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MESSAGE FROM
CONSUL GENERAL OF ITALY
IN HO CHI MINH CITY

It is my great pleasure to welcome the Italian companies participating
in Food & Hospitality Vietnam 2026. Over the years, this important
trade show has established itself as a key meeting point for
professionals in the food and hospitality industries across Vietnam and
the wider ASEAN region.

| extend my warm greetings to the Italian companies that have chosen
Ho Chi Minh City as a platform to showcase their excellence to
Viethamese partners and consumers. Their presence reflects
the vitality and international outlook of lItaly’s agri-food sector,
a cornerstone of our economy and a powerful ambassador of
the “Made in Italy” brand worldwide.

The ltalian Pavilion, organized by the Italian Trade Agency (ITA),
offers an outstanding opportunity to present the quality, authenticity,
and regional diversity that distinguish Italian food products. The
participation of companies from different segments of the industry,
including the renowned ltalian salumi sector, highlights the richness
of our culinary heritage and the strong commitment of Italian producers
to innovation, sustainability, and excellence.

Vietnam is one of the most dynamic markets in Southeast Asia,
characterized by strong economic growth, a young and increasingly
sophisticated consumer base, and a rapidly expanding hospitality sector.
These factors open significant opportunities for Italian companies to
develop partnerships and strengthen their presence in the local market.

The Consulate General of Italy in Ho Chi Minh City, together with the
Italian Trade Agency, remains committed to supporting initiatives
that promote economic cooperation and deepen commercial ties
between ltaly and Vietnam. | wish all participating companies every
success at the exhibition and a pleasant stay in Ho Chi Minh City.

Alessandra TOGNONATO
Consul General of Italy
in Ho Chi Minh City
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LS1 CHAO MUNG CUA TONG LANH SU' Y
TAI THANH PHO HO CHI MINH

Toi rat vinh du dugc chao dén cac doanh nghiép Y tham gia Food & Hospitality
Vietnam 2026. Trai qua nhiéu nam phat trién, trién Id&m thuong mai quan trong nay da
khang dinh vi thé 1a mét diém gép g& then clia cac chuyén gia trong linh vuc thuc pham,
db ubng va dich vu khach san - nha hang tai Viét Nam cling nhu trén toan khu vuc ASEAN.
Toi gUii 18i chao ndng nhiét t6i cac doanh nghiép Y da lua chon Thanh phd H& Chi Minh
lam nai gidi thiéu tinh hoa va thé manh clia minh téi cac déi tac va ngudi tiéu dung Viét Nam.
Su hién dién ctia ho phan anh stic séng manh mé cung tdm nhin quéc té€ cianganh néng san -
thuc pham Y, mét tru cot clia nén kinh t& ching téi va 1a biéu tuong tiéu biéu cho thuong hiéu
“Made in Italy” trén toan thé gidi.

Khu gian hang Y (ltalian Pavilion), dudc t6 chiic véi su tham gia tich cuc ctia Thuong vu Y
(talian Trade Agency - ITA), mang dén mét co hdi quy bau dé tén vinh chat lugng,
tinh nguyén ban va su da dang ving mién - nhiing yéu t8 lam nén ban sic déc déo cua
cac san pham thuc phdm Y. Su tham gia clia cac nha san xuat dén ti nhiéu phan khuc
khac nhau trong nganh, bao gém ca linh vuc salumi ndi tiéng cua Y, da lam ndi bat
su phong pht ctia di san 4m thuc Y cling nhu cam két manh mé ctia cac doanh nghiép Y
d6i véi d6i mai, phét trién bén viing va tiéu chuén xuét séc.

Viét Nam & mét trong nhiing thi trudng ning dong nhét tai Dong Nam A, véi téc do
tang trudng kinh t€ manh mé, Iuc luong ngudi tiéu dung tré ngay cang cé gu thudng
thic tinh &, cung nganh dich vu khach san - nha hang dang phét trién nhanh chong.
Nhiing yéu t6 ndy md ra nhiéu co hoi ddy trién vong dé cac doanh nghiép Y phat trién
quan hé hgp tac va cling c6 su hién dién ctia minh tai thi trusng dia phuong.

Téng Lanh su quén Y tai Thanh phd HS Chi Minh, cung véi Thuong vu Y, ludn cam két
déng hanh va hd trg cac sang kién thuc ddy hop tac kinh té cling nhu tang cudng quan hé
thuong mai Y - Viét. Téi xin chlc tat ca cac doanh nghiép tham gia dat dugc nhiéu thanh cong
tai trién lam va cé mét khoang thai gian lam viéc hiéu qua, y nghia tai Thanh phd H6 Chi Minh.
Toi vO cung han hanh chao dén cac doanh nghiép Y tham gia Food & Hospitality
Vietnam 2026. Qua nhiéu nam t6 chifc, trién lam thuong mai uy tin nay da khang dinh vi thé
la diém gép g& quan trong danh cho céc chuyén gia trong linh vuc thuc phdm, dé uéng va
dich vu khéach san - nha hang tai Viét Nam cling nhu trén khap khu vuc ASEAN.

Alessandra TOGNONATO
Téng Lanh su'Y
tai Thanh phd H6 Chi Minh
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ITALIAN TRADE AGENCY

MESSAGE FROM
ITALIAN TRADE COMMISSIONER
TO VIETNAM

It is my pleasure to welcome you to Food & Hospitality Vietnam 2026,
one of the leading exhibitions for the food, beverage and hospitality
industry in Vietnam and the ASEAN region.

This year, the Italian Trade Agency is proud to support the participation
of 19 ltalian companies, representing the excellence, diversity and
authenticity of the ltalian agri-food sector. Your presence at this
exhibition is an important opportunity to strengthen the visibility of
Made in Italy and to explore new commercial partnerships in a dynamic
and rapidly growing market.

ltaly continues to play a leading role in global agri-food trade.
In 2024, ltalian exports of food and beverage products reached
EUR 673 billion (+8% YQY), confirming the strong international
demand for Italian quality and tradition.

Vietnam is becoming an increasingly promising destination for Italian
producers, with Italian F&B exports to Vietnam reaching EUR 101 million
in 2024, reflecting the growing interest of Vietnamese consumers and
professionals in premium international products.

With a population of more than 100 million people, rising disposable
income and a fast-expanding hospitality sector, Vietham offers
significant opportunities for high-quality international products.
Participating in Food & Hospitality Vietnam allows Italian companies to
position themselves in amarket that is evolving rapidly and increasingly
attentive to premium food experiences.

The ltalian Trade Agency remains committed to supporting your
internationalization efforts and promoting the excellence of Italian
products in Vietnam.

