fhe CALDOBAKE
ovens provide uniform baking wiFhour
compromise ond perfect Fexfure and
struchure of he baked products.

www.spidocook.com

SPIDOGLASS

GLASS CERAMIC CONTACT COOKING SYSTEMS

spidocook

PROFESSIONAL BY DESIGN

UNBEATABLE PERFORMANCE
Up to 400° C Maximum Temperaturea

SAVINGS OF TIME AND ENERGY
Up to 60 % energy consumption saving

QQ Unleash your creativity . In addition to heating sanswiches and toasts. ﬁg
with 400°C you can grill meat. fish . vegetables with superlative results

The combination of innovative infrared heating system and
sophisticated thermal insulation structure allows to minimize heat

and fast times losses, with real savings on energy consumption.

+*EASY CLEANING AND MAINTENANCE
* Fast to clean and always ready to use in 5 minutes
N Simple and effective 5 min cleaning procedures, specific detergent

prodcts to maintain maximun performance over time ..

PROFESSIONAL MATERIALS
Reliable and long-lasting

Non-stick glass ceramics tops . AISI304 pressed stainless steel
structure. Weights reduced by 30% compared to traditional cast iron
systems.

WWW.SPIDOCOOK.COM



Mokador: 100%
exfraordinary coffee

Since more Fhan 50 years [Viokador is Fhe expression of
a high qualiry coffee and over Fimes has esfobli-shed
Fself as one of Fhe excelences of Iralion espresso in
Fhe world. Since 196/, year of ifs Foundation, Mokador
has never sfopped growing aond Foday IF exfends
over Fwo production plants, bofh locafed in Feenza
and bofh dedicaled fo o specfic sales chonnel. The
Firsk plank is dedicared fo Fhe Ho ReCa. markel wirh
a production of abouf I milion and 200 Fhousond kg
of roasted coffee beans per year while Fhe se-cond
one is Fully dedicared fo Fhe O.CS. [Vendingl market
wirh a production of about 95000000 befween cop-
sules ond coffee pods.

The most imporfonf value for Mokador is ‘Re-
spect” 'Respect” for s products ond Respect” for
s cu-sfomers, The confrol of Fhe whole production
chain, sfrarting from green coffee purchased in fhe
Pro-ducing countries o ifs shiomentf Fo Iraly and final-
ly Fo s roasting ond packaging process, allouws Vlo-
ko-dor Fo provide a 100% extroordinary” product and
consumpfion experience always more susfainable
and environmentally friendly.

For fhis reason, on 2010, o taillor-mode” pholovolro-
ic sysfems have been insfalled on both production
plonfs. Cosfonfly monifored fo guoranfee Fhe perfech
balonce befuween industrial efficiency ond lower en-
vironmenfal impack.as fo avoid unnecessary waoste
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HICH QUALIT\/ COFFEE

of Iralio N Fhe world
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of energy and fo alow Mokador fo produce
aboufr 25% of ifs energy needs  The remaining
/5% Is purchased from oufside and comes from
renewable sources Thonks fo Fhese choices, In
2019 Mokador received Fhe coveled recognition
of 100% CERTIFIED CREEN ENERCY,

AF Fhe some fime, Fhe environmentfal susfainabili-
Fy process has been extended o Fhe sales chan-
nels un-der Fhe claim "Lef’s buld fogefher abefter
Furure’. In Fact, since 2018 Mokador produces 100%
compo-stable pods DINCERTCO cerfified which
s an infernafional recognirion cerfifying Fhe com-
postabiliry of cof-fee pods,

In 2020, Mokador sfarfed Fhe production and sell-
iNng of DIVA, a new exclusive capsule sysfem, in
which all Fhe components Fhal buld up Fhe cap-
sule [Easy Peel capsule) and Fhe packaging, caon
be divided and di-sposed separately for sepa-
rafe collection.

For more info please visir wwwmokador.if

A100% extraordinary team

Two excellences running together in the same
direction. You can find the same energy and passion
of UAE Team Emirates in a Mokador Italian Espresso.

\u‘”ﬂ\ MOKADOR

official supplier

MOKADOR folowss © £ in MOADORT

e TOO . STRAORDINARIO




ITALIAN
LUXURY" DESICN

Shiny Class Tles was esfablished by a fuly IFalion
Fomily business based in Fhe province of Vicenzo,
Ciry of Arf ond a fFerrirory rich in Palladion orchi-
Fecture.

Beaury is embedded in our DNA and in his lifle
workshop, Fhe founder Anfonio Mleneghelti cre-
afes prinfed glass files,

The Meneghelfi family can claim o consolidafed
experience of more Fhan fourty five, from Fhe pro-
duction of sfoves ond ceraomic products Fo Fhe de-
velopment of glasses as Furnishing materiol

Our sfory goes on and fFollows Fhe evolution of Fhe
Frend, wirh Fhe ongoing quest for elegance, love
For fradifion and faste fFor innovation.

Our gloss works are Fhe defal par excellence Fhal

conveys an exclusive beauty of personalized solu-
Fions of greal volue aimed aof a very demonding

48

H OQ ECA\NT[D\JATONAL



BEAUTY IS EMBEDDED
N OUR DNA

prinfed glass files
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ITALIAN LUXURY DESIGN
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clienrele looking For unique and original
products,

Versalily originaly sustainabiliry

Closs increases he appeal of fhe en-
vironment and I is wonderful fhe woay
IF caprures light and Fronsmirs pleasant
sensalions.

Archifecfs, inferior designers ond arf di-
recfors give space fo creafiviry in every
direcfion, purfing our glass files as an alo-
solure profagonist in innovative solutions
and exclusive concepfs,

Closs is Fhe malerial of Fhe Future ond iF
s complefely recyclable

The glass is, more Fhan ever, proposed
as o main product for Fhe consiruction
of modern, functional energy-efficient
and environmentally friendly buildings.

www.shinyglasstiles.com
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AT THE

CORDON BLEU COOKING

ACADEMY: THE INGREDENTS FOR A

MODERN AND INTERNATIONAL CULINARY

STYLE, WITH AN ENTIRELY ITALIAN DNA

Fhe heart of Florence Fhe Cordon Bleu Cooking

Academy is an imporfont culinary school, Fhe
oldest one in operafion in IFaly and one of Fhe largesk
in cenfrol lkaly. Led, since s establishment, by Cristina
Blosi and Gabriella Mari Fuso very different individuals
who complement one another perfectly, I offers in
addifion Fo professional and amareur courses, a wide
range of individual laboratories and company feam
building experiences as well.

