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WELCOME

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 entities 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-Italian Trade Agency 
provides information, assistance and promotion services to businesses 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 
agricultural and food sector the ITA-Italian Trade Agency offers a wide range of initiatives worldwide, 
such as participation in trade fairs, presentations and bilateral workshops. 

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:
ICE – Agenzia per la promozione all’estero e 
l’internazionalizzazione delle imprese italiane
Via Liszt, 21
00144 Roma/Italia
agro.alimentari@ice.it 
ice.it

German Office:
ICE – Italian Trade Agency 
Schlüterstr. 39
10629 Berlin/Germany 
food.berlin@ice.it 
ice.it/en

THE ITALIAN TRADE AGENCY ICE

BENVENUTI!

Dear trade fair visitors,

I am pleased to welcome you to the Italian Pavilion organized by the Italian Trade Agency at Biofach 
2025 in Nuremberg. The 65 Italian exhibitors in our pavilion will present a highly diverse and innovative 
selection of organic products. These range from exquisite olive oils and “aceto balsamico”, pasta, coffee, 
bakery products, truffles, sauces, tomato products, 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 PGI).

At booth no. 110, Hall 4, the Italian Trade Agency’s team will provide information and support the 
international visitors in creating business opportunities with Italian exhibitors. 

Yours sincerely

Ferdinando Fiore
Director
Italian Trade Agency – Berlin Office

Made 
in Italy

mailto:agro.alimentari@ice.it
http://www.ice.it
mailto:food.berlin@ice.it
http://ice.it/en
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FACTS AND FIGURES ON ORGANIC FARMING IN ITALY BIOFACH EXHIBITION GROUNDS

   �Organic food, mainly 
international companies

   �Organic food, mainly 
German companies

   �Congress / forums

   �Services

GENERAL PLAN

Find us here:  
Hall 4, booth 110 - 111 - 129
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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 euros 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% in comparison 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% since 2013, Italian export volume has almost tripled over ten years. The number 
of certified producers is also rising continuously. For the year 2023 another increase of 1.8% to 
94,441 companies has been reported.

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

The organically farmed area in Italy stood at 2.46 million hectares in 2023. Compared 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 currently stands at 19.8% (18.9% cent in 2022). 
If this trend continues, a share of 25% 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 2025 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 manufactured 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“.
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EXHIBITION FLOOR PLAN NUREMBERG, HALL 4, BOOTH 110 - 111 - 129
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EXHIBITORS

EMILIA-ROMAGNA

ACETAIA GIUSTI 
110-4

ACETAIA GIUSTI SRL
Strada Quattro Ville 155
41123 Modena (MO)
Emilia-Romagna

Tel.: +39 059840135
E-mail: info@giusti.it
www.giusti.com

CONTACT
Giada Bonomi

PROFILE 
Giusti has been producing balsamic vinegar 
of Modena since 1605, passing down an old 
family recipe for 17 generations. While rooted 
in tradition, Giusti embodies a young and 
innovative spirit, making it the oldest Balsamic 
Vinegar maker in Italy. The black gold is aged in 
centuries-old barrels of fine wood. Today, Giusti 
offers an organic collection of three Balsamic 
Vinegars of Modena. The Giusti Organic Balsamic 
Vinegars – 1, 2, and 3 Medals – are crafted using 
the iconic recipes from the Historical Collection, 
made exclusively from must and wine vinegar 
sourced from organic, careful, and sustainable 
agriculture.

REGIONS

EMILIA-ROMAGNA

MARCHE

MOLISE

LOMBARDY

TRENTINO - 
SOUTH  
TYROL

PIEDMONT

TUSCANY

LAZIO

UMBRIA

ABRUZZO

CAMPANIA
APULIA

CALABRIA

VENETO

LIGURIA

SICILY

CAMPANIA

ACETIFICIO ANDREA MILANO 
111-14

ACETIFICIO ANDREA MILANO SRL
Viale due Giugno 115/N
80146 Napoli (NA)
Campania

Tel.: +39 0818446013
E-mail: info@acetomilano.it
www.acetomilano.it

CONTACT
Mara Marrazzo

PROFILE 
Acetificio Andrea Milano was founded in 1889 and 
it is one of the main and oldest vinegar manufac-
turers. Since 1889, the vinegar factory has refined 
the production techniques without losing the great 
Italian wine tradition. The first beech chipboard 
barrels have been replaced by modern acetifying 
machines, but nothing of the heritage of tradition 
and experience had been sacrificed. The company 
has 3 production plants in Italy and exports its 
products all over the world.

mailto:info@giusti.it
http://www.giusti.com
mailto:info@acetomilano.it
http://www.acetomilano.it
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EXHIBITORS EXHIBITORS

APULIAPIEDMONTLOMBARDY

AGRICOLA LODIGIANA SRL 
129-11

AGRICOLA LODIGIANA SRL A SOCIO UNICO
Strada delle Grange 20
13036 Ronsecco (VC)
Piedmont

Tel.: +39 0161816001
E-mail: info@lodigiana.com
www.lodigiana.com

CONTACT
Paola Redino

PROFILE 
Rice, one of the most widespread cereal in 
the world, finds in our land its best placement 
thanks to the selection of varieties which are 
quite suitable for the creation of typical Italian 
courses. L’Agricola Lodigiana follows a farmer 
family that has handed down from father to son its 
experience of growers, and become transformer 
and dealer of its same products, maintaining the 
ancient and strict processing rules, with working 
methodologies that allowed to guarantee biological 
and natural products of high quality and agreeable 
taste.

Also the other products made by Lodigiana come 
from the same rice, as ready risottos and rice 
cakes.

AGRIMPERIALE ITALIAN FOOD EXCELLENCE 
110-2

AGRIMPERIALE SPA
SP 6 MK48 - 925 SNC
76015 Trinitapoli (BT)
Apulia

Tel.: +39 08831978044
E-mail: export@agrimperiale.it
www.agrimepriale.it

CONTACT
Domenico Landriscina

PROFILE 
•	 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. 

•	 We are winner of “Italy food Awards 2023” 
Category “Conserves”.  

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

ACETIFICIO MENGAZZOLI 
129-21

ACETIFICIO MENGAZZOLI DI MENGAZZOLI 
GIORGIO SNC
Via della Costituzione 41/43
46010 Levata di Curtatone (MN)
Lombardy

Tel.: +39 037647444
E-mail: commerciale@mengazzoli.it
www.mengazzoli.it

CONTACT
Elda Mengazzoli

PROFILE 
Mengazzoli is a family-owned company special-
ized in the production of high quality vinegars and 
condiments. From the most traditional products 
such as the balsamic vinegar of Modena to the 
most innovative such as the Balsamic Pearls and 
the “Parpaccio” - our solid Vinegar that can be 
grated.

PIEDMONT

AGROVER 
129-1

AGROVER SRL
Via M. Garda 1
13034 Lignana (VC)
Piedmont

Tel.: +39 0161344008
E-mail: info@agrover.it
www.agrover.it

CONTACT
Feliciano Mottino

PROFILE 
Agrover is an Italian rice factory since year 2000, 
specialized in pack and bulk production of high 
quality 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 plantation; for 
our bio lines (bulk or packed) we rely only on 
certified farmers.

