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STAND 107 | 110 | 111|129 | ITALIAN TRADE AGENCY
Dear trade fair visitors,

| am pleased to welcome you to the Italian Pavilion organized by the Italian Trade /TN .

Agency at Biofach 2024 in Nuremberg. The 69 Italian exhibitors in our Pavilion will Parking
present a highly diverse and innovative selection of organic products. " ‘

These products range from exquisite olive oil and "aceto balsamico” to pasta, coffee,
bakery products, truffles, sauces, wine and regional delicacies made with organic
techniques.

As a matter of fact, many of the products presented already bear the European seal
denoting the protected place of origin (PDO and PGl).
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At booth no. 111, Hall 4, the Italian Trade Agency’s team will provide the international o ) i ‘“{ e
visitors with information and support in order to create business opportunities with
Italian exhibitors. s
Yours Sincerely, s

Ferdinando Fiore

Director
Italian Trade Agency — Berlin Office
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ITALIAN TRADE AGENCY

The ITA-Italian Trade Agency is the Italian government organization working to
develop, facilitate and promote economic and commercial relationships abroad and
marketing Italian goods and services internationally. It further promotes the “Made in
Italy” image around the world and Italy itself as a destination for foreign investment.

The ITA-Italian Trade Agency operates under the authority and supervision of the
Ministry of Foreign Affairs and International Cooperation (MAECI). Through its
international presence, alongside the Italian diplomatic network, the ITA-Italian Trade
Agency works together with business organizations and other public and private en-
tities to offer coordinated support for businesses and Italian organizations involved
in the globalization process.

From its Rome headquarters, with offices in Milan and around the world, the ITA-Ital-
ian Trade Agency provides information, assistance and promotion services to busi-
nesses and institutions, encouraging cooperation within the industrial, agricultural
and agrifood sectors, distribution and tertiary businesses, to expand the presence

of Italian companies on international markets. In order to support the Italian agricul-
tural and food sector the ITA-Italian Trade Agency offers a wide range of initiatives
worldwide, such as participation in trade fairs, presentations and bilateral work-
shops.

In Germany the ITA-Berlin office organizes many promotional events with Italian
regions, provinces, manufacturers associations, chambers of commerce, private
companies and collective pavilions in international trade fairs such as Fruit Logistica,
Biofach, ProWein, Anuga and ISM.

Headquarters: German Office:

ICE — Agenzia per la promozione all’'estero e ITA — Italian Trade Agency
I'internazionalizzazione delle imprese italiane Schliterstr. 39

Via Liszt, 21 10629 Berlin/Germany
00144 Roma/ltaly food.berlin@ice.it
agro.alimentari@ice.it www.ice.it/en

www.ice.it

Facts and figures on organic farming in Italy

Italy is leading the field when it comes to organically grown produce

Italy counts among the leading producers of organic products worldwide.
Domestic sales as well as exports have continuously grown during the past years.
The Italian national organic market reached €5.4 billion in 2023, an increase of 7%
compared to the previous year.

With an export volume estimated at 3.64 billion euros in 2023 (+ 7,9 per cent in com-
parison with 2022), Italy is currently holding first place in the ranking of European
exporting nations and second place in a worldwide comparison.

Continuous growth despite global crises

With a growth of 189 per cent since 2013, Italian export volume has almost tripled
over ten years. The number of certified producers is also rising continuously. For the
year 2022 another increase of 7 per cent to 92,000 companies has been reported.

Expansion of sustainable usable agricultural area: Italy on the right track

The organically farmed area in Italy stood at 2.35 million hectares in 2022. Com-
pared to the other countries of the European Union, Italy thus comes behind Spain
and France and in front of Germany and Austria in this regard.

According to Sinab (National System of Information for Organic Farming) this area
has more than doubled since 2010. The share of the organically farmed areas cur-
rently stands at 18.7 per cent (17.4 per cent in 2021). If this trend continues, a share
of 25 per cent will be reached by the year 2030, which corresponds to the goals of
the European ,Green Deal”. Six Italian regions have already reached the 25% target:
Tuscany, Marche, Lazio, Basilicata, Calabria, and Sicily.

Authentic variety and pure enjoyment

The portfolio presented by Italian exhibitors at BIOFACH 2024 comprises exquisite
olive oils and vinegar specialities, fresh and dried pasta, bakery products, sweet and
salty snacks, sauces and pestos, spreads, coffee, lemonades, juices, wines, truffles,
pickled or canned fruit and vegetables and much more - from exclusively manufac-
tured products to new, original ingredients, e.g. truffle flakes or prickly pear extracts
in the form of a gel or powder. Quite a few of the presented products bear one of the
two EU seals of approval ,protected designation of origin“ or ,protected geographical
indication”.

Sources: Nomisma, sinab
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ACETAIA GIUSTI
@ 129-4

Acetaia Giusti Srl
Strada Quattro Ville 155
41123 Modena MO
Emilia-Romagna

+39 059840135
info@giusti.it

giusti.com/de

Lorenzo Corelli

BIOFACH 2024

Founded in 1605, Acetaia Giusti is the oldest pro-
ducer of Balsamic Vinegar of Modena. The Giusti
family, today at the 17th generation, obtains his
collection of balsamic vinegars of different ageing
drawing every year a limited quantity of vinegars
from his own collection of ancient wood casks,
many of them dating back centuries.

These products are made exclusively with grape
musts and wine vinegars from organic, careful and
sustainable agriculture.

EXHIBITORS

T
DE NIGRIS

Meisteressigmacher seit 1889

ACETIFICIO M. DE NIGRIS SRL
GRUPPO DE NIGRIS
@ 129-14

Acetificio Marcello De Nigris srl
Via Badagnano 1

80021 Afragola NA

Campania

+39 0818808911
sales@denigris.it

www.denigris1889.com/en/

Simona Biondi

For over three generations our family has been

passionately dedicated to the production of vinegar.

A story that began more than 120 years ago, carried
on with an innovative spirit that still allows us to
offer our customers excellent products. Our com-
pany has always cultivated the family motto with
foresight: “Boundaries do not exist”. From the lands
of the Emilia-Romagna region to overseas markets,
the vinegar has taken its place as the Italian condi-
ment par excellence.

Organic wine vinegar,0rganic apple cider vine-
gar,0rganic Balsamic Vinegar of Modena,Organic
Glaze,Organic Condiment, Organic Pomegranate
and Coconut

Filippone

AGRICOLTORM SICILIANI

AGRICOLA FILIPPONE
@ 111-17

Az. Agr. Gandolfo Filippone
Via Secoli 31

90027 Petralia Sottana PA
Sicily

+39 3299715562
info@agricolafilippone.it

www.agricolafilippone.it

Gandolfo Filippone

Gandolfo Filippone farm is situated at one thousand
metres above the sea level, in the pure environment
of Madonie Park, in the heart of Sicily.

