


Before being
artisans, millers
and pasta
makers we are
farmers since
1909



“IF THE LORD HAD KNOWN THIS PLAIN OF
PUGLIA, LIGHT OF MY EYES,
HE WOULD HAVE STOPPED TO LIVE HERE ”



THE WHEAT LAND



FILIERA COLTA

ETICHETTA CORTA

CHILOMETRO VERO

CHIMICA ZERO



BRONZE DIE



OUR PASTA
SHAPES



DOPPIO
CUBO





ELICHEELICHE
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FUSILLOFUSILLOO





PACCHERO
LICIO
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MARITATIMARITAATI





MANICHE
CORTE
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RICCIOLIRICCIOLI





PACCHERO
RIGATO
PACCHERO
RIGATO





TUBETTITUBETTIII





TRENETTATRENETTTA





SPAGHETTISPAGHETTTI





TROCCOLITROCCOLLI





RUOTERUOTE





TECHNICAL
SHEET

CERTIFICATION:
BIO MIPAFF  ITbio005 cod. 9723
WEIGHT: 0,500 g.
INGREDIENTS: 
Organic durum wheat semolina
stone ground certificate
natural, water.
EXPIRY TIME: 24 months
ALLERGENS: Gluten
HUMIDITY: MAX 12,5 %
COOKING: 100g in 1 liter of water.
COOKING TIME: 12 minutes
STORAGE: Protected in envelopes
heat sealable food use.



Production process:
Semolina combined with water, after 20 '/
30'
of dough is drawn with dies in
bronze, later placed in
static dryer with temperatures
MAX 36 ° / 40 ° pre MIN 24/36 hours in
according to the formats.
ADVICE for cooks in the kitchen:
pasta made with fine semolina,
those ground to stone, drawn with
bronze and dried at low temperatures
max 36 °,
during cooking THEY NEED
THEIR TIMES and TEMPERATURE
some water in the pot.
Experiment to enjoy them to the fullest.

TECHNICAL
SHEET
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FACEBOOK

INSTAGRAM