Our products: Risotto rice, Arborio, Carnaroli, 
Sushi rice, medium, round, Basmati, Jasmine.

mailto:info@lodigiana.com
http://www.lodigiana.com
mailto:export@agrimperiale.it
http://www.agrimepriale.it
mailto:commerciale@mengazzoli.it
http://www.mengazzoli.it
mailto:info@agrover.it
http://www.agrover.it
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EXHIBITORS EXHIBITORS

LIGURIA APULIA

AZ. AGR. PASQUARIELLO GIOVANNI 
129-2

AZ. AGR. PASQUARIELLO GIOVANNI
C.da Trionfo 1
71041 Carapelle (FG)
Apulia

Tel.: +39 3289126249
E-mail: info@agricolapasquariello.it
www.agricolapasquariello.it

CONTACT
Giovanni Pasquariello

PROFILE 
We have been producers for three generations in 
the province of Foggia in southern Italy. We grow 
and market about 100 hectares of vegetables, the 
main ones being asparagus, fennel, broccoli and 
cauliflower.

We satisfy our customers with any type of 
packaging from any circuit and we do first range 
processing and trays.

These are our harvest periods:
organic green asparagus: March-June;
organic fennel: November-April;
organic broccoli: November-April;
organic white cauliflower: November-April.

UMBRIA

AZIENDA AGRARIA BACCI NOEMIO 
129-18

AZIENDA AGRARIA BACCI NOEMIO
Via Madonna del Puglia 5A
06035 Gualdo Cattaneo (PG)
Umbria

Tel.: +39 074291456
E-mail: baccinoemio@libero.it
www.oliobaccinoemio.it

CONTACT
Noemio Bacci

PROFILE 
Azienda Agraria Bacci Noemio was founded 
in 1947 in the favourable territory of Gualdo 
Cattaneo (Umbria) and has been active for fourth 
generations. Today Noemio, owner and grandson 
of the homonymous founder, looks after his 
36 hectares of olive grove with 11.000 trees, with 
the same passion and commitment combining the 
latest technologies with respect for tradition and 
environment. 

Our products are: organic extra virgin olive oil, 
organic extra virgin olive oil DOP Umbria Colli 
Martani, organic extra virgin olive oil Monocultivar 
Moraiolo and conventional extra virgin olive oil. 
Every year we win important awards with our olive 
oils.

ARTIGIANA GENOVESE SRL 
111-12

ARTIGIANA GENOVESE SRL
Via G.Ungaretti 6 L
16157 Genova (GE)
Liguria

Tel.: +39 0106671233
E-mail: info@artigianagenovese.it
www.artigianagenovese.com

CONTACT
Isabella Monticelli

PROFILE 
We are a family company, founded in 1998, spe-
cialized in the production of Pesto Genovese and 
other typical sauces of the Italian tradition. Thanks 
to territoriality, qualified staff, careful selection of 
raw materials and constant attention throughout 
the whole process, we are able to guarantee the 
high quality of our products. We are certified IFS, 
BRC and ISO 22005:2007. We produce: Pesto 
Genovese, Sauces, Spreads, Condiments, both 
chilled and shelf-stable, both for foodservice and 
for retail. All our products are gluten free, some are 
also vegan/vegetarian and lactose free.

CAMPANIA

AZIENDA AGRICOLA COOP LA REGGIA 
110-22

AZIENDA AGRICOLA COOP LA REGGIA
Via Pavia 
81030 San Marcellino (CE)
Campania

Tel.: +39 0818146655
E-mail: coop.lareggia@libero.it
www.cooplareggia.it

CONTACT
Elisabetta Barracca

PROFILE 
La Reggia Cooperative was founded in 1985 in 
San Marcellino (CE) from the passion of a group 
of agricultural producers to enhance the products 
of their land.

The company boasts thirty years of experience 
in the fruit and vegetable field, in fact today 
it specializes in the organic production and 
marketing of lettuce, kohlrabi, chard, rocket, spring 
onions, celery, radishes and melons.

Driven by the desire to make our reality known 
to as many people as possible, we are active in 
participating in events and demonstrations aimed 
at promoting our organic agriculture and its values.

mailto:info@agricolapasquariello.it
http://www.agricolapasquariello.it
mailto:baccinoemio@libero.it
http://www.oliobaccinoemio.it
mailto:info@artigianagenovese.it
http://www.artigianagenovese.com
mailto:coop.lareggia@libero.it
http://www.cooplareggia.it
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EXHIBITORS EXHIBITORS

TUSCANYLOMBARDYTRENTINOCAMPANIA

BIOEKO 
129-16

EKO SRL
Via Numa Pompilio 12
20123 Milano (MI)
Lombardy

Tel.: +39 0248001320
E-mail: info@bioeko.it
www.bioeko.it/en/homepage

CONTACT
Marco Calderoni

PROFILE 
We’ve been making organic grissini 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. 

BIOKYMA INDUSTRIES 
111-17

LABORATORI BIOKYMA SRL
Località Mocaia 44/B
52031 Anghiari (AR)
Tuscany

Tel.: +39 0575749989
E-mail: info@biokyma.com
www.biokymaindustries.com

CONTACT
Alessandro Bini

PROFILE 
Imported agricultural herbs from around the world 
are processed in Italy using machinery designed 
by us to become the best requested food-nutra-
ceutical product. 900 tons of warehouse prompt 
delivery for all europe. We offer the possibility 
of 400 botanicals in every cutting format: herbal 
tea cut, briseur, and micronized powders with 
mesh upon request. Prices vary depending on 
the quality of the requested material. Private 
label options are available for packaging in the 
range of 20-1000 grams for orders of hundreds 
of packages. Plants are sourced from over 
200 hectares of Italian cultivation.

AZIENDA MELLIS 
110-21

AZIENDA MELLIS
Strada Statale 19
84026 Postiglione (SA)
Campania

Tel.: +39 3881964363
E-mail: mellis@terraorti.it
www.fragolinomellis.com/azienda

CONTACT
Loredana Parisi

PROFILE 
Our selected products represent the main 
excellences of the Campania region. Typical 
traditional products that combine quality and 
authenticity, obtained with innovative production 
methods, applied with respect for the environment 
and the soul of these precious fruits of the earth.

Jams, figs, nuts, dried and boiled legumes, 
liqueurs based on fruits and vegetables from 
Campania, fig molasses, honey, extra virgin olive 
oil, pastries, pates, pickles, pickles, traditional 
preserves, juices and drinks, sauces ready, wine 
and sparkling wine.

