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A new
QUALITY STANDARD

for an unparalleled tastiness

Tasty. Delicious, in fact
A brand that guarantees

Only 100% Italian durum
a high—qualitg tastiness

wheat flour and fresh eggs

No one makes a dough
like chis: its unique,
porous and suitable

for every type of sauce.

High-Quality with

top ingredients

l' N
EXCLUSIVELY WITH ’ A -
High-quality beef meat selected AT
from Italian farms, high-quality N T WITHOUTH

pork from the Marches, high-quality
Prosciutto, Parmigiano Reggiano

- ) AT 1 breadcrumbs, artificial
matured for 22/24 months, ricotta Bk flavourings, preservarives
cheese from the Colfiorito I N and refined soft wheat flour

The FACTORY

A production masterpiece

on a HUMAN SCALE

State-of-the-art equipment to combine
absolute hygiene and high quality in accordance
with the exclusive “Luciana Mosconi method”

The addition of glutamate,

plateau, fresh spinach.

Controlled air humidity and
cncrg?—cfﬁcicnt cooling for an optimal
control of thermo-hygrometric conditions.

Perfect drging with latest—generation
forced-air systems and without the use

of outside air to avoid contamination

and increase product shelf-life and qualitg.

Constant presence of personnel to control every
process and guarantee, through multiple tastings,
our very high organoleptic standards.

The production is done without mechanical pressing
and automatic cylinders. We use the exclusive method
with adjustable thickness settings, very similar to

the old rolling pin that has always characterized our
handcrafted quality, “as if pasta were homemade”.

We don’t use semi-finished products in our Pastificio!
The creation of the dough is entrusted

exclusively to our chefs who work and braise

fresh meat in our kitchens every day.

Unfortunately, we cannot make you
smell the irresistible fragrance of braised
meat that comes from our kicchens!




THE STORY AND THE FIGURES OF THE ITALIAN LEADER

Luciana Mosconi is now
a real brand. Her pasta
is recognised as a market

enchmark.

The project “E sei nelle
Marche filiera 100%

The factory expands. The Luciana Mosconi Marchigiana” is born
Now Luciana Mosconi is brand becomes one and the fhctorg in
working within an area of the TOP FIVE Matelica again doubles

of more than 3,500 sqm brands in its sector. in size (13,000 sqm).

The Pastificio
Luciana Mosconi is
born in Matelica.

Luciana Mosconi enters
the Fresh Pasta market and
opens a new production
plant in Ancona.

Luciana Mosconi
becomes the National
Leader in the PREMIUM
Market for dried egq pasta.
The factory doubles
in size (7,000 sqm).

N
.( Ll The delicious flavours
bk of the original Luciana Mosconi’s
sgo come back to life
in the ﬁﬂeg and non-filled

specialties of our Fresh Pasta.
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FILLED PASTA 4

The old flavours of the original Luciana Mosconi’s shop come back to life in the specialties
of our new line, “La Pasta Fresca”. The ﬁllings are prepared in our kitchens bg the expert hands
of our cooks and only with high-quality ingredients. In our fillings there is no addition

of artificial ﬂavourings, breaderumbs, glutamate and preservatives.

WITH MEAT AND PROSCIUTTO CRUDO FILLING

For us, tastiness and authentieitg cannot be separated. That’s whg we use onlg high—qualitg meat
carefully selected from Italian farms. Excellence comes from the careful choice of raw materials,
such as high-quality Prosciutto or Parmigiano Reggiano D.O.P. matured for 22/24 months.

RICOTTA CHEESE AND SPINACH

We are inflexible about the quality of the ingredients. We simply demand the best for
our ﬁllings: Ricotta cheese from the Colfiorito plateau and fresh spinach.
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RAVIOLONI'
~ +RICOTTAeSPINAC
o Soro con

RICOTTAdelr ALTOPIANO i COLFI

SPINACI FRESCHI
PARMIGIANO REGGIANO 22/24

ASGUNTA i GLUTAMMATO, PAN GRATTAL
AROMI ARTIFICIALI & CONSERVANTI

...@ ;

RICOTTA delALTOPIANO di COLFIORITO. ™
| SPINACI FRESCHI

AGIUNTA 6 GLUTAMMATO, PAN GRATTATO
o ARONIARTICAU e ONSERVANT

) PARMIGIANO REGGIANO 22/24 MESI l

....................................................................................................................

TORTELLONI

-alla CARNE-

= el SOLO CON

e with prosciutto crudo filling

e with meat ﬁlling

CARNIBOVINE di QUALITA
SELEZIONATE da ALLEVAMENTI [TALIAL

CARNI SUINE MARCHIGIANE

AGGIUNTAdi GLUTAMMATO, PAN GRATTATO.
AROMI ARTIFICIAL  CONSERVANTI

PROSCIUTIO CRUDO
CARNI SUINE MARCHIGIANE o \

SENZA

AGANTA GiGLUTAMMATO, PAN GRATTATO |
AROMIARTIFCIA € CONSERVANT!



