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TFH is a very young company and was born in 2022, from the collaboration 
of two operators in the wine sector who have as their intention the desire to 
create wines capable of transmitting their experience and love for wine.

Initially TFH dealt exclusively with the trade of wines of different origins, 
denominations and types, guaranteeing added value to a product that is not 
only genuine, but a standard-bearer of Italian wine prestige and tradition with 
particular attention to modern taste trends.

Recently it has been operating in the production of Tuscan wines and carefully 
chooses partners with whom to supply chain in the selection of extraregional 
wines enclosed under our brands.

Production: from 50,000 to 100,000 bottles

WINES PRESENTED
‘Fraya Vini’’ Chianti Classico 2021
Sangiovese and other indigenous red grapes

‘Fraya Vini’’ Brunello di Montalcino 2018
Sangiovese Grosso 100%

‘Vixit oro’’ Primitivo di Manduria DOP
Primitivo 100%

‘Fraya vini’’ Barolo DOCG 2018
Nebbiolo 100%

‘Vixit Bianco’’
IGT Toscana Chardonnay, Chardonnay 100%

YARI PULIDORI
 Via di Melone 5

 56031 Bientina (PI) Toscana
 +39 3471340522
 export@t-f-h.com
 www.thefarmhunters.com

Contact: Francesco Nardini

Looking for importer
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www.ice.it

Italian Trade Agency @ITAtradeagency

ITA - Italian Trade Agency @itatradeagency

L’ICE-Agenzia per la promozione 
all’estero e l’internazionalizzazione 
delle imprese italiane è l’organismo 
attraverso cui il Governo favorisce 
il consolidamento e lo sviluppo 
economico-commerciale delle 
nostre imprese sui mercati esteri. 
Agisce, inoltre, quale soggetto 
incaricato di promuovere l’attrazione 
degli investimenti esteri in Italia. 
Con una organizzazione dinamica 
motivata e moderna e una diffusa 
rete di uffici all’estero, l’ICE svolge 
attività di informazione, assistenza, 
consulenza, promozione e 
formazione alle piccole e medie 
imprese italiane. Grazie all’utilizzo 
dei più moderni strumenti di 
promozione e di comunicazione 
multicanale, agisce per affermare 
le eccellenze del Made in Italy nel 
mondo.

ITA - Italian Trade Agency is the 
Governmental agency that supports 
the business development of our 
companies abroad and promotes 
the attraction of foreign investment 
in Italy.

With a motivated and modern 
organization and a widespread 
network of overseas offices, ITA 
provides information, assistance, 
consulting, promotion and 
training to Italian small and 
medium-sized businesses. Using 
the most modern multi-channel 
promotion and communication 
tools, it acts to assert the 
excellence of Made in Italy in the 
world.
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NAME                  STAND NUMBER

A.R. TARTUFI     1630e

ACETAIA MANICARDI    1650d

ACETO BALSAMICO DEL DUCA DAL 1891  1630h

ANCHE IO  CHEF - RI.CA.    1610d

ARTE BIANCA    1610a

AZIENDA AGRICOLA DI NISO   1650g

CAFFE' QUARANTA    1650k

CAMPO D'ORO GUSTO VERO DI SICILIA  1650f

CASEIFICIO LA CAVA   1650j

CIRULLI GIUSEPPE & FIGLI SNC  1630d

E.D.R.A. - FANTASIA NAPOLETANA  1630k

FRATELLI D'ACUNZI    1610b

F. BASILE     1630g

FOX BAR ITALIA     1630a

GIUSTI BALSAMIC VINEGAR OF MODENA 1610f

LA CONTADINA     1650c

LA FABBRICA DELLA PASTA DI GRAGNANO  1630b

LE TAMERICI     1610j

OLEARIA SIBARITIDE    1610k

OLIVE PETRUZZELLI    1670c

PASSIONE PER IL FOOD    1650a

PASTA FORMIA    1630f

PASTIFICIO F.LLI IOZZINO    1610c

PESCE AZZURRO CEFALU'    1650b

PJ      1610e

POLENGHI FOOD     1610n

REVOLUTION - GLUTEN FREE PRODUCTS 1650h

SAGI      1610g

SALUMI EMMEDUE     1630c

SALUMIFICIO GECA    1670a

SCYAVURU     1610m

TERRE DI PUGLIA    1650e

ULTRAMAR CAFFÈ    1610h

WADI EL NILE ITALIA   1630j

ITA AREA
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ARTE BIANCA 
Products Presented:
Crustless Bread 

Arte Bianca has been producing Crustless Bread since 1968 in Venice, Italy.
In its high-tech plant, it produces traditional “Tramezzini” crustless bread in different 
weights and recipes such as whole grain, spelt and the brand new 20% Protein. 
Arte Bianca crustless bread is made with few ingredients: flour, water, olive oil, natural 
yeast, malted cereal flour, and sea salt.
No animal fat, no added sugar or lactose. This gives the product the genuine taste of 
traditional fresh bread.
In addition, long leavening and unique production technology makes the product 
extremely soft, with a long shelf life as well.
It is available both at room temperature and frozen.