BAUER SPA 
111-9

BAUER SPA
Via Kufstein 6
38121 Trento (TN)
Trentino

Tel.: +39 0461944350
E-mail: info@bauer.it
www.bauer.it

CONTACT
Monika Walch

PROFILE 
Good cuisine always stems from natural 
ingredients! Bauer has been based in the heart of 
Trentino since 1929, and this region has inspired 
its passion for a truly natural approach. All Bauer 
stock cubes, granular and seasonings are 
characterised by premium quality raw materials 
and craftsmanship that respects their taste and 
value with slow, meticulous processing. All in the 
name of excellence.

mailto:info@bioeko.it
http://www.bioeko.it/en/homepage
mailto:info@biokyma.com
http://www.biokymaindustries.com
mailto:mellis@terraorti.it
http://www.fragolinomellis.com/azienda
mailto:info@bauer.it
http://www.bauer.it
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EXHIBITORS EXHIBITORS

PIEDMONTLAZIOCAMPANIAUMBRIA

CACAO CRUDO 
111-16

CACAO CRUDO SRL
Via Prenestina Nuova 86
00036 Palestrina (RM)
Lazio

Tel.: +39 3337439560
E-mail: info@cacaocrudo.it
www.cacaocrudo.it

CONTACT
Daniele Dell‘Orco

PROFILE 
Cacao Crudo is the first manufacturer of raw 
chocolate in Italy. Cacao Crudo is a new way 
to produce and savor 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 ! we 
produce chocolate bars in different sizes and 
flavors, delicious pralines, spreadable creams 
always made with non-roasted and whole nuts, 
stuffed dried fruits covered in chocolate, fruit bars, 
the cake PanCrudo, some exquisite Torrone sweet 
and Easter eggs.

CAFFÈ FANTINO 
110-6

CAFFÈ FANTINO DI FANTINO PAOLO E C. SAS
Via degli Artigiani 16
12016 Peveragno (CN)
Piedmont

Tel.: +39 0171384816
E-mail: info@caffefantino.it
www.caffefantino.it

CONTACT
Stefania Cannata

PROFILE 
Our story began in 1962 from the artisan passion 
of the Fantino brothers.

Our coffees are dedicated to the attentive 
consumer, the true espresso lover. We are 
certified organic producers since 2010. Besides 
our traditional blends, our certified organic coffee 
blends find a place of excellence: produced with 
the best origins,highly selected, they are a flagship 
of ourproduction. From this year we produce a 
new line of organic capsules compatible with 
the espresso system, 100% plant based and 
compostable, in 7 different organic typologies.

BLASI CANTINA 
129-17

BLASI ANNA E MAURO SOC. SEMPLICE 
AGRICOLA
Via Cavour 85
06019 Umbertide (PG)
Umbria

Tel.: +39 3533917982
E-mail: naomi@blasiacantina.it
www.blasicantina.it

CONTACT
Naomi Korkemeyer Raccagni

PROFILE 
Blasi Cantina is an organic wine producer of 
northern Umbria. We are a young company made 
of a young and enthusiastic team and what we try 
to do is putting togetehr tradition and innovation. 
Our wines have a modern and fresh touch 
because we hope that those who drink them, will 
find our personality back in the glass!

BUONONATURALE 
129-14

NOUVELLE TERRE
Via P. Rossi 5
83038 Montemiletto (AV)
Campania

Tel.: +39 0825968088
E-mail: info@buononaturale.it
www.buononaturale.it

CONTACT
Viviana De Santis

PROFILE 
Buononaturale is a brand of Nouvelle Terre aiming 
to bring to the tables of families worldwide the 
products of our land, Italy.  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. This mission translates into two 
main product lines, organic and traditional. Our 
line includes vegetable preserves, sauces and 
gravies, rice and ready-to-cook meals made from 
rice, semolina, or specialty cereal.

mailto:info@cacaocrudo.it
http://www.cacaocrudo.it
mailto:info@caffefantino.it
http://www.caffefantino.it
mailto:naomi@blasiacantina.it
http://www.blasicantina.it
mailto:info@buononaturale.it
http://www.buononaturale.it
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CASTELLO DI SALASCO 
111-1

LCT LEGUMES CEREALS TRADER SRL
Via Gramsci 52
13048 Santhià (VC)
Piedmont

Tel.: +39 3394126156
E-mail: lct@lctlegumescereals.it
www.castellodisalasco.it

CONTACT
Maria Stefania Locatelli

PROFILE 
We’re a farm growing cereals and legumes since 
1800, located in the North-West of Italy, a few 
kilometers from Vercelli, fully immersed in the 
countryside of the Po Valley at the board with the 
Sesia river. It is in this cradle that we are able to 
preserve several varieties of cereals and legumes 
which are the most famous in the Italian tradition.
Our company produces cereals (rice and corn) and 
legumes (soy, lentils and peas), from which we get 
delicate gluten-free flours. The company uses the 
most advanced cultivation techniques, combining 
traditional methods quality label (SAI RISI) with 
organic cultivation.

CERRETO ORGANIC 
129-20

CERRETO SRL
Via G. Verdi 15
42043 Gattatico (RE)
Emilia-Romagna

Tel.: +39 0522475811
E-mail: info@cerreto.bio
www.cerretobio.com

CONTACT
Massimo Cangiotti

PROFILE 
Our story begins in 1976 in Emilia Romagna, 
the heart of the Italian Food Valley. In the 1990s, 
Cerreto Organic began the large-scale production 
and distribution of herbs, seeds, pulses and more, 
and then established itself as a pioneer in the field 
of organic food. 

Grains, legumes, seeds, herbs, spices, soups, 
ready meal

CASA FOLINO 
110-14

E-COMMERCE ALLIANCE
Via Prunia 1
88046 Lamezia Terme (CZ)
Calabria

Tel.: +39 3351665306
E-mail: info@folinofood.com
www.casafolino.com

CONTACT
Antonio Folino

PROFILE 
Casa Folino is an Italian gourmet company rooted 
in Mediterranean tradition. Founded in 1962, our 
family-run company prioritizes quality, sustainabil-
ity, and authenticity in each product. We specialize 
in flavored honey, white chocolate-based spreads, 
spice mixes, chocolate, and risotto, crafted with 
organic ingredients and care for the land. Our 
offerings celebrate the rich flavors of Italy with 
transparency and excellence, providing customers 
worldwide with a true taste of our heritage.

CASCINA BELVEDERE 
110-1

CASCINA BELVEDERE SRL
Via Fabrizio Maffi 4
13041 Bianzè (VC)
Piedmont

Tel.: +39 3478819180
E-mail: massimo.picco@cascinabelvedere.com
www.cascinabelvedere.com

CONTACT
Massimo Picco

PROFILE 
Cascina Belvedere is an Italian company 
specializing in the production of high-quality 
rice. Founded on centuries-old family traditions, 
we have evolved by combining traditional 
cultivation methods with the latest agricultural 
innovations. We grow classic rice varieties such 
as Carnaroli and Arborio, perfect for risotto, 
alongside innovative types like black, red, and 
pink rice, known for their unique aromas and 
valued nutritional properties. Our goal is to 
balance the enhancement of our land with a focus 
on environmental sustainability and modern 
consumer demand.

mailto:lct@lctlegumescereals.it
http://www.castellodisalasco.it
mailto:info@cerreto.bio
http://www.cerretobio.com
mailto:info@folinofood.com
http://www.casafolino.com
mailto:massimo.picco@cascinabelvedere.com
http://www.cascinabelvedere.com
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COOP CAMPO 
111-4

CAMPO SCA
Via del molino Nuovo 17
61034 Fossombrone (PU)
Marche

Tel.: +39 0721740559
E-mail: info@coopcampo.it
www.coopcampo.it

CONTACT
Serenella Righi

PROFILE 
Coop Campo has been involved in organic farming 
since 1978, focusing on everyday foods such as 
pasta, tomatoes, oil and beans; over time, our 
catalogue has been enriched with further products 
such as coffee, rice, drinks, snacks. In addition to 
the fight against poisons we work on innovative 
products to promote sustainable choices in respect 
of the environment and society: these include 
Canù (the first organic and gluten-free pasta straw 
that puts an end to the dispersion of poisons 
in our lands and seas) and Pasta al Cubo (the 
first organic fermented pasta that cooks in just a 
few minutes, reducing energy consumption and 
emissions).

