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“La valle dei Briganti” is our way of honouring the men who played a
leading role in the history of Southern Italy immediately after Italy's
unification. The briganti were mostly humble farmers, rebels from lower

classes, fighting for their freedom. They used to hide on the mountains
of Lucania, often hosted and protected by local farmers who supported
the revolt. We like to imagine them around a table having genuine food,
made with only local fresh vegetables gathered from a harsh land which
is also, however, generous and steeped in history.
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Founded in 1991 in Senise, a town in the Southern Italian region of Basilicata, Italmiko
is a natural evolution of the farming company Castelluccio, a national leader in the
production of king oyster mushrooms. In its 11000-sqm plant, Italmiko carries out the
transformation and preseruation of mushrooms and vegetable and, thanks to a vast
experience in vegetable preseruves, started a production line of traditional
Mediterranean antipasti in extra virgin olive oil, spreads and pates, branded “La valle
dei Briganti”. Artichokes, aubergines, zucchini, bell peppers and sun-dried tomatoes
become the main ingredients used to transform and preserve the ancient Lucania
flavours that draw on the traditional recipes from the area.

ITALeasMIKO

CONSERVE DI VEGETALI E FUNGHI

Prodotto e distribuito da Italmiko Srl Z.I. | Senise (Pz) Italy - www.italmiko.com
Tel 0973 585738 | info@lavalledeibriganti.com

wwuw.lavalledeibriganti.com
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SPREADABLE

SPECIALITIES IN SPREADABLE
EXTRA VIRGIN OLIVE OIL DELIGHTS DELIGHTS
POMODORI CARCIOF] CARDONCELLI MOUSSE DI MOUSSE DI MOUSSE DI TRITO DI BRUSCHETTA BRUSCHETTA
PEPERONI ROSS| PEPERONI ROSS| AGLIO CARDONCELLI MEDITERRANEA PICCANTELLO ALLE OLIVE

MELANZANE
A SECCHI B E PEPERONI
LAVORATE DAL FRESCO in olio Extravergine di Oliva LAVORATI DAL FRESCO in olio Extravergine di Oliva PICCANT] “ |
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FUNGHI ZUCCHINE LAMPASCION| PEPERONI MOUSSE DI MOUSSE Dl MOUSSE MOUSSE BRUSCHETTA TRITO DI STUZZICO MIX PATE DI
CARDONCELLI ot Extaverane 4 Olva CROCCANT! TOPINAMBUR PEPERONI GIALLI DI CARCIOFI DI RAPE ROSSE Al CARCIOF] CARDONCELLI PICCANTE CHAMPIGNONS
PICCANTE E PORCINI