STAND 1610a
 

 
 
 
 

 Via Del Trifoglio 18/22 Venezia 30175  
 Italia
 Veneto

 0039 0415384233
  commerciale@artebiancagroup.it
  www.panpiuma.it
  www.artebiancagroup.it

Contact Person
Massimiliano Anzanello
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FRATELLI D’ACUNZI 
Products Presented:
All tomatoes products  

Fratelli D’Acunzi is a leading company in the canning sector (especially tomatoes). 
It was founded in 1958 in Italy in Nocera Superiore. The company philosophy is 
simple: grow in quantity but without lowering the quality standards of the products. 
The company preserves the San Marzano dell’ agro sarnese-nocerino DOP, the classic 
peeled tomato, diced tomato, cherry tomatoes, passata, intended for the Horeca and 
retail sectors.
The company also produces typical products such as the Piennolo del Vesuvio DOP, 
tomato fillets, corbarino, datterino and last but not least a wide range of organic 
products.

STAND 1610b
 

 
 
 
 

 Via Portaromana 167
 Nocera Superiore 
 Campania

 3497381426
  Filippo.dacunzi@hotmail.it
  www.dacunzi.it

Contact Person
Filippo D’acunziIndustria Conserve Alimentari
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PASTIFICIO F.LLI IOZZINO
Products Presented:
Gragnano Pasta P.G.I.

Our first family mill goes back in time to 1797, it was called ‘Lo Monaco’, it was one of 
the oldest in Gragnano and it’s still there today.
In order to get PGI certification, pasta must be produced with Gragnano spring waters. 
The production has to follow a disciplinary provided, that is the only way to be part of 
that market niche that will make us stand out with a high quality product.
Thanks to the quality of the ingredients and the respect towards the drying times 
that our pasta has that particular consistency, necessary for any kind of condiment’s 
combination. 

STAND 1610c
 

 
 
 
 

 Via Castellammare, 130 
 Gragnano (Na) 80054
 Campania

  +39 339 337 4103
  info@pastaiozzino.it
  www.pastaiozzino.it

Contact Person
Tommaso Iozzino
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ANCHE IO CHEF- RI.CA.
Products Presented:
Ready Meals : Neapoletan Lasagne, Aubergine Parmigiana,  
Bolognese Souce, Meatballs in ragù, Cannelloni   

Anche io Chef offers a range of ready meals in frozen single-portion versions as well 
as multi-portion versions for the Hotel Restaurant and Catering channel. The same 
traditional foods, prepared using carefully selected ingredients and with the same 
attention to detail as homemade, are rapidly chilled to very low temperatures to keep 
the products deep-frozen and ready to be regenerated in just a few minutes in the oven 
or microwave.

STAND 1610d
 

 
 
 
 

 Via del Cenacolo, 13
 Somma Vesuviana, NA, 80049
 Campania

 +39 0815318144
  info@ancheiochef.it
  www.ancheiochef.it

Contact Person
Cesare Piccolo
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PJ  
Products Presented:
Tempura Batter Mix and Panko Breadcrumbs. 

At our Milan-based facility, we produce high-quality tempura and panko using traditional 
ancient Asian recipes. Our products are available in 5kg and 10kg packs under our 
brand or as a private label, and our operations are BRC and IFS certified.

STAND 1610e
 

 
 
 
 

 Via Keplero 4
 Pero, Mi ,20016
 Lombardia

 0039 3662652443
  export@pj-italia.it
  www.pj-italia.it

Contact Person
Massimo Garatti
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GIUSTI BALSAMIC VINEGAR OF MODENA 
Products Presented:
Historical Collection - Balsamic Vinegar of Modena;  
Traditional Balsamic Vinegar of Modena; Reserves;  
Flavoured Condiments; Sweet and Sour White Condiment;  
Sweet and Sour Fruity Condiments; Gift Sets;  
Organic Balsamic Vinegar of Modena; Vermuth  

Giusti, founded in 1605, is Italy’s oldest producer of Balsamic Vinegar of Modena, 
preserving a family recipe passed down for 17 generations. Rooted in tradition yet 
driven by innovation, Giusti ages its “black gold” in centuries-old barrels of fine wood. 
Its production adheres to PDO and PGI standards, alongside crafting precious reserves, 
flavoured condiments, organic products, and gourmet creations. Renowned for its 
hospitality, Giusti welcomes thousands of visitors annually to its House Museum 
and experiential boutiques, offering an immersive journey into the world of balsamic 
vinegar.

STAND 1610f
 

 
 
 
 

 Strada Quattro Ville 155, 41123
 Modena, MO, 41123
 Emilia Romagna

 0039059840135
 	 fiere@giusti.it
  www.giusti.com

Contact Person
Edoardo Riva
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SAGI
Products Presented:
Ciocofrutta (white chocolate covered fruit); Delì (steamed chestnuts); 
Dried shelled chestnuts; Chestnut flour; Evviva 

SAGI specialises in the processing of chestnuts and the creation of delicacies made 
from fruit covered in chocolate. With passion and tradition, we select only the best 
chestnuts, which are then carefully processed, often using natural methods such as 
steaming, to preserve their authentic flavour and perfect consistency. In addition, 
we offer a wide range of fruit covered in chocolate, combining the freshness and 
sweetness of the fruit with the richness of high-quality chocolate. Each product is 
made with carefully selected ingredients and crafted artisanally to ensure a unique 
taste experience. 
Our company is committed to blending quality, innovation, and tradition, offering 
products that satisfy even the most discerning palates and are perfect for every 
occasion.