DAF-AL 
129-9

DAF-ALSRL
Via Privata Fioruzzi 1
29019 San Giorgio Piacentino (PC)
Emilia-Romagna

Tel.: +39 0523371421
E-mail: commerciale1@dafal.it
www.dafal.it

CONTACT
Francesco Silvestri

PROFILE 
We are a family company established in Piacenza 
(Northern Italy) since 1825. We produce organic 
canned sweet corn, green peas, borlotti beans, 
cannellini beans, edamame soybeans, chickpeas, 
flageolet beans. 

For all our canned products we guarantee:

•	 100% fresh italian raw materials processed a 
few hours after harvesting. 

•	 “From-the-field” traceability of the raw materials

•	 GMO-free, gluten-free, no additives / aromas 
other than water and Italian sea salt.

CONSERVE MANFUSO SRL 
129-15

CONSERVE MANFUSO SRL
Via Buonconsiglio 330
80057 Sant’Antonio Abate (NA)
Campania

Tel.: +39 0818738572
E-mail: info@conservemanfuso.it
www.conservemanfuso.it

CONTACT
Tobia Manfuso

PROFILE 
Conserve Manfuso since 1983 is a food company 
in the processing of Italian fresh tomatoes as the 
San Marzano DOP Tomato and Organic Tomato. 
Conserve Manfuso is an Italian leader for the 
production for organic tomato preserved with the 
production of organic fresh Italian tomatoes into 
peeled tomatoes, chopped, passata and tomato 
concentrate, for retail, HORECA and food service.

CONSORZIO EDAMUS 
110-18

CONSORZIO EDAMUS
Via Plava 70
84091 Battipaglia (SA)
Campania

Tel.: +39 0813627477
E-mail: info@edamus.it
www.edamus.it
 

CONTACT
Loredana Parisi

PROFILE 
The Edamus Consortium was born from the many 
years of experience of the founding members in 
the food and agro-industrial sector, marketing and 
communication and management consultancy. 
It aims to conceive and implement projects that 
guide the member companies in the development 
of their business and national and international 
visibility.

mailto:info@coopcampo.it
http://www.coopcampo.it
mailto:commerciale1@dafal.it
http://www.dafal.it
mailto:info@conservemanfuso.it
http://www.conservemanfuso.it
mailto:info@edamus.it
http://www.edamus.it
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FRANTOI CUTRERA 
111-21

FRANTOI CUTRERA SRL
Contrada Piano dell’Acqua 37-38
97012 Chiaramonte Gulfi (RG)
Sicily

Tel.: +39 0932926187
E-mail: olio@cutrera.com
www.frantoicutrera.it

CONTACT
Sebastiano Salafia

PROFILE 
We produce certified extra virgin olive oil (organic, 
IGP Sicily, DOP Monti Iblei), only from native 
varieties, in Sicily, where the olive tree has been 
cultivated for over 3000 years. We have enriched 
this traditional baggage with important innovations 
and technologies, allowing us today to enjoy of 
a unique hypertechnological oil mill and be true 
mining pioneers, improving quality of our products 
and minimizing environmental impact. 

We won many awards during the last 20 years and 
we are now exporting to more then 50 countries 
around the world. We also produce a line of 
traditional preserves “Segreti di Sicilia” using only 
selected Sicilian ingredients.

FUMAGALLI 
110-15

FUMAGALLI INDUSTRIA ALIMENTARI SPA
Via Briantea 18
22038 Tavernerio (CO)
Lombardy

Tel.: +39 031557111
E-mail: v.bianco@fumagallisalumi.it
www.fumagallisalumi.it

CONTACT
Arnaldo Santi

PROFILE 
The Fumagalli Company introduce you a wide 
range of hight quality products of the italian 
charcuterie coming from its complete controlled 
chain. Fumagalli own: the farms and the 
breedings, the main plant in Tavernerio with the 
slaughtering centre, the meat processing plant 
and theslicing facility, the Parma ham factory with 
deboning area and the slicing plant.

FATTORIE UMBRE 
111-11

FATTORIE UMBRE SRL
Vocabolo San Carlo SNC
05032 Calvi dell’Umbria (TR)
Umbria

Tel.: +39 0744710295
E-mail: info@fattorieumbre.com
www.fattorieumbre.com

CONTACT
Renato Rovetta

PROFILE 
Italian producer of tomato pasta sauce, pesto and 
vegetable spread.

FIORDELISI 
111-7

FIORDELISI SRL
Via V. Alfieri 41
71048 Stornarella (FG)
Apulia

Tel.: +39 0885437024
E-mail: info@fiordelisisrl.com
www.fiordelisisrl.it

CONTACT
Angela Fiordelisi

PROFILE 
Sun dried and semi dried tomatoes, italian 
antipasti, semi manfactured vegetables for 
industry, private label for retail and food service.

mailto:olio@cutrera.com
http://www.frantoicutrera.it
mailto:v.bianco@fumagallisalumi.it
http://www.fumagallisalumi.it
mailto:info@fattorieumbre.com
http://www.fattorieumbre.com
mailto:info@fiordelisisrl.com
http://www.fiordelisisrl.it
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IL FRUTTETO 
129-4

IL FRUTTETO SNC
Via Mangione 59
91011 Alcamo (TP)
Sicily

Tel.: +39 3382944519
E-mail: info@ilfruttetosnc.it
www.ilfruttetosnc.it

CONTACT
Mauro Bologna

PROFILE 
Il Frutetto was founded in 2017 as a family-run 
company with the idea of ​​rediscovering the 
authentic taste of our Sicily. January 2018 we 
started our laboratory. From 2023 we will obtain 
organic certification for processing. Our products 
are made in our laboratory, the raw material is 
grown by us and this is what we do allows us to 
offer you a final product of the highest quality and 
genuine. We only work with seasonal products, 
harvested in an excellent state of ripeness, this 
allows us toreduce the use of added sugars and 
are processed within 48 hours of harvesting, 
keeping them unchanged the structure and 
characteristics of the raw material.

KONTAK 
111-5

KONTAK SRL
Via 2 Giugno 48
23807 Merate (LC)
Lombardy

Tel.: +39 039 2279299
E-mail: info@kontak.it
www.kontak.it

CONTACT
Fabretto Ivano

PROFILE 
Specializing in Italian Propolis, Kontak, a family 
business that has been operating with great 
passion for 30 years, 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, gum-
mies, jellies and chewing gum with high-quality 
ingredients. Gluten-free, free from colorants and 
additives.

GUSTO SANO 
111-2

HUB INTERNATIONAL SRL
Via del Castello 5
86100 Campobasso (CB)
Molise

Tel.: +39 08741862323
E-mail: info@hubinternational.it
www.gustosano.it

CONTACT
Silvia Hazas

PROFILE 
“Gusto Sano - The Italian for Healthy Taste” 
offers a wide range of beans, pulses, cereals and 
tomatoes ready-to-use, most without added salt, in 
line with the health-conscious consumption trends.

