Sapori italiani



I sapori della buona cucina

Marabotto Giacomo & Figli dal
1951 produce e confeziona con
cura artigianale i sapori ed i
piaceri della grande tradizione
italiana.

La nostra Azienda si e sempre
impegnata, da tre generazioni,
nella ricerca degli ingredienti
piu genuini e naturali
per garantire ai propri clienti il
meglio.

Vogliamo guidarvi attraverso le
nostre specialita per conoscere un
nuovo mondo di gusti e tradizioni
della nostra cucina regionale,
con particolare attenzione per
quella piemontese e ligure.

@ Aglio olio & peperoncino “Spaghettissima”. Condimento per pasta.
Ideale Fer aste e soffritti. Ingredientl: aglio 60%, olio di oliva 33%, peperoncino
e. Acidificante: acido citrico. Dopo I’ai)

consumarsi preferibilmente entro il: vedi si?il o di garanzia. Verifica le disposizioni
dismaltimento del tuo Comune. Peraltre in

© Knoblauch 01& Chili-Pfeffer. SoBefiirNudeln. [deal fiir Pastaund braten.
Zutaten: Knoblauch 60%, Olivendl 33%, Chili-Pfeffer 4%, Salz. Sauerungsmittel:
Zitronensaure. Nach dem Offnen im Kiihischrank aufbewahren. Mindestens
haltbar bis: Siehe Siegel. Fiir weitere Informationen das Etikett ffnen.

@ Garlic olive oil & chili. Sauce for pasta. Perfect for pasta and for frying.
Ingredients: 60% garlic, olive oil 33%, chili pepper 4%, salt. Acidifying:
citric acid. Once opened keep refrigerated. Best before: See seal. For further
information, pull up label.

Marabotto Giacomo e Figli S.n.c.

Via A.Volta, 9 - 12100 Cuneo Italia - Tel.: 439 017167 229
info@marabotto.com - www.marabotto.com
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@ Aglio olio & peperoncino “Spaghettissima”. Condimento per pasta. &

Ideale per paste e soffritti. Ingredienti: aglio 60%, olio di oliva 33%, peperoncino &‘_3
Fe. cidificante: acido citrico. Dopo I’aFertura conservare in frigorifero. Da

consumarsi preferibilmente entro il: vedi si?

di smaltimento del tuo Comune. Peraltre in
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Die Wiirzen der guten kiiche

Die Firma Marabotto Giacomo
& Figli stellt her und verpackt
seit 1951 in Handarbeit und mit
grofler Sorgfalt Delikatessen mit
den Wiirzen der traditionellen
italienischen Kiiche. Seit drei
Generationen stehtdie Auswahlvon
gesunden und natiirlichen Zutaten
im Interesse der Kundschaft im
Mittelpunkt ihrer Tdtigkeit. Wir
mochten Sie mit unseren Produkten
vertraut machen und Sie in eine
neue Welt des Geschmacks und
der Tradition unserer regionalen
Kiiche mit Schwerpunkt Piemont
und Ligurien fiihren.

ertura conservare in frigorifero. Da

ormazioni sollevare I'etichetta.

illo di garanzia. Verifica le disposizioni 4\
ormazioni sollevare Ietichetta.

@ Knoblauch 01& Chili-Pfeffer. SoBefiirNudeln. Ideal fiirPasta und braten.
Zutaten: Knoblauch 60%, Olivendl 33%, Chili-Pfeffer 4%, Salz. Sduerungsmittel:

Zitronensaure. Nach dem Offnen im Kiihischrank aufbewahren. Mindestens
haltbar bis: Siehe Siegel. Fiir weitere Informationen das Etikett dffnen.
@ Garlic olive oil & chili. Sauce for pasta. Perfect for pasta and for frying.

Ingredients: 60% garlic, olive oil 33%, chili pep?er 4%, salt. Acidifying:

citricacid. Once opened keep refrigerated. Best be
information, pull up label.

ViaA.Volta, 9 - 12100 Cuneo Italia - Tel.: +:39 017167 229
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The tastes of good cuisine

Since 1951 Marabotto Giacomo
& Figli has been producing
and packaging with  careful
craftsmanship the tastes and
pleasures of the great italian
tradition and for three generations
has sought the most genuine and
natural ingredients to guarantee
its customers the best.

We want to guide you through our
specialties to get to know a new
world of tastes and traditions of our
regional cuisine, with particular
attention to that of Piedmont and
Liguria.
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Les saveurs de la bonne cuisine

Marabotto  Giacomo & Figli
a partir de 1951 produit et
confectionne avec soins et de facon
artisanale les goiits de la grande
tradition italienne.

Elle s’est toujours engagée, depuis
trois générations, dans larecherche
des ingrédients les plus naturels
afin de garantir la meilleur qualité
a ses clients. Nous voulons vous
guider a travers nos spécialités
pour  connaitre un  nouveau
monde de goiits et traditions de
notre cuisine régionale, avec une
attention particuliére pour celle
piemontaise et ligurienne.

LE

El sabor de la buena cocina

Desde 1951 Marabotto Giacomo
& Figli produce y confecciona
con cuidado artesanal los el
sabor y el placer de la gran
tradicion italiana. A lo largo de
tres generaciones, la empresa
se ha comprometido a buscar
los ingredientes mds auténticos
y naturales al fin de garantizar
la mejor calidad a sus clientes.
Mediante nuestras especialidades
tratamos de mostrar a nuestra
clientela un nuevo mundo de sabor
y tradiciones tipicas de nuestra
cocina regional, en particular de
la cocina de Piemonte y Liguria.

@D Etichette multipagina

@ Mehrseitige Etiketten

@ Multi-pages labels

@ Etiquettes multipages

@ Etiquetas de varias paginas
@ Etiketten multi pagina’s
G® Flersidede etiketter

@D Vicestrankové Stitky

@ Flersidiga etiketter

@ Vairaku lappusu etiketes
@ MoNUGENSEC eTIKETEC
@ Etichete multipagina
@ Rotulos-bula
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4,59 0z SPAGHETTISSI.. ctrico. Depois de aberto, guarde na geladeira.

info@marabotto.com - www.marabotto.com

asumir de preferéncia antes de: Ver selo de garantia.

G Etykiety wielostronicowe

@ Monisivuiset tarrat

& Mitmekihiline kleebisilt

@ Daugiasluoksnio etiketés lipdukas
@D Labels met meerdere pagina’s
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Un gioiello di pasta
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Sapori Italiani

FARFALLE
GIALLE & NERE

Sapori ! fa .'I ian .'I

FARFALLE
ARLECCHINO

DASTA ARTICIANALE

Ml b

PAPILLON
MULTL-SAPORE

FARFALLE
GIALLE & NERE

D Gelb-Schwarze Farfalle
GB Yellow and black Farfalle
F Farfalle jaunes et noires
E Amarilloy negro Farfalle

= OODPOODT@ROMEDDDD

FARFALLE
TRICOLORI

D Dreifarbige Farfalle
GB Tricolor Farfalle

F Farfalle Tricolores
E Farfalle Tricolores

) OO®RODT@OMDDDD

FARFALLE
ARLECCHIND

D Harlekin - Farfalle
GB Harlequin Farfalle
F Farfalle arlequin
E Arlequin Farfalle

EOO®OODT@O MDD

FARFALLE
PALLE

D Mehrfarbig Farfalle
GB Multicolored Farfalle
F Farfalle multi couleurs
E Farfalle multicolores

OO DPT@ROME®DD

PAPILLON
MULTI-SAPORE

D Multi-Geschmack Papillon
GB Multi-flavour Papillon

F Papillon multi-saveurs

E Papillon multi-sabor

= OODOODT@ODMDDDE

Cod.Prod. FARGN  Cod.Prod. FARIT  Cod.Prod. FARAR  Cod.Prod. FAR5S  Cod.Prod. PAPI500
Ean 8000253000095  Ean 8000253000118  Ean 8000253001122  Ean 8000253000125 Ean 8000253002037
Shelf Life 24/30 Months  Shelf Life 24/30 Months  Shelf Life 24/30 Months  Shelf Life 24/30 Months  Shelf Life 24/30 Months
Net weight 2509  Net weight 250g Net weight 250g Net weight 5009 Net weight 5009
Pcs.for carton n°16  Pcs.for carton n°16  Pcs.for carton n°16  Pcs.for carton n°16  Pcs.for carton n°16
Europallet 6.110tot60  Europallet 6.110tot60  Europallet 6.110tot60  Europallet 6.16tot36  Europallet 6.15tot30




CELLENTANI

MULTI-SAPORE

CUORICINI
MULTI-SAPORE

PASTA ARTIGIANALE

FANTASIE DI FORME
MULTI-SAPORE

 ARRALON
MUTHSIPOR

D Multi-Geschmack Farfalloni
GB Multi-flavour Farfalloni

F Farfalloni multi-saveurs

E Farfalloni multi-sabor

S OODOODPT@OVDDDD D
Cod.Prod.

CELLENTANI
MULTI-SAPORE

D Multi-Geschmack Cellentani
GB Multi-flavour Cellentani

F Cellentani multi-saveurs

E Cellentani multi-sabor

I OODOODT@ODDDDD

CRESTE
MULTI-SAPORE

D Multi-Geschmack Creste
GB Multi-flavour creste

F Creste multi-saveurs

E Creste multi-sabor

I OODOODPDDROD®DDDIE

CUORICIN
MULTI-SAPORE

D Multi-Geschmack Herzchen
GB Multi-flavour little Hearts

F Petit coeurs multi-saveurs

E Corazones multi-sabor

H PODOODPT@OVDDDDD

FANTASIE DI FORME
MULTI-SAPORE

D Multi-Geschmack Fantasie di forme
GB Multi-flavor Fantasie di forme

F Fantasie di forme multi-saveurs
E Fantasie di forme multi-sabor

= OODOODD@OMDDDD

FARF  Cod.Prod. CEL5S  Cod.Prod. CRE5S  Cod.Prod. CUO5S  Cod.Prod. FANT5S
Ean 8000253002877 Ean 8000253000057  Ean 8000253000064  Ean 8000253003683  Ean 8000253000088
Shelf Life 24/30 Months  Shelf Life 24/30 Months  Shelf Life 24/30 Months  Shelf Life 24/30 Months  Shelf Life 24/30 Months
Net weight 500g Netweight 500g Netweight 5009 Netweight 500g Netweight 5009
Pcs.for carton n°16  Pcs.for carton n°16  Pcs.for carton n°16  Pcs.for carton n°16  Pcs.for carton n°16
Europallet 6.14tot24  Europallet 6.16tot36  Europallet 6.16tot36  Europallet 6.16tot36 Europallet 6.16tot 36




TROFIE
MULTI-SAPORE

ORECCHIETTE

MULTL-SAPORE

PASTA ARTIGIANALE

GNOCCHETTI
MULTI-SAPORE

.'