High mountain climate, air purity, soil and water
quality make this area the ideal place for the culti-
vation of Sicilian agriculture products of the highest
quality, such as oregano and fennel. From father

to son, the passion for agriculture of the Filippone
family helped to start an innovative

Organic Sicilian Herbs

AGRICOLA PICONI
@ 110-3

Az. Agr. Piconi Alessandro
Loc. Padule 49

06043 Cascia PG

Umbria

+39 074376333

commercial@agricolapiconi.it

www.agricolapiconi.it

Chiara Catalano

We are Agricola Piconi company. Our strength lies
in the twenty years’ experience of producers and
cultivate healthy products, from the land to the
consumers. We are known in Italy for the produc-
tion, processing and packaging of Organic cereals
and dried legumes, today widely present in some
modern distribution channels, both with products
sold under its own brand, both as private label for
large-scale organized distribution.

Emmer Flakes, Broken Emmer, Puffed Emmer,
Chocolate Puffed Emmer, Honey Puffed Emmer,
Pearled Emmer, Oat Flakes, Beans, Lentils, Barley.




AGRIDEN - TI PORTO L'ORTO
@ 110-24

Agriden di Dentico Gaetano
Via Principe Amedeo 531
70123 Bari BA

Apulia

+39 3880732390
info@tiportolorto.com

www.tiportolorto.com

Dentico Gaetano

BIOFACH 2024

We are a company of farmers dedicated to
valorizing our territory. Our mission is to cultivate
fruits, vegetables, and produce entirely organically,
offering genuine and authentic products. We use
fresh ingredients sourced from our organic farms to
ensure superior flavors and organoleptic properties.
We firmly believe that a healthy and balanced diet

is fundamental for optimal living and extending the
quality of life. Choosing our products means taking
care of the environment and one's health.

Organic Preserves In Olive Qil, Organic Jams/Confit,
Organic Cream

N4

AGCGRIMPERIALE

Profumo di Puglia

AGRIMPERIALE = SCENT OF APULIA
@ 129-17

Agrimperiale S.p.A.

s.p.n. 6 km 48+925 per Barletta, snc
76015 Trinitapoli BT

Apulia

+39 08831978044
export@agrimperiale.it

www.agrimperiale.it

Domenico Landriscina

We're the Italian direct producer of Italian Organic
Vegetable products grown in our short supply chain.
We offer the Organic high-quality products with
completely Italian and natural ingredients. Winner
of “Italy food Awards 2023" Category “Conserves”
We commercialize the Artichokes with Probiotics
based on International Patent of Italian National
Research Council.

We supply the vegetables ready to eat or ready to
use for creating various and delicious recipes.

Organic high-quality vegetables with completely
natural ingredients in Extra Virgin Olive Oil. Winner
of “Italy Food Awards 2023"

agrove.

;our fice
ner
in ?I?s world

AGROVER
@ 111-11

Agrover Srl

Via M. Garda 1
13034 Lignana VC
Piedmont

+39 0161344008
info@agrover.it

www.agrover.it

Antonella Prandino

EXHIBITORS

Agrover is an Italian rice factory since year 2000,
specialized in pack and bulk production of high qual-
ity rice. The authenticity of biological rice Agrover
buys in Italy and abroad is carefully checked by
certified authorities ensuring the compliance with
biological standards and parameters during planta-
tion; for our BIO lines (bulk or packed) we rely only
on certified farmers.

Our products: Medium, Round, Long grain rice, Loto
& Baldo rice all Natural or Camolino. Eastern rice:
Basmati and Jasmine.

ALICA
@ 110-7

M & C Fabbrica Alimentare Srl
Zona Industriale sn

85050 Tito Scalo PZ
Basilicata

+39 0971485007
export@pastalica.it

www.pastalica.it

Moreno Maricotti

Alica produces artisanal pasta using the Best Italian
Durum Wheat, cultivated in the Southern Italy,
Bronze Dies and the cold processing of the mixture
and the slow drying process at low temperature.
The production plant is powered by certified green
energy and the package is made of recyclable
paper. The Company obtained the international BRC
and Organic Certifications. Alica Brand is distribut-
ed only in the gourmet shops, department stores
and in the best restaurants.

Organic Durum Wheat Dry Pasta, Organic Durum
Whole Wheat Dry Pasta, Organic Senatore Cappelli
Durum Wheat Dry Pasta, Organic Spelt Dry Pasta

13



Antico Poggiolo

ANTICO POGGIOLO
@ 129-5

Az. Agr. Antico Poggiolo di Innocenti Stefano
Via del Casseretto 8

51100 Pistoia PT

Tuscany

+39 3391605437

info@anticopoggiolo.it

www.anticopoggiolo.it

Silvia

BIOFACH 2024

The Azienda Agricola Antico Poggiolo was pur-
chased 2016 by the Innocenti family.

Antico Poggiolo is situated in the region of San
Quirico at an altitude of 300 m with spectacular
views over Florence and Pistoia.

The family is proud to have brought back into
production the orchards of abandoned olive trees
returning the land to its original centuries old use
and reverting to bio organic farming methods.

All the products made are produced using only raw
materials obtained from the farm.

Extra Virgin Olive Oil, Honey

v artelgianca

Larte del pane dal 1968

ARTE BIANCA SRL
@ 111-18

Arte Bianca Srl

Via del Trifoglio NR 18/22
30175 Venezia-Marghera VE
Veneto

+39 0415384233
a.napolitano@artebiancagroup.it

www.artebiancagroup.it

Antonella Napolitano

A dynamic company : advanced technology in com-

pliance with the traditional slow natural leavening
production process, born in 1968, leader market in
Italy, generates a turnover from 5 Mio in 2011 to 40
Mio in 2023. A bread without crust ORGA: with few
ingredients, no sugar, no preservatives,also PL.

Bread without crust organic

ARTIGIANQUALITY
> nale ¢ delle

ARTIGIANQUALITY = LABORATORIO
ARTIGIANALE DI MORTADELLE
@ 129-2

Artigianquality Srl

Via Tranquillo Cremona 29
40137 Bologna BO
Emilia-Romagna

+39 3401347626
info@artigianquality.com

www.artigianquality.com

Alexandra Ramos Valderrabano

EXHIBITORS

Our mortadellas are a family pride. Theyare the
result of a long craftsmanshipknow-how developed
bySilvio Scapin, a historic Bolognese butcher.

Food sustainability is at the heart of our production
philosophy; we work passionatelyevery day to offer
a healthy product with respect for raw materials and
gastronomic tradition.

Bring back to the table of our customersan artisanal
product with traditionalscent and make them redis-
cover theauthentic taste.

Artisanal Mortadella handmade in Bologna. 100%
FRESH ITALIAN Pork prime cuts from a certified or-
ganic supply chain.Tradition and food sustainability.

BARBERA FRUIT FOR LIFE
@ 111-4

Barbera International S.r.I.

Via Catania 7

95031 Adrano CT

Sicily

+39 0957601071
marketing@barbera-international.com

barbera-international.com

Francesco Batticane

The Barbera Group, founded by Alessandro Barbera,
ayoung entrepreneur born in 1981, located on the
slopes of Mount Etna, produces and markets ex-
cellent Sicilian organic fruit. The group has chosen
to invest in organic, sustainable and regenerative
farming systems; reduction of consumption and
sustainable management of water resources, rec-
ognized by GLOBAL GAP SPRING certification. The
Barbera Group's goal is to offer a healthy, genuine,
sustainable and 100% Italian product.

