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SUN DRIED & SEMI DRIED SPECIALIST
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| WHO WE ARE

Fiordelisi was born in 1954 from the passion and
hard work of Antonio Fiordelisi, who dedicated
himself to the cultivation of vegetables

In the 1970s his four sons joined the project which
was to become the beginning of the processing and
transformation of these vegetables.

Today Fiordelisi is Europe’s undisputed leader in dry
and semi-dry products
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ﬁURNOVER 2018: €30 MIL
EMPLOYEES 150 + 700 seasonally
PLANT: 35.000 MQ

SUN-DRYING AREA: 100.000 MQ

SUN-DRIED TOMATOES 2.100 TON
QEMI-DRY TOMATOES 1.000 TON

LAND CULTIVATED UNDER FIORDELISI SUPERVISION 420 HA
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WHERE WE OPERATE
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The company is located in Puglia, an area historically
dedicated to tomato cultivation and still the site of
80% of all national production.
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FROM FIELD TO FORK

MISSION
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The unity between tradition and innovation is the
mission which has characterised the impressive
growth of this business

PRODUCTION CHAIN

Experimentation and variety selection
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VISION
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Fiordelisi owes its success to the philosophy From

Field to Fork, based on the carefully control of all
phases of production to ensure outstanding quality.
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Cultivation & Harvest
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Transformation
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Packaging
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Sales




@ RESEARCH & DEVELOPMENT

| COLLABORATION

UNIVERSITIES
OF BARI &
FOGGIA

EUROPEAN
SEED
AGENCIES

ITALIAN
RESEARCH
INSTITUTES

INNOVATION

OF PRODUCTS

Selection of the finest varieties
Agronomic techniques

A research team working on new product
development
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OF THE PROCESS

High performance ovens
Automated salting process
Sterilisation of sun-dried vegetables
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ENVIRONMENTAL SUSTAINABILITY ] SOCIAL SUSTAINABILITY
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The international organization SEDEX (Supplier
Ethical Data Exchange) and SA 8000 CERTIFICATION
certify that finished products are processed and
supplied in a responsible and ethical way.
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Fiordelisi has always been engaged in projects and
processes aimed at minimising environmental impact.
The sectors of primary involvement are:
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** Energy
+*» Cultivation

MINIMALISING
USE OF NATURAL THE
FERTILIZERS CONSUMPTION OF
WATER ’
\ / Sede)® Member
* X 5k
RECYCLING OF
WASTE WATER SOLAR PANELS * *

* EURO e

* CERT %
****

SA 8000

COGENERATOR




CERTIFICATION

Since 2004

Since 2013
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SA 8000

Since 2018

BRC
FOOD
CERTIFICATED
A+ LEVEL
Unannounced
Since 2008
/
A,
i o

“¢IFS

Food




from field to fork

MARKET SHARE

Specialists and leaders in the production of sun-dried and semi-dry vegetables

PRODUCT PORTFOLIO

2%
2% | 2%

= SUN DRIED TOMATO

= SEMIDRIED TOMATO

= SPIRALS OF VEGETABLES
= ARTICHOKE

= OTHER

= CHERRY PEPPER

= PEPPER

= OLIVE

= GRILLED VEGETABLES

MARKET SHARE 2018

3% 1%
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UK

ITALY

GERMANY

REST OF EUROPE
FRANCE
AMERICA

ASIA
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DISTRIBUTION CHANNELS

l ® MANUFACTURING

= RETAIL
® FOOD SERVICE

MANUFACTURING

) RETAIL

FOOD SERVICE
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Fiordelisi S.r.l.

S.P. 88 Stornarella — Ascoli Satriano km 0,600 Stornarella (FG) Italy

www.fiordelisisrl.it
info@fiordelisisrl.com



http://www.fiordelisisrl.it/