L ocofed in a presfigious 16fh cenfury bulding in

This broad vision and selection has given birth Fo the
desire for every chef, uhether professional or ama-
Feur,fo gef afasfe of Ffhe complexity of IFalion cuisine. In
parficular’, says Guido Mori, director of Fhe academic
courses, ‘we're inferested in Fhe relafionship befuween
food history, fradifion, ond memory. Our sfrengths are
fresh pasta [Fhe hearl of our schooll bread and pastry
maoking, fhe more modern fermentafion rechnigues,
ond griling fFechnigues. The schoal's spiriF is arficulared
in everyrhing from omafeur cooking classes fo aca-
demic courses. To Fhal end, we boask a collaborafion
wirh Florence's UL Universiry” The school olso offers
classes in French, Asion, and Viddle Eastern cuisines,
ond awards a Europeon Bachelor in Falion Culinary
Arts, wifh Fhe infenfion of embracing and seeking fo

In Florence’s historic cenfre, the
Cordon Bleu Cooking Academy
offers a selection of amaleur
and professional courses fFor
improving Fhe skils of every chef
The idea Is fo creale a common
Fhread befween hisfory, Fradiion,
and culrure, wirkh an eye on
infernafionalisafion.

appreciofe every aspect of culinary knouwledge while
always innovafing Fhe overal vision.

There's no specific farget: from housewives Fo young
men ond women, from execufives fo foreigners, or an-
yone else who wishes fo learn more adbour cooking,
whefher as on inferest or wirh Fhe goal of furning ir
info a career.

One Fhing for certain is that af the cenfre of Fhe cur-
rent discussion are, as Gabriello Mori, Fhe owner of
fhe school, explains, the relofionship betuween mon
and nafure, Fhe reduction in wasfe, and Fhe balan-
ce befween food and weliness These are definrely
Foday's most relevant fopics. However, | dont want fo
defract from anofher aspech of fhis modern conver-
safion, which is Fhaf of Fhe relafionship berween Food,
maon, ond socialisafion: so-called ‘convivialfy'”

A convivialiry Fhaf's inherent fo our fradirion, whose
roofs sfrefch all Ffhe way down fo Fhe very crux of
whaf i means fo garher around Fhe fable, and which
is Foday being re-examined Fhanks fo lifestyles influen-

52



LATEST NEM/SIINSICHTS

LATEST NEWS

ces, and new Frends, ‘IFdlion food,” continues Mo, ‘is
fhe sum fFofal of all of irs regional cuisines. IFaly’s culi-
nary idenfiry can only be found wirhin ifs regional
idenfifies and nol of Fhe national level, fo Fhe poinf
fhat a fruely IFalion cuisine deesnt exist, as i is, rafher,
a combinafion of products and fechnigues Fhaf are
separafed geogrophically.

Perhaps, if one wonted fo create o definifion of IFo-
lion Food, one could say Fhaf iIF consists of o cuisine
which begins wirh o produck and Fhen elaborates if
perfecftly Fo make iIr excepfional’

\Whal's very imporfonf in Fhis vision is fhe role of
cross-confomination wifh ofher culinary styles in
parficular efhnic ones, which are carefully analysed
wirhin Fhe school

‘Every alian region,” adds Moari, ‘has been effected
by Fhe arrival of ofher culrures. IF For example, one
fhinks of Fhe impact of Nordic and Middle Eastern
culFures on Siclion cuisine, one realizes the exfent fo
which hisfory, culrure, and Food have Foken Fhe best
of whal waos offered. IF's from Fhis perspective Fhat
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we must look af Fhe influence of fusion” on Iralion
food. There's no doubt Fhat Fhis cuisine’s sfrengrh
is precisely Frhof of faking Fhe best of every me-
Fhod ond making iIF irs oun.”

Buk while we're seeing a constant propensity fo-
wards all Fhings new, Fowards on inferaction wirh
original influences from other culrures, when i co-
mes fo equioment fhe vision is quife different. In
foch we're increasingly seeing a refurn o simplifi-
cafion and fradirion, as Fhe director offirms: “Affer
a period of incredible innovation, which has seen
Fools aimed aof regeneralion and sforage Fechni-
ques arrive on Fhe market, | believe that Fhe new
frend will be fo rediscover a culinary style made
Up of imprompfu preparations wirh an enormous
reduclion in menu complexiry. \We're seeing cul-
nary skyles Fhal are increasingly connectedfo fhe
confext in which Fhey're found ond fo seasonalify.
For Fhis reason, I believe Fhal most Fools which will
hiF Fhe markef in fhe coming years will be relofed
to direcl cooking mefhods wirh o focus on griling
Fechnigues, which have, regardiess been gaining
ground in all cuisines For years'

One eye on the post, fherefore and one on fhe
Furure, which will be profoundly offected by fhe
financiol and social Frends in our counfry, in furn
highly condifioned by fourism.

“This is Ffhe dofa which we can definirely obser-
ve ar fhe global level” concludes the owner. "A
general impoverishment  given Fhe progressi-
ve pandemic, fhe search for a general balance
pefween man ond nafure, fhe desire o leave
fhe home and engage in Fact-to-face inferacfion
wirh people, fhe search for aurhentic and explicik
experiences, in which fhe ingredients sfond our,
wirh frogronces and fFlovours and e significance
of whal fhe product is That's why we con easily
say Fhal Fhe cuisine of Fhe near Furure will be one
fhal Focuses on the relationship befuween mon
and nafure, Fhal asks Fo be experienced in per-
son and in o group, Fhat's explici- and offordable’
\Wirh o perfect baolonce befween value, quallty,
and experience

www.cordonbleu-it.com
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SPECIAL OR
TRADITIONAL
RECIPES

Today our company has more Fhon
50 years of experience in Fhe food
iNndusfry, being one of fhe mosk
long-sfanding production redlifies in
Fhe western parf of Ligurio.