STELLE ALPINE
MULTI-SAPORE

SOUVENIR

ULTI-SAPORE

TROFIE

MULTI-SAPORE

D Multi-Geschmack Trofie
GB Multi-flavor trofie

F Trofie multi-saveurs

E Trofie multi-sabor

=) OO®OODT@O MDD

ORECCHIETTE
MULTI-SAPORE

D Multi-Geschmack Orecchiette
GB Multi-flavor Orecchiette

F Orecchiette multi-saveurs

E Orecchiette multi-sabor

) OODOODT@OMDDID

GNOCCHETT]
MULTI-SAPORE

D Multi-Geschmack Barchette
GB Multi-flavour Gnocchetti

F Gnocchetti multi-saveurs
E Gnocchetti multi-sabor

) OODOODN@OM@DDD

STELLE ALPINE
MULTI-SAPORE

D Multi-Geschmack Edelweiss
GB Multi-flavour Edelweiss

F Edelweiss multi-saveurs

E Estella alpinas multi.sabor

o) OODOODT@O M@ DD

SOUVENIR
MULTI-SAPORE (sex pasta)

D Multi-Geschmack Souvenir (Sex Pasta)
GB Multi-flavour Souvenir (sex pasta)

F  Souvenir multi-saveurs (sex pasta)

E Souvenir multi-sabor (sex pasta)

- OODOODDN@OM@DDDD

Cod.Prod. TRO5S  Cod.Prod. ORE5S  Cod.Prod. GNO5S  Cod.Prod. STE5S  Cod.Prod. SOU5S
Ean 8000253003041 Ean 8000253003034 Ean 8000253000958 Ean 8000253000200 Ean 8000253000194
Shelf Life 24/30 Months  Shelf Life 24/30 Months  Shelf Life 24/30 Months  Shelf Life 24/30 Months  Shelf Life 24/30 Months
Net weight 500g Netweight 500g Netweight 500g Netweight 500g Netweight 5009
Pcs. for carton n°16  Pcs.for carton n°16  Pcs.for carton n°16  Pcs.for carton n°16  Pcs.for carton n°16
Europallet 6.19tot54  Europallet 6.19tot54  Europallet 6.19tot54  Europallet 6.19tot54  Europallet 6.16tot36




PENNE

AL NERO DI SEPPIA

AEROPLANI
MULTI-SAPORE

Tt
[taliani

PASTA DI NATALE
M

ULTI-SAPORE

PASTA ARTIGIAN

PENNE AL NERD
DI SEPPIA

D Schwarze Penne mit Tintenfisch Tinte
GB Squid ink Penne

F Penneal'encre de seiche

E Pennea latinta de calamar

) OODOODIT@OMDDI

AEROPLANI
MULTI-SAPORE

D Multi-Geschmack Flugzeuge
GB Multi-flavour airplanes

F  Avions multi-saveurs

E Aviones multi-sabor

D OODOODT@OMDDDD

PASTA DI NATALE
MULTI-SAPORE

D Multi-Geschmack Weihnachts-Nudeln
GB Multi-flavour Christmas pasta

F Pates de Noél multi-saveurs

E Pasta de Navidad multi-sabor

o) OO@PODT@O M@ DD

FRECCETTE
MULTI-SAPORE

D Multi-Geschmack Freccette
GB Multi-flavour Freccette

F Freccette multi-saveurs

E Freccette multi-sabor

=) OODOODN@OMDDDID

BARCHETTE
MULTI-SAPORE

D Multi-Geschmack Barchette
GB Multi-flavour Barchette

F Barchette multi-saveurs

E Barchette multi-sabor

o) OO@PPODT@O M@ DD

Cod.Prod. PENSE  Cod.Prod. AER5S  Cod.Prod. NATTRI  Cod.Prod. FRE5S  Cod.Prod. VENES5S
Ean 8000253000163 Ean 8000253000040 Ean 8000253000644 Ean 8000253003003 Ean 8000253003010
Shelf Life 24/30 Months  Shelf Life 24/30 Months  Shelf Life 24/30 Months  Shelf Life 24/30 Months  Shelf Life 24/30 Months
Net weight 500g Netweight 500g Netweight 500g Netweight 500g Netweight 5009
Pcs. for carton n°16  Pcs.for carton n°16  Pcs.for carton n°16  Pcs.for carton n°16  Pcs.for carton n°16
Europallet 6.19tot54  Europallet 6.16tot36 Europallet 6.19tot54 Europallet 6.16tot36  Europallet 6.16tot36




GOBBONI
MULTI-SAPORE

¢

e
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PASTA ARTIGIANALE

GOBBONI
MULTI-SAPORE

D Multi-Geschmack Gobboni
GB Multi-flavour Gobboni

F  Gobboni multi-saveurs

E Gobboni multi-sabor

PENNE
MULTI-SAPORE

D Multi-Geschmack Penne
GB Multi-flavour Penne

F Penne multi-saveurs

E Penne multi-sabor

CAMPANELLE
MULTI-SAPORE (ciuffo)

D Multi-Geschmack Campanelle
GB Multi-flavour Campanelle

F Campanelle multi-saveurs

E Campanelle multi-sabor

ELICHE
MULTI-SAPORE (siuffo)

D Multi-Geschmack Eliche
GB Multi-flavour Eliche

F Eliche multi-saveurs

E Eliche multi-sabor

MACCHERON
MULTI-SAPORE! (iuffo)

D Multi-Geschmack Maccheroni
GB Multi-flavour Maccheroni

F Maccheroni multi-saveurs

E Maccheroni multi-sabor

= OOPRODPDI@OD@DDDN ([LOODRODN@OVO@DDID [ CODROD [l ¥o YeXF X e Yl =l ¥ ¥ceXF ¥ e Yhd

Cod.Prod. GOB5S  Cod.Prod. PEN5S  Cod.Prod. CAM5S  Cod.Prod. ELI5S  Cod.Prod. MAC5S
Ean 8000253000132 Ean 8000253000156 Ean 8000253000354 Ean 8000253000361 Ean 8000253000378
Shelf Life 24/30 Months  Shelf Life 24/30 Months  Shelf Life 24/30 Months  Shelf Life 24/30 Months  Shelf Life 24/30 Months
Net weight 500g Netweight 500g Netweight 500g Netweight 500g Netweight 5009
Pcs. for carton n°16  Pcs.for carton n°16 Pcs.for carton n°16  Pcs.for carton n°16  Pcs.for carton n°16
Europallet 6.15tot30 Europallet 6.16tot36 Europallet 6.16tot36 Europallet 6.16tot36 Europallet 6.16tot36




OPAGHETT

SPAGHETTI
CON PEPERONCING

SPAGHETTI
CON NERO DI SEPPIA

SPAGHETT]

D Spaghetti
GB Spaghetti
F Spaghetti
E Spaghetti

= OODOODN@O®MDDIHIR

SPAGHETTI TRICOLORI

D Mehrfarbig Spaghetti
GB Tricolour Spaghetti

F  Spaghetti multi couleurs
E Spaghetti multicolores

(= OODOODT@OMDDID D

SPAGHETTI AL PEPERONCIND

D Spaghetti mit Chili-Pfeffer

GB Chilli pepper Spaghetti

F  Spaghetti au piment rouge

E Spaghetti con pimienta de cayena

) OODPOODN@ODMDDDD D

SPAGHETTI AL NERO DI SEPPIA

D Schwarze Spaghetti mit Tintenfisch Tinte
GB Squid ink Spaghetti

F Spaghettia I'encre de seiche

E Spaghettiala tinta de calamar

D OO®OODN@ODMDDDD D

Cod.Prod. SPABI  Cod.Prod. SPATRIC  Cod.Prod. SPAPPC  Cod.Prod. SPASEC
Ean 8000253000965 Ean 8000253002051 Ean 8000253002174 Ean 8000253001320
Shelf Life 24/30 Months  Shelf Life 24/30 Months  Shelf Life 24/30 Months  Shelf Life 24/30 Months
Net weight 500g Net weight 500g Netweight 500g Net weight 5009
Pcs.for carton n°24  Pcs.for carton n°24  Pcs.for carton n°24  Pcs.for carton n°24
Europallet 8.17tot56  Europallet 8.17tot56  Europallet 8.17tot56 Europallet 8.17tot56

|



TAGLIATELLE
AL NERO DI SEPPLA

Al FUNGHI PORCINI

pASTA ARTIIA

Sapori Italiani

a ;a - ¢
TAGLIOLINI

AL TARTUFO

TAGLIATELLE
ALNERO DISEPPIA

D Schwarze Nudeln mit
Tintenfisch Tinte

GB Squid ink noodles

F Nouilles a I'encre de seiche

E Fideos a la tinta de calamar

= OOV T@OM DD
DD

LIMONE & PEPE

D Nudeln mit Zitrone und Pfeffer
GB Noodles with lemon and pepper
F  Nouilles au citron et poivre

E Tallarines con limén y pimienta

ALLD ZAFFERAND

D Safrannudeln

GB Saffron noodles
F Nouilles au safran
E Fideos al azafran

MULTI-SAPORE

D Multi-Geschmack Nudeln
GB Multi-flavor noodles

F Nouilles multi-saveurs

E Fideos multi-sabor

AL FUNGHI PORCINI

D Steinpilznudeln

GB Porcini mushrooms noodles
F  Nouilles aux cépes

E Fideos a los hongos

ODOODD@RODV@D ﬁ;p1;()33(:1;«3@9@;@)«»@3@3

1 3 Ycal F Te Tutoi¥cat's i ¥ertiol
D00 DT@ODMD qg?ﬁgqb

TAGLIOLINI
ALTARTUFD

D Triffelnudeln

GB Truffle noodles

F Nouilles a la truffe
E Fideosalatrufa

- OODRODT@ODDD
DD

TTAR

8000253003263 8000253000330 8000253000347 8000253000316

8000253000323

24/30 Months

2509

Cod.Prod. TSEP
Ean 8000253000293
Shelf Life 24/30 Months
Net weight 2509
Pcs.for carton n°16
Europallet 6.1 10tot 60

Pcs.for carton n°16

6.110tot 60




LINGUINE ALL'UOVO
E PESTO

e

FETTUCCINE ALL'UOVO

E SUGO AGLIO E PEPERONCING

PASTA & U0

FETTUCCINE E
SUGD ALFREDO

D Nudeln“Fettuccine”+ Alfredo-Sauce

GB “Fettuccine” pasta + Alfredo sauce

F Pates aux ceufs “Fettuccine” + sauce Alfredo
E Pasta“Fettuccine”+ salsa Alfredo