I wish you a successful exhibition and fruitful business meetings.

llaria Piccinni
Italian Trade Commissioner to Vietham
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L31 CHAO MUNG CUA TRUGNG PAI DIEN

THUONG VU Y TAI VIET NAM

T6i rat han hanh chao dén quy vi dén véi Trién 1am Food & Hospitality
Vietnam 2026, mét trong nhiing trién 1am hang déau danh cho nganh thuc pham,
d6 ubng va nha hang - khach san tai Viét Nam va khu vuc ASEAN.

Nam nay, Thuong vu Y tu hao ho trg su tham gia clia 19 cong ty Y, dai dién
cho su xuét sic, da dang va chinh géc ctia nganh néng san va thuc pham Y.
Su tham gia ctia quy vi tai trién 1&m nay la mét co hdi quan trong dé tang cusng
dé nhan dién cda san pham “Made in Italy” va mé réng cac méi quan hé déi tac
thuong mai mai trong mét thi trusng nang déng va phét trién nhanh chéng.

Y ti€p tuc déng vai trd hang dau trong thuong mai cac san phdm néng san
va thuc phdm toan cau. Nam 2024, téng kim ngach xuét khdu cac san phdm
thuc pham va dé udng clia Y dat 67,3 ty EUR (+8% so v&i nam trudc), khdng dinh
nhu cau quéc t& manh mé déi véi chat luong va truyén théng cla V.

Viét Nam dang tr thanh mot diém dén ddy trién vong déi véi cac nha san xuét Y,
véi kim ngach xuat khdu thuc phdm va dé udng cua Y sang Viét Nam dat
101 triéu EUR trong ndm 2024, phan anh sy quan tdm ngay cang tédng cua
ngudi tiéu dung va cac chuyén gia Viét Nam déi véi cac san pham cao cép
quéc té.

V6i dan s6 hon 100 triéu ngudi, thu nhap ngay cang tang va linh vuc khach san
dang phat trién nhanh chong, Viét Nam mang dén nhiing co hoi dang ké cho
céc san pham quadc té& chat lugng cao. Viéc tham gia Food & Hospitality Viét Nam
cho phép céc céng ty Y dinh vi minh trong mét thi trudng dang phat trién
nhanh chéng va ngay cang chd y dén trai nghiém &m thuc cao cép.

Thuong vu Y cam két ho trg cac nd luc qudc t& hoa va quang ba su xuat sic cla
cac san pham Y tai Viét Nam.

T6i chic cac ban cé mét cudc trién 1am thanh céng va trao déi kinh doanh
hiéu qua tai su kién.

llaria Piccinni
Trudng dai dién thuong vu Y tai Viét Nam
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ITALIAN TRADE AGENCY

ITA - ltalian Trade Agency is the Governmental
agency that supports the business development
ltalian companies abroad and promotes the
attraction of foreign investment in ltaly.

With a motivated and modern organization and
a widespread network of overseas offices, ITA
provides information, assistance, consulting,
promotion, and training to ltalian small and medium-
sized businesses. Using the most modern multi-
channel promotion and communication tools, it acts
to assert the excellence of Made in Italy in the world.

The network. Through its headquarters in Rome, an
office in Milan, and a global network of 69 offices
and 18 Satellite offices in 74 countries, linked
to ltalian Embassies and Consulates, the Italian
Trade Agency provides information, assistance,
promotion, training, and cooperation in the
industrial, consumer goods and services sectors.
The ltalian Trade Agency collaborates with Italian
Regions, Chambers of Commerce, Industry and
Trade Associations and other public and private
organisations.

www.ice.it

O 512838228813 @ nochiminh@ice it

8

TRADE AND INVESTMENT

OPEN DOORS TO A WORLD
OF OPPORTUNITIES

Every vyear, ITA worldwide offices carry out
hundreds of promotional projects and provide
personalized services and assistance to thousands
of Italian companies.

The Italian Trade Agency also assists and supports
foreign companies that want to establish or expand
business and trade relations with Italian companies
or to invest in Italy. The main services offered to
[talian companies by the lItalian Trade Agency
to increase the flow of exports and investments
between Italy and the rest of the world are:

¢ information and assistance

¢ identification of commercial partners

¢ visits to international trade shows and
industrial districts

e support for investments abroad

Italian Trade Agency o Itatradeagency @ITAHochiminh ®

ITA - Italian Trade Agency - Ho Chi Minh City @
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ITA - Thuong vu Y 1a co quan chinh pht hd trg cac
cong ty Y phat trién kinh doanh & nudc ngoai va
thiic ddy thu hit dau tu nudc ngoai vao Y.

Vi mét t6 chiic nang déng va hién dai cing mang
lusi van phong réng khap & nudc ngoai, ITA cung
cép théng tin, hd trg, tu van, quang béa va dao tao
cho céc doanh nghiép vifa va nhé cua Y. St dung
cac cong cu quang ba va truyén théng da kénh hién
dai nhat, ITA hoat ddng nham khang dinh su xuét sc
clia cac san pham “Made in Italy” trén toan thé gisi.

Mang ludi. Thong qua tru s& chinh tai Rome, mot
van phong tai Milan va mang luéi toan cau gém 69
van phong va 18 chi nhanh dia phuong tai 74 quéc
gia, lién két véi cac Dai s quan va Lanh su quan Y,
Thuong vu Y cung cép thong tin, hé trg, quang ba,
dao tao va hgp tac trong cac linh vuc céng nghiép,
hang tiéu dung va dich vu. Thuong vu Y hop tac
v&i cac vung cua Y, cac Phong Thuong mai, cac
Hiép hoi Cong Thuong va céac t6 chic cong lap va
tu nhén khac.

www.ice.it

O 512838228813 @ nochiminh@ice it
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THUGNG MAI VA PAU TU

CANH CUA MG RA
MOT THE GIGI CO HOI

Hang nam, cac van phong cua ITA trén toan thé
gidi thuc hién hang tram du an quang ba va cung
cép dich vu hé trg theo yéu cdu cho hang nghin
céngty Y.