The high qualiry of our producfs is
guoronfeed by fhe constanf re-
search of 0-km ond Ifalion ingre-
dienfs. Our products are very ap-
preciafed even beyond Fhe Iralion
borders, fhanks fo Fhe sfrick confrol
N al fhe produckion process. Our
pasta Factory makes more fhon /0
different Fypes of arfisan posta, bur
Fhe real pride of our produchion is
our regional products such as frofie,
borage and rabbif raviol, ond pan-
soffi.

IF you are looking For special or Fradi-
Fional recipes wirh Fop qualry prod-
ucfs from our laborofory, you are in
Fhe right ploce.

Fvery day. youll find Fhe ingredients
fo cook some pasta dishes, eoslly
and quickly, bofh in our shop and in
Ffhe covered morkef of VVenfimiglio.
Pasta Fresca Morena can be found
N Via Aprosio, 21 in \Ventimiglia or
Fhe covered markel af box no. 15,

For further informalion please visi
our websire: pastafrescamorena.it
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MORE THAN /0 DIFFERENT
TYPES OF ARTISAN PASTA

special or fradirional recipes wirh fop qualify products
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THE FORMS OF WATER

The deep collection for NATUZZI ITALIA, creared

N collaborafion wirh the designer Nka Zupanc, s
inspired by Fhe concepl of rthe "Circle Of Harmony',
Fhe leirmolif of Fhe company’s new creafions

afuzzi asked eight different de-signers
N fo explore Fhe connec-fion wirh Pudlia.

The circle has emerged as Fhe form of
harmony, sym-bol of balonce and perfection,
puf also a gafhering place for Fhe Nafuzzi com-
pany. Deep, the proposal by Nika Zupanc lof
her first colloborafion wirh Fhe Firml is o collection
for fhe living and dining areas: sofas, armchairs,
offoman-magazine racks, bookcases a foble
ond chairs, fogether wirh accessories like lomps,
mirrors and rugs.

The series Fakes iFs inspirafion from Fhe beauty
of Fhe Adriafic Sea, which ex-Fends from Slove-
nia fo Puglio. The collec-fion includes Fhe \Wave
sofo, which wifh s sinuous lines suggesfs Fhe
moverment of waves in Fhe sea, for an infimale,
cozy seaking arrangerment.

Availoble in fwo- or Fhree-seal versions, or as
on armchair, this model is raised from fthe floor
by light gold safin-finish mefal feef I is joined by
an offoman composed of Fuo half--moon portfs
fhal con be held fogefher by o cen-fral mago-
Zine rack, in fhe same finish as the feet.

Arong the oursfonding pieces in Fhe collection:

Hhe Adore chair, a single shel supported by a
single swivel fook: Fhe Tide bookcase wirh shel-
ves fhal evoke Fhe movement of Fhe sea; fhe
sinuous \oyage Fable: Fhe Mermaid and Sailor
ovol mir-rors; Fhe \Vorfex rugs, wirh opfical groph-
ics; and fhe Joy lamp, availdble in the floor, Fable
and suspension versions, made in blown gloss fo
emi- soff light, ke Fhe one of evenings by the
seq.

www.nakuzziir

\WAVE pour

WAVE sofa
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MACELLAZIoN .

e ———————
INDUSTRIA LAVORAZIONE CARNI OVINE

LCO: ovine
meal processing

iNndustry

lco Srlis a FEuropean hisforical leader company
of ovine meal processing, packing and markef-
iNg. This Fop qually lambs and mulfons com-
pony st in Acquapendenfte, on the edge of
Fhe Tuscan regionis owned by Piero Camill. llco
specialFies are carefully selecred, cerfified ond
moniforedinfact IF boasts a large IFalion ond
Foreign markef.

Our lambs grow in nafure, grazing, wirkhout any
medicafion unfil the slourhering. \We hove a
sirong fraceabilify sysfem from Fhe beginning
fo fhe end of fhe chain. lico sl is FSSC 22000
cerfified, an infernafional food safely sfondard
able Fo assure an high quallry sysfem of prod-
uch ond process.
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T10OP QUALITY
LAMB AND MUTTON

ILCO lamb and mutton reflect Fhe splendours of an age-old frodirion
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In addifion the HALAL cerfificafion al-
lows Fhe compony Fo serve Fhe Arob
markel wirh imporfont supplies.

The company for 50 years guaranfees
ond combines hygiene, qualiry and on-
imal welfare respeck wirh competifive

prices Fhal make iIF a leading sire in IFaly
and abroad. Infact Foday I represents a
company able fo make use of Fhe mosk
modern Fechnologies in accordonce
wifh an age old fradfion of genuiniry.

wwudilcosrlik

+39 0763/711133
info@ilcosrl.it



A high-class warer since 196,
bur Fhaf's nof all

Why is our CALIZZANO wafer so special?

In Fhis charming valley basin, so rich of greenery ond wo-
Fers, In 1961 we builr Fhe mineral warer planf, which, boffling
Fhe warers of fhe ‘Fonfona delle Anime” ond of Fhe “Fonfre
Bauda' springs, bears fhe nome of Calizzono,

The Fonfi Bauda spring - locared in Fhe ferrirory of Fhe
Town of Calizzano in e province of Savona - wels up
from Fhe Moarifime Alps, in on unconfominaled foresk of
beech frees, ar abour 1060 meters above Fhe sea level,

For cenfuries, Fhe farmers were convinced Fhat Fhe use of
Fhis waler sfimulafed Fhe oppelire and cured from gostric
upsels I was olso described as very fresh, very light and
wirh o diurefic effec.

