


Ducato D'Amalfi Gragnano 
pasta factory:

pasta, women and innovation

DUCATO D’AMALFI PASTA FACTORY IS A 
FEMALE COMPANY

The company’s founders, indeed, are three womens: Chiara, 
Anna and Daniela, that are deeply united by the love for their 

roots, for Gragnano, the «City of Pasta»

CHIARA CASO IS THE CEO, A YOUNG AND AMBITIOUS 
ENTREPRENEUR.



P.G.I PASTA OF GRAGNANO

100% ARTIGIANALE

100% MADE IN ITALY PLASTIC FREE

BRONZE WIRE 
DRAWING

WATER FROM LATTARI 
MOUNTAINS



TASTE AND TRADITION

Ducato d’Amalfi Gragnano Pasta 
factory is specialized in the PGI 
Gragnano pasta production, 
made with 100% Italian durum 
wheat and water from sources 
of Lattari Mountains. Ducato 
d’Amalfi Pasta is bronze drawn, 
slowly and at low temperatures 
dried and hand packaged



The end result is a pasta that:
• Preserves all the nutrients;
• Has a unique taste and flavor;
• Makes stand out any seasonings;
• Has an unsurpassed fragrance.



100% ITALIAN 
DURUM WHEAT 
SEMOLINA

Ducato d’Amalfi PGI Gragnano Pasta is
made with 100% Italian durum wheat
semolina. 
Taste it and think of our wonderful
country and its agricultural traditions.



SLOW DRYING PROCESS AT 
LOW TEMPERATURES

FROM 18 TO 50 HOURS

50-55 HOURS OF DRYING
FOR SOME SPECIAL SHAPES



THE «MASTRO 
PASTAIO»

DON VINCENZO DI MASSA

Don Vincenzo Di Massa is the 
“maestro pastaio”: he keeps and 
preserves the ancient art of PGI 
Graganno pasta that is handed 
down from father to son.



HAND PACKAGED



THE PACKAGING: 
DESIGN AND TRADITION

PLASTIC FREE

DESIGN

COLOURS

TRADITION

Hand packaging in biodegradable boxes

Geometry, color and style: a packaging 
that projects a traditional product such as pasta into the future

Blu and green. Sea and mountains.
The blu of Sorrento Gulf and the green of the Lattari Mountains.

Modern but respecting an ancient tradition, those of «pasta eaters»,
Portrayed on the back of our packaging.



THE TERRITORY: 
VALLEY OF THE MILLS AND 
LATTARI MOUNTAINS

Water is the fundamental element for the development of 
civilization. On the banks of rivers, man laid the foundations of 
his existence. And the same is true for the city of Gragnano and 
its Valley of the Mills bathed by the Vernotico stream, fed by the 
springs of Lattari Mountain. It is an enchanted landscape. In this 
magical atmosphere, the aquifer has special properties such as 
the purity and poverty of limenstone and chlorine.

These are features that distinguish it from the others and that 
make unique Gragnano’s PGI pasta, in the production process.



CHEF DOMENICO STILE
Brand Ambassador 

Pastificio Ducato d'Amalfi Gragnano wanted to create a strong 
bond with Chef Domenico Stile, 2 Michelin Star. Young and 

talented, born in ‘89 in Gragnano, the youngest starred chef in the 
capital.

In his dishes there is all the taste of the Campania tradition and a 
continuous search for those traditional flavors typical of his land.

The Chef studies and recommends ad hoc recipes to be made with 
our pasta shapes.



PASTA EXPERIENCE



PASTA FACTORY TOUR
Watching the art of making pasta and its handmade packaging 

will let you live a unique emotion



VIRTUAL TOUR



VIRTUAL TOUR

During the immersive virtual tour 
you’ll experience the Old Gragnano and 
its ancient tradition in making pasta,
in a very exclusive way.



TASTING EXPERIENCE
IN OUR RESTAURANT 
“LA CUCINA 

DEL 
DUCATO”



Afetr the guided tour, a tasting experience will wait for you. 
Our restaurant «La Cucina del Ducato» has 60-70 seats in the 
Dining room and a further 40 seats on the terrace overlooking
Vesuvius and our splendid sea. Get confortable and tasta the 
dishes that make our exquisite pasta their undisputed queen.



THE ITALIAN MINISTER FOR 
THE SOUTH AND TERRITORIAL 

COHESION, GIUSEPPE 
PROVENZANO, VISITED THE 

PASTA FACTORY.



THE ITALIAN MINISTER OF ENVIRONMENT, SERGIO COSTA, 
CHOSE DUCATO D’AMALFI GRAGNANO PASTA FACTORY TO END 
HIS TOUR IN THE “CITY OF PASTA”.



ABOUT US - PRESS
D – la Repubblica



ABOUT US - TV



ABOUT US – SOCIAL 



ABOUT US – SOCIAL 



THE BEST DELICATESSENS 
CHOOSE 
#PASTIFICIODUCATODAMALFI