LINGUINE ALLUOVD
EPESTD

D Eiernudeln Linguine + Pesto Sof3e
GB Eggs Linguine + pesto sauce

F Linguine a I'ceuf + pesto sauce

E Linguine al'huevo + salsa de pesto

FETTUCCINEALLUOVOE
SUG0 AGLIO E PEPERONCIND

D Eier Fettuccine + Knoblauch und Chili-Pfeffer SoRe

GB Egg Fettuccine + garlic and chili pepper sauce

F Fettuccine a l'ceuf + sauce ail et piment rouge

E Fettuccine a I'huevo + salsa a I'ajo y pimienta de
cayena

PENNEE
SUG0 ALLARRABBIATA

D Penne + Arrabbiata Soe
GB Penne + arrabbiata sauce
F Penne + sauce arrabbiata
E Penneysalsa arrabbiata

[Pt | Lo YGeY F X TN YorIcoY s OO DD@OMD DD OO DT@RO®MDDD OOV T@OMDDDDD

(=, Yo ¥ce ==l X0 = Yo} = Y03

Cod.Prod. FETAL  Cod.Prod. LINP  Cod.Prod. FETAP  Cod.Prod. PENAR
Ean 8000253001429 Ean 8000253000514  Ean 8000253000613  Ean 8000253000538
Shelf Life 18/24 Months  Shelf Life 18/24 Months  Shelf Life 18/24 Months  Shelf Life 18/24 Months
Net weight 250+20g Netweight 250+169g  Netweight 250+10g  Netweight 500+10g
Pcs. for carton n°16  Pcs.for carton n°16  Pcs.for carton n°16  Pcs.for carton n°16
Europallet 6.19tot54 Europallet 6.110tot60  Europallet 6.19tot54  Europallet 6.16tot36

13



TAGLIOLINI
ALL'UOVO

TAGLIOLINI
PAGLIA E FIENO

TAGLIATELLE

PAPPARDELLE
ALL'UOVO

TAGLIOLIN
ALLUOVO

D Eier Nudeln

GB Egg noodles

F Nouilles aux ceufs
E Fideos al huevo

D OODRODT@ROMDDDD
Cod.Prod.

TAGLIOLINI
PAGLIA £ FIEND

D Eier und Spinat Nudeln

GB Egg and spinach noodles

F  Nouilles aux ceufs et épinards
E Fideos al huevoy espinacas

) OO®OODT@ROMDDDD

TAGLIATELLE
ALLUOVO

D Eiernudeln

GB Egg noodles

F Nouilles aux ceufs
E Fideos al huevo

D OO DT@OME DD

TAGLIATELLE
PRIMAVERA

D Mehrfarbig Eiernudeln

GB Tricolor egg noodles

F Nouilles aux ceufs au 3 couleurs
E Fideos al huevo tricolores

D OODRODT@OM@DDD

PAPPARDELLE
ALLUOVO

D Eier Pappardelle
GB Egg Pappardelle
F Pappardelle aux ceufs
E Pappardelle al huevo

D OODOODT@OM@DDDD

TUOVO2  Cod.Prod. TPF2  Cod.Prod. TGUOVO2  Cod.Prod. TTRI2  Cod.Prod. PAPUO2
Ean 8000253002884  Ean 8000253003690  Ean 8000253003706 Ean 8000253003713  Ean 8000253003300
Shelf Life 24/30 Months  Shelf Life 24/30 Months  Shelf Life 24/30 Months  Shelf Life 24/30 Months  Shelf Life 24/30 Months
Net weight 250g  Net weight 2509  Net weight 2509  Net weight 250g  Netweight 2509
Pcs.for carton n°16  Pcs.for carton n°16  Pcs.for carton n°16 Pcs.for carton n°16  Pcs.for carton n°16
Europallet 6.110tot60  Europallet 6.110tot60  Europallet 6.19tot54 Europallet 6.19tot54  Europallet 6.19tot54




RAVIOLI
CON PROSCIUTTO CRUDO

A

Sapori Italiani

TORTELLINI TRICOLORE
CON CARNE

RIPIENA

Sapori [taliani

Sapori Italiani

TORTELLINI
Al FORMAGGI

| TORTELLONI
: CON RICOTTA E SPINACI

RAVIOLI AL PROSCIUTTO

D Getrocknete Ravioli mit Schinken gefiillt
GB Dried ravioli stuffed with ham

F Ravioles séchées farcies au jambon

E Ravioles secos rellenos de jamon

TORTELLINI TRICOLORE DI CARNE

D Getrocknete tricolor Tortellini mit Fleischfiillung

GB Dried tricolor tortellini stuffed with meat

F Tortellini tricolores séchées farcies avec de la viande
E Tortellini tricolor secos rellenos de carne

TORTELLINI AT FORMAGGI

D Getrocknete Tortellini mit Kdse

GB Dried Tortellini stuffed with cheese
F Tortellini séchés farcie avec fromage
E Tortellini con queso

TORTELLONI ALLA RICOTTA'E SPINACI

D Getrockneten Tortelloni gefiillt
mit Ricotta und Spinat
GB Dried tortelloni stuffed with ricotta and spinaches
F Tortelloni séchés farcis a la ricotta et épinards
E Tortelloni secos rellenos de ricota y espinacas

[l Yo ¥GeX F X e o c) [l Yo ¥GeX F X e Tndotc) (=) Yo ¥ceTr ¥ e Tt ti) = OODOODD@®

Cod.Prod. RAPR  Cod.Prod. TOTRI  Cod.Prod. TOFO  Cod.Prod. TORS
Ean 8000253003386 Ean 8000253003362 Ean 8000253003591  Ean 8000253003379
Shelf Life 12/15 Months  Shelf Life 12/15 Months  Shelf Life 12/15 Months  Shelf Life 12/15 Months
Net weight 500g Net weight 500g Netweight 500g Netweight 5009
Pcs.for carton n°16  Pcs.for carton n°16  Pcs.for carton n°16  Pcs.for carton n°16
Europallet 6.18tot48 Europallet 6.18tot48  Europallet 6.18tot48  Europallet 6.18tot48
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RISOTTI GOURMET

mille,

i Italiani
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ri Italiani

RISOTTO AL TARTUFD

D Risotto mit Triffel.

GB Risotto with truffle.
F Risotto aux truffes.
E Arrozalatrufa.

HOO®OODPT@OM®D

RISOTTO A FUNGHI PORCIN

D Risotto mit Steinpilzen.

GB Risotto with porcini mushrooms.
F Risotto avec cepes.

E Arroz con hongos porcini.

HOO®RODI@OM® D

RISOTTO “DIVIND”

D Risotto“Divino”
GB Risotto “Divino”
F Risotto“Divino”
E Arroz"Divino’

HOO®PRODPT@OM@®

RISOTTO ALLO SPECK

D Risotto mit Speck.
GB Risotto with speck.
F Risotto avec speck.
E Arroz con speck.

HOO®RODDI@OM® D

RISOTTO SAPORE PESTD

D Zubereitung fir Risotto
mit Pesto-Geschmack.

GB Preparation for risotto
with pesto flavor.

F  Préparation pour risotto
aux saveurs de pesto.

E Preparado para arroz
con sabor a pesto.

HOOPOODPT@OM@®

RISOTTO CACIO E PEPE

D Zubereitung fir Risotto
“Cacio & Pepe”

GB Prepared for risotto
“Cacio & Pepe”

F Préparation pour risotto
“Cacio & Pepe”

E Preparado para arroz
“Cacio & Pepe”

@30@09@@@9@@@

Cod.Prod. RITA  Cod.Prod. RIFU  Cod.Prod. RIDI  Cod.Prod. RISP  Cod.Prod. RIPE  Cod.Prod. RICP
Ean 8000253000750 Ean 8000253000729 Ean 8000253000767  Ean 8000253000811 Ean 8000253000989  Ean 8000253001177
Shelf Life 24/30 Months  Shelf Life 24/30 Months  Shelf Life 24/30 Months  Shelf Life 24/30 Months  Shelf Life 24/30 Months  Shelf Life 24/30 Months
Net weight 250g Net weight 250g  Netweight 2509 Netweight 250g  Netweight 250g Net weight 2509
Pcs.for carton n°12  Pcs.for carton n°12  Pcs.for carton n°12  Pcs.for carton n°12  Pcs.forcarton n°12  Pcs.for carton n°12
Europallet 20.17tot140 Europallet 20.17tot140  Europallet 20.17tot140  Europallet 20.17tot140  Europallet 20.17tot140  Europallet 20.17tot 140
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Risotto al Nero di Seppia

o 4

albs

ori ltaliani

RISOTTI GOURMET

RISOTTO AL NERQ DI SEPPIA

D Risotto mit Tintenfischtinte.
GB Risotto with squid ink.

F Risotto al'encre de seiche.
E Arroz con tinta de calamar.

(=l X0 YGeY F ¥ e Tutor¥cz¥GrYkoY P

RISOTTO ALLO ZAFFERAND

D Risotto mit Safran.
GB Risotto with saffron.
F Risotto avec safran.
E Arroz con azafran.

N OODPOODT@ODDD

RISOTTO AL RADICCHIO

D Risotto mit Radicchio.
GB Risotto with radicchio.
F Risotto avec radicchio.
E Arroz con achicoria.

@30@09@@@9@@@

RISOTTO CON ASPARAGI

D Risotto mit Spargel.
GB Risotto with asparagus.
F Risotto avec asperges.
E Arroz con esparragos.

@3@@09@@@9@@@

RISOTTO Al CARCIOFI

D Risotto mit Artischocken.
GB Risotto with artichokes.
F Risotto avec artichauts.

E Arroz con alcachofa.

@30@09@@@9@@@

Cod.Prod. RINE  Cod.Prod. RIZA  Cod.Prod. RIRA  Cod.Prod. RIAS  Cod.Prod. RICA
Ean 8000253000736 Ean 8000253000774 Ean 8000253000743 Ean 8000253000705 Ean 8000253000712
Shelf Life 24/30 Months  Shelf Life 24/30 Months  Shelf Life 24/30 Months  Shelf Life 24/30 Months  Shelf Life 24/30 Months
Net weight 250g Net weight 250g Netweight 250g Netweight 250g Netweight 2509
Pcs. for carton n°12  Pcs.for carton n°12  Pcs.for carton n°12  Pcs.for carton n°12  Pcs.for carton n°12
Europallet 201 7tot 140  Europallet 20.17tot 140  Europallet 20.17tot 140  Europallet 20.17tot 140  Europallet 2017 tot 140

I



POLENTE

y Jta =

Polenta con Formaggi

} B ﬂ.g

POLENTA PRECOTTA

D Vorgekochte Polenta
GB Precooked polenta
F Polenta pre-cuite

E Polenta precocida

POLENTA PRECOTTA

D Vorgekochte Polenta.
GB Pre-cooked polenta.
F Polenta précuite.