Tortellini

TORTELLIN
-alla CARNE

el SOLO CON
CARNIBOVINE di QUALIT
SELEZIONATE da ALLEVAMENTI |+ 358
CARNI SUINE MARCHIGH
PARMIGIANO REGGIAND 22/7 N
=

AGGIUNTAGI GLUTAMMATO, PANGRA
AROMI ARTIFCIAL  CONSERYANTI d |

-al PROSCIUTTO CRUDO-
—— @D —— |
PROSCIUTTO CRUDO y

CARNI SUINE MARCHIGIANE
PARMIGIANO REGGIANO 22/24 MESI

Ausciuniac GLUTAMMATO, PAN GRATTATO
‘ AROHIARTIFICIALI e CONSERVANTI 4

......................................................................................................................

" CAPPELLETT
«alla CARNE-

il SOLO CON M

CARNIBOVINE di QUALITA
. SELEZIONATE da ALLEVAMENTI [T

= <\ CARNI SUINE MARCHIGIAM

- 4 PARMIGIANO REGGIANO 22/24
¥,

- KGN A GLUTAMHATO AN GRATIH

10, PAN
AROMIARTIFICAL € CONSERVANTI

o CAPPELLETI wage B CAPPELLETTI &
. h . d f‘ll - el FRMAG'-_ ; ‘ -al PROSCIUTTO CRUDO-
® Wit prOSCIUttO crudo 11 1ng R 2CreC : g — €D — [
4ei’ALTOPIANO i COLFIORITO 4 (AR:???I%IUET;%&[R}':PG?ANE
Y Wltl'l meat ﬁlhng ‘ stemz'ﬁomm g i PARMIGIANOOZZ/ZAMESI
e with cheese filling Py

......................................................................................................................

A Zp
CAPPEILETT I

-alla CARNE-

bl SOLO CON N
CARNI BOVINE di QUALITA
SELEZIONATE da ALLEVAMENTI 1T
CARNI SUINE MARCHIGIAY
PARMIGIANO REGGIANO 22/24
[SENZA]

- CAPPELLETTIwenon [
/ol PROSCIUTTO CRUDO- | 1|
| — ORI ——

: PROSCIUTTO CRUDO

CARNI SUINE MARCHIGIANE

PARMIGIAND REGGIANO 22/24 S|

AGGUNTAd GLUTAMMATO, PAN GRATTATO
AROMIARTIFCIALL  CONSERVANT!
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AGGIUNTA i GLUTAMMATO, PAN GRATT) -
AROMI ARTIFICIALI & CONSERVANT) d

e with prosciutto crudo filling e with meat filling



THE DOUGH .

Our dough is rough, tenacious, and marchigiana. In short: excellent! It is made onlg with outstanding
certified products: 100% Italian grade A fresh eggs and 100% Italian durum wheat flour from first
extraction. Every dag the dough N skilfullg rolled out with simple and exclusive equipment that is very
similar to the old “rolling pin” used by our grandmothers.

-PASTA ALL'UOVO -
—— EEICEED —— o2
SEMOLA di GRANO DURO ITALIANO

UOVA FRESCHE ITALIANE

FARINE RAZFINATE
4i GRANO TENERO
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-PASTA ALL’UOVO -
—— EEIEED —
- SEMOLA di GRANO DURO ITALIANO |
. UOVA FRESCHE ITALIANE

FARINE RAFFINATE
di GRANO TENERO

TAGLIATEIL Ecasapecce |

- PASTA ALL’UOVO -
| —— EED —
| SEMOLA ci GRANO DURO [TALIANO
UOVA FRESCHE ITALIANE

FARINE RAFFINATE
i GRANO TENERD




Tagliatelline

TAGLIATELLINE |
PASTA ALL'UOVO -
e SOLO CON B 7
SEMOLA di GRANO DURO ITALIANO
UOVAFRESCHE ITALIANE

B SENZA

FARINE RAFFINATE
4 GRANO TENERO

CHITARRINE

+PASTA ALL'UOVO -
Bl SOLO CON R
SEMOLA di GRANO DURO ITALIANO

UOVA FRESCHE ITALIANE }

FARINE RAFFINATE
i GRANO TENERO

SFOGLIAperLASAGNE
- PASTA ALL’'UOVO -
| — —
SEMOLA ci GRANO DURO ITALIANO
UOVA FRESCHE ITALIANE

FARINE RAFFINATE
i GRANC TENERO.




MOSCONI LUCIANA s.r.l.
Localita Cavalieri, 62024 Matelica (MC) Italy
P.IVA 01357040433
Tel. +39 0737 787424 - Fax +39 0737 787603

Matelica Headquarters Ancona Headquarters
Localita Cavalieri, 62024 Matelica (MC) Italy Via Pontelungo 85 - 60131 Ancona (AN) Italy

www.lucianamosconi.com | Follow us on ﬁ ' O'