Thuong vu Y ciing hd trg cac cong ty nudc ngoai
mudn thiét 1ap hodc mad rong quan hé kinh doanh va
thuong mai véi cac cong ty Y hodc dau tu vao Y. Cac
dich vu chinh ma Thuong vu Y cung cép cho céac
coéng ty Y nhém ting cudng dong chay xuat khau va
dau tu gitta Y va phan con lai ctia thé gidi bao gém:

« cung cép théng tin va hd tro

o tim ki€m déi tac thuong mai

« tham quan céc hoi chg thuong mai quéc té
va khu cong nghiép

« hd tro dau tu ra nuéc ngoai

Italian Trade Agency o Itatradeagency @ITAHochiminh @

ITA - Italian Trade Agency - Ho Chi Minh City @

9



Istituto
lalorizzazione
Salumi ltaliani
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IVSI - ISTITUTO VALORIZZAZIONE
SALUMI ITALIANI

Strada 4, Palazzo Q8, 20089 Rozzano (MI) - ITALY Contact person/ Ngugi lién hé:
Tel: +39 02 8925901 Monica Malavasi - Director

Email: ivsi@ivsi.it Email: malavasi@ivsi.it

Website: www.salumi-italiani.it

Linkedin: https://www.linkedin.com/company/
istituto-valorizzazione-salumi-italiani

Introduction / Gigi thiéu

The lIstituto Valorizzazione Salumi Italiani (Institute for the Promotion of Italian Salumi) is a voluntary, non-
profit consortium that represents companies involved in meat production, processing and conservation,
associations operating in the delicatessen products sector. It was established in 1985 to meet the growing
need of customers for information on and promotion of Salumi. It has organized many promotional events
for ltalian Salumi in France, Germany, United Kingdom, Sweden, Finland, Brazil, Japan, South Korea,
Hong Kong, Taiwan, Canada and the United States.

Vién Xdc tién San pham Thit ngudi Y 1a mét t6 chic tu nguyén, phi Igi nhuén, dai dién cho cac céng ty
san xuét, ché bién va bao quan thit, cling nhu céc hiép hdi hoat ddong trong linh vuc san pham thit ngudi
cao cép. Vién dugc thanh lap ndam 1985 dé dap ung nhu ciu ngay cang tang clia khach hang vé thong tin va
quang ba san pham thit nguéi. Vién da té chiic nhiéu su kién quang ba san pham thit ngudi Y tai Phap, Buc, Anh,
Thuy Dién, Phan Lan, Brazil, Nnat Ban, Han Quéc, Héng Kéng, Dai Loan, Canada va Hoa Ky.

Product presented / San pham dugc trung bay

All traditional Italian charcuterie products including PDO and PGl salumi.

T4t ca cac san pham thit ngudi truyén théng cua Y, bao gém ca thit ngudi dudc bao hd chi dan dia ly PDO
va PGl.
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ASSICA

Associazione Industriali
~\ delle Carni e dei Salumi

8{ AN

ASSICA - ASSOCIAZIONE INDUSTRIALI
DELLE CARNI E DEI SALUMI

Strada 4, Palazzo Q8, 20089 Rozzano (MI) - ITALY Contact person/ Ngudi lién hé:

Tel: +39 02 8925901 Monica Malavasi - Communication
Email: assica@assica.it & Promotion Manager

Website: www.assica.it Email: malavaSI@aSSIcalt

Linkedin: https://www.linkedin.com/company/

assica

Introduction / Gigi thiéu

ASSICA, Associazione Industriali delle Carni e dei Salumi, is the national trade association established
within Confindustria to represent companies involved in the production of Italian Deli Meats (pork
and beef), pork slaughtering, and in the processing of other meat-based products. It works together
with national and international public institutions to produce a legal framework whose aim is to promote
sector’s development. ASSICA, with the strategic and operational support of IVSI (Istituto Valorizzazione
Salumi Italiani), also promotes the culture of sustainability and spreads awareness of a path towards
the creation of a new business model.

ASSICA, Hiép hdi Céng nghiép Thit va Xuc xich Y, 1a hiép hoéi thuong mai quéc gia duge thanh lap trong
Lién doan Cong Nghiép Y Confindustria nhdm dai dién cho céac cbng ty san xuét thit nguoi Y (thit Ion
va thit bo), giét mé lon va ché bién cac san pham tu thit khac. Hiép hoi hop tac véi céac té chic céng
trong nudc va quéc té& dé xay dung khung phap ly nhdm thic déy su phat trién ctia nganh. Véi su hd tro
chién lugc va hoat dong cudia IVSI (Vién Xuc tién San pham Thit ngudi Y), ASSICA ciing thic ddy van héa
bén viing va nang cao nhan thuc vé viéc huéng t6i tao ra mét mé hinh kinh doanh mdi.

Product presented / San pham dugc trung bay
Italian deli meats, pork meat/meat-based products. / Cac loai thit ngubi Y, cac san pham tu thit/ thit Ion.
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BOOTH A366

&_"N)ACETMA
Oé) BELLEI

ACETAIA BELLEI

Via Nuova, 55/B, 41017, Contact person / Ngugi lién hé
Casoni di Ravarino, MODENA Ms. Giulia Gibertoni
E-mail: info@bellei.it Email: giulia.gibertoni@bellei.it

Website: bellei.it .
e W . Importer in Vietnam /7 Nha nhap khau tai Viét Nam

A TAVOLA GASTRONOMIA

Website: www.atavolagastronomia.com
Contact: Mr. Benelli Linh San Antonio
Tel: (+84) 868 970 297

Email: san@atavolagastronomia.com

Company profile / Thong tin doanh nghiép

Acetaia Bellei stands out as a higher quality producer of Balsamic Vinegar of Modena dedicated to the
production of a unique and inimitable product thanks to the respect of the most rigorous quality standards
and the careful selection of raw materials, only Italian and from selected local suppliers.

Acetaia Bellei 1a nha san xuét Gidm Balsamic chéat lugng cao cla Modena, chuyén san xudt mét san pham
déc ddo va khéng thé bat chudc nhd vao viéc ton trong cac tiéu chuén chét luong khat khe nhéat va lua chon
cén than cac nguyén liéu thé, chicd & Y va ti cac nha cung cép dia phuong.
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CANTINE DAL 1933

CANTINE SGARZI LUIGI SRL

Via Bernarda 1650, Castel San Pietro Terme, 40024 (BO) Contact person/ Ngudi lién hé
Tel: +39 051940962 Stefano Sgarzi

E-mail: info@cantinesgarzi.com CEO

Website: www.cantinesgarzi.com Email: info@cantinesgarzi.com

Linkedin: https://www.linkedin.com/company/
cantine-sgarzi-luigi-srl/

Company profile/ Thong tin doanh nghiép

Cantine Sgarzi Luigi is a family-owned winery based in Castel San Pietro Terme, Italy, producing
quality wines since 1933. Combining tradition and innovation, the company offers a wide range of
Italian wines, ready-to-drink cocktails, and alcohol-free beverages. Products are available in
bottles, cans, Tetra Pak®, Bag-in-Box, and bulk, meeting the needs of international markets in over
80 countries. With a strong focus on sustainability, the winery has invested in a state-of-the-art
production facility for canned beverages. Certified BRC, IFS, and Equalitas, Cantine Sgarzi Luigi stands
out for reliability, flexibility, and a deep commitment to quality and environmental responsibility.