Oranges, lemons, table grape, prickly pears
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ECCELLENZE

BIOECCELLENZE
@ 110-19

Caffé Haiti Roma Srl
Via Ardeatina 1010
00134 Roma RM
Lazio

+39 0671356180
info@bioeccellenze.it

bioeccellenze.it

Ginevra Geracitano

BIOFACH 2024

BioEccellenze - Organic Excellences - is a family
business that combines multiple skills, a shared
project and brand born with the aim to propose both
in Italy and abroad a basket of local artisanal quality
Organic products 100% Made in Italy.

Espresso coffee blends in beans, ground and com-
postable pods, sweet and savoury bakery products,

vegetable creams and fruit jams

bi@kyma industries
HERBS WHOLESALE

BIOKYMA INDUSTRIES
@ 111-13

Laboratori Biokyma Srl
Localita Mocaia 44/B
52031 Anghiari AR
Tuscany

+39 0575749989
info@biokyma.com

www.grossista.biokyma.com

Luca Cornioli

EXHIBITORS

We have been dealing with Officinal Plants since
1997, our family (Bini-Cornioli) has been maturing
its experience in the "field" since the early 1980s.
From the very beginning the technical knowledge

is recognized by the market.Thus began the devel-
opment of the first machinery and the import of
raw materials from the countries of origin; 30 years
later we are proudly a leading Italian company in the
processing of medicinal plants.

Dried Herbs of 350 Botanical Species, 500 Plant
drugs in various cuts. The dried herbs are pro-
cessed on our production lines in Italy

BIOEKO
@ 110-8

EKO srl

Via Numa Pompilio 12
20123 Milano Ml
Lombardy

+39 0248001320
info@bioeko.it

www.bioeko.it

Marco Calderoni

We've been making organic breadsticks since 1995,
when the very idea of organic was still a curiosity.
We have always followed our intuition and this

has led us to explore and pursue solutions for the
well-being of the planet and its inhabitants. Our
work is based on 5 really simple values: Organic is
a LIFE choice; HEALTHY eating is fun; You can live
‘NATURALLY" even in the chaos of the metropolis;
Good WITH, good WITHOUT; The list is SHORT.

Organic grissini (breadsticks); healthy snacks; extra
virgin olive oil; baked not fried; private label; whole-

meal crackers; pizzaiola soffietti.

BUONONATURALE
@ 129-3

Nouvelle Terre srl

Via P. Rossi 5

83038 Montemiletto AV
Campania

+39 0825968088
vdesantis@buononaturale.it

www.buononaturale.it

Viviana De Santis

To the need for a safe and sustainable lifestyle,
buononaturale responds by piecing together stories
from Italy’s healthy agricultural tradition. We start
from the Province of Irpinia or, more generally, in
the vast lands flanking the Italian Apennines, where
buononaturale was born. In collaboration with
small-sized farming businesses and the human
stories that back them, we work on making sure that
consumers have access to our genuine and safe
products.

Ready-to-cook and ready-to-eat meals; Ready-to-
use sauces and condiments; Pizza and other top-
pings; Preserved vegetables; Boiled legumes; Rice.
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CACAO
CRUDO

MODENN PLEASLIRE

CACAO CRUDO
@ 110-9

Cacao Crudo S.r.l.

Via Prenestina Nuova 86

00036 Palestrina RM
Lazio

+39 069537218
info@cacaocrudo.it

www.cacaocrudo.it

Daniele Dell'Orco

CACAO CRUDQ is a new way to produce and savour
chocolate. To preserve the precious qualities of the
cacao and the other ingredients we are constantly
seeking new production methods and new ways to
enjoy it. Cacao Crudo is the supply chain we want !

CACAOQ CRUDO is the first manufacturer of raw
chocolate in Italy.

Raw Chocolate Bars, Fruit Bars, Spreadable Nut
Creams, Pralines, Stuffed Fruits, other cacao and
chocolate products

Espressoltalians

(aik Goia

CAFFE GIOIA
@ 110-1

Labcaffé s.a.s.

C.da San Paolo 30
84022 Campagna SA
Campania

+39 0828240002
info@caffegioia.com

www.caffegioia.com

Flavio Gioia

Coffee roasting since 1949 - For three generations
the GIOIA family has been producing conventional,
organic and specialty coffees in Campania, with ar-
tisanal care, but in a technically advanced industrial
plant that carries out air roasting.

Organic coffee available in beans, ground, com-
postable paper pods and compatible capsules

cambiasol

CAMBIASOL SRL
@ 110-22

Cambiasol Srl

Via Giulio Pastore 21
15076 Ovada AL
Piedmont

+39 3467487673
info@cambiasol.com

www.cambiasol.com

Chiara Simetti

EXHIBITORS

We started fermenting beans in 2016. Our mission
is to make sustainable, protein-rich foods. Our best
cultured beans: natural bean tempeh with a classic
taste, whole tempeh for a healthier diet, smoked
tempeh for stronger palates.

Tempeh - soy and soy-free (chickpeas, peas, beans,
lentils)

P
CAMPO D'ORO

CAMPO D'ORO SRL
@ 129-21

Campo d'Oro S.r.l.
Via Vincenzo Monti 8
20123 Milano Ml
Lombardy

+39 092580100
cd@campodoro.com

www.campodoro.com

Enza Monte

For over 35 years Campo d'oro has been producing
arange of food specialties that reflect the sicilian
culinary tradition. All raw materials are processed
and packaged immediately after harvesting, using
modern machinery, without any preservatives, in ac-
cordance with quality standards brc, ifs, fssc22000,
bio, jas kosher, vegan, halal, nogmo, ecovadis,
carbon neutral. Campo d'oro produces in the heart
of the sicilian countryside, where uncontaminated
nature, perfumes and colours are combined.

- Antipasti

- Pate’ and Gourmet Pastes

- Pestos and Ready for eat Tomato Sauces
-Marmalades, Sweet Creams,

-0il




CANTINE DE LUCA

CANTINE DE LUCA
@ 110-21

Societa Agricola De Luca S.r.l.
Via S. Caterina 3

88814 Melissa KR

Calabria

+39 0962935802
info@vinideluca.it

www.vinideluca.it

Laura Masino

BIOFACH 2024

The “De Luca” brand tells a story of passion, desire
to grow and get results. The company was founded
in 1994 and is located in Melissa, in the renowned
area of the D.0.C. Ciro and Melissa.Our company
has two establishments and a vineyard area of
26.72 hectares, which is cultivated organically.

The entire production takes place from native and
recommended vines, with historical wine-making
traditions. We produce soft, elegant and round
wines.

We produce D.0.C. Ciro and |.G.P. Calabria organic
wines.The main grape varieties used are Gaglioppo
and Greco Bianco.

CANU' BY COOP CAMPO
@ 111-3

Campo s.c.a.

Via del Molino Nuovo 17
61034 Fossombrone PU
Le Marche

+39 0721740559
canu@coopcampo.it

www.canustraws.it

Raffaello Bonora

At Coop Campo we have been dedicated to the de-
velopment of organic farming for 45 years, dealing
with everyday foods such as pasta, tomatoes, oil
and beans. In addition to the fight against poisons
we work on innovative products - such as Canu - to
promote sustainable choices and behaviour in
respect of the environment and society: today we
need to shift our focus from “simply organic” to
“sustainable”, of which organic is only a part.