With a strong commitment to quality, all products 
are organic and BRC certified, ensuring the 
highest safety standards. 

Competitive price, attractive and innovative 
packaging design, flexible ordering options for 
both retail and HORECA channels, along with 
an accurate customer care and professional 
post-sales services, make “gusto sano” products 
the best choice for enhancing our clients’ portfolio.

IAGAIN SRL - ITALIAN FOOD PRODUCTS 
129-3

IAGAIN SRL
Via L. Cariglia 12
71122 Foggia (FG)
Apulia

Tel.: +39 3200153660
E-mail: sara@iagain.it
www.iagain.it
www.terreinfiore.com
www.casaprencipe.it

CONTACT
Sara Marinaccio

PROFILE 
Iagain reunites several producers that want to 
start or expand their activity in international export 
markets. Our catalog is quite wide.Our export 
managers offers different products from Italy, from 
niche producers of high quality and artisan produc-
tion. We can help with unique colletion point, clear 
communication and personalized services.

mailto:info@ilfruttetosnc.it
http://www.ilfruttetosnc.it
mailto:info@kontak.it
http://www.kontak.it
mailto:info@hubinternational.it
http://www.gustosano.it
mailto:sara@iagain.it
http://www.iagain.it
http://www.terreinfiore.com
http://www.casaprencipe.it
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MARCAFÈ
111-6

TORREFAZIONE ADRIATICA SPA
Via Ripoli SNC
64021 Giulianova (TE)
Abruzzo

Tel.: +39 0858072141
E-mail: info@marcafe.it
www.marcafe.it

CONTACT
Emilio Marcozzi

PROFILE 
From 1942 we import and roast coffee. Wide range 
of products organic and fairtrade exported around 
the world.

MEDITERRANEA BIOVEG 
110-3

MEDITERRANEA SRL
Via L. Da Vinci 23
36063 Marostica (VI)
Veneto

Tel.: +39 0424411842
E-mail: info@mediterraneabio.it
www.mediterraneabio.it

CONTACT
Roberta Viero

PROFILE 
Mediterranea Bio Veg was founded in 1993 as one 
of the first cruelty-free, vegan, organic protein food 
producing companies in Italy. Our products are 
mainly tofu, tempeh & seitan.

Our recipes have been improved and perfected in 
our kitchens, pursuing balance between tastiness 
and nutrition. 

The patient artisanal processes allow us to monitor 
every production step to create a unique product 
that combines the full authentic taste of Italian 
cooking with vegan recipes. 

LA MACINA BIO 
129-7

GRANDA TRADIZIONI SRL
Viy XI Settembre 47
12011 Borgo San Dalmazzo (CN)
Piedmont

Tel.: +39 3452619340
E-mail: c.barale@grandatradizioni.com
www.lamacinabio.com

CONTACT
Carola Barale

PROFILE 
We are specialized in the production of organic 
Italian food specialties. 

“NATURAL, SIMPLE, TASTY.”: This philosophy 
is the basis for all of our recipes and production 
techniques. Our product line includes pesto alla 
genovese, tomato and vegetable sauces, patè, 
fruit compotes. 

Our passion for healthy and natural food, the 
experience and competence acquired over the 
years, the careful selection of the finest ingredi-
ents are the reasons of our products success.

LA PALMA COOP. AGRICOLA 
110-17

LA PALMA COOP. AGRICOLA
Via Contrada Ripalta 
71010 Lesina (FG)
Apulia

Tel.: +39 0882 991053
E-mail: commerciale@lapalmacoop.it
www.lapalmacoop.it

CONTACT
Salvatore Ferrara

PROFILE 
OP La Palma is a growing family business and 
a symbol of high-quality Made in Italy. With 
solid roots, it promotes the development of local 
agriculture through innovation, expertise, and 
coordination between producers and the market, 
enhancing territorial excellence and raising 
consumer awareness about the importance of 
supporting agricultural organizations. Specializing 
in the production of processing tomatoes, fennel, 
cauliflower, and broccoli, OP La Palma also leads 
the Aspargò project, a short supply chain for 
asparagus harvested and packaged quickly to 
preserve their freshness and fragrance.

mailto:info@marcafe.it
http://www.marcafe.it
mailto:info@mediterraneabio.it
http://www.mediterraneabio.it
mailto:c.barale@grandatradizioni.com
http://www.lamacinabio.com
mailto:commerciale@lapalmacoop.it
http://www.lapalmacoop.it
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MOLINO PEILA 
110-24

MOLINO PEILA SPA
Frazione Gallenca 30
10087 Valperga (TO)
Piedmont

Tel.: +39 0124617134
E-mail: molinopeila@molinopeila.it
www.molinopeila.it

CONTACT
Marina Peila

PROFILE 
Molino Peila turns organic gluten-free cereals and 
legumes into flour and semi-finished products 
to offer the best for its customers. From organic 
corn milling it obtains raw and precooked flour 
and semolina for instant and traditional polenta, 
for bakery products and pasta, grits for extrusion 
and brewery, hominy grits for cornflakes and 
corn cakes. From organic rice milling, it obtains 
different types of rice for all industrial uses, raw, 
heat-treated and pregel flour and semolina, grits 
for extrusion and brewery. The Company also 
produces raw, heat- treated and pregel flour and 
semolina from organic legumes and superfoods.

MONVISO GROUP 
110-9

MONVISO GROUP SRL
Via del Tario 9
10020 Andezeno (TO)
Piedmont

Tel.: +39 0119439301
E-mail: m.mosca@monviso1936.it
www.monviso1936.it

CONTACT
Marco Mosca

PROFILE 
La Buona Terra brand was created in 1990, we 
offer innovative products combined with traditional 
craftsmanship. Our production methods employ 
the same artisan techniques as small bakeries. 
This slow production process ensures our products 
are aromatic and flavoursome. Everything that 
maintains our connection with traditional artisan 
baked goods. Products that La Buona Terra brand 
can offer are as follows: Mini artisanal organic 
breadsticks flavoured or with seeds, Organic 
Breadsticks (different types of flours and with 
seeds), Organic wholewheat breadsticks Torinesi 
(and mini Torinesi with sesame seeds), Organic 
Bruschetta with extra virgin oil.

MEDITERRANEA FOODS 
111-18

MEDITERRANEA FOODS SRL
Via San Nicola 140
89870 Rizziconi (RC)
Calabria

Tel.: +39 0966 503088
E-mail: m.massara@mediterraneafoods.it
www.mediterraneafoods.it

CONTACT
Marilena Massara

PROFILE 
Located in Calabria, southern Italy, Mediterranea 
Foods was born 30 years ago to promote the three 
generation Anastasi family farm products in the 
organic market. Today the company is present 
with organic and biodynamic extra virgin olive oil 
and organic Mediterranean specialties all over 
the world. Our primary goal is to produce with the 
highest quality standards taking care of nature, 
environment and workers, supporting organic 
agriculture. The result of our manufacturing 
process are natural and traditional Mediterranean 
organic products; olive oil, infused oils, olives 
patè, spices, fish specialties.