Cantine Sgarzi Luigi la mét nha may rugu vang thuéc sé hitu gia dinh c6 tru s& tai Castel San Pietro
Terme, Y, san xuat rugu vang chat lugng cao tif nam 1933. Két hop gitla truyén théng va su déi mdi,
coéng ty cung cap nhiéu loai rugu vang Y, cocktail pha sin va dé uéng khéng cén. San pham cé sén
duéi dang chai, lon, Tetra Pak®, Bag-in-Box va ban si, dap ung nhu cau cua thi trudng quéc té tai
hon 80 quéc gia. V4i su tap trung vao tinh bén viing, chung téi da dau tu mét co sé san xuét hién dai
danh cho dé uéng dong lon. Bugc ching nhan BRC, IFS va Equalitas, Cantine Sgarzi Luigi ndi bat vé
d6 tin cay, tinh linh hoat va cam k&t sau sic vé chat lugng va trach nhiém méi trusng.
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BOOTH A3/738
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CASEIFICI GRANTERRE S.P.A.

Via Polonia 30/33 - 41122 - Modena MO - Italia Contact person/ Ngugi lién hé
Tel: +39 059312162 Paolo Ganzerli

E-mail: elena.gaspari@granterre.it Export Sales Director

Website: https:/www.granterre.it/it/home Email: paolo.ganzerli@granterre.it

Company profile/ Thong tin doanh nghiép

Granterre is a leading Italian agri-food group specialized in the production and distribution of
high-quality cured meats and aged cheeses. The Group combines strong industrial capabilities
with a solid international orientation, operating according to the highest standards of social and
environmental responsibility. The Group produces and markets the main PDO and PGI specialities
and regional hard cheeses.

Granterre la mot tap doan néng nghiép thuc phdm hang dau cua Y chuyén san xuat va phan phdi
cac loai thit hun khoi va phé mai G lau ndm chét lugng cao. Tap doan két hgp nang luc céng nghiép
manh mé véi dinh hudng quéc té viing chac, hoat ddng theo céc tiéu chuén cao nhat vé trach nhiém
x& héi va moéi trudng. Tap doan san xuét va tiép thi cac san phdm cé ching nhan PDO va PGl va
cac loai ph6 mai cung theo vung.

] ]
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BOOTH A3/5

CUORE DEL SUD

VIALE EUROPA SNC ZONA ASI Contact person/ Ngudi lién hé —
Tel: +39 08281818150 ADOLFO LASTARIA Y

o . CUORE
E-mail: sales@cuoredelsud.it Export Manager DEL SUD
Website: http://www.cuoredelsud.it/ Email: export@cuoredelsud.it el from il
LinkedIn: https:/www.linkedin.com/company/mah-moving-ahead =l

—duh m~
DOUBLE COMCENTRATED
TOMATO PASTE 26/30%

Company profile/ Thong tin doanh nghiép

Welcome to Cuore Del Sud, a name that represents the excellence, passion and tradition of Made in Italy. s ** 35
We are a team of experts in the agri-food sector, with strong roots in the heart of Southern lItaly, |
precisely in Battipaglia (SA), where WIT Logistics brought our vision to life. Founded by President
Mr. Norberto D’Angelo in 2024, Cuore del Sud has become the guide to bring the gastronomic excellence
of the South to tables all over the world. At Cuore del Sud, every product tells a story. Our mission is to share
the passion for Southern Italian cuisine, offering only the best of our lands. Every dish, every ingredient,
is carefully chosen, to convey the quality and authenticity that distinguish us. Imagine a world where
authentic Flavors blend with modern technologies to bring the best of Mediterranean cuisine everywhere.
Our vision is to become the international reference point for those seeking authenticity and sustainability.

Virgin

Chao mung dén véi Cuore Del Sud, mét cai tén dai dién cho su xuéat sac, niém dam mé va truyén théng
cla san pham “Made in Italy”. Vi doi ngl chuyén gia trong linh vuc néng nghiép thuc phdm c6 géc ré
viing ch&c tai trung tam mién Nam nudc Y, chinh xac 1a & Battipaglia (SA), nci WIT Logistics da hién thuc hoa
tdm nhin cta minh. Bugc thanh Iap bdi Cha tich Norberto D’Angelo vao nam 2024, Cuore del Sud da
trd thanh kim chi nam dua tinh hoa @&m thuc mién Nam dén ban an trén toan thé gidi. Tai Cuore del
Sud, mdi san phdm déu ké mét cau chuyén. S ménh cda ching téi la chia sé niém dam mé déi véi 4m
thuc mién Nam nudc Y, chi cung cdp nhiing san pham t&t nhat tir ving dat cta ching téi. M&i mén an,
mbi nguyén liéu déu dugc lua chon can than, dé truyén tai chat luong va tinh chan thuc lam nén
thuong hiéu cua chung t6i. Hay tudng tugng mét thé gidi noi huong vi dich thuc két hgp véi cong nghé
hién dai dé mang tinh hoa &m thuc Pia Trung Hai dén moi noi. TAm nhin cla chdng téi 1a trd thanh
diém tham chiéu quéc té cho nhiing ai tim ki€m tinh chan thuc va bén viing.

500 ml

500 ml €

] ]
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BOOTH A389

F. DIVELLA SPA

Via Adelfia - Rutigliano, Z.I. Rutigliano, Importer in Vietham /Nha nhap khau tai Viét Nam
70018 Rutigliano (BA) YOUNGIN VIETNAM CO. LTD
Tel: +39 080477259 Address: No.57A, STREET 18, QUARTER 2,
E-mail: fabrizio.deletteriis@divella.it CAT LAI WARD, HO CHI MINH CITY, VIETNAM
Website: https:/www.divella.it/it/ Contact: Mr. Nam Dong Hyung

Mob: +84-91-953-1039
Contact person/ Ngudi lién hé Email: hi12312@naver.com

Fabrizio De Letteriis
Export Area Manager
Email: fabrizio.deletteriis@divella.it

Company profile/ Thong tin doanh nghiép

Divella has been producing durum wheat semolina pasta for 130 years. Our mills grind selected grains
among the best, transforming them into semolina for the production of pasta, flour and biscuits: every day
we grind 1200 tons of durum wheat, 400 tons of soft wheat, so to produce 1000 tons of dry pasta, 35 tons
of fresh pasta, in over 150 formats, and 90 tons of biscuits per day.

