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SEVENTY YEARS TOGETHER

All stories have a beginning.

Ours started in 1947 in the heart of Emilia Romagna, in Rimini, Italy. This is where La Romana first opened. The gelateria was named
after the founder’s daughter. The passion and skills of Vito Zucchi, who took charge of the business and stamped his indelible mark on
what now has become one of Italy’s most unique gelateria.

Armed with a fertile imagination and the few ingredients available at the time, Vito
created a wide range of quality flavours which still are prepared in our gelaterias today.
His sons, lvano and Massimiliano, continue to offer these traditional flavours, prepared
exclusively with selected ingredients, following the original recipes, just like in the past.

LA ROMANA DAL 1947



CRAFTSMANSHIP SINGE 1947

In the workshop of each La Romana gelateria, we prepare gelato in the traditional way. Our passion has remained unchanged since
1947. Now, as in the past, we select the most genuine, top-quality ingredients and develop them with love and respect to produce
delicious, natural, hand-crafted gelato.

Certified organic fresh milk, free-laid eggs, sugar, ultra-fresh cream, fresh seasonal fruit, Marsala DOC, Zibibbo IGT (Italian liqueurs)
and carefully selected nuts from the best available in Italy, are the first-class ingredients which we use for all of our traditional Italian

flavours.
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A RESPONSIBLE APPROACH T0 OUR FUTURE

We care about people, nature, the planet and future generations. So, we try hard to limit the use of any materials that have a negative
impact on the environment. We ensure our packaging can be sorted for disposal by using materials that are primarily:

« RECYCLED

« PLA, totally natural, biodegradable and compostable
« FSC, sourced from responsibly managed forests.

We have received official certification for our packaging from
the Forest Stewardship Council.

Il marchio della gestione
forestale responsabile

FSC*® N002467

The ECOFRIENDLY mark stamped on our packaging will continue
to demonstrate our growing commitment to environmental
sustainability.

ZEUEREE 1007BIO
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SIMPLE AND DELICIOQUS!

To create a simple, safe method of learning how to make gelato, La Romana has created a range of tried and tested products, already
developed and market-tested using our equipment. Our format has been designed for people who have no previous experience in
making gelato or operating a gelateria.

Our product range allows our franchisees to:

« simplify the production process;

« reduce production times;

« avoid waste;

- standardize production;

- maintain the traditional artisan approach to gelato production.

The success obtained with every new opening is a confirmation that the “La Romana method” s a reliable protocol, guaranteeing the
success of the sales outlet.

Our semi-processed product bases are packaged so the operator

only has to:

- open the package;

« add organic milk/cream/water;

- pour the ingredients into the machine which produces the
gelato.
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https://vimeo.com/226466363







OUR SHOPS

« product quality

+ elegant premises

+ transparent communication
« courteous, engaging staff

« constant desire to improve

No business can ever be successful without constantly taking care of its customers. La Romana gelateria staff are trained so our
customers always receive the attention they deserve.

In particular, we study every detail, both in terms of appearance and communication, so customers are welcomed into warm, elegant
surroundings where they can enjoy our fresh gelato and pastry products.
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OUR GELATERIAS

ALBA, Corso Italia 2

BERGAMO, Via G. Tiraboschi 42

BRESCIA, Via Spalto San Marco 1

CESENA, Via Carducci 41, angolo Via Leonida Montanari
DUSSELDORF, Barmer Strasse 35
FERMIGNANGO, Via Giacomo Leopardi 2
FERRARA, Via Palestro 33

MADRID, Paseo de la Habana 27

MADRID, Calle San Bernardo 96, Chamberi
MADRID, Calle Rosario Pino 6

MADRID, Calle de Diego de Leén 11

Milano, Viale Col Di Lana 1

MODENA, Via Agostino Tagliazucchi 29
PADOVA, Corso Milano 83

PADOVA, Via Manzoni 86

PARMA, Viale Tanara 2/A (zona Barriera Repubblica)
PAVIA, Corso Cavour 57

PESCHIERA DEL GARDA, Piazza San Marco 9
PIACENZA, Stradone Farnese 2

PINEROLO, Piazza San Donato 1

RIMINI, Via Marecchiese 67

RIMINI, c/c | Malatesta, via Emilia 150
RIMINI, Viale Rimembranze 74

RIMINI, Piazza Ferrari 5

RIVOLI, Piazza Martiri 14

RIYADH, The Zone, Takhassusi St.
ROMA, Via Venti Settembre 60
ROMA, Via Ostiense 48

ROMA, Via Cola Di Rienzo 2

ROMA, Via Magna Grecia 47A (zona San Giovanni)

SALQ, Via Cavour 11/13

SALUZZO, Corso Piemonte 7
TORINO, Corso Sebastopoli 190
TORINO, Corso Inghilterra 31/A
TORINO, Via Madama Cristina 73/A
TORINO, Via Santa Teresa 6
TREVISO, Viale Cesare Battisti 2
VALENCIA, Calle Joaquin Costa 2
VALENCIA, Calle San Vicente Martir 8
VARESE, Via Alessandro Volta 6
VERONA, Piazza Santo Spirito 9
VICENZA, Contra Muscheria 12
VILLA VERUCCHIOQ, Via Casale 187
VISERBA, Viale Dati 68

WIEN, Stiftgasse 15-17
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0039 (+39) 0541 384520
GELATERIAROMANA@GELATERIAROMANA.COM / WWW.GELATERIAROMANA.COM
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