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H For us,
»« artisanal pasta is

« Pursuit of the highest quality, combining the culture of the ancient tradition of Neapolitan pasta
makers with the advanced technology of our family;
* Producing a maximum of 3.5 tons of pasta daily, in 60 different shapes, using our current
production lines, combining passion, premium Italian durum wheat semolina, bronze die extrusion,
and slow drying at low temperatures;
« Maximum attention to the product at every stage, always aiming for excellence, originality, and
uniqueness.



The art of pasta making
Our production process

Beginning with the finest 100% Italian durum wheat, our skilled artisans slowly mix the semolina
with pure spring water, creating a dough that is then shaped using traditional bronze dies. This
time-honored technique gives our pasta its unique porous texture, perfect for capturing the

flavors of your favorite sauces

The pasta is then gently dried in wooden chambers for up to 56 hours, ensuring
that it retains its natural goodness. After careful inspection, each piece is lovingly

packaged by hand.
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Bronze drawing process

Bronze die extrusion is a very slow process that gives our pasta a high
porosity and surface roughness. Moreover, by compacting the dough much
movre, we obtain the best characteristics of tenacity during cooking, as well

as enhancing every condiment.
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L cooing process

PASTA ARTIGIANALE DI QUALITA SUPERIORE

The static, slow, and delicate drying process on fir wood frames preserves all the strength
of the proteins and gives the pasta a tenacious bite when cooked. Drying times vary
- -according to the pasta shape: from 20 hours for Spaghetti to 56 hours for Long Candele.
The acidity generated during this process is fundamental to give the pasta a unique and
“intoxicating flavor. Cooling takes place in the same static chambers, slowly and gradually
at a controIIeJd, temperature and humidity for about 5 hours.
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WESMWM Innovation

PASTA ARTIGIANALE DI QUALITA SUPERIORE a t the table

Dur seaweed pasta i. SoLr most original and mnovatlve ‘roduct Drawing inspiration from the

Neapolitan tradition of using seaweed in the preparation of the famous zeppole, we add driec

Mediterranean seaweed to 100% Italian durum wheat semolina. The result is a pasta with a

ragrant marine aroma and rich in iodine, which delicately enhances fish and shellfish sauces
tvpical of Neapolitan cuisine.
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PASTA ARTIGIANALE DI QUALITA SUPERIORE

Our purple potato pasta is another unique and high-quality product. Packed
with anthocyanins, it offers numerous health benefits, including anti-aging
properties. The pasta's delicate flavor pairs exceptionally well with simple,

plant-based or white meat sauces.
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M We've got a new look!

PASTA ARTIGIANALE DI QUALITA SUPERIORE

Having been in business for twenty years, we felt it was time to give our brand a more
contemporary and appealing look. We wanted to create a visual identity that would clearly and
immediately communicate our core values: a commitment to using only the finest ingredients, a

deep respect for tradition, and a passion for our ﬂroduct which is natural, simple, yet full of flavor.

To achieve this, we have refreshed our historic logo and designed a clean, minimalist package that

is both eye-catching and informative. Our gift packagﬂrg#as also been updated to reflect this new
visual identity.
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PASTA ARTIGIANALE DI QUALITA SUPERIORE
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PASTA ARTIGIANALE DI QUALITA SUPERIORE
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We've got a new look!

We've got over 60 different 500-gram
options, all with their own cool, custom
hanger.
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PASTA ARTIGIANALE DI QUALITA SUPERIORE

The 2kg gift box
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The5 kg gift box The 10 kg gift box
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PASTA ARTIGIANALE DI QUALITA SUPERIORE

Mediterranean Direct

Troife Pasta 500g y : .\

Le Gemme del Vesuvio
for

Bucatini Pasta
produced by Grania
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Le Gemme del Vesuvio continues to establish itself as a product of excellence,
boasting prestigious international awards such as the Great Taste Awards 2010
and 2016 (gold medal), the Trofeo Grand Hotel Rimini 2011, the Italian Anuga
Awards 2011 for Best International Product Packaging, and the title of Best Italian
Spaahetti awarded bv Frankfurter Algemeine in 2017.
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http://www.legemmedelvesuvio.com/
mailto:info@grania.it
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