MOLINO FILIPPINI 
111-13

MOLINO FILIPPINI SRL
Via Strada Artigianale Angelo Lapsus 210
23036 Teglio (SO)
Lombardy

Tel.: +39 0342782015
E-mail: export@molinofilippini.com
www.molinofilippini.com

CONTACT
Simona Bazzoni

PROFILE 
We have been organic producers for over 
30 years, ensuring strong supply-chain controls. 
As innovators, we constantly experiment with new 
technologies and food trends. We produce flours, 
cereals, couscous, flakes, sweet and savory mix 
preparations, and extruded products. Our wide 
range of products is made with selected raw 
materials, designed to satisfy the taste of those 
who love eating healthy but tasty food. All products 
are certified glutenfree.

mailto:molinopeila@molinopeila.it
http://www.molinopeila.it
mailto:m.mosca@monviso1936.it
http://www.monviso1936.it
mailto:m.massara@mediterraneafoods.it
http://www.mediterraneafoods.it
mailto:export@molinofilippini.com
http://www.molinofilippini.com
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NATURA NUOVA 
111-19

FUTURA SPA
Via Picasso 3
48012 Bagnacavallo (RA)
Emilia-Romagna

Tel.: +39 054563966
E-mail: info@natura-nuova.com
www.natura-nuova.com

CONTACT
Riccardo Zannoni

PROFILE 
Natura Nuova was born in 1994 in the agricultural 
landscape of Emilia-Romagna, one of the most 
fertile and cultivated regions in Italy. Our journey 
began with an ambitious goal: making the fruit 
of our land available to everybody, anywhere 
and anytime. Frullà was created with this exact 
purpose: offering only the best fresh fruit, blended 
with no added sugars, additives, or preservatives, 
and packaged in convenient cups or squeeze 
pouches. All the taste and benefits of freshly 
picked fruit, ready to take with you anywhere.

NEROBIO TARTUFI 
111-3

AZIENDA AGRICOLA POLVERARI ROSETTA - 
NEROBIO TARTUFI
Via Torricelli 39
61034 Fossombrone (PU)
Marche

Tel.: +39 3440990262
E-mail: info@nerobiotartufi.it
www.nerobiotartufi.it

CONTACT
Rosetta Polverari

PROFILE 
We are one of the few Italian company to produce 
100% organic truffle both fresh and preserved. We 
produce, collect and transform the product to offer 
the best quality of truffle during all the year. There 
are different types of truffles available according 
to the seasons. From this raw material we obtain 
the following products: truffle oil, dried truffle, 
truffle sauces, whole truffle, truffle flakes and 
crumbs, salt with truffle, honey with truffle, soy and 
rice mayonnaise with truffle, mustard with truffle, 
almond pesto and dried tomatoes pesto with 
truffle, vegetable broth with bianchetto, bianchetto 
butter, sweet creams with truffle.

APULIA

OLIO ANGELINO - ORGANIC EVOO 
110-8

AZIENDA AGRICOLA MACIRELLA ANGELO
Via Bruno Buozzi 12
76013 Minervino Murge (BT)
Apulia

Tel.: +39 3355849590
E-mail: olioangelino@gmail.com
www.olioangelino.it

CONTACT
Angelo Macirella

PROFILE 
Olio Angelino stems from Macirella Angelo 
Agricultural Enterprise, a family company where 
the experience of three generations of olive 
growers is transformed into organic extra virgin 
olive oil. Our reality is based in the heart of Puglia 
(Southern Italy), Minervino Murge. 

Our extra virgin olive oil are solely obtained from 
local indigenous varieties of olives, ranging from 
oils for everyday use to a premium line.

OLEARIA 
110-5

OLEARIA SIBARITIDE SRL
C.da Zirgino - Sibari SNC
87011 Cassano all’Ionoi (CS)
Calabria

Tel.: +39 0981235451
E-mail: amministrazione@oleariasibaritide.it
www.oliobrogna.it

CONTACT
Francesco Brogna

PROFILE 
Olearia Sibaritide is an Italian company producing 
and distributing extra virgin olive oil. Located in 
Calabria in the Plain of Sibari, it follows the olive 
oil tradition that has distinguished the Brogna 
family business since 1909. Olearia Sibaritide 
has significantly increased its production 
capacity, focusing strongly on organic farming and 
becoming a leader in Italy in the production and 
distribution of this product, while also expanding 
the production of high-quality extra virgin olive oil.

CALABRIA

mailto:info@natura-nuova.com
http://www.natura-nuova.com
mailto:info@nerobiotartufi.it
http://www.nerobiotartufi.it
mailto:olioangelino@gmail.com
http://www.olioangelino.it
mailto:amministrazione@oleariasibaritide.it
https://oliobrogna.it/
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VENETO

PANGEA SRL 
129-12

PANGEA SRL
Via San Francesco d’Assisi 21
31033 Castelfranco Veneto (TV)
Veneto

Tel.: +39 0495952738
E-mail: margherita.sartore@pastapangea.it
www.pastapangea.it 
www.magnatera.com

CONTACT
Malgorzata Ewa Janczarek

PROFILE 
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 tempera-
tures, in keeping with the Italian culinary tradition.
Our company was born as an Italian artisanal 
pasta factory situated near Treviso (North Italy), 
with a 30-year family experience in the food 
technology industry field.

We offer private label productions with large 
choice of high quality raw materials. Our company 
has the following certificates: gluten free, bio and 
kosher.

MOLISE

OP ORTOFRUTTA SOL SUD SOC. COOP 
AGRICOLA 
110-19

ORTOFRUTTA SOL SUD SOC. COOP AGRICOLA OP
Via G. Pastore 14
86039 Termoli (CB)
Molise

Tel.: +39 3930523615
E-mail: ortofruttasolsud@gmail.com
www.edamus.it

CONTACT
Angelo Bevilacqua

PROFILE 
Ortofrutta Sol Sud Sca is a fruit and vegetable 
associative structure, established in 2016, 
which has over 700 agricultural producers, both 
individual and cooperatives.

Ortofrutta Sol Sud operates in various regions 
of the center and central southern Italy, Molise, 
Puglia, Campania, Tuscany, Umbria, Marche, 
Calabria, Abruzzo, Basilicata and produce 
industrial tomatoes, cabbages, nuts, onion, 
pepper, asparagus, courgettes, spinach, celery, 
artichoke, chard, on an area of ​​approximately 
4000 hectares. In addition to traditional vegetable 
production, Ortofrutta Sol Sud Sca has launched a 
development program for almonds and hezelnuts.

CAMPANIA

O.P AOA 
110-23

OP AOA - ASSOCIAZIONE ORTOFRUTTICOL­
TORI AGRO
Via Madonnelle 2
84018 Scafati (SA)
Campania

Tel.: +39  0818598628
E-mail: aoa@aoa.it
www.aoa.it

CONTACT
Gennaro Velardo

PROFILE 
A.O.A. is a leader in organic farming in Campania, 
a region known for its rich agricultural tradition. 
The “Bio Mio” line includes certified products 
grown using eco-friendly and traceable methods, 
such as Swiss chard, arugula, radish, kohlrabi, 
savoy cabbage, green onion, and more, meeting 
the highest organic and environmental standard.