STAND 1610g
 

 
 
 
 

 Via Spagnuolo 15
 Frattaminore (NA) 80020
 Campania 

 0818312244
  infosagisrl@gmail.com
  www.sagisrl.org

Contact Person
Antonio Saggese 
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ULTRAMAR CAFFÈ
Products Presented:
Coffee beans; Nespresso compatible capsules;  
Dolce Gusto compatible capsules    

Ultramar caffè is an Italian coffee roaster company with an independent, modern 
and fully automated filling lines dedicated to both Nespresso® and Dolce Gusto® 
compatible capsules. The entire process, from the filling machines until the finished 
product pallets, is fully automated and subjected to constant monitoring from our 
operators.

STAND 1610h
 

 
 
 
 

 Corso Giacomo Matteotti, 
 67 Fano, PU, 61032
 Marche

 0721826330
  sales@ultramarcaffe.com
  www.ultramarcaffe.com

Contact Person
Paolo Rovelli
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LE TAMERICI 
Products Presented:
Fruit Chutneys, Sweet Preserves, Cheese and Cured Meats Pairings 

Le Tamerici specialises in producing and commercialising ‘Mostarda Mantovana’—
candied fruit with a mustard aroma, a traditional fruit preserve from Mantua, Italy. 
This sweet and spicy combination of flavours pairs perfectly with cheeses and cured 
meats. The company’s close attention to maintaining the quality standards that our 
clients expect has led us to obtain both BRC and IFS certifications.

STAND 1610j
 

 
 
 
 

 Via Romana Zuccona 208
 Bagnolo San Vito, Mn, 46031
 Lombardia

 +39 0376253371
  commerciale@letamericisrl.com
  www.letamericisrl.com

Contact Person
Rocco Benedusi
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OLEARIA SIBARITIDE
Products Presented:
Organic Extra Virgin Olive Oil  

Olearia Sibaritide S.R.L. is an Italian company producing and distributing extra virgin 
olive oil. Located in Calabria in the Plain of Sibari, it follows the olive oil tradition that 
has distinguished the Brogna family business since 1909. Olearia Sibaritide S.R.L. has 
significantly increased its production capacity, focusing strongly on organic farming 
and becoming a leader in Italy in the production and distribution of this product, while 
also expanding the production of high-quality EVO (Extra Virgin Olive Oil).

STAND 1610k
 

 
 
 
 

 C.da Zigrino - Sibari
 Cassano All’ionio CS 87011
 Calabria

 0981235451
  commerciale@oleariasibaritide.it
  www.oliobrogna.it

Contact Person
Francesco Brogna
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SCYAVURU 
Products Presented:
Spreadable Creams, Topping Sauces, Pure Pastes 

Scyavuru is an Italian manufacturing company which produces spreadable creams, 
topping and sauces. We offer a large range of products for the food service and 
pastries world as well as for the retail sector.
The company main goal is to satisfy every “customer” needs providing them quality 
products for the preparation of delicious and tasty recipes.
Our company is IFS, BRC and Halal certified.

STAND 1610m
 

 
 
 
 

 Via Chiarenza 8
 Ribera, AG, 92016
 Sicilia

 +39 092563297
  info@scyavuru.com
  www.scyavuru.com

Contact Person
Leonardo D’Angelo
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POLENGHI FOOD
Products Presented:
Lemon juice, Lime juice  

Polenghi Food is an Italian family company that sells in over 90 countries and works 
with 18 of the world’s top 20 retailers. The Polenghi vision is to spread the benefits of 
Italian lemon juice to every corner of the world, offering the best products for every 
occasion, in simple and versatile ways.

STAND 1610n
 

 
 
 
 

 Via Giovanni XXIII, 35
  San Rocco al Porto (LO) - 26865
 Lombardia

 +39 0377569120
  info@polenghigroup.it
  www.giancarlopolenghi.it

Contact Person
Annelies Verwimp
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FOX BAR ITALIA 
Products Presented:
Vintage Potatoes, Tortillas, Cocktails RTD, Nut, Snaks for Aperitivo  

Bar Italia from the first day offers the most innovative solutions in the Nut & Snack 
market to turn 24 hours into a business opportunity. Since 1989 the company has 
been providing its customers with HORECA-RETAIL orders and weekly deliveries just 
in logistic time.
Today the Bar Italia products are widespread in the most prestigious sales points and 
the company is recognised as an ambassador of Italian aperitif in the world through 
the Fox Italia Snack brand.
#facciamoaperitivo

STAND 1630a
 

 
 
 
 

 C.da Piano di Sacco 
 Via delle Industrie 9
  Città Sant’Angelo, PE,  65013 
 Abruzzo

 +39 085  969051
  a.pavone@foxitalia.com
  www.foxitalia.com

Contact Person
Ely Ida
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LA FABBRICA DELLA PASTA DI GRAGNANO
Products Presented:

More than 150 shapes, created only with durum wheat semolina from 
100% Italian supply chain and mineral Spring water from Gragnano; 
Gluten free Pasta; Unique Gift    

La Fabbrica della Pasta di Gragnano is where past and future meet. Antonino and 
Mario,  3rd- and 4th-generation of pasta makers, carefully hold 32 secrets that are the 
fundamentals of producing high quality pasta, always following the family tradition 
and the secular history of Gragnano. Since 2006, we have revolutionized pasta, 
making it a product of design and desire. With more than 150 shapes, created only  
with durum wheat semolina from 100% Italian supply chain and mineral spring water 
from Gragnano, we offer a huge range of shapes, also in gluten free, and combined 
with a remarkable gift catalogue too.