A Firsk chemical analysis of Fhe waler was done in October
1208 in a Genoa laborafory. uwhich ascerfained rhe fofal ob-
sence of nifrifes and ammonio compounds, The reporf of
Fhis analysis ended wifh Fhese specific words: “Aporl from
Fhe opinion Fhaf Fhe baclerioscopic examination may give,
Fhe chemical analysis places I among Fhe besl Fable wo-
rers’. The bacteriological analysis was made in July 1913 and
Hhe resulrs considered Fhe spring as “very pure”

Currentfly, Fhe waler from rhe Fonfi Bauda spring is clossi-
fied as ‘minimally mineralzed', Ffhanks Fo ifs dry residue of
only 403 mg/l and recognized as a wafer wirh a very diu-
refic effect,

Affer along experimentation af a children’s insfiFure in Mii-
lon, In 2007 Fhe water from Fhe Fonfi Bauda spring hos also
obfoined Fhe ministeriol recognifion as ‘suifoble for new-
borns and Fherefore ‘i is reccomended, Fhrefore, can be
Ufilzed in Fhe preparafion of Fhe food for suckling babies’

Over Fhe decades, Fhe company has grown gradually unfi
IF has reached Fhe Fhird generafion of enfrepreneurs. The
current dafa shows a production of around 40 milion bof -
Fes per year.
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FRESH AND HEALTHY
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The wafer from Fhe Fonfi Baudo spring is also  Abour 0% of Fhe surface of Hhe plonf's roofs,
Utilized in Fhe production of o wide range of is coveredby phofovalfaic panels of new gen-
non-alcoholic sparkling beverages, produced  eralion, guoranfeeing abour 65% of s oun
according fo Fhe fradifional recipe requiring energy requirements. IF means Clean Green
Fhe use of sugor olone, in a variefy of @ differ-  Energy which helps fo reduce fhe plonel pol-
enf Flavours bolh in PET and in glass confain-  Iufion.

ers. In recenf years, an inferesting export Flow

has sfarfed Ffowords counfries such as Creaol  CALIZANO water deserves o be fried wirh
Brirain, Unired Stafes, Conado, Mexico, Aus-  confidence

Fralio, France ond Russio, China, Saudi Arabia,

South Koreo, Hong Kong efc. . www.acquamineralecalizzanoif
st " SEETN
ITALY
20 I
ACQUA MINERALE
FONTI BAUDA
)

&2
The (Qmof Waters

PIN UP was born to satisfy top-notch market
demands. In the high-level restaurant and accommoda-
tion sector, glass bottles with a strong attention to the
shape and label are essential elements.

The new bottle is designed for restaurants wishing to
provide their customers with an added value. Not only
in terms of the mineral water itself, but also through a
unique packaging that makes it a refined and exclusive
object at the table.

www.acquamineralecalizzano.it

, =
2 B &




| |
Ant1pa Latteria
di Crema

———— Since 1938 ——

The enjoyment
of making fasty Fhings

Uniquely Flavoured cheeses made in fhe hearf of the
Po Vdlley rhrough Fhe knous-how of masfer cheese-
makers, and handed down over almosl a cenfury of
hisfory, Fhanks Fo Fhe goodness of e mik and stricf-
ly monifored rauw maferials. Hord cheeses in particulor,
are our passion: ancient recipes are skiFully combined
wirh new faste frends o creafe magical Flavours. Origi-
nol ond distincrive products Fhaf impress and coplivore
even Ffhe most refined and discriminafing of palares,

Sovrano with buffalo milk

Sovrano is our signalure cheese, wirh o unique recipe,
Faske, and nome. For his reason, we have parenfed I
and only we af fhe Anfica Lafferia di Crema con pro-
duce and markel if. A guoronree of qualiry ond profec-
Fion For everyone:

For bofh Fhe seller and fFor Fhose who wish fo savour I
Our Sovrano wil oluways be unigue ond INimirable.

Sovrano wifh buffalo mik and vegelarion rennel
NVloFured hard cheese made from cow's milk mixed uiirh
buffalo mik wirh o hard whire rind, made wirh vegetor-
lanN rennef obfained from microbial Fermentafion. IF has
a sfraw colour, wirh o ful, delicale flavour and aroma.
Cerfified minimum marurafion period of 16 monfrhs,

Granamore wirh premium IFalion milk

Varured hard cheese wirh o haord rind, made from
high-qualiry Iralion mik. IF has a finely grained sfrucrure
wirh a Floky Fexfure, o whife Fo pale sfrow colour, ond a
wel-balonced aroma.
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MACICAL FLAVOURS

original and disfinctive products Fhal impress ond capfivale even
Fhe most refined ond discriminafing of palares
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Antipa Latteria
diCrema

Since 1938 m—
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Parmigiano Reggiano DOP ORCANIC
from mounfain milk

VaFured compach or grained hard cheese,
made from organic cow's mik from animals
reared in Fhe Emilion mounfains wirhout e
use of anfbiofics. An impeccable cheese
which respecfs nafure, ourselves and our Fu-

Fure. Cerfified minimum mafuration period
For a 12 monih PDO cheese.

Delizie di formaggio in oil
Cubes of PDO Quortirclo Lombardo cheese
IN sunflower ol in iFs nafural sfafe. 160g jors.

QUALITY TO SAVOUR
There is no befter way Ffo understand how
good our cheese is fhon fasfing I I is only

Fhrough Fhis Fasfe experience Fhal you con
Fully appreciafe s qualify.

wwui.anticalatteriadicrema.it

Roberfo Marzo

Antipa Latteria
di Crema

—————— Since 1938 m——

The enjoyment of making lasty things

anticalatteriadicrema.it



Products creafed

according
Fo fhe Fradifion

of Neapoliran
pIzza masters

Our sfory begns in 1999 when, offer many years of com-
mifmentin Fhe hisroric pizzeria La Ciacolada’, Gerordo and
his Farher Viichele underfake o new chollenge: fo bring Fhe
Aovuor and aromoaos of Fhelr pizzeria info everyone's homes.

\We hold 41% of Fhe national markel Source: IRl INnformalion
Resources Inc. 2019) and 60% of our furnover is achieved
From Foreign markels uhere we are present in 19 counfries
\We produce 25000 per day befuseen conventional, premi-
um, BIO and Privafe Label ines

Almost 100 employees work in our fwo Frivlon fackories
where we have adopfedhe principle of widespreadleod-
ership: No monager or shif supervisor, but all orienfed fo-
uards cusfomer safisfaction.