CAMPANIA

OP TERRE PICENTINE 
110-16

OP. TERRE PICENTINE
Via V.Fortunato snc 
84095 Giffoni Valle Piana (SA)
Campania

Tel.: +39 3294030308
E-mail: opterrepicentine@gmail.com
www.opterrepicentine.it

CONTACT
Angelo Petolicchio

PROFILE 
OP Terre Picentine, founded in 2023 and based 
in Giffoni Valle Piana, focuses on the Picentini 
Mountains, renowned for high-quality olives and 
ancient cultivation traditions. The cooperative 
unites experts, technicians, and producers to 
enhance table olives and olive oil, promoting 
traceability, quality, sustainability, and extra virgin 
olive oil culture. Its innovative approach provides 
members with technical, commercial, logistical, 
and training support, optimizing agricultural 
production and fostering market success.

mailto:margherita.sartore@pastapangea.it
http://www.pastapangea.it
http://www.magnatera.com
mailto:ortofruttasolsud@gmail.com
http://www.edamus.it
mailto:aoa@aoa.it
http://www.aoa.it
mailto:opterrepicentine@gmail.com
http://www.opterrepicentine.it
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PASTA NATURA 
129-6

PASTA NATURA SRL
Via Argricoltura 10
12022 Busca (CN)
Piedmont

Tel.: +39 3890263562
E-mail: export@pastanatura.com
www.pastanatura.com

CONTACT
Fulvia Ruata

PROFILE 
Pasta natura is specialised in the production of 
gluten free dry products: pasta, flours.

All our products are natural and made in italy.

PASTIFICIO ARTIGIANALE DEL SOLE 
COSTANTINO 
129-10

DEL SOLE COSTANTINO PASTIFICIO 
ARTIGIANALE
Via Chiusa di Sotto snc
83014 Ospedaletto d’Alpinolo (AV)
Campania

Tel.: +39 0825691370
E-mail: info@pastificiodelsole.it
www.pastaiirpini.it

CONTACT
Costantino Del Sole

PROFILE 
We produce organic artisan dried pasta in regional 
shapes with 100% italian organic durum wheat, 
slowly processed, low temperature drying.

PANIFICIO ZORZI 
111-20

PANIFICIO ZORZI SRL
Località Bra 1
37020 Brentino Belluno (VR)
Veneto

Tel.: +39 0457230107
E-mail: info@panificiozorzi.com
www.panificiozorzi.com

CONTACT
Davide Zorzi

PROFILE 
Panificio Zorzi is an Italian family-owned company 
established in 1960 near Verona and Lake Garda. 
For three generations, we have crafted natural, 
crispy bread substitutes with a strong commitment 
to sustainability: from our photovoltaic system to a 
responsible supply chain, every step respects the 
environment. Our organic products include classic 
and mini breadsticks, picos, and crunchy focaccia, 
made with carefully selected ingredients, free from 
additives, and with a natural four-phase leavening 
process. Light and crunchy, they embody our 
dedication to Italian quality and authenticity.

PASTA D’ALBA 
129-22

PASTA D’ALBA SRL
Via Cagna 5
12055 Diano d’Alba (CN)
Piedmont

Tel.: +39 0173 612772
E-mail: info@pastadalba.it
www.pastadalba.it

CONTACT
Marco Mainardi

PROFILE 
Pasta d’Alba is a family-run artisan pasta factory 
located in the heart of the Langhe region, in 
northern Italy. We offer organic pasta produced in 
two different laboratories: one for traditional pasta, 
including whole grain varieties and recipes with 
added vegetables and spices, and the second 
certified for gluten-free production. Additionally, 
we offer a special range of baby food pasta.

Our flexibility allows us to customize products and 
collaborate with various brands for private label 
production. Quality, craftsmanship, and attention 
to detail characterize our productions.

mailto:export@pastanatura.com
http://www.pastanatura.com
mailto:info@pastificiodelsole.it
http://www.pastaiirpini.it
mailto:info@panificiozorzi.com
http://www.panificiozorzi.com
mailto:info@pastadalba.it
http://www.pastadalba.it
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PEDON 
129-5

PEDON SPA
Via del Progresso 32
36064 Colceresa (VI)
Veneto

Tel.: +39 0424411125
E-mail: marketing.molvena@pedongroup.com
www.pedon.it

CONTACT
Giulia Stefani

PROFILE 
Pedon is a family-owned Italian company, global 
leader in legume-, cereal- and seed-based product 
solutions.

RISPOLI LUIGI & C 
110-10

RISPOLI LUIGI & C SRL
Via Mazzini 3
84045 Altavilla Silentina (SA)
Campania

Tel.: +39 3297629488
E-mail: natale.rispoli@conserverispoli.it
www.valledelcilento.com

CONTACT
Natale Rispoli

PROFILE 
Rispoli Luigi & c srl is a family business founded 
in 1968, now in its third generation, specialized 
in the production of organic Italian tomatoes 
packaged in cans, tetra pak, bag in box and 
drums. The range of products is completed 
by organic legumes and ready-made sauces 
packaged in tetra pak.

PASTIFICIO ARTIGIANO CAV. GIUSEPPE 
COCCO 
110-7

PASTIFICIO ARTIGIANO CAV. GIUSEPPE 
COCCO SRL
Zona Artigianale 15
66015 Fara San Martino (CH)
Abruzzo

Tel.: +39 0872984121
E-mail: info@pastacocco.com
www.pastacocco.com

CONTACT
Livio Di Salvatore

PROFILE 
The Cocco family can boast a family tradition 
which dates back to 1914. In 1944 Giuseppe 
Cocco took up his father‘s trade, searching 
through bomb-site rubble for machine parts used 
by former pasta-makers. With this sort of machi-
nery, and those memories and those secrets, the 
Cocco family today produces in the village of Fara 
San Martino the pasta of those times gone by - just 
as good as it used to be. What makes the pasta 
produced here unique? The excellent physical pro-
perties of the spring water from the river Verde and 
the dry, windy microclimate of the place, perfect for 
the drying process.

PASTIFICIO D’AMICIS DAL 1980 
111-22

PASTIFICIO D’AMICIS SRL
Contrada San Rocco SN
71010 Serracapriola (FG)
Apulia

Tel.: +39 0882682690
E-mail: info@pastificiodamicis.com
www.pastificiodamicis.com

CONTACT
Mara De Santis

PROFILE 
Since 1980, artisan family pasta factory makes 
organic high quality pasta combined long years 
of experience with the passion to selects the 
best raw materials that is the most important 
ingredients to make a genuine and healthy food.  