STAND 1630b
 

 
 
 
 

 Viale San Francesco, 30
 Gragnano, NA, 80054
 Campania

 +39 081 8011487
  customers@lafabbricadellapasta.it
  www.lafabbricadellapastadigragnano.com

Contact Person
Egidio Donadio

19



INTERNATIONAL FOOD & DRINK EVENT 2025

SALUMI EMMEDUE
Products Presented:
Sausages, Salami, Bacon  

Salumi Emmedue is a family business that produces 100% Italian Lucanica sausages, 
ham and salami. Located in the heart of Basilicata, each of our products tells the story 
of a territory rich in culture and passion. Its key characteristics are the experienced 
staff, the respect for delivery times and the genuineness of the products thanks to the 
deep connection with the territory. We carefully select the meats, which are processed 
according to ancient recipes and artisanal processes, to offer cured meats with a 
unique and unmistakable taste. Our mission is to bring the best of Lucanica charcuterie 
to tables all over the world, keeping intact the quality and genuine flavour of traditions.
“TASTE THE PAST, ENJOY THE PRESENT”

STAND 1630c
 

 
 
 
 

 C.da Serralta 19
 Picerno , PZ, 85055
 Basilicata

 +39 0971 995850
  export@salumiemmedue.it
  www.salumiemmedue.it

Contact Person
Sara La Rovere
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CIRULLI GIUSEPPE & FIGLI SNC
Products Presented:

Organic Extravirgin Olive Oil   

We are a long-established family business, now in its third generation, cultivating olive 
trees in the Apulia region of southern Italy. We specialise in producing a single variety 
of high-quality olive oil, available in both organic and non-organic options.

STAND 1630d
 

 
 
 
 

 SP 31 Lm 3,050 Andria
 Andria, BT, 76123
 Puglia

 0883565045
  export@oliocirulli.com
  www.olicirulli.com

Contact Person
Leonardo Bozzi
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A.R. TARTUFI
Products Presented:
Truffle-products  

We	offer	a	wide	range	of	 truffle	products,	 including	truffle	sauce,	 truffle	oil,	 truffle	
slices,	minced	truffle,	truffle	powder,	truffle	creams,	and	more!	The	majority	of	our	
products	are	certified	Vegan,	Halal,	and/or	Kosher,	and	we	are	also	FDA	registered.	
Our exports extend across numerous European and international markets.

STAND 1630e
 

 
 
 
 

 Fraz. Palombare
 Arrone, Terni
 Umbria

 0039 3899809969
 	 commerciale@valnerinatartufi.com
 	 www.valnerinatartufi.com

Contact Person
Elena Sfrezzichini
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PASTA FORMIA
Products Presented:

Instant Pasta, Artisanal Durum wheat semolina Pasta    

With 145 years of heritage in pasta production, Pasta Formia is the latest venture from 
one of Italy’s oldest agri-food families. Rooted in tradition and expertise passed down 
through generations, we proudly continue our legacy in our new pasta factory. Our 
mission is to bring the authentic taste of Italian pasta to tables worldwide, using high-
quality ingredients and artisanal methods that honour tradition. We offer a diverse 
range of products and continuously expand our catalogue to meet evolving tastes. 
What makes Pasta Formia unique is our blend of tradition and modern technology. We 
use only the finest durum wheat semolina, carefully kneading the dough to achieve 
perfect consistency. Slow drying at low temperatures preserves flavour, nutrition, and 
the integrity of the raw materials. Every batch undergoes strict quality control to ensure 
excellence, as our greatest satisfaction comes from our customers’ enjoyment. 
Pasta Formia stands for quality, tradition, and innovation. We take pride in sharing 
authentic Italian pasta with the world and remain committed to continuous 
improvement and innovation.

STAND 1630f
 

 
 
 
 

 Via G. di Vittorio 8 
 Minturno, LT, 04026
 Lazio

 +39 0771061954
  fulvio@pastaformia.it
  www.pastaformia.it

Contact Person
Fulvio Paone
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F. BASILE 
Products Presented:
Hazelnuts in shell, natural hazelnut kernels,  
whole and roasted hazelnuts, chopped and roasted hazelnuts,  
hazlenut flour, hazelnut paste, chocolate spread  

Our company is based in Saviano (Naples), with a modern functional factory, and we 
have a Quality System registered according to the  BRC standard. We are specialised 
in processing of dried fruit, in particular hazelnuts for concectionary industry as well 
as whole packers.

