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ITALIAN TRADE AGENCY Stand HH16

The Italian Trade Agency (ICE-Agenzia) is the Government Agency that supports the glo-
balization of Italian firms, implementing the strategies of the Ministry of Economic Devel-
opment. It facilitates, develops and promotes Italian economic and trade relations with 
foreign countries, focusing on the needs of SME’s, their associations and partnerships. 
The Italian Trade Agency sustains Italian firms in their internationalization processes, in the 
marketing of Italian goods and services while promoting the ‘Made In Italy’ image around 
the world, and it is directly involved in attracting foreign direct investments. Through its 
Rome headquarter, its Milan Office and worldwide network, the Italian Trade Agency pro-
vides information, support and consultancy to Italian companies on foreign markets, pro-
moting and fostering exports and cooperation in all areas – industry (consumer and cap-
ital goods), agricultural technology and agri-food, services, and training – with the aim  
of increasing and making more effective their presence on international markets.

Italian Trade Agency 
Level 19 
44 Market Street 
Sydney NSW 2000 – AUSTRALIA  
Phone: +61 2 9299 9954  
Email: sydney@ice.it  
www.ice.it/en/markets/australia

DOMENICO MANCA Stand HH6

The San Giuliano Estates, in Alghero, Italy, embodies the Manca family’s deep-rooted vo-
cation for farming, drawing upon a tradition that dates back to late 1800. The San Giuliano 
olive groves benefits from a perfectly balanced climate, nestled between the sea and the 
hills. The fruits of olive trees are used to produce Extra Virgin Olive Oils of the very high-
est quality. The meticulous processing of the olives immediately after harvesting means that  
all of their freshness and precious nutritional and sensory properties remain intact. Storage  
in a controlled atmosphere and packaging using state-of-the-art machinery help to guarantee 
the total integrity of the product, allowing us to offer consumers exceptional EVOOs that en-
capsulate the very best of Italian agriculture. The San Giuliano Estates provides a benchmark 
for ongoing development in farming and food production.

Domenico Manca S.p.a.  
Via Carrabuffas – Reg. San Giuliani, 13 
07041 Alghero (SS) – ITALY  
T +39 079 977215  
E export@sangiuliano.it  
www.sangiuliano.it

CANTINA DOLIANOVA Stand HH8

Since 1949 Cantine di Dolianova produces high-quality wines. With more of 1.200 hectares 
of its own vineyards, it’s one of the most important Italian wineries and it is specialized in the 
vinification of Sardinian native grapes. Vinification is made exclusively with grapes of its own 
production and the company carries out all phases of the manufacturing process, with strict 
quality process controls. The result is a production of over 4.000.000 bottles per year. The 
winery was awarded more than 100 times in the last 10 years and distributes in Italy both in the 
Ho.re.ca and Retail sectors. Cantine di Dolianova has been exporting for more than 40 years in 
25 international markets in Europe, North America, Asia, and Africa. The company is certified 
UNI EN ISO 9001: 2015.

Cantina Sociale di Dolianova S.c.a 
LOC. S. ESU S.S. 387 Km 17,150 Snc 
09041 Dolianova (CA) – ITALY  
T +39 070 744101  
E info@cantinedidolianova.it  
www.cantinedidolianova.it

ALI.COM IMPORT EXPORT Stand HH10

Ali.Com S.r.l. was founded in 1990 in Southern Italy and since then, it has exported abroad: 
macaroni, tomatoes, beans, and peas. Our brand Mara constantly represents the goodness of 
the local production, through the search for food traditions unknown to the mass market and 
daily quality control which guarantees the genuineness of the product. Ali.Com unique selling 
proposition is at the top end for its products, prices, and services. Indeed, thanks to its ranges 
Ali.Com specialises in three sectors: Ho.Re.Ca., Retail and Wholesale. It is exporting world-
wide and innovation is at the core of our production. Explore our wide range of Goodness. 
Over the years we have improved our lines: Tomatoes, Peas-Beans-Vegetables, Olive Oil and 
Sunflower Oil, Macaroni and Macaroni Bronze Die, Rice and Cous Cous, Ready Sauce (new 
range), Instant Ready to Eat (new range), Peas-Beans-Vegetables, Balsamic Vinegars.