Canu is the first organic, gluten-free, GMO-free and
100% biodegradable pasta straw: a good practice
focused on environmental sustainability.

CASTELLO DI SALASCO
@ 111-22

Locatelli Maria Stefania
Via San Cristoforo 8
13100 Vercelli VC
Piedmont

castellodisalasco@castellodisalasco.it
www.castellodisalasco.it

Maria Stefania Locatelli

EXHIBITORS

We are a farm that has been growing cereals and
legumes since 1800, in compliance with the practic-
es for safeguarding the territory and its biodiversity.
We are located a few kilometers from Vercelli, the
European capital of rice. We have seen the market
evolve and become more and more dynamic.
Nowadays we are looking for products that respect
different types of diets, so we offer a wide choice of
products without gluten, lactose, sugar and eggs.
These are also vegan and vegetarian friendly.

rice, flour, couscous, lentils, beans, soybeans, rice
and corn crackers, risottos
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Cerreto

@RGANIC

CERRETO ORGANIC
@ 111-15

Cerreto Srl

Via G. Verdi, 15
42043 Gattatico RE
Emilia-Romagna

+39 0522475811
info@cerretobio.com

www.cerretobio.com/en/

Serena Paesano

Cerreto Organic was established in 1976 in the heart
of Italy's Food Valley. We produce and package
organic food, under the Cerreto brand and in private
label, and have several packaging options, from
bags, to 100% recyclable plastic containers, to card-
board boxes. Our core business: seeds, legumes,
grains, pre-cooked ready-to-cook legumes and
grains, Italian risottos, herbs and spices, ready-to-
cook meals and much more.

Grains, Legumes, Seeds, Soups, Ready-to-cook
dishes, Herbs and Spices.
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CONVIVIA

FOR ITALIAN FOOD LOVERS

CONVIVIA - FOR ITALIAN FOOD
LOVERS
@ 129-1

CONVIVIA - For italian food lovers
Via Giuseppe Simili 21

95030 Gravina di Catania CT
Sicily

+39 0958361405
export@convivia.it

www.convivia.it

Gabriella Garozzo

BIOFACH 2024

Convivia was born in Sicily, in Catania. Our strong
points: - Closed cycle traceability (Km 0); - Exclusive
use of fresh raw materials (grow up in our farm)
according their seasonability; - Exclusive use of
extra virgin olive oil; - Organic production - BIO; -
Products suitable for vegan and vegetarian people;
- Products naturally gluten free; - Colorants and
additives free; - Lactose free; - No GMO; - All the
sauces are without additional sugar; - IFS and BRC
certificates.

We produce sauces with organic cherry tomatoes,
organic pestos and patés, jams with organic Sicilian
citrus fruits and organic sweet spreadable creams

COPPOLA FOODS
@ 129-18

Coppola Industria Alimentare
Via Macello 3/9

84085 Mercato San Severino SA
Campania

+39 0890977177
info@coppolafoods.com
www.coppolafoods.com

Mariah Caldas

Coppola Foods is an innovative food company
committed to making good food better. We offer

a comprehensive range of premium quality, tasty,
nutritious and sustainable food products together
with an excellent level of service and attentive solu-
tions to fulfil the needs of customers and markets.
We are a fourth-generation family business with a
long heritage in the production and marketing of
food products, dating back to 1903 in Salerno, in
Southern Italy.

Organic Tomatoes, Legumes, Soups, Sauces, Pasta,
Vinegars, Ketchup, Vegan Mayo, Halzenut Spreads,
Nut Butters

DUE VITTORIE
@ 110-11

Agricola Due Vittorie Srl

Via Canale 35
41019 Soliera MO
Emilia-Romagna

+39 059563876

export@duevittorie.com

www.duevittorie.it

Spaggiari Laura

EXHIBITORS

Agricola Due Vittorie Srlis born with Davide Maletti,
Lambrusco winemaker that he realizes from his own
vineyards. In 2000 he patented a special production
process for the Balsamic Vinegar of Modena. The
highest level achieved, both in terms of density

and sensory profile, allows the product to succeed
on the market and today - according to the latest
CIRCANA sales data within the vinegar category -
it's the best seller everin Italy.

Made exclusively from grapes grown with organic
methods, respecting the environment and without
the use of pesticides.
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FALCO
@ 111-2

Falco Srl

Via poste 12
81011 Alife CE
Campania

+39 0823918787
info@falcofoods.it

www.falcofoods.it

Raffaele Guarnieri

It deals with the production of oven baked products,
healthy and vegan, realized with raw materials from
organic agriculture.

The production process has achieved the balance
between tradition and creativity, reworking ancient
recipes and preserving the artisanal manufacturing.
The modern technologies support the processes at
crucial stages to protect the organoleptic quality of
the raw materials.

Flatbread, Crackers
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UI-DB&E THE ITALIAN FOOD FAMILY
FATTORIE UMBRE S.R.L. Italian producer of organic tomato pasta sauce, FOLINO
@ 1111 pesto and vegetable suaces typical from the italian @ 129-9
cuisine. Ifs, brc and organic certify company.
Private label producer.

FolinoFood was founded in 1962 and has since
adapted many times to changes in the market and
scenarios. Today it represents a 'modern company
Fattorie Umbre S.r.l. E-Commerce Alliance Srls with Organic and Iso certifications. We export to
Vocabolo San Carlo SNC Via Pruna 1

05032 Calvi dell'lUmbria TR Organic tomato pasta sauce, organic pesto and 88046 Lamezia Terme CZ

Umbria organic spread for bruschetta. Calabria

12 countries and produce ready-made Risottos,
flavored honey, Chocolate and spreads.

Ready Risotto, dry sauce for pasta, chocotlate bar,

+39 0744710295 +39 3351665306 chocotolate snack, spreadable cream, honey.

Info@Fattorieumbre.com
www.fattorieumbre.com

Renato Rovetta

folinofood@gmail.com
www.casafolino.com

Antonio Folino

from field to fork

({ )

FRANTOI CUTRERA

Production of sun dried tomatoes and antipasti. FRANTOI CUTRERA = SICILIA
FIORDELISI SRL @ 107-2

Frantoi Cutrera is a familiy business at its 5th gen-
eration now and has been producing certified extra

@ 129-13 Sun dried vegetables, antipasti virgin olive oil (Bio, IGP Sicilia, DOP Monti Iblei), only
Frantoi Cutrera S.r.l. from indigenous varieties, in Sicily, where the olive
Fiordelisi Srl Contrada Piano dell’Acqua 37-38 tree has been grown for over 3000 years and centu-
Via Vittorio Alfieri 41 97012 Chiaramonte Gulfi RG ries, along with the wisdom of man, have selected
71048 Stornarella FG Sicily the best cultivars. At every step of the process, the
Apulia family has enriched this baggage with important

+39 0932926187
olio@cutrera.com

innovations and technologies.
+39 0885437024

info@fiordelisisrl.com
www.fiordelisisrl.com

Extravirgin Olive Qil, Organic Olive Qil, Preserves
(Pestos, Tomato Sauces, Jams, Spices)

cutrera.com

Salvatore Cutrera
Angela Fiordelisi
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ROMANO

Frantoiani dal 1840

FRANTOIO ROMANO
@ 110-6

Tenuta Romano Srl
Via Candele snc
82030 Ponte BN
Campania

+39 3395742717
info@frantoioromano.it

frantoioromano.it

Aurelia Bruno di Stefano

BIOFACH 2024

EXHIBITORS

In the area of the Beneventan Hills there is the oil
mill of the ROMANO family which has been present
in the municipality of Ponte since the second half of
the 19th century. After careful innovation with latest
generation products in the extraction of extra virgin
olive oil, significant levels have been achieved in

the quality of the final product. The highest quality
is not achieved in a day, it is the result of years in
which we have taken care of the earth and life with
our work.