We offer a wide range of products that includes tomato derivatives - peeled tomatoes, passata,
cherry tomatoes and diced tomatoes, flour and semolina, rice, legumes, oil and much more...

Divella da san xuét mi 8ng tu bdt mi cing semolina trong 130 nam. Cac nha may cua ching toi xay xat
nhiing hat ngli c6¢c dugc chon loc k§ cang nhat, bién chung thanh bot semolina dé san xuat mi éng,
b6t miva banh quy: méingay ching téi xay 1200 tan lua mi cung, 400 tan lGa mi mém dé san xudt 1000 tan
mi 8ng khé, 35 tdn mi 6ng tuci v6i hon 150 loai va 90 t&n banh quy mbi ngay.

Chung téi cung cp moét loat cac sdn phadm bao gém cac san phdm ché bién tu ca chua - ca chua boc vo,
s6t ca chua xay nhuyén, ca chua bi va ca chua thai hat luu, bot mi va bét semolina, gao, cac loai dau,
dau &n va nhiéu san pham khac nia...

(] ] ]
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BOOTH A3/ 7

FUNGO & TARTUFO

SINCE 1977

FUNGO & TARTUFO
DI FERRARI MARIO SRL

o

murru

TRUFFLE

‘Plzz

Via Santa Giulia, 2/4-25039 Travagliato (BS) Contact person/ Ngugi lién hé

Tel: +39 030660054 Cristian Cistana

E-mail: info@fungoetartufo.com Export manager sty |5 ;
Website: www.fungoetartufo.com Email: cristian@fungoetartufo.com A g V! [p—

AROMATIZZATO

AL TARTUFO
ESTIVO

Company profile/ Thong tin doanh nghiép

ABASE DI OLIO EXTRA
VERGINE D'OLIVA

-

e

Since 1977 we have specialized in the production of sauces, oils and the entire range of truffle-based
products, sale of fresh truffles.

Pugc thanh lap ti ndm 1977, chiing tdi chuyén san xuat céac loai nuéc s6t, dau &n va cac san pham
da dang tu ndm truffle, ngoai ra chung t6i cling cung cép san pham nam truffle tuoi.

LATARTUFATA
20me

0gen ok — =, R
b . - g OF

(] ] ]
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BOOTH A368

itanut

PISTACHIO
PASTE

GREENWINLINE S.R.L.

Contrada Scagliola SP4/11 10, 95032 Belpasso
Tel: +39 366 424 5675

E-mail: sales@itanut.com

Website: www.itanut.com

Contact person/ Ngugai lién hé
Jorick Voorzee

Company profile/ Thong tin doanh nghiép

Itanut develops and supplies pistachio ingredients for the food industry and premium artisans. Our range
includes pistachio pastes, kernels, pieces, powders, and pistachio creams, designed to meet the
technical requirements of professional applications.

Each product is built around precise technical specifications, batch-level traceability, and quality
documentation available upon request.

With over 30 years of hands-on industry expertise, we support our clients in securing reliable supplies
of consistently high-quality pistachios. Itanut positions itself as a B2B technical partner, committed
to product reliability and consistent performance.

Itanut phat trién va cung c8p cac nguyén liéu hat dé cudi cho nganh céng nghiép thuc phdm va
cac nha san xudt thd céng cao cdp. San phdm cua chung téi bao gém bo hat dé cudi, hat dé cudi
nguyén hat, hat dé cudi cit miéng, bot hat dé cusi va kem hat dé cudi, dugc tao ra dé dap Ung cac
yéu cau k¥ thuat cho cac muc dich chuyén nghiép.

Méi sdn phdm déu dudc tao nén dua trén cac théng sé ky thuat chinh xac, kha ndng truy xuét
ngudn géc theo tung 16 va hd so chéat lugng c6 sén theo yéu cau.

Véi hon 30 nam kinh nghiém thuc tién trong nganh, chung t6i hé trg khach hang dam bao 6n dinh
ngudn cung hat dé cudgi chat lugng cao. Itanut dinh vi minh la déi tac ky thuat B2B, cam két vé
dé tin cay cta san pham va hiéu suéat 6n dinh.
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BOOTH A3/0

IAGAIN SRL

VIA CARIGLIA 12 Contact person/ Ngudi lién hé
Tel: +39 0881044139 Chiara Fasanella

E-mail: admin@iagain.it Export Manager

Website: http://www.iagain.it Email: chiara@iagain.it
Linkedin: https://www.linkedin.com/company/iagain-consulting

Company profile/ Thong tin doanh nghiép

IAGAIN is a company specializing in the development and promotion of premium lItalian agri-food
brands. It serves as a strategic partner to producers, assisting them in building brand positioning
and strengthening their commercial presence in international markets, with a particular focus on
Vietnam. IAGAIN’s portfolio includes leading Italian brands: Farchioni, a historic olive oil producer
and one of Italy’s leading players; Fondo Montebello, a vinegar producer in the province of Modena
specializing in balsamic vinegar; and Rustichella, a company specializing in truffle products,
condiments, and similar products.

IAGAIN |a m6t cong ty chuyén phat trién va quang ba céac thuong hiéu thuc phdm néng san cao cap
cla Y. Cong ty déng vai tro 14 ddi tac chién ludc cho cac nha san xuat, hd trg ho xay dung dinh vi
thuong hiéu va tadng cudng su hién dién thuong mai trén thi trung quéc té, cu thé tap trung vao
Viét Nam. Danh muc ctia IAGAIN bao gém céac thuong hiéu hang dau cta Y: Farchioni, mot nha san xuét
ddu 6 liu lau d&i va la mot trong nhiing nha san xudt hang dau cua Y; Fondo Montebello, mot
nha san xuat gidm & Modena chuyén vé gidm balsamic; va Rustichella, m6t cong ty chuyén vé
cac san pham nam truffle, gia vi va cac loai san pham tuong tu.
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BOOTH A388

ISNARDI - ARDOINO

Via Torino 156, Pontedassio, 18027, Imperia Contact person/ Ngudi lién hé
Tel: +39 01837981 Carlo Isnardi

E-mail: info@isnardi.it Export Manager

Website: www.pietroisnardi.it Email: c.isnardi@isnardi.it

Linkedin: https://www.linkedin.com/company/pietro-isnardi

Company profile/ Thong tin doanh nghiép

Pietro Isnardi Srl is a Ligurian company founded in 1908, specializing in the production of high-quality
extra virgin olive oil and gastronomic specialties. The company carefully selects its raw materials,
particularly the Taggiasca cultivar, to create balanced oils and preserves made according to
traditional recipes. Its products stand out for their authenticity, consistent quality, and versatility, and
are available in various types and formats, including customizable ones. Pietro Isnardi Srl operates in
international markets, offering reliable solutions for retail and professional channels.

