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ARTISAN PASTA FROM ABRUZZO

- ITALY -
)J‘MADE OF' » DURUM WHEAT SEMOLINA
Cappells Stene Ground- Bren 30 Dvauan . Slews Died

The Cappelli durum wheat variety, alse known
as Senatore Cappelli, has origins from the early
1900s, not subjected to modifications, it is
preferable for those who suffer from
intolerances and allergies, it is a highly protein
grain, rich in fiber and mineral salts but low in
fat, furthermore, the singular height of its stem,
wich reaches up to 1.80m. makes the use of
pesticides superfluous.

Ingredients: Cappelli durum wheat semolina, water.

Trace elements present mainly: Magnesium, Copper and Zinc,
important for the functions of our body as they regulate the
function of the muscles, chronic fatigue, connective tissue (skin
and hair) of the immune system, etc. Our wheat is located
between the mountains (Apennines) and the sea (Adriatic Sea),
fed by that Mediterranean microclimate that makes Italian food
and wine products unigue and typical. Qr Code will allow you to
understand the territory of origin, with its history, its
peculiarities, its climate, the cultivation of the product, with
recipes and indications for the consumption of the product, for a
perfect Italian cuisine.




Mezze Maniche
500g

Cooking time
10-12 min.

Spaghetti

5009

Cooking time
7-8 min.




Penne
5009

Cooking time
10-12 min.

Malfatti

500g

Cooking time
11-12 min.




Tagliatelle

500g

Cooking time
10 min.
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Spelt is considered the oldest cereal, precursor of
wheat.

With excellent nutritional properties, low
glycemic index, source of vegetable proteins and
rich in fiber.

Ingredients: spelt flour, water



Casarecce
5009

Cooking time
10-12 min.

Gnocchetti
500g

Cooking time
10-12 min.




