
Strada per Costanzana, 2 
13034 Desana (VC) Italy

T +39 0161 318481 
F +39 0161 316826 

info@risomargherita.com  

www.risomargherita.com

On our 300 hectares of land we grow, process and 
package the best varieties of italian rice.

We directly take care of the whole production 
process from sowing to processing and packaging.

O N LY  A  S A F E  P R O D U C T I O N  C H A I N  C A N  G U A R A N T E E  A  T O P  Q U A L I T Y ! r i c e  s i n c e  1 9 0 4
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A P O L L O 
R I C E

A long-grained rice, its natural 
and fragrant aroma makes this 
variety the italian alternative to 

Basmati Rice. 
It is delicious both boiled or 

steamed, as side dish or for rice 
salads.

E R M E S 
W H O L E G R A I N  R I C E

It is a brown rice whose grains are 
naturally red. 

Very nutricious and aromatic, rich in 
fibers, mineral salts and anti-oxidants, 
after being boiled it is perfect both as 

side dish for fish or meat or 
for rice salads.

V E N E R E 
W H O L E G R A I N  R I C E

It is a brown rice whose grains are 
naturally black. 

Very nutricious and aromatic, rich 
in fibers and mineral salts, after 
being boiled it is perfect for rice 

salads and risottos or as side dish 
for vegetables, fish or seafood 

(crustaceans).

Packaging:  1kg -  0 , 5kg Packaging:  1kg -  0 , 5kg Packaging:  1kg
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