STAND 1630g
 

 
 
 
 

 Via Abate Ligi Menichini, 11
 Saviano (Na) 80039
 Campania

 0818234156
  info@basilef.it
  www.basile-f.it

Contact Person
Francesco Basile 
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ACETO BALSAMICO DEL DUCA DAL 1891 
Products Presented:

Balsamic Vinegar of Modena IGP,  
Traditional Balsamic Vinegar of Modena DOP 
Organic Balsamic Vinegar of Modena, Gift Sets 

Since 1891, the history of the Grosoli family has been synonymous with Balsamic 
Vinegar of Modena. A knowledge that has been handed down from the forefather 
Adriano	for	five	generations	to	guarantee	a	unique	product,	made	from	cooked	grape	
musts	 and	 selected,	 high-quality	 wine	 vinegars,	 that	 has	 become	 an	 irreplaceable	
dressing	 for	 vegetables,	 meat	 and	 fish.	 A	 trusted	 ally	 for	 international	 chefs	 to	
enhance dishes of the most varied culinary traditions.
Over	time,	the	company	has	positioned	itself	at	the	top	of	quality	Balsamic	production,	
emphasising the strong link to the land of origin and proposing eco-friendly products 
since 1996. In 2016, on its 125th anniversary, it entered the register of the Italian 
Centenary Companies Association. In its historical premises dating back to the 1600s, 
Aceto	Balsamico	del	Duca	welcomes	visitors	who	want	to	try	a	unique	experience,	
immersing themselves in the world of the authentic and inimitable Balsamic Vinegar 
of Modena.

STAND 1630h
 

 
 
 
 

 via Medicine 2340
 Spilamberto, MO, 41057
 Emilia-Romagna

 +39 059469471
  export@acetodelduca.it
  www.acetobalsamicodelduca.com

Contact Person
Vittorio Montaldi
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WADI EL NILE ITALIA 
Products Presented:

Olives, Artichokes, Jalapenho, Peppers, Chopped Tomatoes,  
Peeled Tomatoes, Semi Dry Tomatoes, Capers  

We are a leading company in the food industry, specialised mainly in private label.
Our main product is olives, but as an italian company, we offer different products: 
peeled and pulped tomatoes, mushrooms, artichokes...
We are able to support different types of customers:
- Food industries: with barrels
- HO.RE.CA : with tins and plastic buckets
- Retail: with smaller cans and glass jars

STAND 1630j
 

 
 
 
 

 Piazzetta Umberto Giordano 2
 Milano, Mi, 20122
 Lombardia

 0313733746
  info@wadielnileitalia.com
  www.wadielnileitalia.comt

Contact Person
Mattia Di Domenico
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E.D.R.A. - FANTASIA NAPOLETANA 
Products Presented:
Tomatoes Piennolo of Vesuvius, Vegetables in oil,  
Ready to eat pasta, Dried Mushrooms 

Since 1992, Fantasia Napoletana has been a benchmark for those seeking authentic 
Italian	flavours.	We	specialise	in	bringing	traditional	Italian	and	Neapolitan	cuisine	to	
your table, offering a wide range of products carefully selecting products from our 
land and processing them according to ancient traditional recipes. Our range include: 
Tomatoes Piennolo of Vesuvius D.O.P., Friarielli in oil, Italian Sundried Tomatoes in oil, 
Momangy (Traditional ready to eat meals), Dried Porcini mushrooms. Experience the 
taste	of	tradition	with	our	high-quality	ingredients,	designed	to	simplify	the	creation	
of authentic Italian meals in your own kitchen.

STAND 1630k
 

 
 
 
 

 Via Napoli 16
 Volla (NA) -80040
 Campania

 +49 3312755257
  info@fantasianapoletana.it
  www.fantasianapoletana.it

Contact Person
Davide De Cristofaro
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PASSIONE PER IL FOOD 
Products Presented:

Mozzarella cheese, Coffee blends, Olives & lupin beans  

Passione per il Food connects authentic Italian food and beverage producers with 
buyers, importers, and distributors in the global retail and food service sectors. We 
work with a carefully selected group of producers, offering strategic support to meet 
the demands of international markets. Our goal is to streamline the buying process, 
ensuring	 greater	 reliability	 and	 simplifying	 negotiations.	 Buyers	 benefit	 from	 a	
smooth	and	efficient	experience,	supported	by	an	expert	team	committed	to	fostering	
successful partnerships with Italian food producers.
At IFE 2025, we proudly represent Caffè L’Antico, which specializes in Italian coffee 
blends,	La	Perla	del	Mediterraneo,	known	for	its	high-quality	buffalo	mozzarella,	and	
Olive Lucarelli, offering premium olives and lupin beans, all providing excellence to 
international buyers.