Cong ty Pietro Isnardi Srl la mét cong ty & vung Liguria dugc thanh 1ap nam 1908, chuyén san xuat
dau 6 liu nguyén chat chat lugng cao va cac thuc phdm dac san. Céng ty lua chon ky ludng
nguyén liéu thé, dac biét la giéng 6 liu Taggiasca, dé tao ra cac loai ddu va san phdm déng hop
can bang huong vi theo céng thuc truyén théng. S&n pham cla céng ty ndi bat nhd su nguyén chat,
chét lugng 6n dinh va tinh da dung, véi nhiéu loai va hinh thai khac nhau, bao gém ca céc san pham
theo yéu cau. Pietro Isnardi Srl hoat dong trén thi trudng qudc t&, cung cép cac giai phap dang tin cay
cho ca cac kénh ban 1é va chuyén nghiép.
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BOOTH A3r2

LA FABBRICA DELLA PASTA

DI GRAGNANO

Viale San Francesco 30 - 80054 Gragnano (NA) Italy

Tel: +39 0818011487

E-mail: customers@Iafabbricadellapasta.it

Website: https:/www.lafabbricadellapastadigragnano.com/en/
Linkedin: https://www.linkedin.com/company/la-fabbrica-della-
pasta-di-gragnano-s-r-I-/

Contact person/ Ngudi lién hé

Egidio Donadio

Export Department

Email: customers@Ilafabbricadellapasta.it

Company profile/ Thong tin doanh nghiép

Artisan-Traditional PGl Gragnano’s Pasta, In Gragnano we have been producing the real Authentic

Importer in Vietnam /

Nha nhap khau tai Viét Nam
AN NAM GOURMET

5th Floor, 16-18 Hai Ba Trung
Street, Sai Gon Ward, Ho Chi
Minh City

Tel: 84 28 3823 5800
Contact:

Ms. Tran Nguyen Anh Thi
Email:
thi.tna@annam-gourmet.com

Italian Pasta for more than 500 years. Today, just like centuries ago, in 151 shapes.

Mi Y Gragnano truyén théng dat ching nhan PGIl. Gragnano da san xudt mi Y chinh hiéu hon
500 nam qua. Ngay nay, cling nhu trong nhiéu thé ky trudc, ching tbéi da tao ra 151 hinh thai

khac nhau danh cho cac loai mi.
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BOOTH A379 @
A
MOLINI VALENTE

MOLINI VALENTE SPA

Regione Mulini 26, 15023 Felizzano AL, Italy Contact person/ Ngudi lién hé
Tel: +39 0131791680 Andrea Burrone

E-mail: sales@molinivalente.it Export Manager

Website: http://www.molinivalente.it/en/ Email: sales@molinivalente.it

Linkedin: https:/www.linkedin.com/company/molini-valente-s-p-a/

Company profile/ Thong tin doanh nghiép

Rooted in a family milling tradition dating back to 1854, our company produces high-quality soft wheat
Italian flours using cutting-edge technologies and fully automated systems. With a daily milling capacity
of up to 650 tons, we serve artisan bakers, industrial clients, distributors, and Ho.Re.Ca. operators
worldwide as a reliable and flexible partner. Quality, food safety, and innovation drive our mission,
supported by internationally recognized certifications. Deeply connected to our territory, we work closely
with local wheat growers and invest in sustainable logistics and processes, placing people, safety, and
the environment at the heart of everything we do.

Bat ngudn tu truyén théng gia dinh vé xay xat ké ti nam 1854, cong ty ching t6i san xuat bot mi
mém chat luong cao tU Ita mi Y bang cong nghé tién tién va hé thdng hoan toan tu ddng. Véi cong
sult xay xat hang ngay 1én dén 650 tan, ching t6i phuc vu cac thg lam banh thd céng, khach hang
cong nghiép, nha phan phéi va cac nha diéu hanh Ho.Re.Ca. trén toan thé gidi vdi tu cach la déi tac
dang tin cay va linh hoat. Chat lugng, an toan thuc pham va su déi méi la déng luc thic ddy si ménh cda
chung t6i, dudc chiing minh théng qua cac ching nhan quéc té. Gan bé sau sic véi viing dat ciia minh,
chung t6i hgp tac chéat ché véi nhiing nguai trong lua mi dia phuong va dau tu vao hau can va quy trinh
bén viing, dat con nguai, su an toan va moi trusng lam trong tadm trong moi hoat déng.
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BOOTH A36/

Olio di Oliva
Olive Qll

ogni goccia & prezio:
For us each drop is precious

Pe

RUATA F.LLI S.P.A. - GOCCIA D’ORO

Frazione Baroli 107, Baldissero d’Alba, 12040, CN Contact person/ Ngudi lién hé
Tel: +39017240811 Davide Gomez

E-mail: info@ruata.com Export Manager

Website: www.gocciadoro.it Email:

Linkedin: https://it.linkedin.com/company/gocciadoroofficial davide.gomez@ruata.com

Company profile/ Thong tin doanh nghiép

Since 1929, the Ruata family has dedicated all their commitment, passion, and experience passed down
through generations to producing high-quality olive oil, distinguished by its unique taste and variety,
capable of satisfying every desire. [With the transition to large-scale production, we have maintained
the quality that has defined us since our origins. Our oil is loved by consumers who appreciate
the Mediterranean diet, value quality, and have found the “Goccia d’Oro” brand to be a trusted choice
for enriching their dishes.] We produce extra-virgin olive oil, olive oil, pomace oil, seed oil, flavored oils,
and special oils.

Tu nam 1929, gia dinh Ruata da danh toan bd tdm huyét, niém dam mé va kinh nghiém dugc truyén lai
qua nhiéu thé hé dé san xuét diu 6 liu chat lugng cao, ndi bat béi huong vi ddc dao va da dang, dap Ung
moi nhu cau. [VSi qua trinh chuyén déi sang san xudt quy mé Ién, chung téi van duy tri chat lugng
da lam nén thuong hiéu tu thud ban dau. Dau 6 liu cua chung téi dugc ngudi tiéu dung yéu thich,
nhiing ngudi danh gia cao am thuc Pia Trung Hai, coi trong chat lugng va da nhan thay thuong hiéu
“Goccia d’Oro” la su lya chon dang tin cay dé lam phong phu thém cac mén &n cua ho.] Chung téi
san xuét dau 6 liu nguyén chét, dau 6 liu, dau b 6 liu, dau hat, dau c6 huong vi va céc loai dau dac biét.
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BOOTH A3/0

STESSA TERRA

Viale Aldo Moro 16, Contact person/ Ngudi lién hé
40127 Bologna BO - IT Alessandra Castelli
Tel: +39 051509951 Export Manager

E-mail: info@stessaterra.com
Website: https://stessaterra.com/en

Email: alessandra.castelli@stessaterra.com

Company profile/ Thong tin doanh nghiép

Stessa Terra is a cooperative that selects, promotes, and markets agricultural and wine products from
throughout Italy, as well as their hospitality activities for food and wine tourism. The businesses within
the Stessa Terra portfolio are characterized by high-quality artisanal production of typical products,
with a short and controlled supply chain, and a strong focus on sustainability. Stessa Terra markets
its products under the registered trademark Stessa Radice and, upon request, under the producers’
direct brands and private labels.