Organic Extra Virgin Olive Qils, such as the single
variety ORTICE BIO, and the GOLD BIO blend

tht

THE ITALIAN FOR HEALTHY TASTE

GUSTO SANO "THE ITALIAN
FOR HEALTHY TASTE"

@ 129-6

Hub International Srl
Via del Castello 5
86100 Campobasso CB
Molise

+39 08741862323
info@hubinternational.it

www.gustosano.it

Silvia Hazas

“Gusto Sano-The Italian for Healthy Taste” offers a
wide range of high-quality organic and ready-to-eat
beans, pulses, cereals and tomatoes without added
salt in line with the consumption trends. We assure
the best raw materials and the highest production
standards. The competitive price, the attractive and
innovative design of the packaging, along with the
high-quality service that our company can guaran-
tee makes “Gusto Sano” products the best choice
for our clients’ portfolio.

Preserved and ready-to-eat beans, pulses, cereals
and tomatoes

FUDEX GROUP SPA
@ 111-5

Fudex SpA
Via Reisera 17

10036 Settimo Torinese TO

Piedmont
+39 0118977834
fudex@fudex.com

www.fudex.com

Alessandro Bondesan

Fudex Group SpA is a leading Italian food producer
specializing in the development and manufacturing
of extruded food products. With over 30 years of
experience in the industry, Fudex has established
itself as a reliable partner for national and inter-
national companies seeking to create innovative,
healthy, and florful food products.

Gluten free crispbreads; gluten free filled snacks
;gluten free savoury snacks;gluten free baby food;
gluten free soft bars

|| Frutteto

IL FRUTTETO
@ 111-16

Il Frutteto & C. Soc. Agri. SNC

Via Simone Corleo 50
91011 Alcamo TP
Sicily

+39 3382944519
info@ilfruttetosnc.it

www.ilfruttetosnc.it

Mauro Bologna

Born in 2017 thanks to a team of young produc-

ers. We are farmers, who work and transform the
products we produce on our farm. Since January
2018 we have officially presented the vast range of
our production: jams and marmalades, fruit nectar,
vegetable preserves. All 100% Sicilian thanks to
natural transformation and conservation systems,
rigorously cultivated with organic and environmen-
tally friendly methods. Since 2023 we have obtained
organic certification for transformation.

Jam ,Nectar, vegetable preserves.
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I0BOSCOVIVO
@ 110-4

loboscovivo Srl
Via Sempione 26H
21029 Vergiate VA
Lombardy

+39 0331964785
sales@ioboscovivo.it

www.ioboscovivo.com

Silvia Bertesago

BIOFACH 2024

loBoscoVivo wants to benefit the consumers and
environment, becoming the landmark for those
who want to achieve a healthy, smart and green
lifestyle. loBoscoVivo combine the innovation with
[talian Artisanal Method. Through our healthy food,
the consumers have the intake of vitamin D, fibre,
protein and minerals. Gluten free products are our
range of products for celiac and intolerant. Always
close to the needs of our consumers for every day
and suitable for every moment of the day.

Healthy food products: Snack, Protein Bar, Flakes,
Mushrooms, Protein Snack, Food Preparations.

ow)

KONTAK
@ 129-11

Kontak SRL

Via 2 Giugno 48
23807 Merate LC
Lombardy

+39 0392279299
info@kontak.it

www.kontak.it

Fabretto Ivano

KONTAK, a family company that has been operating
for 25 years with great passion, offers: PROPOLAIR,
an innovative system that diffuses the volatile
fraction of Italian propolis into the air, ensuring
effective natural environmental sanitization and
complete probiotic action; GOOD4YOU, a complete
line of sweets, gummies, jellies and chewing gum
with high quality ingredients. Gluten-free, free of
dyes and additives.

GOOD4YOU is a line of candies, jellies and chewing
gum with high-quality ingredients: organic Italian
propolis, natural flavors, cane sugar, Stevia.

L2 Mot Lo

LA MACINA LIGURE
@ 111-21

La Macinia Ligure Srl

Via Diano S.Pietro 83
18013 Diano Castello IM
Liguria

+39 0171601808
info@lamacinaligure.com

www.lamacinaligure.com/

Mattia Bruno

EXHIBITORS

For more than 25 years, we have been devoting our
time, passion and efforts to creating crafted and
organic Italian specialities, using natural quality in-
gredients and adding no preservatives or colorings
to make simple yet genuine, traditional recipes.
Our production is all 100% inhouse and includes

an exclusive range of pestos with Genovese basil
DOP, tomato sauces, vegan and vegetarian creams,
appetizers, olives and extra virgin olive oils.

Our production includes a range of pestos with
Genovese hasil DOP, tomato sauces, vegan and
vegetarian creams, olives and extra virgin olive oils.
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Le 4Contrade

LE 4 CONTRADE
@ 129-19

Soc. Agr. Eredi di Spagnoletti Zeuli Giovanni SS
Via Vaglio 3

76123 Andria BT

Apulia

+39 0883591141
sales@le4contrade.com

www.le4contrade.com

Valeria Sulprizio

After our Bocconi degree and various work expe-
riences we returned to Andria with the intention of
reviving an old family brand: Le 4 Contrade. The
focus is our organic and sustainable farm, managed
by our family Spagnoletti Zeuli since the early
1600s, carefully modernizing over time, following
the development of agricoltural innovation. Our
products are checked and analysed from the field,
to the harvest, to the packaging, making sure we
always give our customers the very best.

In our sustainable farm we grow products from lo-
cal varieties such as olives for our evo oil, almonds,
raw wheat, honey, home made taralli and wine
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MAIDA AZIENDA AGRICOLA
VASTOLA FRANCESCO
@ 110-12

Az.Agr. Vastola Francesco
Via Dioniso zona PIP SNC
84050 Giungano SA
Campania

+39 0828722975
info@maidaitaly.com

www.maidaitaly.com

Francesco Vastola

BIOFACH 2024

The art of preserving what good comes from the
earth, which has its roots in the history of magna
graecia, in our family is passed down from genera-
tion to generation. All our products are handcrafted
in absolute respect of ancient peasant recipes.
The ingredients come from controlled organic
cultivation, respecting the most strict regulations
on the matter, and production is regulated on the
seasonality of fruit and vegetables

Tomato mash, peeled tomatoes, cherry tomatoes,
yellow tomato mash, yellow peeled tomatoes, yellow
cherry tomatoes, preserved vegetables in evo.

( MARCAFE®

Gran Caffe

MARCAFE'
@ 110-13

Torrefazione Adriatica SpA
Via Ripoli SNC

64021 Giulianova TE
Abruzzo

+39 0858072141
info@marcafe.it

www.marcafe.it

Emilio Marcozzi

Our main business is providing high quality coffee
for the HoReCa as well as in retail market, to intro-
duce the real taste of coffee of our own recipes and
unique blends including decaffeinated and organic
options; we are on the private label market as well,
for customized blends or special roasting needs.