The processing method handmade is composed 
from the long kneading, the slow pressing, 
bronze drawing and drying at a low temperature. 
Traditions and innovations bring together to offer 
120 different types of artisanal pasta.

mailto:marketing.molvena@pedongroup.com
http://www.pedon.it
mailto:natale.rispoli@conserverispoli.it
http://www.valledelcilento.com
mailto:info@pastacocco.com
http://www.pastacocco.com
mailto:info@pastificiodamicis.com
http://www.pastificiodamicis.com
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CAMPANIAEMILIA-ROMAGNAPIEDMONTSICILY

TENUTA SANT’AQUILINA SOC. AGR. 
129-8

TENUTA SANT’AQUILINA SOCIETA’ AGRICOLA 
S.R.L.
Via Santa Aquilina 46
47923 Rimini (RN)
Emilia-Romagna

Tel.: +39 0541729113
E-mail: info@tenutasantaquilina.com
www.tenutasantaquilina.com

CONTACT
Giancarlo Bentivoglio

PROFILE 
Tenuta Sant‘Aquilina is an organic winery located 
in the hills of Rimini, in the North-East of Italy. It 
stays among the Adriatic Sea and the mountain of 
the Republic of San Marino in an ideal micro
climate for cultivation of grapes, with an extension 
of more than 50 hectares and about 25 dedicated 
to grape varieties Sangiovese, Bombino Bianco 
and Grechetto Gentile, that are harvested by 
hand, carefully selected and stored in controlled 
temperature rooms to preserve all its characte-
ristics. Production is fully conducted inside the 
new winery completed in year 2020. Products 
are organic PDO and PGI red and white still and 
sparkling wines.

TERRA ORTI 
110-20

TERRA ORTI
Via Bagnolo San Vito 
84025 Eboli (SA)
Campania

Tel.: +39 0828601213
E-mail: comunicazione@terraorti.it
www.terraorti.it

CONTACT
Emilio Ferrara

PROFILE 
Our selected products represent the main 
excellences of the Campania region. Typical 
traditional products that combine quality and 
authenticity, obtained with innovative production 
methods, applied with respect for the environment 
and the soul of these precious fruits of the earth.

Jams, figs, nuts, dried and boiled legumes, 
liqueurs based on fruits and vegetables from 
Campania, fig molasses, honey, extra virgin olive 
oil, pastries, pates, pickles, pickles, traditional 
preserves, juices and drinks, sauces ready, wine 
and sparkling wine.

SOCIETÀ AGR. PISCIOTTA - OLIVE CUSÀ 
111-10

SOCIETÀ AGRICOLA PISCIOTTA SRLS
Via Umberto I 112A
91021 Campobello di Mazara (TP)
Sicily

Tel.: +39 092448175
E-mail: export@agricolapisciotta.it
www.agricolapisciotta.it

CONTACT
Doriana Ciravolo

PROFILE 
We are a third-generation family business 
producing, processing and packing table olives 
using the native Nocellara del Belice DOP cultivar 
in Sicily. We have converted the company to 
organic according to the consumer health needs 
and sustainable development. Our facility is 
equipped with production and packaging systems 
that, while respecting artisanal methods, ensure 
high and flexible production capacity. We operate 
in the Italian and international markets. Our 
product range is positioned in the mid-to-high 
market segment, both in the HORECA channel and 
in retail and large-scale distribution

SOLLEONE BIO 
111-15

SOLLEONE BIO SRL
Via Roma 168
13855 Valdengo (BI)
Piedmont

Tel.: +39 015442208
E-mail: amministrazione@solleonebio.com
www.solleonebio.com

CONTACT
Nathalie Cohen

PROFILE 
Solleone Bio is located in the heart of Piedmont. 
We believe in celebrating Italy’s rich culinary 
heritage and showcasing the unique flavors. 
As a supporter of the Slow Food movement, we 
are committed to promoting a more sustainable 
and ethical food system, while preserving Italy’s 
cultural and culinary traditions. We invite you to 
browse our selection of gourmet foods, each of 
which has been carefully selected to represent the 
best of Italy from ancient grain pasta, low-cooked 
pasta sauces, jams made with 100% fruits, pestos, 
ready meals and much more.

mailto:info@tenutasantaquilina.com
http://www.tenutasantaquilina.com
mailto:comunicazione@terraorti.it
http://www.terraorti.it
mailto:export@agricolapisciotta.it
http://www.agricolapisciotta.it
mailto:amministrazione@solleonebio.com
http://www.solleonebio.com
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LOMBARDYTRENTINOLOMBARDY

VALDIGRANO 
111-8

VALDIGRANO DI FLAVIO PAGANI SRL
Via Borsellino 35/37
25038 Rovato (BS)
Lombardy

Tel.: +39 0307704444
E-mail: teresa.pagani@pvaldigrano.com
www.valdigrano.com

CONTACT
Teresa Pagani

PROFILE 
Valbio is one of the iconic Valdigrano brands that 
characterises the production of organic pasta. In 
fact, the company obtained its first certification 
back in the year 2000.

Bronze-drawn in the 500g line – Teflon-drawn 
in the 3Kg line – and distributed in 4 different 
shapes, Valbio organic pasta not only offers the 
consumer the highest quality, but it is produced 
in an environmentally friendly way without the 
use of pesticides, in accordance with European 
Community requirements. It is certified by 
Ecogruppo Italia.

TESOROBIO 
129-19

VEGGYWELL SRL
Via Filippo Turati 8
20135 Milano (MI)
Lombardy

Tel.: +39 3488573105
E-mail: ms@tesoro.bio
www.tesoro.bio/tesorobio

CONTACT
Massimo Susinno

PROFILE 
Veggywell is a start-up founded in 2023 with the 
goal of bringing inclusive sauces to everyone’s 
table, designed to offer unique benefits in a 
single product. Our TesoroBio® sauces are 
organic, vegan, made with 100% plant-based 
proteins, gluten-free, allergen-free, and with no 
added sugars. Delicious, healthy, and inclusive, 
TesoroBio® sauces are suitable for all dietary 
styles. Our range includes TesoroBio® plant-based 
inclusive no garlic pesto, TesoroBio® inclusive 
tomato basil sauce, and TesoroBio® inclusive 
plant-based bolognese ragù.

TRENTINO SVILUPPO 
129-13

TRENTINO SVILUPPO SPA
Via F. Zeni 8
38068 Rovereto (TN)
Trentino

Tel.: +39 0464443111
E-mail: daniela.pedrotti@trentinosviluppo.it
www.trentinosviluppo.it

CONTACT
Daniela Pedrotti

PROFILE 
Trentino Sviluppo is the development agency of 
the Province of Trento, dedicated to fostering the 
growth of local businesses. It provides a range 
of services, including support for new startups, 
location management, access to finance, business 
growth strategies and internationalization efforts. 
Organic companies can benefit from specialized 
services such as foreign market analysis, 
the search for new commercial partners, the 
organization of economic missions and trade fairs, 
business coaching, and support for individual 
market projects. The #OrganicTrentino platform 
highlights the leading organic companies active in 
international markets.

mailto:teresa.pagani@pvaldigrano.com
http://www.valdigrano.com
mailto:ms@tesoro.bio
mailto:daniela.pedrotti@trentinosviluppo.it
http://www.trentinosviluppo.it


ICE – Italian Trade Agency
Büro für Handelsförderung der Italienischen Botschaft
Schlüterstr. 39
10629 Berlin/Germany
T. +49 (0)30 884403-00
food.berlin@ice.it 
ice.it/en

ICE – Agenzia per la promozione all’estero e 
l’internazionalizzazione delle imprese italiane
Via Liszt 21
00144 Roma/Italy
T. +39 0659921
agro.alimentari@ice.it 
ice.it

Italian Trade Agency

itaitaliantradeagency @ itaberlin_

@ ITABerlin_

Made 
in Italy
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