STAND 1650a
 

 
 
 
 

 Via Archimede 10
 Roma, RM, 00197
 Lazio

 06 64007326
  info@passioneperilfood.it
  www.passioneperilfood.com

Contact Person
Asia Maione Cozzolino

P A S S I O N EP A S S I O N E
P E RP E R I LI L F O O DF O O D
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PESCE AZZURRO CEFALU’ 
Products Presented:

Anchovy Fillets, Anchovy Paste, Sardine, Tuna, Bottarga, Mackerel, 
Fish Sauces, Marinated fish  

Founded	 in	 1979,	 Pesce	 Azzurro	 Cefalù	 S.R.L.	 is	 the	 market	 leader	 in	 Italy’s	 fish	
canning industry. With 49 employees and a turnover of € 25.777,000 in 2024, we are 
committed	to	quality	and	sustainable	practices.	Quality	and	tradition	are	at	the	heart	
of every phase of our production process and in our work we maintain the Sicilian 
Traditions,	handed	down	by	local	fishermen	since	ancient	times.	This	still	allows	us	
to	preserve	the	flavours	and	tastes	of	ancient	Sicilian	Recipes.	
We	offer	a	wide	range	of	products:	Anchovy	fillets,	Anchovy	paste,	Sardines,	Tuna,	
Mackerel,	 Salted	 fish,	 Fish	 sauces,	 Marinated	 fish.	 We	 produce	 our	 brands	 and	
for Private Label for large-scale retail trade, such as Carrefour, Crai, Maruzzella, Il 
Gigante. Our exports extend across numerous European and international markets. 
Our	company	is	certified	IFS,	AIC	(Italian	Celiac	Association),	No	GMO,	Kosher,	Friend	
of the Sea (conforming to the principles of sustainable seafood), 
ECOGRUPPO Italia for the use of Extra Virgin Olive Oil from Organic farming. We 
are currently FDA (USA), CITA (China), MFDS (Sud Korea), and ONSSA (Morocco) 
registered.

STAND 1650b
 

 
 
 
 

 Contrada Presidiana, Snc
 Cefalu’ (Pa) 90015
 Sicilia

 +39 0921 911903
  export@pesceazzurro.it
  www.pesceazzurro.it

Contact Person
Francesco Serio
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LA CONTADINA
Products Presented:

Canned tomatoes, Ready tomato sauces, Pulses  

La Contadina is a young and dynamic company with a strong experience in the 
production,	 reprocessing	 for	 its	 own	 account	 and	 for	 third	 parties,	 of	 high	 quality	
canned food.
Our philosophy is to offer our customers only the best, through a rigorous selection 
of	raw	materials,	a	constant	search	for	new	flavours	and	a	strong	focus	on	protecting	
biodiversity.
We are proud to represent the best of the Italian culinary tradition, with an eye always 
turned towards innovation and the future.
We are committed to providing our customers with an authentic and genuine taste 
experience,	because	quality	is	at	the	heart	of	everything	we	do.

STAND 1650c
 

 
 
 
 

 via S. Maria La Carità, 107
  Sant’Antonio Abate - NA - 80057 
 Campania

 3298629246
  cdantuono@lacontadinasrl.com
  www.lacontadinasrl.com

Contact Person
Carmine D’Antuono

30



INTERNATIONAL FOOD & DRINK EVENT 2025

ACETAIA MANICARDI 
Products Presented:

Traditional Balsamic Vinegar of Modena DOP and IGP, Condiments, 
Creams and Glazes, Wine  

Manicardi is a family-run company located in the Emilia Romagna region in Modena. 
This region, rich in biodiversity, is famous for its generous lands and the climate and 
soil	conditions	that	allow	the	production	of	high-quality	raw	materials	and	fine	grapes.
On these hills, the company has always cultivated Lambrusco and Pignoletto and 
produces, above all, Traditional Balsamic Vinegar of Modena DOP, the “black gold” 
that is known and appreciated worldwide. To produce Traditional Balsamic Vinegar, 
the company uses only musts from the best grapes grown on its farm.
The	fine	barrels	are	built	with	different	types	of	wood,	each	of	which	gives	the	Vinegar,	
over the years, a diverse essence.

STAND 1650d
 

 
 
 
 

 Stradello Massaroni, 1/B, 41014
 Castelvetro di Modena MO
 EMILIA ROMAGNA 

 059799000
  sales@acetaiamanicardi.it
  www.manicardi.it

Contact Person
Moreno Maricotti
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TERRE DI PUGLIA 
Products Presented:

Taralli and Snacks 

We manufacture Taralli and snacks; Salty and Sweet, Organic and suitable for Vegans,
Our snacks follow the traditional boiling process according to the ancient Apulian 
recipe	to	give	the	unique	experience	of	the	flavors	of	our	region.
For over 22 years, Terre di Puglia has been passionately promoting Italian excellence 
in	the	world,	with	high	quality	products	and	in	compliance	with	the	most	important	
BRC/IFS	food	certifications	in	the	world.

STAND 1650e
 

 
 
 
 

 Via Aristofane 27, Andria
 76123
 Puglia

 +39 0883 886040
  info@terredipuglia.it
  www.terredipuglia.it

Contact Person
Luciana De Bellis
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CAMPO D’ORO Gusto Vero di Sicilia 
Products Presented:

Italian Sicilian Specialty, Tomato Sauces, Pesto, Pates spread, 
Caponata, Antipasti, Olives, Jam, Sweet Creams, Curds, Bruschetta, 
Organic products, Kosher, Halal, NoGmo.  