\We only use energy oblained from renewable sources,
elecfric ovens fhal- emi only wafer vapuor info fhe afmos-
phere and packaging mode up of /0% recycled plostic ond
boxes wirh sustainable FSC-marked cardboard,

80% of raw matericls come from a moximum disfance of
50km, in order Fo reduce impack on fhe environmen':

\We were dlso fhe firsi fo suggest cooking fhe ‘megic’ pizza
N a paon. This dlows a Further reduction of environmenral
Impoct ond subsequen economical savings iNfhe pockels
of our loyal consumers

The dough Is a mix mode up of seven dfferent Flours. Al-
lowed fo rest for more Fhan fusenfty-six hours, I is spread
Fhonks Fo an innovarive cold sysfem Fhaf we have parent-
ed
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SEVEN DIFFERENT FLOUDS

o bring Hhe flav
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The Foppings, al manual, range
from Fhe most fradfional fo
gourmef. 100% Irollionmozzarelo
fior di laffe and Fformoto are just
some of our selected ingredi-
enfs The pizzas are packaged
iN a modfied afmosphere and
are checked Fhrough an ‘elec-
Fronic Nose” uhich guaronfees
Fhe Fofal infegriry of fhe primo-
ry pockoging by oufomaticaly
discarding domaoged packages

And in 2022 we lounched Fhe
Tresh snacks' ine.

The furure of Mlegic Pizza is Fo
be Fhe perfect inferlocuror For
Fhe creafion of projects ded-
icofed fo Privore Label on o
narional ond infernational level

Www.pizzamedgic.com
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Insalata
dell ORTO

Tradifion os a principle
progress as a vocafion

L'Insalafa dellOrfo was born from Fhe blending of
our passion wirh anidea: a passion For Fhe lond on
which our famly has been culfivaling solads and
vegelables for Fhree generaofions, and an idea
Fhaf fook us fo expand produchion Fo greenhouse
culfivafion In 1990, ond Fhen fo processing ond
packaging horticulfural products,

As a nafural evolurion of farming produchion,
iNn 2000 Llnsclofa dellOrfo Sl waos established as
a compoany Fhal olso processes our products
packaging and disfrioured Fhem Fhroughout IFaly
and o ofher counfries,

\Whie our opproach fo fFarming has evolved and
prought Fechnological innovarions, Fhe care aond
dedico-fion fo our work remains They are fhe
pasis For our success, which we achieve season-
by-season, wirh every product we grow,

Supply chain and production sires

Over Fhe years, our produchion base has aluays
been a source of pride. Confrol over Fhe supply
chain is consfanily guaranreed by more Ffhon
300 hecfares of own production in Fhe regions of
\Venelo Compania and Lombbardy.

Our relafionship wifh external suppliers is based
on frusk and murual respeck for Fheir work ond
commif-menfs and wirh decades worfh  of
relafionsbenhindif, we are one large Family-industry.

Suskainability Reporf

We have olways invesred in Fechnology fo
profect fhe environment, healrh ond fhe areas
we form, which is why we have decided fo
make all our acfions officiol by presenting our Firsk

76

HORE C A nNTe=NATONAL




A PASSION

FOR THE LAND

fresh-cut products
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SUSTAINABLLITY REPORT. \We are sure
I Is somelhing Fo be proud of being Fhe
resulr of commifment and passion, hard
work ond en-frepreneurial spirt
Culfivafion  mefhods  and
farming

\We produce according fo fhe rules of
INTECRATED PEST-MANACEMENT
PRODUCTS using modern machinery
and Fechnology on all our farms fo
ensure producfion Fhal respecfs fhe

organic

environment, fhe land and Fhe healrh of
our consumers,

Vore Fhan /0% of our crops are grown
using certified ORCANIC PRODUCTION
VETHODS,

Supply chain

Our 14 owned Farms are Foundin Venefo,
Lombardy and Camponia, guaranfeeing
raw moarerials all year round

wwwlinsalaradellorto.it

Lfnsalata

dellORTO



Easfontali

Industrie Monralr
strickly "Made In Iraly

IFolion qualify, innovalion, raw maferiol wirkh o sfrictly
confroled ‘Made inlFaly” supply chain, bio-vegan prod-
ucfs: Indusfrie Mlonfali, Fhe Emiion company Fhal For
over 100 years has been buying fomafo grouwn, horvest-
ed ond processed only in IFaly, in order fo guarantee
Ffhe consumer o glufen-free produch, processed in folal
absence of preservafives ond dyes,

The infial canning vocafion of fhe Monfali Family has
exponded from Fhe processing of fomafo concen-
Frofe fo Fhe produchion of ready-made souces, pafrés,
paste for cooking, packoged in different Formats from
Fhe modern single-porfion bag, Fo fhe aluminum Fube,
Fo Fhe 3 and 5 kg jor. Fhus creafing o wide assorFment
of producfs, suifable Fo meel audiences wirh different
commercial expechalions.

\Wirh fhe brond ‘EasyMonfal’, Fhe company offers o
series of references in Fhe sign of Ffoste and Nafuralness,
Ffhe SNACK line, Fasty vegefable pafés ready fo use Fo
prepare oppelizers, croufons and delicious dishes, bur
also risoffo wirh sfrong raskes, Fhe line of READY SAUC-
ES Fo prepare in a few minures o dish wirh o genuine
Flavor just ke Fhe homemade one, fhe new CHEF LINES
and SAUCES ideal for the crealion of refined recipes
Fhal require delicafe bul decisive fFlavors and in Fhe
sign of healrh and wel-being, we find fhe line of BIO
VECAN READY SAUCES, recipes prepared using only
iNngredienfs of vegefable origin ond organic Farming, Fo
combine Fhe pleasure of Fhe fable wirh fhe need fo
eaf hedlfhy.

The HALAL BRC IFS BIO, food certificafions impose
high qualiry confrol srandards ensuring Fhe healrhiness
and hygiene of Fhe products of fhe Emilian company.

www.easyline-montaliir
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MADE IN ITALY

a series of references in Fhe sign of fasfe and naluralness
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www.easyline-montali.it
Representative Office in Dubai:

48 Burj Gate, 10th Floor, room #1001, Downtown - Dubai - EAU
Phone +971 4 3216260
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DISCOVER THE WHOLE RANGE!