E Polenta precocida.

POLENTA GLASSICA

D Klassische Polenta.
GB Classic polenta.
F Polenta Classique.
E Polenta clasica.

POLENTA AL TARTUFD

D Polenta mit Triffel.

GB Polenta with truffle.
F Polenta avec truffe.
E Polenta con trufa.

POLENTA Al FUNGHI PORCINI

D Polenta mit Steinpilzen.

GB Polenta with porcini mushrooms.
F Polenta avec cepes.

E Polenta con hongos porcini.

POLENTA Al FORMAGGI

D Vorgekochte Polenta mit Kase.

GB Pre-cooked polenta with
cheese.

F Polenta précuite au fromage.

E Polenta precocida con queso.

Cod.Prod. POPR  Cod.Prod. POPR250  Cod.Prod. PORU250  Cod.Prod. POTA250  Cod.Prod. POFU250  Cod.Prod. POF0250
Ean 80653615 Ean 8000253001474 Ean 8000253001542 Ean 8000253000996 Ean 8000253001023  Ean 8000253001467
Shelf Life 36/40 Months  Shelf Life 24/30 Months  Shelf Life 24/30 Months  Shelf Life 24/30 Months  Shelf Life 24/30 Months  Shelf Life 24/30 Months
Net weight 500g Netweight 250g Netweight 250g Net weight 250g Net weight 250g  Netweight 2509
Pcs.for carton n°20  Pcs.for carton n°12  Pcs.for carton n°12  Pcs.for carton n°12  Pcs.for carton n°12  Pcs.for carton n°12
Europallet 9.110tot90  Europallet 20_17tot140  Europallet 20.17tot140  Europallet 20 17tot140  Europallet 20 17tot140  Europallet 2017 tot 140
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MINESTRE E PASTA CON SUGO
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wi ltaliani
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i ltaliani

MINESTRONE DELLA NONNA

D Omas Minestrone.

GB Grandma'’s minestrone.

F Minestrone de la grand-mére.
E Minestron de la abuela.

LUPPA CONTADINA

D “Bduerin”-Suppe.
GB “Country” soup.

F Soupe“Paysanne’
E Sopa“Campesina”

GNOCCHETTI AL FUNGH

D Zubereitung fiir Knddel
mit Pilzsauce.
GB Prepared for gnocchi
with mushroom sauce.
F Préparation pour gnocchi sauce
aux champignons.
E Preparacion para noquis
con salsa de champinones.

PENNE ALLARRABBIATA

D Zubereitung fiir Penne
mit Arrabbiata-Sauce.
GB Preparation for Penne
with Arrabbiata sauce.
F Préparation pour Penne
avec sauce Arrabbiata.
E Preparado para Penne
con salsa Arrabbiata.

PASTA ALLA NORMA

D Zubereitung fir
“Norma-Nudeln”

GB Preparation for
“Pasta Norma”

F Préparation pour
“Pates a la Norma”

E Preparado para
“Pasta a la Norma"

£ 00®00dT@0® S oo®eedr@end = CODOOTPT@ODRD = 0ODOOTPT@ODRD = OODOOTPT@ODRD
Cod.Prod. MINO250  Cod.Prod. ZUC0250  Cod.Prod. GF200  Cod.Prod. PA200  Cod.Prod. PN200
Ean 8000253001443 Ean 8000253001450 Ean 8000253001573 Ean 8000253001566  Ean 8000253001559
Shelf Life 24/30 Months  Shelf Life 24/30 Months  Shelf Life 24/30 Months  Shelf Life 24/30 Months  Shelf Life 24/30 Months
Net weight 250g  Net weight 250g  Net weight 200g Net weight 200g Net weight 2009
Pcs.for carton n°12  Pcs.for carton n°12  Pcs.for carton n°12  Pcs.for carton n°12  Pcs.for carton n°12
Europallet 20, 17tot 140  Europallet 20, 17tot140  Europallet 20.17tot140  Europallet 20.17tot140  Europallet 2017 tot 140
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GHI CLASSIC

SUG0 CON SUGD Al SUGO ALLE SUG0 SUG0 CON 3UG0 GO SUG0
TONNO FUNGHI PORCINI OLIVE TAGGIASCHE ALCARRABBIATA POMODORO £ BASILIC VERDURE ALCAMATRICIANA

D TomatensoRe mit D TomatensoBe mit D Sauce mit D TomatensoRe mit D TomatensoRe mit D TomatensoRe mit D TomatensoBe Amatriciana
Thunfisch Steinpilzen Oliven Taggiasche Cayenne Pfeffer Basilikum Gemlse GB Amatriciana sauce
GB Tomato sauce with tuna GB Porcini mushroom sauce GB Sauce with GB Chilli sauce GB Tomato and basil sauce GB Vegetables sauce F Sauce Amatriciana
F Sauce au thon F Sauce aux cepes Taggiasche olives F Sauce au poivre de F Sauce tomate et F Sauce aux légumes E Salsaala Amatriciana
E Salsadeatun E Salsa con boletus F  Sauce aux Cayenne basilic E Salsa de vegetales
olives taggiasche E Salsa con pimienta de E Salsatomatey albahaca
E Salsacon cayena

aceitunas taggiasche

LDO0ODOODPDI@O L OOOODPDN@O LOOPOODDNEO LOODOODPD@®O LOODOODI@O L OODOODPD@®O LOODGODPD@O
QOdD PODD D@ DOD OOD

ODDOODD ODOODD ODOODD ODD OD
Cod.Prod. SUTO  Cod.Prod. SUFU  Cod.Prod. SUOL  Cod.Prod. SUPP  Cod.Prod. SUPO  Cod.Prod. SUVE  Cod.Prod. SUAM
Ean 80654490 Ean 80653462 Ean 80653479 Ean 80653486 Ean 80653424 Ean 80654735 Ean 80653493
Shelf Life 24/30 Months  Shelf Life 24/30 Months  Shelf Life 24/30 Months  Shelf Life 24/30 Months  Shelf Life 24/30 Months  Shelf Life 24/30 Months  Shelf Life 24/30 Months
ML 314 ML 314 ML 314 ML 314 ML 314 ML 314 ML 314
Net weight 300g Netweight 300g Netweight 300g Net weight 300g Netweight 300g Netweight 300g Net weight 3009
Pcs. for carton n°12  Pcs.for carton n°12  Pcs.for carton n°12  Pcs.for carton n°12  Pcs.for carton n°12  Pcs.for carton n°12  Pcs.for carton n°12
Europallet 12,.115tot 180  Europallet 12.115tot 180  Europallet 12.115tot 180  Europallet 12,115tot 180  Europallet 12,.115tot 180  Europallet 12.115tot 180  Europallet 12.115tot 180

20



PEpERoNEIN
SPAGHETTISSIMA
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SUGHI REGIONAL

AGLIOLIO & PEPERONCIND
“SPAGHETTISSIMA

D Knoblauch, Ol und Chilli
GB Garlic, oil and chilli pepper
F Ail, huile e piment rouge
E Ajo,aceite deoliva

& pimienta de cayena

SUG0 ALLA
GARBONARA

D “Carbonara”SoRe
GB “Carbonara” sauce
F Sauce“Carbonara”
E Salsa“Carbonara”

SUG0 ALFREDD

D “Alfredo"-Sauce
GB “Alfredo"sauce
F Sauce”Alfredo”
E Salsa“Alfredo”

SUG0
DARROSTO

D Bratensofe

GB Meat roast sauce

F Sauce de roti de boeuf
E Salsadasado

CACID £ PEPE

D “Cacio e pepe”Sol3e
GB “Cacio e pepe” sauce
F Sauce “Cacio e pepe”
E Salsa“Cacio e pepe”

CREMA
Al 4 FORMAGGI

D 4Kdsesorten Sosse

GB 4 kinds of cheese cream

F Créme aux 4 fromages

E Crema de 4 tipos de queso

00D T@OV®D [LHOODOODITIO@O® =il To¥c:Y e T tod HOODEEDT@D®® @3‘3@09@@@9@@@ =P Totcel TeTulbdcls X )

Cod.Prod. AOP130  Cod.Prod. SUCA  Cod.Prod. SUAL  Cod.Prod. SUAR  Cod.Prod. CAPE  Cod.Prod. CR4F
Ean 80652816  Ean 80654063 Ean 8000253001436 Ean 80652281 Ean 80652250 Ean 80654650
Shelf Life 24/30 Months  Shelf Life 18/24 Months  Shelf Life 24/30 Months  Shelf Life 24/30 Months  Shelf Life 24/30 Months  Shelf Life 15/18 Months
ML 156 ML 212 ML 212 ML 212 ML 212 ML 212
Net weight 130g Netweight 180g Net weight 180g Net weight 180g Netweight 180g Net weight 1809
Pcs.for carton n°12  Pcs.for carton n°12  Pcs.for carton n°12  Pcs.for carton n°12  Pcs.for carton n°12  Pcs.for carton n°12
Europallet 19.116tot304  Europallet 14.116tot224  Europallet 14,.116tot224  Europallet 14.116tot224  Europallet 14,.116tot224  Europallet 14,116 tot 224
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RAGU ALLA
BOLOGNESE

D Bolognese Ragout
GB Bolognese sauce

F Sauce a la bolognaise
E Ragualabolofesa

D OODOODPT@OD DD

RAGIDI
GARNE CHIANINA

D “Chianina”Fleischragout

GB “Chianina”beef meat sauce

F Sauce alabolognaise avec viande
de boeuf“Chianina”

E Ragu de carne“Chianina”

(=l X0 Ycel F X e TnIodcativEkol Pl

RAGIDI
SPECK

D Speck Ragout

GB Speck meat sauce

F Sauce a la bolognaise avec speck
E Ragu de speck

D OODRODD@OM D

RAGIDI
SALSICCIA E FUNGHI PORCINI

D Ragout aus Schweinswurst
und Steinpilzen

GB Sausage and porcini
mushrooms meat sauce

F Sauce a la bolognaise
avec saucisses et cepes

E Ragu de salchichasy boletus

(=l Yo YeeX F e Tvidor¥cztiviol o)

RAGU DI CONIGLIO
(Coniglio grigio i Carmagnola
presidio Slow oo
D Kaninchenragout
GB Rabbit meat sauce