Ali.Com Import Export S.r.l. 
Unipersonale  
Via Mecio Gracco, 8/g  
84131 Salerno (SA) – ITALY  
T +39 089 3053404  
E sales@alicom.it  
www.alicom.it

IL VECCHIO FORNO Stand HH12

The MFM S.r.l. was founded in 1992 for the production and marketing of regional crispbreads 
Carasau and Guttiau under the brand ‘Il Vecchio Forno Sunalle’. The production is carried out 
in a modern factory in Italy, located on the island of Sardinia, and has a production capacity of 
about 4.000kg/day. Carasau crispbread is a very thin oven baked bread, it is a light and nutri-
tious product, consisting of semolina, water, salt and yeast with a shelf life of 12 months. The 
Guttiau crispbread is a simple variation with an addition of extra virgin olive oil and salt. The 
semolina used is purchased mainly in Italy from suppliers selected on the basis of strict health 
standards and quality controls. In addition, to ‘pane Carasau and pane Guttiau’, the company 
offers various product lines: spicy (guttiau with rosemary, with red pepper, with onion and with 
thyme); organic; snacks; healthy. The company is certified organic and has IFS Food certification.

MFM S.r.l.  
Via Ogliastra, 10  
08023 Fonni (NU)  ITALY  
T +39 0784 589268  
E info@ilvecchioforno.it  
www.sunalle.it

E.T. FORMAGGI Stand HH14

The E.T. Formaggi is a family-run dairy located in the North of the island of Sardinia, special-
ized in the production and distribution of sheep’s milk cheese now in the 4th generations. The 
Cossu selection includes specialty such as the Pecorino Romano DOP, the Fiore Sardo DOP, 
the Pecorino Sardo DOP, the fresh Pecorini, the Caciotte, the Bianco Cossu and various types 
of Ricotta.

E.T. Formaggi S.r.l.  
Z.I. S.S. 131 Bis, 1  
07047 Thiesi (SS) – ITALY    
T +39 079 8879494  
E info@etformaggi.com  
www.etformaggi.com

DELLI PAOLI G&A Stand HJ5

Forno Positano manufactures fine pastries from authentic Italian tradition: shortbread, puff 
pastry both filled with chocolate-based creams, lemon curd and pistachio. Fior di Cetara pro-
duces the seafood specialties of the ‘Costiera’ cuisine: Colatura di alici, Anchovies, Pesto 
Cetarese. Terre Scelte is a pasta manufacturer in Altamura, Apulia Region. Our people work 
every day choosing the best raw materials, genuine ingredients and the most authentic man-
ufacturing processes in order to create accurate, exclusive and high-quality products. Along 
with pasta we can offer cherry tomato sauces from Sicily and the Pomodorino del Piennolo 
from the Vesuvius countryside.

Delli Paoli Guida & Associati S.r.l.  
Via F. Baracca, 46  
81025 Marcianise (CE) – ITALY  
T +39 3346211619  
E sales@studiopmi.it  
www.terrescelte.it  
www.fornopositano.it  
www.fiordicetara.it

NAURAGHE CRABIONI Stand HJ9

The estate Nuraghe Crabioni is tightly connected to the territory of provenience and the 
name of the brand derives from a ‘nuraghe’ which is part of the property which is situated at Lu 
Crabioni in Sorso (SS), there we also find the winery and other infrastructures. The Tresmontes 
S.r.l. is a young company with the aim of combining tradition, culture and the millennial history 
of its territory, with love and work for the soil; the ancient knowledge of the local farmers with 
modern vinification technologies. The winery prefers always quality and typicalness that are 
an added value to a demanding and selective market. Our wines ‘Nuraghe Crabioni’: white 
wines, Vermentino of Sardinia DOC, Kanimari Vermentino of Sardinia DOC, Sussinku IGT (Typ-
ical Geographical Indication) Romangia and Moscato of Sorso sennori DOC. Red wines: Can-
nonau of Sardinia DOC and Sussinku (Typical Geographical Indication) Romangia Cagnulari. 