READY-TO-SERVE

YAy

INDUSTRIE MONTALI SRL OUR CERTIFICATIONS:

STRADA AIOLA, 5/G MONTECCHIO EMILIA
Tel. 0522.863186 - trading@industrie-montali. it

AND VEGAN

YAy
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1 ® www.easyline-montali.it

C3 (@
o 3
(P I
SAC Y

o o



“Your healrh on o
spoon of olve juice

This is Fhe claim of Mlacchia VVerde Bio, a
Family-run organic olive farm from Puglio,
which embodies Fhe passion ond love for
nafure Fhal fhe Fomily puts info ifs business
every day.

These are he basic elemenfs of rherr
projech:fo fransform a simple fFarm, handed
down Ffor generalions iNfo a strictly
organic company. This allows Macchia
\erde Bio fo offer ifs cusfomers a highly
genuine product,
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HIGHLY  CENUINE

ORGCANIC PRODUCT

our olive oll respects Fhe environment- and iFs benefirs make i a real healrh elixir !
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An orgonic olive oil of excelent qualiry.
made wirh an aoffention fo small details
Fhal only craffsmanship allows. This is an
oll Fhal respects Fhe environment and

s benefirs make i a real healfh elixir!
Numerous owards confirm Fhe high level
of Fhis product.,

wuww.macchiaverdebioit




CREMERIA
BUONARROT]

Cremeria Buonarroh wos Founded more Hhon 100
years ago, IN 1920, To Fis day. iFs considered one
of Fhe best postry shops in Vllan. IFs refined cakes
and posfries are creafed daly by our experf posiry
chefs

IFs o meeling spol For Mians elfe, who garher
here for a chal over o drink or a fasty freaf,

We also deliver in IFaly and Europe, Fhrough our
sfaff.

Among our wide variely of produchs, paneffone
ls o speciary we parficuarly recommend o
Nidde Easrern consumers On sale every vear
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BEST PANETTONE
N MILAN

availoble from Ocfober Fil Apri
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Cremeria Buonarroti
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from Ocfober unfil Vlarch,
Fhis soff, dlconol-free coke
s made wirh Fhe highesf-
qualiry Flour and butter, as
wel os plenry of sulfanas
and candied orange Flurfy
N Fexrure ond delcare N
Flavour, paneffone wil melr
N your mourh.

I's shelf life is belween 3-4
monfhs when kepf in s
orignal  packagng  ond
we especialy recommend
I for aurumn or winfer
monfhs whefher in warm
or cold counfries For us,
fhe bes woy fo savour
paneffone s wirh a good
cup of fea.

cremeriabuonarrotiir

One of the best and most famous Pastry Shop in Milan, Italy

9, Via M. Buonarroti
Milan, Italy
329 878 4297
www.cremeriabuonarroti.it
direzione@cremeriabuonarroti.it

Looking for wholesale qualified distributors in Dubai, Qatar,
Abu Dahabi, Oman, Saudi Arabia and Bahrein.
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Arfisanal Pizza
haond made
N Naples wirh love

The arf of Neopolifan pizza maker is Unesco \World
Herlrage. The qualiry and foste of frue Neaopoliran piz-
7o is ke no ofher in Fhe world. According fo o recenr
iNnfernalional research, Neapolifon pizza is Fhe Fifrfh mosl
imiraled Iralion product in fhe world. Bul now Fhanks
ro PizzaPomodoro you con carry real Neopolifon pizza
onyuwhere

Our pizzos ore made folowing Fhe classic arfisonal
mefhod by o Neapolifon pizza maker [pizzaiolol

\We use only fhe best Iralion produchs Ffo creare our
pizza. Flour, Tomaro, Exfra Virgin Olive Oil. Mozzarelo,
Cheese, Salomi, efc. all 1009% ourhentic IFalion. To prove
Fhe frue origin of fhe ingredients used in our pizzas we
used blockchain fechnology. Thanks Fo blockchain Food
froceobiliry of Authentico o leading food troceobilry
IFalion companyl consumers will be able fo find out Fhe
origin of Fhe ingredients and Fhe production processes
of Fhe pizzas by simply sconning o QR code.

Immediarely offer baking, Fhe pizzas are quickly frozen
using o modern Fechnigue wirh a blast chiller. The infer-
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CLASSIC ARTISANAL METHOD

real Neopolifan pizza anywhere
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nafional delivery of pizza is carried our by low
Femperafure-confrolled supply chain.

\We designed our vending machine fogefher
wifh our pizza. The PizzaPomodoro system al-
lous you Fo gef a delicious fragroni aurhentic
arfisanal Neapoliran pizza in only 3 minures. A
modern conracfless payment sysfem allouss
any credir card ond digiral payment Fo be oc-
cepred

The machine can hold up Fo 4 Fypes of pizzas
le.g Margherira, Morinara, Cheese Pepperoni,
efcl.

PizzoPomodoro is easy-fo-insfall and easy-fo-
manage vending machine. The machine has
remote assisfance and management, you can
confrol seling and Fhe pizza sfocks. Vainfe-
nonce and assisfance guaronfeed.

The Vending Machine markel is cosfanfly
growing and Fhanks fo Fhe PizzaPomodoro
sysfem. you can sell and earn profirs wirh an
unigue product. The sysfem ensures excellent
profirablify and a RO refurn on investment
wirhin Fhe Firsk year of installakion.

www.pizzapomodoro.if

THE FIRST
AUTHENTIC
ARTISANAL
NEAPOLITAN PIZZA
VENDING MACHINE

@

easy-to- pizza ready original Neapolitan return of 100% lItalian ingredients
install and in 3 min. Pizza, hand made investiment guaranteed by
easy-to- in Naples in 5 months blockchain food
manage traceability
www.pizzapomodoro.it




Exporfing fo Fhe
Middle East and
Africa counfries
with TUV Rheinland:

government
cerfificafion programs

In order fo export Fo various counfries in Fhe Vid-
dle East and Africa, companies must starf o cer-
Ffication process Fhaf is based on an inspection
acfiviry.

The oufpur of Fhe achiviry, which also includes
document revieu, is Fhe issuance of a Cerfificare
of Conformiry [CoCl, or a Cerfificofe of Inspection
[Col, depending on Fhe government requirements
of Fhe counfry of destination.