F Sauce a la bolognaise avec lapin
E Ragu de conejo

D OODPOODPT@O D

Cod.Prod. SUBO  Cod.Prod. RACC  Cod.Prod. RASPE  Cod.Prod. RASF  Cod.Prod. RACO
Ean 80652861 Ean 80653790  Ean 80654339  Ean 80652342  Ean 80654742
Shelf Life 24/30 Months  Shelf Life 24/30 Months  Shelf Life 24/30 Months  Shelf Life 24/30 Months  Shelf Life 24/30 Months
ML 314 ML 212 ML 212 ML 212 ML 212
Net weight 300g Netweight 180g Net weight 180g  Net weight 180g  Net weight 180¢g
Pcs. for carton n°12  Pcs.for carton n°12  Pcs.for carton n°12  Pcs.for carton n°12  Pcs.for carton n°12
Europallet 12.115tot 180  Europallet 14.116tot224  Europallet 14,.116tot224  Europallet 14.116tot224  Europallet 14116 tot 224
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RAGI DI
GERVD

D Hirschragout

GB Venison meat sauce

F Sauce a la bolognaise avec cerf
E Ragu de venado

RAGIDI
GAPRIOLO

D Rehragout

GB Roe deer meat sauce

F Sauce a la bolognaise avec chevreuil
E Ragude corzo

RAGIDI
CINGHIALE

D Wildschweinragout

GB Wild boar meat sauce

F Sauce a la bolognaise avec sanglier
E Ragu de jabali

RAGDI
LEPRE

D Hasenragout

GB Hare meat sauce

F Sauce a la bolognaise avec liévre
E Ragu de liebre

D OODOODDT@OVDDOD (=T Yo YcelF X e ozt s 1ivd ) OO®RODDI@O MDD D OODOODPT@OV DD

Cod.Prod. RACE  Cod.Prod. RACA  Cod.Prod. RACI  Cod.Prod. RALE
Ean 80652229 Ean 80652212 Ean 80652236 Ean 80652243
Shelf Life 18/24 Months  Shelf Life 18/24 Months  Shelf Life 18/24 Months  Shelf Life 18/24 Months
ML 212 ML 212 ML 212 ML 212
Net weight 180g Netweight 180g  Netweight 180g  Netweight 180¢g
Pcs.for carton n°12  Pcs.for carton n°12  Pcs.for carton n°12  Pcs.for carton n°12
Europallet 14.116tot224  Europallet 14,1 16tot224  Europallet 14.116tot224  Europallet 14,116 tot 224
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PESTO

AUA GENOVESE

PESTO

ALLA GENOVESE

PESTO ALLA GENOVESE

PESTO

< AUAGrvovese

PESTO ALLA GENDVESE
500¢

D Genuesische pesto Sof3e
GB Pesto sauce from Genoa
F Pesto génois

E Pestoalagenovés

PESTO ALLA GENOVESE

180

D Genuesische pesto Sole
GB Pesto sauce from Genoa
F Pesto génois

E Pestoalagenovés

PESTO ALLA GENOVESE

130

D Genuesische pesto Sof3e
GB Pesto sauce from Genoa

F Pesto génois

E Pestoalagenovés

PESTOALLA GENOVESE
09

D Genuesische pesto Sole
GB Pesto sauce from Genoa
F Pesto génois

E Pestoalagenovés

=l Yo YceXF X TniXordczX's Xiv) =l Yo YeeY F X TniYokXczl's v (=l Yo YceY F X e TniXorlco) =l Yo YceXF ]

Cod.Prod. PEST500  Cod.Prod. PEST180  Cod.Prod. PEST130  Cod.Prod. PEST90
Ean 80652137 Ean 80652120 Ean 80653738 Ean 80652113
Shelf Life 24/30 Months  Shelf Life 24/30 Months  Shelf Life 24/30 Months  Shelf Life 24/30 Months
ML 580 ML 212 ML 156 ML 106
Net weight 5009 Net weight 180g Netweight 130g  Netweight 90g
Pcs. for carton n°6  Pcs.forcarton n°12  Pcs.for carton n°12  Pcs.for carton n°12
Europallet 19.110tot 190  Europallet 19.113tot 247  Europallet 19.116tot304  Europallet 19.1 18 tot 342
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PESTO

SENZAGLIO

PESTO

Rosso

PESTO

ot Rucora

PESTO

SENZAGLIO

S IS R AT

PESTO

Genovest

Sapori Italiant

PESTD
SENZA AGLID

D Pesto Sof3e ohne Knoblauch
GB Pesto sauce without garlic

F Pesto sans ail

E Pestosin ajo

PESTO ROSS0
CON POMODOR! SECCHI

D Pesto Rosso aus getrockneten
Tomaten

GB Red pesto with dried tomatoes

F Pesto rouge avec tomates
séchées

E Pesto rojo con tomates secos

PESTO
PICCANTE

D Wirziges Pesto
GB Spicy pesto

F Pesto piquant
E Pesto picante

PESTO
DIRUCOLA

D Pesto Sof3e mit Rauke
GB Rocket pesto sauce

F Pestoalaroquette

E Pestoderucula

PESTOD
CONTARTUFD

D Pesto SoBe mit weilem Triiffel
GB Pesto sauce with white truffle
F Pesto a la truffe blanche

E Pesto con trufa blanca

SET 01 3 PESTI

D Auswahl von 3 Pesto So3e
GB Selection of 3 kinds
of pesto sauces
F Lotde 3 pesto
E Seleccion de 3 pesto

2 000D D® 2 oo0eerreon =BOCCODPTROVD® HOODROVDTO@OOVR —igoo

Cod.Prod. PESTNA  Cod.Prod. PESTR  Cod.Prod. PESTCA  Cod.Prod. PESTRU  Cod.Prod. PESTA  Cod.Prod. SET3P
Ean 80652458 Ean 80653585 Ean 80653004 Ean 80653578  Ean 80654407 Ean 8000253003355
Shelf Life 24/30 Months  Shelf Life 24/30 Months  Shelf Life 24/30 Months  Shelf Life 24/30 Months  Shelf Life 24/30 Months  Shelf Life 24/30 Months
ML 156 ML 156 ML 156 ML 156 ML 106 ML 156
Net weight 130g  Netweight 130g  Netweight 130g  Net weight 130g  Net weight 90g  Netweight 3x130g
Pcs.for carton n°12  Pcs.for carton n°12  Pcs.for carton n°12  Pcs.for carton n°12  Pcs.for carton n°12  Pcs.for carton n°12
Europallet 19.116tot304  Europallet 19.116tot304  Europallet 19.116tot304  Europallet 19.116tot304  Europallet 19.118tot342  Europallet 18.16tot 108
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AL L ARRABBIATA
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PREPARATI PER SUGHI

TRIS VERDE

ngaratu umSua’ahetti agiliu&ueuemnninu
renarato per Mozzarell ala Caprese
Preparato per Brusechetta

D Zubereitung fiir typische Spezialitaten
GB Preparation for typical specialties

F  Préparation pour spécialités typiques
E Preparado para especialidades tipicas

TRIS BIANCD

Preparato per pasta all Arrabhiata
Preparato per sugo 4 Stagioni Tricolore
Preparato sugo alla Puttanesca

D Zubereitung fiir typische Soen
GB Preparation for typical sauces

F Préparation pour sauces typiques
E Preparado para salsas tipicas

) OOPPODPD®@ o) OOPPODPDGHRO

Cod.Prod. SPATRIV  Cod.Prod. SPATRIB
Ean 8000253002969  Ean 8000253002983
Shelf Life 18/24 Months  Shelf Life 18/24 Months
Net weight 3x30g  Net weight 3x30g
Pcs.for carton n°24  Pcs.for carton n°24
Europallet 6.111tot66 Europallet 6.111tot66

dal 1951

OILIO
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INSALATE |

“VINAIGRETTE” \

e S

Sapori It
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Sapori lta liani

s MOZZARELLA |
ALLA CAPRESE

ONDIMENTI PER..

‘*

Condimento per
INSALATE “VINAIGRETTE™

D Wiirze fir Salat mit Zitrone “Vinaigrette

GB Seasoning for salad with lemon
“vinaigrette”

F Vinaigrette au citron

E Aderezo para ensaladas con limén
“vinagreta”

"

= OOPOODPD@OODDR

Aromi
PER GRIGLIATE

D Mischung von Gewiirzen zum Grillen
GB Mixture of spices for barbecue
F Mélange d'épices pour grillades
E Mezcla de especias para asar
ala parrilla

= OOPOODPDPOMDDO

Preparato per
MOZZARELLA ALLA CAPRESE

D Zubereitung fiir Mozzarella Caprese
GB Mixture for Caprese mozzarella

F  Garniture pour mozzarella Caprese

E Preparado para mozzarella Caprese

= $o@oo®®@9®®®o

Preparato per
PIZZA

D Zubereitung fiir Pizza
GB Mixture for pizza

F  Garniture pour pizza
E Preparado para pizza

[ Yo YeelF e Tnitodczl's TivTcrTrol o

Preparato per
SOFFRITTO

D Zubereitung fiir Suppengriin
GB Preparation for Mirepoix
F Préparation pour rissolé
E Preparado para Mirepoix

= OO DDAODDR

Cod.Prod. SPAIN  Cod.Prod. SPAGR  Cod.Prod. SPAMOZ  Cod.Prod. SPAPI  Cod.Prod. SPASO
Ean 8000253003287 Ean 8000253003294 Ean 8000253002907 Ean 8000253000583 Ean 8000253003577
Shelf Life 18/24 Months  Shelf Life 18/24 Months  Shelf Life 18/24 Months  Shelf Life 18/24 Months  Shelf Life 18/24 Months
Net weight 50g Net weight 90g Netweight 50g Netweight 40g Net weight 409
Pcs.for carton n°20  Pcs.for carton n°20  Pcs.for carton n°20  Pcs.for carton n°20  Pcs.for carton n°20
Europallet 20.18tot160  Europallet 20.18tot160  Europallet 20.18tot160  Europallet 20.18tot160  Europallet 20,1 8 tot 160

il



R
| i SPAGHETTATA
AGLIO & PEPERONCINO

ﬁ..