Tresmontes Soc. Agr. S.r.l.   
Via Umberto I, 30  
07037 Sorso (SS) – ITALY   
T +39 3468292457  
E info@nuraghecrabioni.com  
www.nuraghecrabioni.com

GRUPPO RENOLIA Stand HJ11

Gruppo Renolia is located on the island of Sardinia in Italy, our aim is to be the food Ambas-
sador of our wonderful Mediterranean island where we produce high-quality products in our 
farms in harmony with the environment. Gruppo Renolia represents four different production 
companies: Fattorie Renolia (goat’s milk yogurts and cheeses), Renolia Salt Lab (Flower of 
Salt), Argei (EVO oil) and Cantine Renolia (wine).

Argei Le Fattorie Renolia S.r.l Soc. 
Agricola   
Via Municipio, 16  
09055 Gergei (SU) – ITALY  
T +39 078 2808022  
E amministrazione@argei.it  
www.grupporenolia.it

CUORDIFARINA Stand HJ13

Our family-run company was founded in 1939, we are the only producer of precooked bases 
for pizza and focaccia. In the succession of generations, we have developed exclusive grind-
ing techniques, such as slow grinding in 24 passages, where the single-body flour preserves all 
the nutritional properties of the wheat germ. Annexed to the mill is the laboratory where bak-
ery products are created according to the ancient techniques of ‘white art’ and Made in Italy.

Cuordifarina S.r.l.s.  
Via Rione Croci, 32  
88822 Casabona (KR) – ITALY   
T +39 3206036798  
E info@italianaimpasti.it  
www.italianaimpasti.it

CASALE DEL GIGLIO Stand HJ6

Casale del Giglio is a winery located in the Agro Pontino valley, about 30 miles south of Rome. 
Unlike other parts of the Latium region or other regions of Italy, this territory was still unchart-
ed in viticultural terms when Berardino Santarelli and his son Antonio launched their research 
project in 1985. To date, Casale del Giglio has converted its 180 hectares selecting those 
grape varieties which have proved to interact at best with the territory and produce top quality 
wines. Casale del Giglio currently offers a range of twenty products – seven white wines, one 
rosé, seven reds, one passito, three grappas, and an extra virgin olive oil.

Casale del Giglio Soc. Agr. S.r.l.  
Strada Cisterna - Nettuno, Km 13 
04100 Le Ferriere (LT) – ITALY  
T +39 06 92902530  
E export@casaledelgiglio.it  
www.casaledelgiglio.it

POMODORO 43044 Stand HJ8

Pomodoro 43044 is located in Collecchio, North Italy, and it is one of the largest and most 
modern factories for tomatoes processing in Europe. We produce for private labels, retail 
and food service. We also have Kosher and Halal certifications. The product range includes: 
crushed tomatoes, diced tomatoes, tomato puree, pizza sauce, tomato paste CB/HB, triple 
paste, pasta sauces with ingredients, pesto, gazpacho. Packaging formats: Bottles 350/700g, 
Cans 2,2-3 and 5kg, Pouches 2,5 (w/handle or pillow) – 3-5kg and 800g, Tetra Recart 390/500g, 
Jars from 190g to 400g, drums 220kg, bins from 800 to 1.200kg.