Campo d’Oro is a family company, producer of gourmet and specialty foods located in 
Sciacca,	Sicily.	For	more	than	36	years,	we	have	been	producing	high	quality	gourmet	
foods,	pesto,	tomato	sauce,	jam,	sweet	cream	with	high	quality	raw	materials.
We offer a wide range of tomato sauces, pesto, bruschette, antipasti, sweet creams 
and jams. All our products are produced with artisanal recipes, respecting tradition 
and	quality.	We	are	proud	to	offer	products	of	the	highest	quality,	which	satisfy	the	
tastes of all. We are committed to providing safe, healthy and good products, to ensure 
customer satisfaction. We are constantly looking for innovation and development, to 
offer a more pleasant and satisfactory tasting experience. 
The	 company	 is	 certified	 BRC,	 IFS,	 FSSC	 22000,	 Kosher,	 Halal,	 Organic,	 No	 GMO,	
Vegan, Ecovadis, FDA.

STAND 1650f
 

 
 
 
 

 Contrada Scunchipane
 Sciacca, AG, 92019
 Sicilia

 +39 092580100
  cd@campodoro.com
  www.campodoro.com/en

Contact Person
Paolo Licata
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AZIENDA AGRICOLA DI NISO
Products Presented:

Cima di Melfi Extra Virgin Olive Oil, Coratina Extra Virgin Olive Oil

The story of Di Niso family is a simple one. As simple as it is ancient. The passion 
for olive growing dates back to the end of the 19th century, when Mauro di Niso 
bought centuries-old olive groves that are still cultivated by the family. This tradition 
has been preserved over the years, now with Nardo and Giuseppe, young brothers 
and agricultural experts, who today lead with their father Mauro, on the Fratelli Di 
Niso farm. It is a story that stretches between Bisceglie and Trani, among centuries-
old uneven-aged olive trees. With a look to the future but still holding on to strong 
traditions of the past, the Di Niso brothers remain attentive to the evolutions and 
needs that the market imposes, always offering their customers a 100% made in 
Puglia olive oil.

STAND 1650g
 

 
 
 
 

 Via Amendola, 17
  76011 Bisceglie (BT)
 Puglia

 +39 347 8373978
  export@agricoladiniso.it
  www.agricoladiniso.it

Contact Person
Giuseppe Di Niso 
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REVOLUTION - GLUTEN FREE PRODUCTS 
Products Presented:

Gluten-free products: flour mix for bread/pizza/cakes, breadcrumbs, 
dry snacks, breadsticks, cantuccini cookies, classic and wholemeal 
rusks. As well as a range of frozen gluten-free pizzas, pizza bases, 
focaccias, hamburger buns 

Founded in 2010 in Perugia (Italy), Revolution Gluten Free is a new-generation 
manufacturer of gluten-free products whose primary focus is producing frozen pizzas, 
pizza	bases,	focaccias,	hamburger	buns,	gluten-free	flours	and	other	dry	products.	
Our award-winning products include frozen bases and pizzas with different toppings 
to suit every palate. We also offer a range of gluten-free and lactose-free mixtures for 
all your cooking and baking needs. 
We specialise in private label projects, either for dry or frozen products. 

STAND 1650h
 

 
 
 
 

 Strada Battifoglia 12/R
 Perugia, PG, 06132
 Umbria

 +44 020 8058 5062 
  sales@revolution-food.co.uk
  www.revolution-food.co.uk

Contact Person
Fabrizio Nicolosi
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CASEIFICIO LA CAVA 
Products Presented:

Dairy Product - Pecorino Canestrato Cheese - Provola Fresh and 
Seasoned - Ricotta  

Caseificio	La	Cava,	located	in	Sicily,	is	synonymous	with	excellence	in	the	production	
of	 high-quality	 artisanal	 cheeses.	 Rooted	 in	 tradition,	 it	 uses	 authentic	 methods	
and	fresh	ingredients	sourced	from	local	suppliers	to	create	products	with	a	unique	
flavour.	 Its	range	includes	specialties	such	as	caciocavallo,	fresh	ricotta,	and	aged	
cheeses, all crafted with a focus on sustainability and respect for the territory. The 
dairy’s mission is to enhance Sicilian gastronomic culture, bringing to customers’ 
tables	the	genuine	taste	and	craftsmanship	that	define	every	product.	Caseificio	La	
Cava:	tradition	and	quality	from	the	heart	of	Sicily.

STAND 1650j
 

 
 
 
 

 Via Gaetano Basile 246
 Randazzo (CT) 95036
 Sicilia

 +39.095922300
 	 massimo.antico@caseificiolacava.com
 	 www.caseificiolacava.com

Contact Person
Massimo Antico
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CAFFE’ QUARANTA 
Products Presented:

Coffee beans, Coffee machines, coffee pods, coffee capsules,  
ground coffee  

Caffè Quaranta is currently among the most important and active companies in 
southern Italy in the production and marketing of coffee. Founded as a small coffee 
roasting company, it is now a modern and dynamic corporate complex. For three 
generations	the	Quaranta	family	has	been	selecting	the	best	qualities	of	raw	coffee	
from various producing countries to create the best coffee.