The operafion falls wirhin Fhe scope of Fhe con-
sumer profection poalicy, so Fhat only approved,
sofe ond qualify products enfer fhe markels, and
refers exclusively fo products listed in Fhe lists of reg-
ulofed producfs issued by fhe governmental au-
Fhorifies of Fhe respective counfry. and which Fall
wirhin all secfors.

TUV Rheinlond is registered wirh the respective
governments, fo offer services in accordonce wirh
various Cerfificafion Schemes, such as eg. SAUDI
Qualiry Mark, SIRC [Saudi ECEE Recognirion Cer-

For more informafion, please conrack:
Daniela Radu, head of Covernment Services
of TUV Rheinlond Iralia

Email: danielaradu@irfuv.com

Phone: +39 0293968/3/3

Mobile: +39 3429235663
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Fficofel, \WEL [\Wafer Efficiency La-
bell EER [Energy Efficiency Regulo-
Fon) and many others,

Furthermore, TUV Rheinlond is o
recognized body Ffor fhe issuonce
of Fhe Cerfificarions of Conformify
required for exporfs fo Soudi Arabia,
Vorocco, Kuwalt, Irag, Egypl, Alge-
rio, Qafor, Efhiopio, Bofswana, Unired

Avrab Emirares [UA] and can manage
all Fhe sfages of cerfificafion includ-
iNg festing, review of fhe required
documentation, registrofion, pre and
post-shipment inspection loefore ex-
port or af destination] and the issu-
once of fhe relared Cerfificales of
Conformiry.

WwuJFuv.com

EXPORTING

WITH  COVERNMENT
CERTIFICATION PROCRAMS

TUV Rheinlond IFalia



https://www.tuv.com/italy/en/
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GOVERNMENT CERTIFICATION

PROGRAMS MIDDLE EAST AND AFRICA

Certificate of Inspection (COIl)

Algeria — Worldwide
¢
/

\

Customized Commercial Inspections

Botswana = Morocco
Certificate of Conformity (COC) g Certificate of Conformity (COC)
I \
Egypt ‘\‘ Uganda
Certificate of Inspection (COl) g < Certificate of Conformity (COC)
| ]
Ethiopia Libya
Certificate of Conformity (COC) Certificate of Inspection (COI)
\ /
Kuwait ‘ b  Saudi Arabia
Technical Inspection Report (TIR) c SABER Certification
,.QL alll
Iraq @~ 3’ United Arab Emirates
Certificate of Registration (COR) ESMA Certification

Qatar
Certificate of Conformity (COC)

SERVICES COUNTRIES
e Certificate of Conformity (CoC) e SQM Certificate e Saudi Arabia
e SABER Certification e SIRC Certificate e Morocco
e Certificate of Inspection (Col) e WEL Certificate License & Label e Kuwait
e Product Certificate of Conformity (PCoC) e EER Certificate & Label ° raq
e Shipment Certificate of Conformity (SCoC) e ESMA Certification e Egypt
AND OTHER MORE e Algeria

OF DESTINATION
e Qatar

e Ethiopia

e Botswana

e United Arab Emirates
e Lybia

e Uganda

CONTACT

DANIELA RADU
Head of Government Services of TUV Rheinland Italia
Email: daniela.radu@it.tuv.com

Phone: +39 02939687373 ® Mobile: +39 3429235883 N . ®
/A TOVRheinland

www.tuv.com

Precisely Right.
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LATEST NEWS

CULFHOST

UlfHosk is Fhe most influenfial exhibirion
< for hospirality buyers and one of Fthe lor-

gest across Fhe Middle Eost, Africa, ond
Asio. The platform offers a wide ronge of pre-
qualfied hospiraliry equipment and Foodservice
products, a high visiror Furnout, and infernalional
visiror profiles. Across 3 days, buyers are offered o
plofform to nefwork and find Fhe right product
Fo sulF fheir needs and make valuable purcho-
se decisions. The Connexions program Faclifofes
meefings befuween suppliers ond buyers

The Culfhost 2022 edifion, which confinues fo
Fargel Fhe dynomic Viddle East, Africa, and Asia
marker, will cover five areas fronf of Fhe house,
back of the house, HORECA' [hofel, restaurant,
cafél, Fableware, oand café and bars,

The highlight of Hhis year's show wil be a new
ouftdoor experience exhibiring handcraofred wo-
od-burning ovens and unique demonstrafions
Fhal wil embellish o unigue culinary repertoire.

CulHosk will most imporfontly provide o plafform
for industry leaders change-makers, starf-ups

and Fhe yourh fo inspire, conneck and confri-
bure across mulicle inferactive shouws elements,
including engaging workshops, spectacular cu-
inary experiences, inspirational maosterclasses,
and more,

wwuw.gulfhost.ce

Twirter:
https:/ /Fwirter.com/gulf_host?lang=en

Facebook:
https./ /www.facebook.com/CulfHost/

InsFagram:
https:/ /wwwinstagram.com/gulf _host/ ?hi=en

LinkedIn:
https.//wwwlinkedin.com/showcase/gulfhost-
me

YouTube:
https://www.youtube.com/channel/
UCXsnHZFFzT8Z _f-laFms8RQ

gullhost

8-10 NOV 2022

DUBAI WORLD TRADE CENTRE
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GULFOOD
13-17/02/2022

DUBAI

Fair for food and hospitality.

HORECA

11-14 /02/22

ATHENS

Fair for the provisioning and
equipment of hospifality
and foodservice companies.

SIGEP - ABTECH

12-16/03/2022

RIMINI

Fair for the artisan production of ice-cream, pastry,
confectionery and bakery.

INTERNORGA

18-22/03/2022

HAMBURG

Fair for the hotel, restaurant,

catering, baking and confectionery industry.

HOSPITALITY
21-24/03/2022

RIVA DEL GARDA

ltalian trade fair dedicated
to the Horeca channel.

BEER & FOOD ATTRACTION
27-30/03/ 2022

RIMINI

Fair for to specialty beers,

arfisan beers, food&beverage

for the Horeca channel.