Pomodoro 43044 S.r.l.  
Strada dei Notari, 36  
43044 Collecchio (PR) – ITALY  
T +39 0521 301411  
E info@pomodoro43044.it  
www.pomodoro43044.it

MADAMA OLIVA Stand HJ10

Madama Oliva was established in 1989 from the merger of small companies operating in the 
production of table olives. The long experience and love for this product have identified the 
company as a unique specialist in the packaged table olives industry, with a range of more 
than 500 items. Our values are focused on products healthy (no preservatives added) and 
ethic (GMO-free), with high-quality standards (top quality raw materials), that respectful of the 
Italian gastronomy tradition. That’s why Madama Oliva is a Leader in the macro-segment of 
fresh table olives in Italy and increasing in all his top countries abroad. Today Madama Oliva 
is an international brand present in all five continents and its name is synonymous of products 
of excellence for the table. Its greatest merit is that it has preserved the spirit of its origins and 
continues respecting the quality of an amazing product.

Madama Oliva S.r.l.   
Zona Industriale Loc. Recocce, 1 
67061 Carsoli (AQ) – ITALY  
T +39 0863 995498  
E estero@madamaoliva.it  
www.madamaoliva.it

ALCAR UNO Stand HJ12

Over the last six decades, Alcar Uno has sourced and purchased premium pork cuts, customiz-
ing them according to the market demands. The whole production process is based on a flex-
ible system able to comply with charcuterie industries’ expectations and demands. Following 
traditional techniques combined with the latest technology we cure and debone Prosciutto 
Crudo (dry-cured ham), Prosciutto di Parma DPO and Prosciutto di San Daniele DPO, Culatta 
and sweet Speck. A complete manufacturing process tailored to meet our customers’ needs: 
from the selection of the raw materials to the packaging and labelling requirements. With 
special attention to the meat market dynamics and consumers’ awareness, we developed our 
food supply chain project named Light Domestic Pig, which is appreciated by domestic and 
international markets alike.

Alcar Uno S.p.a.  
Via della Pace, 10  
41051 Castelnuovo Rangone (MO) – 
ITALY  
T +39 0595 34711  
E info@alcaruno.it  
www.alcaruno.it

BARILLA Stand HJ14

Barilla, the leading food group and number one pasta and sauce brand in Italy, has been pas-
sionately producing pasta and sauce for over 140 years. Founded in Parma in 1877, and now a 
fourth generation, Italian owned company, Barilla brings authentic Italian meal solutions to the 
world. The Barilla Food Service portfolio covers a range of pasta products, all characterised by 
high quality raw ingredients, ease of preparation and ability to reduce processing costs in the 
kitchen. Barilla Food Service products are made by chefs, for chefs.

Barilla Australia Pty Ltd  
4 Annandale Street  
Annandale NSW 2038 – AUSTRALIA  
T +61 2 8585 3909  
E foodservice.au@barilla.com  
www.barilla.com

LA FABBRICA DELLA PASTA DI GRAGNANO Stand HK5

Pasta Producers...since the beginning of time! Please welcome THE Authentic, Finest, Artisan, 
Traditional, PGI Gragnano Pasta! Pasta has been produced in Gragnano for over 500 years. 
Producing pasta for us is an art, which we perform every day, following the same traditions as 
our ancestors. A unique mix of history, culture, traditions and of course...secrets! Our ances-
tors used to mix only two ingredients, high quality durum semolina and water from the natural 
spring source in Gragnano Mountains. The ingredients were then pressed through a Bronze 
Die and the pasta was dried in the town’s streets, under the sun! Today, after all this time, we 
follow exactly the same traditional methods.

La Fabbrica della  
Pasta di Gragnano S.r.l.  
Viale San Francesco, 30 80054 
Gragnano (NA) – ITALY  
T +39 081 8011487  
E customers@lafabbricadellapasta.it  
www.fabbricadellapastadigragnano.com

FONDO MONTEBELLO Stand HK7

Our company Fondo Montebello was founded in 1991 by Massimo Bellodi, whose family has 
handed down the traditional recipe of Balsamic Vinegar of Modena for many generations. 
Fondo Montebello consistently wins the trust and appreciation of tough markets such as Eu-
rope and the USA thanks to the effort and resources we put in making a top-quality Balsamic 
Vinegar. We strive to be regarded not only as a manufacturer of a niche product but as a 
company capable of providing a wider selection of products, ranging from Balsamic Vinegar 
to salad dressings, vinegar mustards and natural glazes with different and captivating flavours. 
In order to meet the requirements of our clients, we are now able to provide also top quality 
handcrafted complementary products such as pasta, extra virgin olive oil, and Chianti Classico 
and Prosecco Doc.