A

SUGO 4 STAGIONT
TRICOLORE

S
<o PASTA
ALL’'ARRABBIATA

-y

 PREPIRATIPERLEH

Preparato per
SPAGHETTATA AGLIO E

PEPERONCIN

D Zubereitung fir Spaghetti mit Knoblauch
und Chili-Pfeffer

GB Dried chili and garlic for spaghetti

F Préparation pour spaghetti ail et piment
rouge

E Preparado para spaghetti ajo y pimienta
de cayena

= OO DPDDPODDD

Preparato per
SUGO 4 STAGIONI TRICOLORE

”

D Zubereitung flir SoRe“4 Jahrzeiten
GB Preparation for sauce "4 Seasons”

F Préparation pour sauce “4 Saisons”
E Preparado para salsa“4 Estaciones”

= OOPOODD@OVDD

Preparato per
PASTA ALLARRABBIATA

D Zubereitung fiir Pasta Arrabbiata
GB Dried sauce for arrabbiata pasta

F Préparation pour pasta arrabbiata
E Preparado para pasta arrabbiata

S Lofel DLl deelel S

Preparato per
SUGD ALLA PUTTANESCA

D Zubereitung fiir Puttanesca So3e

GB Mixture for Puttanesca sauce

F Préparation pour la sauce a la Puttanesca
E Preparado para salsa a la Puttanesca

D O00POODPDAROOD®D

Preparato per
PASTA ALLA NORMA

”

D Zubereitung fir“Norma-Nudeln
GB Preparation for“Pasta Norma”
F Préparation pour“Pates a la Norma”
E Preparado para“Pasta ala Norma”

P O00PODPDI@OODDO

Cod.Prod. SPAAP  Cod.Prod. SPAIT  Cod.Prod. SPAAR  Cod.Prod. SPAPU  Cod.Prod. SPANO
Ean 8000253000576  Ean 8000253000453 Ean 8000253000408 Ean 8000253002891  Ean 8000253003553
Shelf Life 18/24 Months  Shelf Life 18/24 Months  Shelf Life 18/24 Months  Shelf Life 18/24 Months  Shelf Life 18/24 Months
Net weight 50g Netweight 50g Netweight 50g Netweight 50g Netweight 409
Pcs. for carton n°20  Pcs.for carton n°20  Pcs.for carton n°20  Pcs.for carton n°20  Pcs.for carton n°20
Europallet 20_18tot160  Europallet 20_18tot160  Europallet 20.18tot160  Europallet 20, 18tot160  Europallet 20,18 tot 160
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PREPARATI PER SUGHI

e PESTO!
IN POLVERE

ol

wuees PESTO ROSSO
IN POLVERE

Preparato per
SUGO ALLA BOSCAIOLA

D Zubereitung fir SteinpilzsoRe

GB Mixture for mushrooms sauce

F Préparation pour la sauce aux
champignons

E Preparado para salsa con setas

P O00PRODPDI@OODD

Preparato per
SUGO AL TARTUFO

D Zubereitung fir TriiffelsoRe

GB Preparation for Truffle sauce

F Préparation pour Sauce aux truffes
E Preparado para Salsa de trufa

=L X0 Yo X F X Y0¥z iy Yordko)

Preparato per
PESTO

D Zubereitung fiir Pesto So3e
GB Mixture for pesto sauce

F Préparation pour pesto

E Preparado para pesto

S OOPOODPD@PODD

Preparato per
PESTO ROSSO

D Zubereitung fiir rote Pesto So3e
GB Mixture for red pesto sauce

F Préparation pour pesto rouge

E Preparado para pesto rojo

[l Yo YoeX X e Yni¥ordczls Yer¥rol e

Preparato per
BRUSCHETTA

D Zubereitung fiir Bruschetta
GB Mixture for bruschetta

F  Garniture pour bruschetta
E Preparado para bruschetta

= OOPOODPDDDPODOD

Cod.Prod. SPABO  Cod.Prod. SPATA  Cod.Prod. SPAPE  Cod.Prod. SPAPR  Cod.Prod. SPABR
Ean 8000253001115 Ean 8000253003560 Ean 8000253001047 Ean 8000253001054 Ean 8000253000590
Shelf Life 18/24 Months  Shelf Life 18/24 Months  Shelf Life 18/24 Months  Shelf Life 18/24 Months  Shelf Life 18/24 Months
Net weight 30g Netweight 40g Netweight 20g Net weight 40g Net weight 509
Pcs. for carton n°20  Pcs.for carton n°20  Pcs.for carton n°20  Pcs.for carton n°20  Pcs.for carton n°20
Europallet 20.18tot160  Europallet 20.18tot160  Europallet 20.18tot160  Europallet 20.18tot160  Europallet 20,1 8 tot 160
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NTIPASTI

- LLINE ¢
ALL ACETO BALSAMICO

POMODORI SECCHI
INOLIO DOLIVA

D Trockentomaten in Olivendl

GB Dried tomatoes in olive oil

F Tomates séchées a I'huile d'olive
E Tomates secos en aceite d'oliva

@%0@09@@@9@@@0

PEPERINI FARCITI IN OLIO D'OLIVA
(tonno, acciughe, capperi)

D Scharfe Paprikaschoten gefiillt mit
Sardellen, Thunfisch und Kapern

GB Stuffed chilli with anchovies,
tuna and capers

F Piments rouges farcis aux anchois,
thon et capres

E Pimientos rellenos con atun,
anchoas y alcaparras

=l Yo YoeX F X TntorXczY s XivYGrYrol

OLIVE TAGGIASCHE
DENOCCIOLATE

D Entkernte Oliven aus Ligurien
“Taggiasche”in Olivendl

GB Pitted olives from Liguria
“Taggiasche”in olive oil

F Olives dénoyautées de la Ligurie
“Taggiasche”a 'huile d'olive

E Aceitunas de Liguria “Taggiasche”
sin hueso en aceite d'oliva

D00 DPDD@ODO

CIPOLLINE “ALLAGETD
BALSAMICO DI MODENA IGP"

D Zwiebeln in Balsamessig
aus Modena

GB Onions in balsamic
vinegar of Modena

F Oignons au vinaigre
balsamique de Modena

E Cebollitas en vinagre
balsémico de Modena

(=l Yo YoeX F Xe TniXordczX's Xiv¥crlrol

GARGIOFINI
INOLIO DOLIVA

D Artischocken in Olivendl

GB Artichokes in olive oil

F Artichauts a I'huile d’olive

E Alcachofas en aceite de oliva

Cod.Prod. CIAB @00@09@@@9@@@@
Cod.Prod. POSE  Cod.Prod. PEFA  Cod.Prod. OLTA  Ean 80652786  Cod.Prod. CAR
Ean 80653721 Ean 80652793 Ean 80654902  Shelf Life 24/30 Months  Ean 80652618
Shelf Life 24/30 Months  Shelf Life 24/30 Months  Shelf Life 18/24 Months ML 314  Shelf Life 24/30 Months
ML 212 ML 212 ML 212 Net weight 300g ML 314
Net weight 180g Net weight 180g Net weight 1809 Drained Weight 160g Net weight 290g
Pcs.for carton n°12  Pcs.for carton n°12  Pcs.for carton n°12  Pcs.for carton n°12  Pcs.for carton n°12
Europallet 14,.112tot168  Europallet 14.116tot224  Europallet 14.116tot224  Europallet 10.115tot150  Europallet 12.115tot 180
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 BAGNA
CAODA

BAGNET
VERD

Sarsa Verne

CHE PIEMONTESI

BAGNA GADA
(con fuiotin terracatta)

D SoBe mit Knoblauch und Sardellen
GB Sauce made with anchovies and garlic
F Sauce a base d'anchois et dail

E Salsa con ajoy anchoas

BAGNA CAGDA

D SoBe mit Knoblauch und Sardellen
GB Sauce made with anchovies and garlic
F Sauce a base d'anchois et dail

E Salsa con ajoy anchoas

BAGNET VERD
(salsa verde)

D Grine SoBe (fiir Fleisch)
GB Green sauce (for boiled)
F Sauce verte (pour pot-au-feu)
E Salsa verde (para carne)

BAGNET RIS
(salsarossa)

D Rote SoBe (fir Fleisch)
GB Red sauce (for boiled)
F  Sauce rouge (pour pot au feu)
E Salsaroja (para carne)

SALSA DIAVOLINA
(salsa piccante)

D Scharfe Sof3e fiir Fleisch

GB Hot sauce for meat

F Sauce piquante pour viandes
E Salsa picante para carne

Cod.Prod. BACAFU  Cod.Prod. BACA180  Cod.Prod. BAV130  Cod.Prod. BAR130  Cod.Prod. DIA130
Ean 80652779 Ean 80652779 Ean 80654711  Ean 80654315 Ean 80653691
Shelf Life 24/30 Months  Shelf Life 24/30 Months  Shelf Life 24/30 Months  Shelf Life 24/30 Months  Shelf Life 24/30 Months
ML 212 ML 212 ML 156 ML 156 ML 156
Net weight 180g  Netweight 180g  Netweight 130g  Netweight 130g  Netweight 130g
Pcs.for carton n°4  Pcs.for carton n°12  Pcs.for carton n°12  Pcs.for carton n°12  Pcs.for carton n°12
Europallet - Europallet 14.116tot224  Europallet 19.116tot304  Europallet 19.116tot304  Europallet 19.1 16 tot 304
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CONFIT
UICIPOLLE ROSSE

SALSE TIPIGHE ITAL

GREMA CREMA GRENA BRUSCHETTA GROSTINO GONFITDI SALSA CREMATDI
DI CARCIOF DI OLIVE NERE DIOLIVEVERDI  (converdure grighiae) TOSCAND CIPOLLE ROSSE NOCI POMODORI SECCHI

D Artischocken Creme D Schwarze Olivencreme D  Griine Olivencreme D Gegrilltes Gemuse D Toskanische D Confitvon roten D Nusscreme D Creme aus getrockneten
GB Artichokes cream GB Black olive cream GB Green olive cream Bruschetta Brotaufstrich Zwiebeln GB Walnuts cream Tomaten
F Créme d'artichaut F Créme d'olives noires F Créme d'olives vertes GB Bruschetta with GB Tuscany crouton GB Confit of red onions F Créme aux noix GB Dried tomatoes cream
E Cremadealcachofas  E Crema de aceitunas E Crema de aceitunas grilled vegetables F  Crouton toscan F Confitd'oignonsrouge E Crema de nueces F Créme des tomates
negras verdes F Bruschetta avec E Picatostes toscano E Confit de cebolla roja séchées
legumes grillés E Crema de tomates secos
E Bruschetta de verduras
asadas

CODOODPD® DO0ODOODPD® LD00PCODPD® LO0ODOODD@ CODPOODPDE® D0O0DOODPDE® 00D DPD®
El@@@om @om@o@o @om@o@o @omc@o@ b=l Lo Jeelede o dodlc) = O = @ @cm@@o@