HOSTELCO
04-07/04/2022
BARCELONA
Infernational meeting.

MARCA

12-13/04/2022

BOLOGNA

European trade fairs

for the private label industry

and the Infernational supermarket label exhibition.

CRAFT BEER CHINA
11-13/05/2022

SHANGHAI

International network of B2B events
for the beverage industry.

SIAL CHINA
13-11/05/2022

SHANGHAI

Asia’s largest

food international exhibition.

THE HOTEL SHOW
24-26/05/2021

DUBAI

Trade event about hospitality
and hotel industry.

MIFB

06-08/06/2022

KUALA LUMPUR

The largest food&beverage
focused trade event.

ALIMENTEC
07-10/06/2022
BOGOTA

Fair on the beverage

and HoReCa industry.

HOSPITALITY QATAR
21-23/06/2022

DOHA

Fair on hospitality, food&beverage.

Z=\EDITRICE

1ZeUsS

EDITRICE ZEUS SAS - Via C. Cantu, 16 - 20831 - SEREGNO (MB) - Italy
Tel. +39 0362 244182 - 0362 244186 - www.editricezeus.com
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THE HOTEL

SHOW SAUDI
06-08/09/2022

RIYAD

Trade event about hospitality
and hotel industry.

SIAL

15-19/10/2022

PARIS

Fair on fechnologies for food&beverage
and food products

GULFHOST
08-10/11/2022

DUBAI

Complete hospitality
equipment sourcing expo.

SIAL INTERFOOD

09-12/11/2022

JAKARTA

Fair on technologies

for food&beverage and food products.

SIAL MIDDLE EAST

6-8/12/2022

DUBAI

Fair on technologies

for food&beverage and food products
for the hospitality sector.

SIRHA

19-23/01/2023

LION

Bakery, pastry, food service,
hospitality and packaging industries.

CIBUS

03-06/05/2023

PARMA

International food exhibition.

TUTTOFOOD
08-11/15/2023

MILAN

Infernational B2B

show to food&beverage.

ANUGA
7-11/10/2023
COLOGNE

Fair for food&beverage,
packing, bakery, pastry.

HOST

13-17/10/2023

MILAN

Show for bakery,

fresh pasta, pizza industry.

;\ EDITRICE EDITRICE ZEUS SAS - Via C. CantU, 16 - 20831 - SEREGNO (MB) - Italy

IZ e U S Tel. +39 0362 244182 - 0362 244186 - www.editricezeus.com



WEVE TALKED ABOUI.

ACQUA MINERALE DI CALIZZANO SRL
b64/67

Via Madonna delle Grazie

17020 Calizzano Savona - SV

Italy

ANTICO MOLINO ROSSO SRL
15/18

Via Bovolino, 1

37060 Buttapietra - VR

Italy

BIALETTI INDUSTRIE SPA
7714

Via Fogliano n.

25030 Coccaglio - BS

Italy

BUSCEMA CASTRONOMIA SRL
24/27

Via G.Donegani, 29

88900 Crotone - ltaly

CREMERIA
BUONARROTI SRL
88/91

Via Michelangelo Buonarrofi, @
20149 Milano - ltaly

DUBAI WORLD TRADE CENTRE - DWTC
I COV - 100

PO. Box 9292

Dubai U.AE

UNITED ARAB EMIRATES

EMME ERRE SRL
UNIPERSONALE
68/71

Via M. Micheli, 7
25124 Brescia
Italy

FINELLI CROUP SRL
28/3I

Vicolo Parrocchiale, 7
41059 Zocca - MO
Italy

CTA SRL

19

Via Emilia, 14

24052 Azzano San Paolo - BG
Italy

ILCO. SRI

60/63

Km. 4.300

Strada Onanese

01021 Acquapendente - VT
ltaly

INDUSTRIE MONTALI SRL
80/83

Strada per Aiola n°5/G
42027 Montecchio Emilia - RE
ltaly

wuJhoreca-onlinecom - wuJuwhoreco-onlinecom - uuwhoreca-onlinecom - uwddnoreca-onlinecom



WEVE TALKED ABOUI.

LINSALATA DELLORTO SRL
76/79

Via Giare 144/A

30034 Mira - VE

Italy

LA FUENTE SAS

DI MENECHETTI ANTONIO
48/51

Via A. Volta, 26

36020 Campiglia dei Berici - VI
Italy

MACCHA VERDE BIO

DI CATERINA SCAROLA

84/87

Via Soldato Pasquale Giovanniello Nr. 1
70025 Grumo Appula - BA

Italy

MECIC PLZZA SRL

72175

Via Giuseppe Ressel, 8
34170 Zona Industriale - GO
Italy

MILLA SRL

92/95

Via Ferrante Imparato, 198
80146 Napoli

Italy

MOKADOR SRL

44/47

Via Prov.le Granarolo, 139
48018 Ravenna

Italy

PASTA FRESCA MORENA
55/58

Via Aprosio, 21/C

18039 Ventimiglia - IM

Italy

SCOLARO PARASOL SRL

32/35

Via liguria, 19/

35040 Casale di Scodosia - PD - ltaly

SCUOLA CORDON BLUE
52/54

Via Giusti, /

50121 Firenze - ltaly

SOCIETA AGRICOLA LUICI DE PUPPI
DI LUICI DE PUPPI & CSS.

36/39

Via Roma, 5

33040 Moimacco - UD - ltaly

SPIDOCOOK SRL

40/43

Via dell’Artigianato, 2

35010 Vigodarzere - PD - ltaly

STEMAU SRL
20/23

Via Pieve ligure, 15
00168 Roma - Italy

TUV RHEINLAND ITALIA SRL
Q6/99

Via Enrico Mattei, 3

20010 Pogliano Milanese - M
Italy

wulwhoreco-onlinecom - wuluwhoreca-onlinecom - uwushoreca-online com =duwudhoreco-onlinecom



The Complete Hospl/tallty
Expo for the Middle |

gulfhost.

8§—10 NOV 2029
Dubai World Trade Centre

www.gulfhost.ae
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Get a taste of the
region’s finest
hospitality and

foodservice event

#GULFHOST

5events | 3 days | 1venue
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