Roasted coffee beans, pods and grounded

MOLINI cee PONTE

MOLINI DEL PONTE
@ 129-8

Molino Del Ponte S.r.l.
Via Parini 29

91022 Castelvetrano TP
Sicily

+39 0924904162
info@molinidelponte.it

www.molinidelponte.it

Filippo Ignazio Drago

EXHIBITORS

Since 1967 Molini del Ponte has produced fine

flour and semola using antique millstones from the
1800's as well as the modern cylinder mills. Our
timelong dedication to the quality of our products.
The milling of our grain follows ancient artisan prac-
tices, using the same La Ferte millstones used hun-
dreds of years ago, but also going through a modern
selection and cleaning process using Buhler and
Ocrim machinery. All our flour is produced with hard
and soft organic grains cultivated in Sicily.

Flour, semola, and artisan pasta.All our flour and
semola is produced exclusively with hard and soft
grains cultivated in Sicily, Organically grown.
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Natura Nnuova

un mondo pid buono

NATURA NUOVA
@ 129-15

Futura SPA

Via Bora 10

48012 Bagnacavallo RA
Emilia-Romagna

+39 054563966
info@natura-nuova.com

www.natura-nuova.com

Ivan Tabanelli

Natura Nuova is an italian company based in the
north of Italy. It has a 30 years story in fruit puree
production. Natura Nuova. From the earth to you.
Bringing nature into everyone's daily life. This is

the idea that has lead Natura Nuova's journey since
day one, we are an innovative company with a new
approach to the production and distribution of fresh
fruit purees and plant based products.

Fruit puree in trays or pouches. Just fruit, without
sugar and preservatives.
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NOLANO
@ 111-10

Nolano Pasquale
Via Varignano 2
80011 Acerra NA
Campania

+39 0818446145
info@nolanoitaly.it

www.nolanoitaly.it

Claudio Esposito

BIOFACH 2024

Bornin 1960. Since then we are the market leader
for the production of the San Marzano tomato. Our
inescapable commitment to the environment and
people's health has led us to focus particularly on
organic cultivation. Nolano takes care of the entire
production chain. Our land is volcanic, fertile and
rich in nutritional properties. Every summer, we har-
vest large quantities of fresh tomatoes and select
them to guarantee you the best quality standards.

San Marzano tomato of agro Sarnese-Nocerino
DPO, whole peeled tomatoes, cherry tomatoes,
diced tomatoes, tomato puree.

GUGLIELMI

DAL 1954

OLIO GUGLIELMI
@ 111-20

Guglielmi Saverio di Guglielmi Riccardo e
Vincenzo snc

Via Canosa 443

76123 Andria BT

Apulia

+39 0883591815
info@olioguglielmi.it

olioguglielmi.it

Saverio Guglielmi

Since 1954, our family has been producing premium
quality extra virgin olive oil from our land of 200
hectares, more than 90.000 olive trees. Today

we continue to renew this history and, thanks to
technological change, to preserve the roots of

the Apulian olive oil culture. Olio Guglielmiis a
constantly new story.

Extra Virgin Olive Qil Organic, Puglia PGI Organic

N

PETRUZZELLI

CONSERVE D'ITALIA

—

OLIVE PETRUZZELLI
@ 110-18

Olive Petruzzelli Srl
Via Forero 27

71042 Cerignoloa FG
Apulia

+39 0885840273

pietropetruzzelli66@gmail.com

www.olivepetruzzelli.it

Pietro Petruzzelli

EXHIBITORS

We believe in the direct relationship with our
customers, we take care of relationships and we try
to satisfy the needs of an increasingly attentive and
diversified market. We focus on the quality of the
products we offer, aware that it is the only strategy
to establish ourselves on the market and gain the
consent of consumers, which is why we work in an
artisanal and "fresh" way to keep the flavor of our
land alive on people's palates.

Olives, artichokes, sun dried tomatoes

OLIVOIL

OLIVOIL SRL - GERACI
@ 110-20

Olivoil Srl

Via Pergole 57
91028 Partanna TP
Sicily

+39 0916524711
info@oliogeraci.it

www.oliogeraci.it

Massimiliano Geraci

Since 1925 we produce extravirgin olive oil from
Nocellara del Belice olives. All the production come
from Partanna, in Trapani, where the family oil mill
is based. Through 4 generation, family Geraci leads
the company offerring many varieties of gourmet
olive oil: PDO, PG, Organic, Vegan, 100% Sicilian. A
line of regional preserves, olives and already sauces
made with local and seasoning ingredients. We're
certified: IFS, FDA, JAS

Extra virgin olive oil, citrus & herbs oil, olives in
brine, preserves & ready sauces
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ORYZA
@ 111-19

Oryza Srl

Via Caduti di Nassiriya 7/b
13038 Tricerro VC
Piedmont

+39 0161807303
info@oryzafood.it

www.oryzafood.com

Roberta Bonzano

BIOFACH 2024

Oryza specializes in gluten-free cakes and snacks
made from cereals and legumes. The products
maintain the ingredients' original flavour and
texture, offering attractive product claims. Oryza
works with private labels and its brands, Madamina
and Papilla. The cakes feature real vegetables,
spices and herbs, and the snacks are satisfying and
healthy.

Gluten-free puffed cakes and snacks made from
cereals and legumes. Private labels Madamina, Pa-
pilla. Cakes with real vegetables, spices and herbs.

PANIFICIOD

ZOR/I

DAL 1560

PANIFICIO ZORZI
@ 129-16

Panificio Zorzi Srl
LocalitaBra 1

37020 Brentino Belluno VR
Veneto

+39 0457230107
info@panificiozorzi.com

www.panificiozorzi.com

Davide Zorzi

EXHIBITORS

Panificio Zorzi is an Italian three generation family
run Company, established in 1960. Specialized in
Breadsticks, Crunchy Flatbread, Savory Snacks, all
products can be made in Gluten Free, high-protein,
baby-grade. Production process is unique: slow
leavening and low temperature cooking give light
and crispy product. Sustainability took place twenty
years ago in our innovative plant with heat recovery
and energy. Our supply chain is focused on Italian
ingredients.

Breadsticks, Mini Breadsticks, Crunchy Flatbread,
Savory Snacks in Organic and/or Gluten Free and/or
high in protein.

R

PANGEA SRL
@ 107-1

Pangea Srl

Via San Francesco d'Assisi 21
31033 Castelfranco Veneto TV

Veneto
+39 0495952738
info@pastapangea.it

www.pastapangea.it

Malgorzata Ewa Janczarek

Our company Pangea has made the choice to
produce Quality pasta with naturally scented flours,
by using traditional wooden trays, bronze dies and
long drying treatment with low temperatures. Our
company was born as an Italian artisanal pasta
factory, with a 30- year family experience in the
food technology industry field. Our company has
the following certificates: GLUTEN-FREE, BIO and

KOSHER. Please find all the information about us on

www.pastapangea.it and www.magnatera.com

Artisan vegan and gluten free pasta, without any
additives, only high quality italian ingredients.
private label service.