DD DD o (s X1
Cod.Prod. CRCA Cod.Prod. CRON Cod.Prod. CROV Cod.Prod. BRIT Cod.Prod. CRTO Cod.Prod. CONFIT Cod.Prod. CRNO Cod.Prod. CRPS
Ean 80652168 Ean 80652144 Ean 80652151 Ean 80654803 Ean 80654056 Ean 80654506 Ean 80652328 Ean 80654322
Shelf Life 24/30 Months Shelf Life 24/30 Months Shelf Life 24/30 Months Shelf Life 18/24 Months Shelf Life 24/30 Months Shelf Life 24/30 Months Shelf Life 24/30 Months  Shelf Life 24/30 Months
ML 212 ML 212 ML 212 ML 212 ML 212 ML 212 ML 156 ML 156
Net weight 180g Net weight 1809 Net weight 180g Net weight 180g Netweight 180g Netweight 220g Net weight 130g Netweight 1309
Pcs. for carton n°12 Pcs.for carton n°12 Pcs.for carton n°12 Pcs.for carton n°12 Pcs.for carton n°12 Pcs.for carton n°12 Pcs.for carton n°12 Pcs.for carton n°12

Europallet 19.113tot 247 Europallet 19.113tot 247 Europallet 19.113tot 247 Europallet 19.113tot 247 Europallet 14,116 tot 224 Europallet 10.110tot 100 Europallet 19.116tot 304 Europallet 19,116 tot 304
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SALSE DI FORMAGGI

FONDUTA

D Kasefundue

GB Cheese fondue

F Fondue de fromage
E Fondue de queso

FONDUTA
CON TARTUFO

D Trieffel Kasefundue

GB Truffle cheese fondue

F Fondue de fromage a la truffe
E Fondue de queso a la trufa

CACIO E PEPE

D “Cacio e pepe”Sol3e
GB “Cacio e pepe” sauce
F Sauce “Cacio e pepe”
E Salsa“Cacio e pepe”

CREMA

Al 4 FORMAGGI

D 4Késesorten Sosse

GB 4 kinds of cheese cream

F Créme aux 4 fromages

E Cremade 4 tipos de queso

Cod.Prod. FOVA  Cod.Prod. FOTA  Cod.Prod. CAPE  Cod.Prod. CR4F
Ean 80653271 Ean 80653288 Ean 80652250 Ean 80654650
Shelf Life 15/18 Months  Shelf Life 12/15 Months  Shelf Life 24/30 Months  Shelf Life 15/18 Months
ML 314 ML 212 ML 212 ML 212
Net weight 280g  Net weight 180g Netweight 180g Net weight 180g
Pcs. for carton n°12  Pcs.for carton n°12  Pcs.for carton n°12  Pcs.for carton n°12
Europallet 12,.115tot 180  Europallet 14.116tot224  Europallet 14.116tot224  Europallet 14,116 tot 224
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SENAPI & SALSE
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MouTARDE DE DHON -
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SENAPE DI DIJON

D Dijon-Senf

GB Dijon mustard
F Moutarde de Dijon

SENAPE ALLANTICA

D Alte Tradition Senf
GB Old tradition mustard
F Moutarde a l'ancienne

SENAPE AL PEPE VERDE

D Grlner Pfeffer Senf
GB Green pepper mustard
F Moutarde au poivre vert

SENAPE DI DIJON
(vaso in grds)

D Dijon-Senf (gebrannter

Tontopf)

GB Dijon mustard

SET 3 SALSE

D Auswahlvon 3 Sof3e
GB Selection of 3 sauces
F Lot de 3 sauces

SET 3 MAIONES!

D Auswahlvon 3
Mayonnaisen
GB Selection of 3 mayonnaises

MAIONESE

D Mayonnaise
GB Mayonnaise
F  Mayonnaise

E Mostaza de Dijon E Mostaza de la tradicién E Mostaza a la pimienta (earthenware pot) E Seleccion de 3 sauces F Lot de 3 mayonnaises E Mayonesa
antigua verde F  Moutarde de Dijon E Seleccion de 3 mayonesas
(pot en gres)
E Mostaza de Dijon

(vasija de terracota)
=l XF =l XF 206 S0 FO2DEODPD@
Cod.Prod. SEDJF  Cod.Prod. SEANF  Cod.Prod. SEPVF  Cod.Prod. SEDJV  Cod.Prod. SET3BC  Cod.Prod. SET3M  Cod.Prod. MCL
Ean 3230140002429 Ean 3230140002528 Ean 3230140002627 Ean 3230140002436 Ean 8000253001276 Ean 8000253002860 Ean 80654247
Shelf Life 12/15 Months  Shelf Life 12/15 Months  Shelf Life 12/15 Months  Shelf Life 10/15 Months  Shelf Life 12/15 Months  Shelf Life 12/15 Months  Shelf Life 12/15 Months
ML 100 ML 100 ML 100 ML 205 ML 3X156 ML 3X156 ML 212
Net weight 105g Netweight 105g Netweight 105g Net weight 2509  Net weight 3X130g  Net weight 3X130g  Net weight 180¢g
Pcs.for carton n°12  Pcs.for carton n°12  Pcs.for carton n°12  Pcs.for carton n°12  Pcs.for carton n°12  Pcs.for carton n°12  Pcs.for carton n°12
Europallet 24,.110tot240 Europallet 24.110tot240 Europallet 24,.110tot240 Europallet 9.1 9tot81  Europallet 18.1 6tot108  Europallet 18.16tot 108  Europallet 14,116 tot 224
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D Cocktail SoRe D Tartar Sol3e D GrillsoRe D Aioli D Mayonnaise mitCurry D Mayonnaise mit D Mayonnaise mit Senf D Mayonnaise Mit Triffel
GB Cocktail sauce GB Tartar sauce GB Barbecue Sauce GB Aioli GB Curry Mayonnaise Griiner Pfeffer GB Mayonnaise GB Truffle Mayonnaise
F  Sauce cocktail F Sauce tartare F Sauce Barbecue F Aioli F Mayonnaise au curry GB Green pepper with mustard F Mayonnaise Avec Truffe
E Salsa cocktail E Salsatartara E SalsaBarbacoa E Aioli E Mayonesa con curry Mayonnaise F Mayonnaise E Mayonesa Con Trufa
Mayonnaise alamoutarde
au poivre vert E Mayonesa con mostaza
E Mayonesa
con pimienta verde
[ 1 2D XceX F 1 E INLIDKTcZ (1 Jo el F L E INLIDKY cZ [ 1 IDJceXF L E INLIDKEcZ [ 1 2D Xcel F 1 E INLIDKIcZ
@@ (=P X0 YceX r Y TnforYcz) @oqb@ @ow@ @@ D00 DPD® HOOPRODPD® L O0ODRODD@
Cod.Prod. MCK Cod.Prod. MTA Cod.Prod. MBA Cod.Prod. MAIO Cod.Prod. MCU Cod.Prod. MPVE Cod.Prod. MSE Cod.Prod. MTAR
Ean 80654285 Ean 80654292 Ean 80652359 Ean 80652366 Ean 8000253001535 Ean 80654278 Ean 80653769 Ean 80653257
Shelf Life 12/15 Months  Shelf Life 12/15 Months Shelf Life 24/30 Months  Shelf Life 12/15 Months Shelf Life 12/15 Months  Shelf Life 12/15 Months Shelf Life 12/15 Months Shelf Life 12/15 Months
ML 156 ML 156 ML 156 ML 156 ML 156 ML 156 ML 156 ML 156
Net weight 130g Net weight 130g Net weight 130g Net weight 130g Net weight 130g Net weight 130g Net weight 130g Net weight 120g
Pcs. for carton n°12 Pcs.for carton n°12 Pcs.for carton n°12 Pcs.for carton n°12 Pcs.for carton n°12 Pcs.for carton n°12 Pcs.for carton n°12 Pcs.for carton n°12
Europallet 19.116tot304 Europallet 19.116tot304 Europallet 19.116tot304 Europallet 19.116tot304 Europallet 19.116tot304 Europallet 19.116tot304 Europallet 19.116tot304 Europallet 19,116 tot 304

i



MOSTARDA
DIFRUTTA

. DICLEMENTINE
i FRCam e Fommacal

GOCCE 1 A
& FIEMONTE MOSCATOL
g i Formaca

SALSE PER GARNI £ FORMAGGI

BOULE 11 BARBERA
. IALBA
FER Carvt £ FoRMAGG
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MANAS E ROSMARING
- BRCasnt e Formacors

SET TRE SALSE
PER CARN

D Set 3 SoB8en fiir Fleisch

SETTRE SALSE
PER FORMAGG!

D Set 3 SoB3en fir Kése

MOSTARDA
DIFRUTTA

D Eingelegte kandierte

MOSTARDA
DI CLEMENTINE

D Mandarinen Senf

GOCCE DI MOSCATO
DEL PIEMONTE DOC

D Piemont Moscato Wein

GOCCE DI BARBERA
DALBA DO

D Barbera aus Alba Wein

ANANAS
EROSMARINO

D Ananasund

GB Set 3 sauces for meats GB Set 3 sauces for cheese Frichte mit GB Mandarins chutney Tropfen Q.b.A. Tropfen Q.b.A. Rosmarin
F Set3sauces pour viandes F Set 3 sauces pour fromages Sen.fgeschmagk, inAufguss  F  Moutarde de mandarines GB Drops of Piemonte GB Drops of Alba Barbera GB Pineapple and
E Setde3salsasparacarnes E Setde 3 salsas para quesos ~ GB Fruit chutney in E Mostaza con mandarinas Moscato wine DOC wine DOC rosemary
mustard syrup Gouttes de vin Piémont F  Gouttesvin F Ananas et romarin
F  Fruit confit a la moutarde Moscato AOC Barbera Alba AOC E Pifiay romero
E Mostaza con fruta E Gotas de vino Piemonte E Gotas de vino
Moscato D.O.C. Barbera Alba D.O.C.

@go@oe@@@@
Sooco Sooco Cod P, 110400 @go@oo@@@@ @gg@oom@@m @gg@ooqp@@@ @ggggo@@@o
Cod.Prod. SET3CP  Cod.Prod. SET3FP  Ean 80654346  Cod.Prod. MOCL  Cod.Prod. CGM  Cod.Prod. CGB  Cod.Prod. CARO
Ean 8000253003089 Ean 8000253003096  Shelf Life 18/24 Months  Ean 80653011 Ean 80654919 Ean 80654926 Ean 80654766
Shelf Life 24/30 Months  Shelf Life 24/30 Months ML 314  ShelfLife 24/30 Months  Shelf Life 24/30 Months  Shelf Life 24/30 Months  Shelf Life 24/30 Months
ML 3x31 ML 3x31  Net weight 380g ML 106 ML 106 ML ML 106
Net weight 3X30g Net weight 3X30g Drained Weight 220g Net weight 125g  Net weight 100g Netweight 100g  Netweight 110g
Pcs.for carton n°12  Pcs.for carton n°12  Pcs.for carton n°12  Pcs.for carton n°12  Pcs.for carton n°12  Pcs.for carton n°12  Pcs.for carton n°12
Europallet 14,.110tot 140  Europallet 14,.110tot 140  Europallet 10.112tot120  Europallet 24 . 115t0t360  Europallet 24 . 115t0t360  Europallet 24_.115t0t360  Europallet 24 115 tot 360
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" .. CILEGIE
.'?zpmoncrm-

EFoRmMaGa!