STAND 1650k
 

 
 
 
 

 Via Provinciale per Lecce, 83
 Brindisi, BR, 72100
 Puglia

 3899294349
 	 info@quarantacaffe.co.uk
 	 www.quarantacaffe.co.uk

Contact Person
Gloria Giannoccaro
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SALUMIFICIO GECA 
Products Presented:

Traditional Calabrian Salami, ‘Nduja, Halal Calabrian Salami  

Salumificio	GECA	is	a	point	of	reference	for	lovers	of	authentic,	quality	cured	meats.	
Located in the heart of Calabria, a land rich in gastronomic traditions, our company 
passionately carries on the art of charcuterie processing, keeping alive the traditional 
recipes that have made the history of Calabrian cuisine.
Every product that leaves our hands tells a story of genuineness, rigorous selection of 
raw	materials	and	constant	attention	to	quality.	We	use	only	quality	meat,	processed	
with artisanal methods and cured with care, to offer cured meats with an intense and 
unmistakable taste.

STAND 1670a
 

 
 
 
 

 Viale Stazione, 297
 Nocera Terinese, (CZ), 88047
 Calabria

 +39 0968 939822 
  sales@salumigeca.it
  www.salumigeca.it

Contact Person
Giovanni Pontieri
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OLIVE PETRUZZELLI  
Products Presented:

Table Olives, Preserves, Taralli , Extra Virgin Olive Oil  

For	20	years,	the	company	has	been	able	to	satisfy	customers’	requests	by	providing	
them	with	superior	quality	products,	placing	emphasis	on	products	of	Italian	origin	
such as Bella di Cerignola olives, Nocellara round olives, Peranzana and Leccino 
olives.
We were able to appreciate “Made in Italy” even abroad with great success and 
satisfaction.
For about 4 years, we have expanded our range of products, including the line of 
preserves, tarallini and Olio Evo.

STAND 1670c
 

 
 
 
 

 Via Forero 27
 Cerignola (Fg) 71042
 Puglia

 0885840273
  pietropetruzzelli66@gmail.com
  www.olivepetruzzelli.it

Contact Person
Pietro Petruzzelli
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L’ICE-Agenzia per la 
promozione all’estero e 
l’internazionalizzazione delle 
imprese italiane è l’organismo 
attraverso cui il Governo favorisce 
il consolidamento e lo sviluppo 
economico-commerciale delle 
nostre imprese sui mercati esteri. 
Agisce, inoltre, quale soggetto 
incaricato di promuovere 
l’attrazione degli investimenti 
esteri in Italia.

Con una organizzazione dinamica 
motivata e moderna e una diffusa 
rete di uffici all’estero, l’ICE 
svolge attività di informazione, 
assistenza, consulenza, 
promozione e formazione alle 
piccole e medie imprese italiane. 
Grazie all’utilizzo dei più moderni 
strumenti di promozione e di 
comunicazione multicanale, 
agisce per affermare le eccellenze 
del Made in Italy nel mondo.

ITA - Italian Trade Agency 
is the Governmental agency 
that supports the business 
development of our companies 
abroad and promotes the 
attraction of foreign investment  
in Italy.

With a motivated and modern 
organization and a widespread 
network of overseas offices, ITA 
provides information, assistance, 
consulting, promotion and training 
to Italian small and medium-
sized businesses. Using the most 
modern multi-channel promotion 
and communication tools,  
it acts to assert the excellence of  
Made in Italy in the world.

@ITAtradeagency 

@itatradeagency 

Italian Trade Agency 

ITA - Italian Trade Agency www.ice.it
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TFH is a very young company and was born in 2022, from the collaboration 
of two operators in the wine sector who have as their intention the desire to 
create wines capable of transmitting their experience and love for wine.

Initially TFH dealt exclusively with the trade of wines of different origins, 
denominations and types, guaranteeing added value to a product that is not 
only genuine, but a standard-bearer of Italian wine prestige and tradition with 
particular attention to modern taste trends.

Recently it has been operating in the production of Tuscan wines and carefully 
chooses partners with whom to supply chain in the selection of extraregional 
wines enclosed under our brands.

Production: from 50,000 to 100,000 bottles

WINES PRESENTED
‘Fraya Vini’’ Chianti Classico 2021
Sangiovese and other indigenous red grapes

‘Fraya Vini’’ Brunello di Montalcino 2018
Sangiovese Grosso 100%

‘Vixit oro’’ Primitivo di Manduria DOP
Primitivo 100%

‘Fraya vini’’ Barolo DOCG 2018
Nebbiolo 100%

‘Vixit Bianco’’
IGT Toscana Chardonnay, Chardonnay 100%

YARI PULIDORI
 Via di Melone 5

 56031 Bientina (PI) Toscana
 +39 3471340522
 export@t-f-h.com
 www.thefarmhunters.com

Contact: Francesco Nardini

Looking for importer



LONDON
Prince Frederick House, 35-59 Maddox St
London W1S 2PP, UK
E-mail: londra@ice.it
T +44 (0)20 7292 3910
www.ice.it

@ITALondon_ 

@italondon_ 

@ITALondon 

@ITA London Italian Trade Agency 