PASTA BIO LORI
@ 110-10

Food Service Srl Unipersonale

Piazza Duomo 12
70022 Altamura BA
Apulia

+39 0803143664
info@pastalori.it

www.pastalori.it

Gianpaolo Dirienzo

Pasta Bio Lori is a reality founded by a family
company operating for over thirty years in the
cereal, miller and pasta maker sector. Pasta Bio Lori
was born from the desire to create an innovative
product with the highest quality standards. Since
1997, with a great effort and foresight, the Loizzo
family carried out this project, creating an assort-
ment of about twenty organic pasta shapes, using
only 100% Italian organic wheat from Apulia and
Basilicata.

Organic Durum Wheat, Wholewheat and
Semi-Wholewheat Semolina Pasta made with 100%
[talian Durum Wheat; Organic Gluten Free Pasta
with corn and rice
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PASTA BONTASANA = MACARONICUS
@ 110-23

Macaronicus ltalia srl
Via Saffi 21

20123 Milano Ml
Lombardy

+39 3483611396
aa@bontasana.com

bontasana.com

Adriano Aletti

BIOFACH 2024

PASTA BONTASANA - 100% Sorghum, 100% White
Corn. Bontasana is a pasta made from white corn
100% and sorghum 100%, Italian, Organic, Gluten
Free, Vegan. Plastic Free, Halal and Kosher. Bon-
tasana is delicious and Always al Dente. Bontasana
is for all pasta lovers. Bontasana mission is to offer
the pleasure of pasta to everybody, while ensuring
wellbeing for people, respect of the environment
and wellbeing for animals. Bontasana range in-
cludes one item with White Corn and Spirulina (4%).

Organic Gluten Free Pasta from Italy - 100% Sor-
ghum, 100% White Corn - Always al Dente

[ GLUTEN FREE =\

PASTA NATURA
@ 129-12

Pasta Natura Srl
Via Agricoltura 10
12022 Busca CN
Piedmont

+39 0171301594
export@pastanatura.com

www.pastanatura.com

Fulvia Ruata

Pasta Natura is specialised in the production of

gluten free organic products: pasta, biscuits, flours.

Gluten free organic pasta, flours, biscuits

=33 PASTIFICIO <

FABIANELLI
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PASTIFICIO FABIANELLI
@ 111-8

Pastificio Fabianelli SpA

Via San Antonino, 107

52043 Castiglion Fiorentino AR
Tuscany

+39 057565601
ivan@fabianelli.it

www.pastatoscana.it

Ivan Marino

EXHIBITORS

Fabianelli produces pasta according to Italian
tradition and quality since 1860 in Tuscany, Italy.
Our pasta is distributed all over the world under own
brands Fabianelli, Maltagliati and Pasta Toscana
(premium brand with 100% Tuscan durum wheat,
slowly bronze drawn, in eco-frienly paper pack)

and in Private Label. Certified BIO, EAC, HALAL,
KOSHER, BRC.

Pasta Toscana,100% Tuscan durum wheat available
also organic (including Food Service and egg) and
organic wholewheat with omega 3 from flax seeds.
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PASTIFICIO FRATELLI DE LUCA
@ 110-17

Pastificio Fratelli De Luca srl
Via C. D'Ascanio 6

66100 Chieti CH

Abruzzo

+39 0871560665
info@pastadeluca.it

www.pastadeluca.it

Irene De Luca

Ancient factory manufacturing dried italian pasta
in Abruzzo. The process in continuous with drying
at low temperatures allows to get a product of

the highest quality. Numerous items of pasta but
also various,raw materials carefully selected and
certified: organic wheat durum semolina, organic
whole wheat semolina,organic whole spelt flour and
organic Kamut Khorasan.Great attention to export.

Ancient factory manufacturing dried italian pasta
in Abruzzo Region. Various raw materials used and
multiple formats. Great attention to export.
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PASTIFICIO MARULO Pastificio Maulo produces an artisanal pasta of the PEDON S.P.A. Pedon is a family-owned Italian company, global
@ 110-2 highest quality, using 100% Italian organic durum @ 129-7 leader in legume-, cereal- and seed-based product
wheat semolina, so it is unmistakable for its colour, solutions.
Pastificio Marulo fragrance, roughness and porosity that enhances Pedon S.p.A.
Via Filippini 4 every dish and sauce. Every stage of processing Via del Progresso 32 Specialty pasta, ready meals, lequme-, cereal- and
80058 Torre Annunziata NA - such as humidity and temperature - is handled 36064 Colceresa VI seed-based product solutions.
Campania with great care and precision, thanks to our state- Veneto
of-the-art machines. The pasta factory is certified
+39 3335324171 Kosher, BRC, FDA, Bio. In addition, our pasta is also +39 0424411125
amministrazione@pastificiomarulo.com Blockchain certified. marketing.molvena@pedongroup.com
www.pastificiomarulo.com www.pedon.it
Artisan pasta made from 100% Italian organic du-
Michele Sinopoli rum wheat semolina, bronze drawn and slow-dried. Giulia Stefani
° °

Mugello — Toscana

POGGIO.
DEL FARRO

PASTIFICIO ARTIGIANALE PASTIFICIO DEL SOLE was born in 1996, thanks POGGIO DEL FARRO For over 20 years, in Tuscany, we have been culti-
DEL SOLE COSTANTINO to passion and love of the "DEL SOLE" family for @ 129-20 vating and producing products made from spelt. A
@ 111-6 genuine products. All the ingredients used in the single raw material, Farro, transformed into a wide
production cycle they represent the best that nature Poggio del Farro srl range of products, all following the traditions and
Pastificio Artigianale Del Sole Costantino puts us in layout. The processing, based exclusively Via Pietramala-Mazzetta 670/A the agricultural heritage of the areas where the raw
Via Chiusa di Sotto snc on the artisan methods of the tradition, has two 50033 Firenzuola FI material is sown, cultivated and harvested. The pro-
83014 Ospedaletto D'Alpinolo AV production lines: "DRY PASTA" and "DRY PASTA Tuscany cess starts with the seeds, cultivated respecting the
Campania ORGANIC, in the regional variants most requested farmers and the lands, then combining the passion
by consumers. +39 3346854238 and knowledge of the cereal
+39 0825691370 s.forte@poggiodelfarro.com
info@pastificiodelsole.it PRODUCTION OF ARTISAN ORGANIC PASTAWITH www.poggiodelfarro.com Spelt kernel; spelt breakfast cereals (puffed, flakes,
www.pastificiodelsole.it 100% ITALIAN SEMOLINA muesli, granola, porridge); spelt pasta; spelt snack
Silvia Forte bars; spelt biscuits; spelt crackers.