Acetaia Fondo Montebello S.r.l.  
Via dei Maestri del Lavoro, 9  
41053 Maranello (MO) – ITALY  
T +39 0536 944067  
E fmb@fondomontebello.com  
www.fondomontebello.com

MOLINO PASINI Stand HK9

Molino Pasini – The art of flour Three generations, 80 years of history, the art of making flour 
ingrained in our DNA. Molino Pasini is a flour milling company specialised in producing 
top-quality soft wheat flours, expressly made for end users and producers working in the food 
industry (artisanal producers, wholesalers and retailers). Drawing on artistic expressions for 
the values of modernity, maximum technical precision and attention to detail, the company 
perfectly represents the Italian art of expertise, so widely appreciated abroad and much cel-
ebrated in Italy.

Molino Pasini S.p.a. 
Via Buscoldo, 27 bis  
46010 Cesole (MN) – ITALY  
T +39 0376969015  
E export@molinopasini.com  
www.molinopasini.com 

VINICOLA CONSOLI Stand HK11

Consoli is a brand that tells the story of a family with a special passion for wine and a profound 
respect of the past; over the years this family has managed to create a dynamic and versatile 
company that is today a well-known and successful presence in the wine-making industry. The 
family’s viticultural tradition, paired with a strong connection to Olevano Romano, the land of 
Cesanese wine, has been passed down from generation to generation.

Vinicola Consoli S.n.c.  
Viale Vittorio Veneto, 92  
00035 Olevano Romano (RM) – ITALY  
T +39 06 9564291  
E info@vinicolaconsoli.it  
www.consolivini.com

COPPOLA FOODS Stand HK13

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 prod-
ucts together with excellent service and innovative solutions aimed at fulfilling the needs of 
customers and markets. Coppola Foods is an Italian family business with a heritage dating back 
to 1903 when the Coppola family started serving and trading food in Mercato San Severino, 
Salerno, Italy. Today, as the fourth generation of the Coppola family, we continue to be passion-
ate about food and deliver authentic Italian staples that are the cornerstones of the Mediterra-
nean diet. Our range comprises of preserved tomatoes, legumes and vegetables, sauces and 
soups, oils and condiments, rice, pasta and grains that we market under the Coppola Salerno, 
Fontana FORMIELLO Gastronomia, Hillfield and D’ARCO brands.

Coppola Industria Alimentare S.r.l. 
Via Macello 3/9  
84085 Mercato San Severino (SA) – 
ITALY  
T +39 089 0977177  
E federica@coppolafoods.com  
www.coppolasalerno.com

ACETIFICIO ANDREA MILANO Stand HK15

Acetificio Andrea Milano was founded in 1889. Through its facilities, two based in Naples and 
one in Modena, nowadays it sells vinegar in more than 55 countries worldwide. We produce 
the complete range of vinegar and dressings, conventional and organics, in different packag-
ing formats in order to meet our customers’ needs, from retailers, food services to gourmet 
shops and bulk for industrial use.

Acetificio Andrea Milano S.r.l.  
Corso Protopisani, 91  
80146 Napoli (NA) – ITALY  
T +39 081 8446013  
E export@acetomilano.it  
www.acetomilano.it

AUTHENTIC  
FOOD & WINE  

FROM 

  www.ice.it

  @itatradeagency
  Italian Trade Agency

LEONARDO DA VINCI

UN INNOVATORE PER I NOSTRI TEMPI
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