Stessa Terra la mét hop tac xa cé nhiém vu lua chon, quang ba va ti€p thi cac san phadm néng nghiép va
rugu vang tu khép nudc Y, bén canh viéc té chuc cac hoat déng dich vu du lich &m thuc va rugu vang.
Céac hoat déng kinh doanh thudc Stessa Terra ndi bat vSi san xuét thd céng chét lugng cao céc
san pham dac trung, chudi cung Ung ngan va dudc kiém soat chat ché, cung véi su chi trong manh mé
vao tinh bén viing. Stessa Terra ti€p thi san phdm ctia minh dudi nhan hiéu da dang ky Stessa Radice
va theo yéu cau dudi cac thuong hiéu truc ti€p clia nha san xuat hodc nhan hiéu riéng.
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BOOTH A3r4

:

ORE LIETE
PERUGIA

— 1507

TEDESCO SRL

Via dellInnovazione Tecnologica 4 - Contact person/ Ngudi lién hé
06019 UmbertidePierantonio (PG) Luca Ceriani

Tel: +39 075 5067762

E-mail: info@orelieteperugia.it

Website: https:/www.orelieteperugia.it/

Company profile/ Thong tin doanh nghiép

Our company specializes in the production of biscuits, festive items (such as panettone), croissants,
breadsticks, and savory snacks. We comply with all major international standards and currently
export our products to more than 65 countries worldwide. We are the owners of the historic brand
Ore Liete, started in 1907 in Perugia, a popular brand in ltaly rooted in quality, elegance, and
the ancient tradition of Italian pastry making.

Céng ty chung téi chuyén san xuat banh quy, cac loai banh keo mua I& hoi (panettone), banh sling
bo, banh mi que va céac loai d6 an nhe man. Chung tdi tuan tha tat ca céac tiéu chuén quéc té I16n va
hién dang xudt khdu san phdm sang hon 65 qudc gia trén toan thé gidi. Chung t6i la chd sé hiu
cua thuong hiéu cé bé day lich st Ore Liete, dugc thanh lap nam 1907 tai Perugia, mét thuong hiéu
ndi tiéng gan lién véi chat lugng, su thanh lich va truyén théng lam banh ngot lau dsi cua V.
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WADI EL NILE ITALIA

Piazzetta Umberto Giordano 2, Milano, 20122 M Contact person/ Ngugi lién hé

Tel +39 0313733746 Mat“a D| Domenico
E-mail: info@wadielnileitalia.com CEO
Website: wwwwadielnileitalia.com Email: d.mattia@wadielnileitalia.com

Company profile/ Thong tin doanh nghiép

We are an Italian company specializing in the production of table olives. We offer green and black olives,
whole, pitted, sliced, or stuffed, ensuring fully traceable production and completely pesticide-free
products. In addition to olives, we produce peeled tomatoes, tomato puree, sun-dried tomatoes,
antipasti, pickles, and other Mediterranean specialties. We serve food industries, horeca, and
retail, providing a wide range of packaging options and formats to meet every need. Thanks to our
extensive experience, expertise, and commitment to quality, we deliver reliable, safe, and
versatile products, offering flexible solutions to satisfy customers worldwide.

Chung t6i 1a mot cong ty Y chuyén san xudt & liu &n lién. Chung t6i cung cdp 6 liu xanh va den,
nguyén qua, bd hat, thai lat hodc nhéi nhan, dam bao quy trinh san xudt hoan toan minh bach va
khéng phun thudc trir sdu. Ngoai 6 liu, ching téi con san xuéat ca chua bdc vd, ca chua xay nhuyén,
ca chua phoi khd, mon khai vi, dua chua va cac dac san Bia Trung Hai khac. Chung téi phuc vu
cac nganh céng nghiép thuc phdm, nha hang khach san va ban 1&, cung cédp nhiéu lua chon vé
bao bi va kich thudc dé dap ung moi nhu ciu. Nhd kinh nghiém va chuyén mén sau réng, cung cam két
chét lugng, ching téi cung cdp cac san phdm dang tin cay, an toan va da nang, mang dén céac
giai phap linh hoat dé dap Ung nhu ciu cla khach hang trén toan thé gidi.
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BOOTH A382-A387

ANNONI SPA

Madonna dei Prati n.100, 43011 - Contact person/ Ngudi lién hé
Busseto (PR), Italy Camilla Verdi

Tel: +39 0524 930004 Sales Development Representative
E-mail: commerciale@gruppoannoni.com Email: verdi.c@gruppoannoni.com

Website: http://www.annonigroup.com

Company profile/ Thong tin doanh nghiép

The Annoni Group comprises two long-established food companies based in the Parma region
and it is renowned for its expertise in pork slaughtering and processing, as well as in the production
of high-quality cured hams, particularly Parma Ham. As one of the founding members of
the Parma Ham Consortium, it guarantees the highest quality standards. With four production facilities,
the Annoni Group can offer a full range of frozen pork cuts in various packaging options, as well as
cured hams, either bone-in and boneless.