Costantino Del Sole
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CONSERVE

RISPOLI

RISPOLI LUIGI & C SRL
@ 129-10

Rispoli Luigi & C Srl

Via Mazzini 3

84045 Altavilla Silentina SA
Campania

+39 3297629488
natale.rispoli@conserverispoli.it

www.valledelcilento.it

Natale Rispoli

BIOFACH 2024

Rispoli Luigi & ¢ srlis a family company founded in
1969 in Altavilla Silentina specialized in the produc-
tion of 100% Italian organic tomato products packed
in tins, tetra pak, bag in box and drums and organic
legumes packed in tetra pak

Organic tomato in tins , tetra pak , bag in box and
drums . Organic ready sauces in tetra pak . Organic
legumes in Tetra Pak

(;@ San Martino

AZIENDA AGRICOLA

SAN MARTINO AZIENDA AGRICOLA
@ 111-14

Az. Agr. San Martino

Via Gregorio Missere 15

72028 Torre Santa Susanna BR
Apulia

+39 3206949923
aziendasanmartino@gmail.com

aziendasanmartino.it

Raffaele Sanasi

A mix of tradition, innovation and love for their
homeland. Placed in the Salento plain, Azienda
Agricola San Martino stretches with its 6000 olive
trees to the countryside of Mesagne and Torre
Santa Susanna, in Brindisi area, places which

hold some secular precious olive trees and have a
millenial experience in the field of olive growing. The
Sanasi's first olive tree planting dates back to three
centuries ago.

Cerdo is obtained from the cold pressing of olives
grown on our land of the Picholine Albero di Athena
is a certified organic extra virgin oil.

SANTACANDIDA »

e Kopasas o

SANTACANDIDA - KHORASAN
PASTA&FLOURS
@ 110-14

Santacandida Italia Srl

Largo Monsignor Augusto Curi 3
70121 Bari BA

Apulia

+39 3348856300
info@santacandida-italia.com

www.santacandidashop.com

Giovanni Carone

EXHIBITORS

Never heard about Khorasan SANTACANDIDA®
wheat? This is an ancient wheat that doesn't make
you feel heavy. We are the Khorasan wheat leader
producer in Italy, our wheat gives a unique taste to
all products, is highly digestible and not GMO. Rich
in proteins and fibers. Low glycemic index. Easy
digestible gluten. The flour and the artisanal pasta
that will make you fall in love with.

Khorasan SANTACANDIDA wheat products: Wheat,
flour, wholewheat flour, remilled semolina, pasta,
wholewheat pasta, bakery products.
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SOCIETA' AGRICOLA CUTRERA
GIOVANNI
@ 107-3

Societa Agr. Cutrera Giovanni di Salvatore
Cutrera & C. S.S.

Contrada Piano dell’/Acqua

97012 Chiaramonte Gulfi RG

Sicily

+39 0932926187
societaagricolacutrera@gmail.com

Sebastiano Salafia

Societa Agr. Cutrera Giovanni is a family business,
composed by olive tree growers and extra virgin
olive oil producers in Sicily for over a century. It has
been passing down the traditions and keys to suc-
cess for 6 generations. At each step it has enriched
this background with important innovations and
technologies.

EXTRA VIRGIN OLIVE OIL, ORGANIC OLIVE OIL
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STAFFILO ORGANIC WINERY
@ 110-5

Tenuta San Giorgio di Sant Patrizia & C. SS
Via Roncade 6

30020 Torre di Mosto VE

Veneto

+39 3311544229
info@staffilo.it

www.staffilo.it

Roberto Koliotassis

BIOFACH 2024

Staffilo, from the ancient Greek atagOAL (grape),
is rooted in the passion for the vineyard and the
bucolic environment passed down through several
generations in our family. Our philosophy is based
on environmental sustainability and respect for

nature, in order to obtain a natural and healthy prod-

uct. We apply the organic philosophy in a circular
way, from the vineyard to the table, considering its
core principles.

organic wines Prosecco Doc Extra Dry, Prosecco

Doc Extra Brut, Prosecco Doc Rose' Extra Dry, Pinot

Grigio Doc Delle Venezie, Merlot Veneto Igt.

TEDESC(G

TEDESCO S.R.L.
@ 110-15

Tedesco S.r.l.

Via dell'Innovazione Tecnologica 4
06019 Umbertide PG

Umbria

+39 075506771
customer@tedescogroup.it

www.orelieteperugia.it

Lucia Palleri

Tedesco Group, a BRC certified Italian producer of
sweet and savoury bakery products. Our history
begins in 1980 with a small bakery in Rome. In 1996
we opened the first plant in Tuscany countryside, in
20714 acquired we acquired one of the higgest man-
ufactory plant in central Italy, where we produce a

range of biscuits, seasonal leavened products (such

as Panettone and Pandoro) and in 2016 a third
plant in Brescia, dedicated to croissants located in
Brescia, Northern Italy.

Panettoni - Pandori - Biscuits - Salt Snacks - Crois-

sant - Grissini

A U 4

TeENUTA SANTAQUILINA

EXHIBITORS

TENUTA SANT'AQUILINA SOC. AGR.

S.R.L.
@ 111-9

Tenuta Sant'Aquilina Soc. Agr. S.r.l.

Via Santa Aquilina 46
47923 Rimini RN
Emilia-Romagna

+39 0541729113
info@tenutasantaquilina.com

www.tenutasantaquilina.com

Giancarlo Bentivoglio

Tenuta Sant'Aquilina is an organic farm situated on
Rimini hills, a few kilometres from Adriatic Sea, in
an ideal microclimate for the cultivation of grapes
and olive trees. The farm extends in an area of

48 hectars, about 20 of which are dedicated to
autochthonous grape varieties. Wine grapes are
carefully selected, then processed inside the new
winery completed in 2019, thus obtaining DOP and
IGP wines like Sangiovese, Rebola, Pagadebit and
the range of sparkling wines called "Al Manini".

Organic Red, White and Sparkling Wine Produced by
Hand Harvested Grape
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TRUFFLEAT & CAVIAREAT
@ 110-16

Truffleat Srl

Via Tiberina 9200
00060 Riano RM
Lazio

+39 3515111273
roberto@triffleat.com

truffleat.com

Roberto Ugolini

Hello,  am Roberto Ugolini, Truffleat Srl which

has been operating for more than 10 years in the
commercialization of fresh truffles and exclusive
high-quality Italian products, with and without truf-
fles. Every ingredient counts, not just the chef and
his grandmother’s secrets! | went myself in search
of these treasures, one by one, by personally meet-
ing each producer, tasting every product to witness
its goodness, and then creating the three exclusive
lines that I am about to present to you.

Products made with truffles, creams and sauces
and condiments, organic, natural, certified Halal,
Vegan, Kosher, gluten-free.
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Vallarella

Dincolnon dal 1920

VALLARELLA
@ 1117

Az. Agr. Vallarella Michele
Vicinale Traversa Perazzo 19
76121 Barletta BT

Apulia

+39 3920178427
info@vallarella.com

www.vallarella.com

Riccardo Vallarella

BIOFACH 2024

Based in Apulia region of Italy, we were born as
agricultural producers since 1920. Our farm has
around 100 hectares of olive trees, certified organic
since 2009. We opened our first oil mill in 1986.
Beginning of 2020 we opened a new oil mill with the
most advanced TECHNOLOGY 4.0. Our machines
are controlled by a central computer that is capable
of controlling all phases of the working process, we
can also trace all amounts of product at any time
and guarantee the 100% Made in Italy product.

Extra virgin olive ail

NOTES
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BERLIN www.ice.it
Italienische Agentur fiir AuBenhandel

Schliterstr. 39 Italian Trade Agency o @ ITABerlin_ O
10629 Berlin

berlino@ice.it itaitaliantradeagency @ @ itaberlin_

T +49 30 88440300