Tap doan Annoni bao gém hai céng ty thuc phadm lau dsi c6 tru sé tai vung Parma va néi tiéng vé
linh vuc giét mé va ché bién thit Ion, cling nhu san xuat cac loai gidm béng chat lugng cao, dic biét
la giam béng Parma. La mét trong nhiing thanh vién sang lap ctia Hiép héi Giam béng Parma, tap doan
dam bao céc tiéu chuén chéat luong cao nhat. VSi bén co sd san xuét, Tap doan Annoni c6 thé
cung cép day du cac loai thit lon déng lanh véi nhiéu lya chon déng goi khac nhau, cing nhu
cac loai giam boéng, cé xuong va khéng xuong.
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BOOTH A382-A38/

FERRARINI SPA

Via Cav. Lauro Ferrarini, Contact person/ Ngudi lién hé

142123 Reggio Emilia (RE) Ferrarini Pacific Limited

Tel: +39 0522 9321 Unit A, 16F, Young Ya industrial building,
E-mail: info@ferrarini.com 381-389 Sha Tsui road, Tsuen Wan, Hong Kong
Website: http:/www.ferrarini.com Tel: +852 35911844
Linkedin:https:/www.linkedin.com/company/ Mr. Paolo Mainini - APAC Manager
ferrarini-group/ Email: p.mainini@ferrarinipacific.com.hk

Mob: +852 5334 2684
Company profile/ Thong tin doanh nghiép

Founded in 1956, Ferrarini is one of Europe’s leading companies in the agri-food sector. Since 2023, Ferrarini
is a part of Pini Group, one of the biggest European players in pig slaughtering and distribution. Since
its early years, the company’s history has been inextricably linked to that of its iconic Prosciutto Cotto,
the first to be produced without added polyphosphates. Through a process of constant growth, Ferrarini has
established itself as a leader not only in Prosciutto Cotto, but also in products such as Prosciutto di
Parma, Mortadella and salamis. Today, Ferrarini is a global brand, present in more than thirty countries on
five continents and with five operating companies worldwide, where it is recognized as a symbol of
Italian tradition, quality and excellence. Because of that, in January 2024, the Ferrarini brand was entered
in the special register of “Historic Brands of National Interest” by the Ministry Made in Italy.

Thanh lap ndm 1956, Ferrarini & mét trong nhiing cong ty hang dau chau Au trong linh vuc thuc pham
ndéng nghiép. TU nam 2023, Ferrarini la mét phan ctia Tap doan Pini, mét trong nhiing tap doan I6n nhat
chau Au trong linh vuc giét mé va phan phdi thit Ion. Ngay ti nhiing ndm dau thanh lap, lich st cong
ty da gan lién véi san phdm Prosciutto Cotto trd danh, san phdm dau tién dugc san xudt ma khéng su
dung polyphosphate b6 sung. Thong qua qua trinh phat trién khéng ngiing, Ferrarini da khang dinh vi thé
dan dau khéng chi trong linh vuc Prosciutto Cotto, ma con ca cac san phdm nhu Prosciutto di Parma,
Mortadella va xuc xich salami. Ngay nay, Ferrarini la mét thuong hiéu toan céu, hién dién tai hon 30 quéc gia
trén 5 chau luc va véi 5 céng ty hoat dong trén toan thé gidi, dugc céng nhan la biéu tuogng cua truyén théng,
chat lugng va su xudt sic cua Y. Chinh vi vay, vao thang 1 nam 2024, thuong hiéu Ferrarini da dugc
B6 Made in Italy dua vao danh muc déc biét “Thuong hiéu lich st cé tdm quan trong quéc gia”
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PRINCIPE DI SAN DANIELE

Via Venezia 222/224, San Daniele, 33038, Udine Contact person/ Ngudi lién hé
Tel: +39 3450669691 Dario Nucci
E-mail: dario.nucci@salumiprincipe.it CEO

Website: http://principefoods.com Email: dario.nucci@salumiprincipe.it

Company profile/ Thong tin doanh nghiép

Principe di San Daniele, part of the JBS Group, is the world’s leading producer of Prosciutto
di San Daniele PDO and a recognized specialist in premium Italian prosciutto. Rooted in Friuli and
shaped by generations of craftsmanship, Principe embodies the excellence of Italy’s salumi tradition.
Inspired by ltaly’s rich culinary heritage, the brand is dedicated to preserving authentic charcuterie
techniques while delivering consistent quality on a global scale. Its portfolio includes iconic
Italian specialties such as Prosciutto San Daniele, Prosciutto di Parma, Italian Prosciutto, Mortadella,
Coppa, Pancetta, Salami, Speck, and Bresaola.

Principe di San Daniele, thudc tap doan JBS, la nha san xuat hang dau thé gidi vé Prosciutto di
San Daniele PDO va la chuyén gia dugc cong nhan trong linh vuc prosciutto cao cép cta Y. Cé
nguédn géc tu vung Friuli va dugc dinh hinh bdi nhiéu thé hé tay nghé thu céng, Principe thé hién
su xuat sic cua truyén thdng ché bién thit ngudi Y. Ldy cam hing tu di san 4m thuc phong pht
cla Y, thuong hiéu cam két bao tdn cac ky thuat ché bién thit ngudi dich thuc ddng thdi mang dén
chét lugng 6n dinh trén pham vi toan cau. Danh muc san pham clia cdng ty bao gém cac dac san Y
nai tiéng nhu Prosciutto San Daniele, Prosciutto di Parma, Italian Prosciutto, Mortadella, Coppa,
Pancetta, Salami, Speck va Bresaola.
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SALUMIFICIO LA TORRE

Strada della Torre 11, 43013 Langhirano (PR) Contact person/ Ngudi lién hé

Tel: +39 0521 852341 Filippo Grassi

E-mail: filippo@salumificiolatorre.it Export Manager

Website: https:/salumificiolatorre.it/en/ Email: filippo@salumificiolatorre.it

Company profile/ Thong tin doanh nghiép

Our company was founded in 1959 and since then our facilities were continuously modernized with
a focus on the production of Prosciutto di Parma, the result of a process that starting from pigs
of eleven Italian regions leads to a natural product without additives. Later sided by complementary
small additions of “culatta” and prosciutto crudo, in 2025 we were one of the first producers to obtain
the “Made Green in Italy” certification. Our focus on export was always strong, we now serve the US,
Australia and many EU markets. We are certified for Vietnam, looking forward to reaching this market!

Cong ty chung t6i dugc thanh l1ap nam 1959 va tu d6 dén nay, cac co sé san xuat lién tuc dugc
hién dai hda, tap trung vao san xuat Prosciutto di Parma, san phdm tu nhién khéng chéat phu gia,
dudc ché bién ti heo clia musi mdt viing mién nudc Y. Sau dé, chung téi bd sung thém mét lugng nhd
“culatta” va prosciutto crudo, va dén nam 2025, chuiing t6i la mét trong nhiing nha san xuat dau tién
dat ching nhan “Made Green in Italy”. Ching téi ludn chud trong xuét khiu, cu thé 1a thi trusng My,
Uc va cac nudc chau Au. Chung téi da dugc chiing nhan cho thi trudng Viét Nam va dang hudng téi
viéc tiép can thi trusng nay!
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HOCHIMINH OFFICE
Saigon Trade Center - Unit 2205

37, Ton Duc Thang Street, Saigon Ward,

Hochiminh City, Vietnam
Tel: +84 28 3822 8813
Email: hochiminh@ice.it
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