FRAGOLE
Ficeo
- BALSAMICO,
] B CARNT E FoRMAG

SALSE PER GA

MELE B CANNELLA
TRCarni £ Foraaca!

FERE E MOSCATO
~ Gk Formacal

CPOLLE ROSSE
% BCav Forvace

RNI £ FORMAGG!

COGNA

8 Capor Forurcs

CILIEGIE
EPEPERONCINO

D Kirschen und

FICHIE
BAROLO DOCG

D Feigen und Barolo

FRAGOLE E “ACET0
BALSAVAICD DI MODENA IGP"

D Erdbeerenund

MELEE
GANNELLA

D Apfel und Zimt

PERE E MOSCATO
DEL PIEMONTE DOC

D Birnen und Piemont

CIPOLLE
ROSGE

D Rote Zwiebeln

[UCCA
EZENZERD

D Kirbis und Ingwer

SALSA COGNA
(con mosto d'uva)

D Cogna Sof3e (Sauce mit

Chili-Pfeffer Wein DOCG Balsamessig aus Modena GB Apples and cinnamon Moscato Wein Q.b.A. GB Red onions GB Pumpkin and Traubenmost)
GB Cherries and GB Figs and Barolo GB Strawberries and balsamic F Pommes et cannelle GB Pears and Piemonte F Oignons rouges ginger jam GB Sauce cognd

chili pepper wine DOCG vinegar of Modena E Manzanasy canela Moscato wine DOC E Cebollas rojas F Citrouille et (with grape must)
F Cerises et pimentrouge F Figues et F Fraises et vinaigre F Poires au vin Piémont gingembre F Salsa cognd
E Cerezasy pimienta vin Barolo DOCG balsamique de Modena Moscato AOC E Calabazay jengibre (sauce de raisin)

de cayena E Higosy Barolo E Fresasyvinagre E Perasy vino Piemonte E Salsa cogna (Salsaa

vino DOCG balsamico de Modena Moscato D.O.C. base de mosto de uva)

D OOPOODPD® OODOODI® [OODOODPD® LOODPODPD® OO DPD® OO DPD® L OODOODD® [ OODO®DD@®

[ s TivIGRYROL P OOUODOD OO OODDOOD [ s v IGRYRO] OODD [ s TivIGRIROL P (s TivIGR]
Cod.Prod CCP Cod.Prod CFB Cod.Prod. CFA Cod.Prod. CMC Cod.Prod. CPM Cod.Prod. CCR Cod.Prod CZZ Cod.Prod. CoG
Ean 80654759 Ean 80654698 Ean 80654704 Ean 80653646 Ean 80654728 Ean 80654681 Ean 80654773 Ean 80653639
Shelf Life 24/30 Months Shelf Life 24/30 Months  Shelf Life 24/30 Months  Shelf Life 24/30 Months  Shelf Life 24/30 Months  Shelf Life 24/30 Months Shelf Life 24/30 Months  Shelf Life 24/30 Months
ML 106 ML 106 ML 106 ML 106 ML 106 ML 106 ML 106 ML 106
Net weight 110g Net weight 110g Net weight 110g Net weight 110g Net weight 110g Net weight 110g Net weight 110g Net weight 100g
Pcs.for carton n°12 Pcs.for carton n°12 Pcs.for carton n°12 Pcs.for carton n°12 Pcs.for carton n°12 Pcs.for carton n°12 Pcs.for carton n°12 Pcs.for carton n°12
Europallet 24 115t0t360 Europallet 24,115t0t360 Europallet 24,.115t0t360 Europallet 24.115t0t360 Europallet 24 115t0t360 Europallet 24,115t0t360 Europallet 24,.115t0t360 Europallet 24115 tot 360
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LENTICCHIE SECCHE

D Getrocknete Linsen
GB Dried lentils

F Lentilles seches

E Lentejas secas

POLENTA (precotta)
CON FUNGHI PORCINI

D Polenta mit Steinpilzen

GB Polenta with porcini mushrooms
F Polenta aux cépes

E Polenta con boletos porcini

RISO
GON FUNGHI PORCINI

D Reis mit Steinpilzen

GB Rice with porcini mushrooms
F Rizaux cépes

E Arroz con boletos porcini

= OODOODPD@O HOODOODD@O [l Todcel F e Tniodczl <)

Cod.Prod. LENTI  Cod.Prod. POFU  Cod.Prod. RISOFU2
Ean 80652687 Ean 80652694 Ean 80653776
Shelf Life 12/15 Months  Shelf Life 12/15 Months  Shelf Life 12/15 Months
ML 314 ML 314 ML 314
Net weight 200g Net weight 200g Net weight 200g
Pcs.for carton n°12  Pcs.for carton n°12  Pcs.for carton n°12
Europallet 8.110tot80  Europallet 8.110tot80  Europallet 8.110tot 80
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FUNGHI P[]R[IINI SEGCHI

FUNGHI PORCINI SECCHI
“QUALITA'SPECIALE" 20 g

D Getrocknete Steinpilzen
GB Dried boletus mushrooms
F Cepes secs

E Boletus Edulis secos

FUNGHI PORCINI SECCHI
"QUALITA'SPECIALE" 10

D Getrocknete Steinpilze
GB Dried “porcini”mushrooms
F Cepesséchés

E Setas secas

FUNGHI PORCINI SECCH
“QUALITA'SPECIALE" 20 g

D Getrocknete Steinpilze
GB Dried “porcini”mushrooms
F Cépesséchés

E Setassecas

HOODOODD@ = OODOODD@ = OODOODD@

Cod.Prod. FU20V  Cod.Prod. FU10  Cod.Prod. FU20
Ean 80652489 Ean 80652502 Ean 80652496
Shelf Life 8/12 Months  Shelf Life 8/12 Months  Shelf Life 8/12 Months
ML 314  Net weight 10g Net weight 209
Net weight 20g  Envelopes for exhibitor n°24  Envelopes for exhibitor n°12
Pcs.for carton n°12  Exhibitor for carton n°5  Exhibitor for carton n°5
Europallet 8.110tot80  Europallet 6.16tot36 Europallet 6.16tot 36

A

COMPOSIZIONE
TABELLE

10 g x 24 pieces
20gx 12 pieces
50 g x 12 pieces

FUNGHI PORCINI SECCHI
“QUALITASPECIALE™ 50 g

D Getrocknete Steinpilzen
GB Dried boletus mushrooms
F Ceépes secs

E Boletus Edulis secos

MIX DI FUNGHI SECCHI
a0

D Pilzmischung mit Steinpilzen

GB Mixed dried mushrooms with
boletus

F Melange de champignons secs
avec cepes

E Cocktail de setas secas con
Boletus Edulis

@09@09@@@9@ @00@06@@

Cod.Prod. FU50  Cod.Prod. TRIS
Ean 80652472 Ean 80653752
Shelf Life 8/12 Months  Shelf Life 8/12 Months
Net weight 50g Netweight 509
Pcs.for carton n°12  Pcs.for carton n°12
Europallet 11.110tot 110  Europallet 11.110tot 110
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FUNGHI PORGINI INTER!
INOLIO DOLIVA

D Ganze Steinpilzen in Olivendl

GB Whole boletus mushrooms in olive oil

F Cépes entiers a I'huile d'olive

E Boletus Edulis enteros en aceite de oliva

FUNGHI PORCINI INTER.
INOLIO DOLIVA

D Ganze Steinpilzen in Olivendl

GB Whole boletus mushrooms in olive oil

F Cépes entiers a I'huile d'olive

E Boletus Edulis enteros en aceite de oliva

FUNGHI PORCINI INTER
INOLIO DOLIVA

D Ganze Steinpilzen in Olivend|

GB Whole boletus mushrooms in olive oil

F Cépes entiers a I'huile d'olive

E Boletus Edulis enteros en aceite de oliva

FUNGHI PORCINI INTER
INOLIO DOLIVA

D Ganze Steinpilzen in Olivendl

GB Whole boletus mushrooms in olive oil

F Cépes entiers a I'huile d'olive

E Boletus Edulis enteros en aceite de oliva

[Pl | Lo YGeXF T e Tni¥oktczls Junl [Pl | Lo YGeXF T e Tni¥or¥czls Junl (= OO®RODDI@OD HOO®OODDI@OD

Cod.Prod. FPI1600  Cod.Prod. FPI540  Cod.Prod. FPI290  Cod.Prod. FPI190
Ean 80652519  Ean 80652526  Ean 80652533  Ean 80654940
Shelf Life 18/24 Months  Shelf Life 18/24 Months  Shelf Life 18/24 Months  Shelf Life 18/24 Months
ML 1700 ML 580 ML 314 ML 212
Net weight 15509  Net weight 520g  Net weight 290g  Net weight 180¢g
Pcs. for carton n°2  Pcs.for carton n°12  Pcs.for carton n°12  Pcs.for carton n°12
Europallet 10.16tot60  Europallet 5.18tot40  Europallet 8.110tot80  Europallet 8.110tot 80
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FUNGHI
PORCINI
TAGLIATI

FUNGHIPORCIN TAGLIT

FUNGHI
_ PORCINI
S TAGLIATI

FUNGHI |
PORCINI
TAGLIATI |

FUNGHI PORGINI TAGLIAT
INOLIO DOLIVA

D Geschnittene Steinpilzen in Olivendl

GB Cut boletus mushrooms in olive oil

F Cépes coupé a I'huile d'olive

E Boletus Edulis cortado en aceite de oliva

FUNGHI PORGINI TAGLIAT
INOLIO DOLIVA

D Geschnittene Steinpilzen in Olivendl

GB Cut boletus mushrooms in olive oil

F Cépes coupé al'huile d'olive

E Boletus Edulis cortado en aceite de oliva

FUNGHI PORGINI TAGLIAT
INOLIO DOLIVA

D Geschnittene Steinpilzen in Olivendl

GB Cut boletus mushrooms in olive oil

F Cépes coupé aI'huile d'olive

E Boletus Edulis cortado en aceite de oliva

FUNGHI PORGINI TAGLIAT
INOLIO DOLIVA

D Geschnittene Steinpilzen in Olivendl

GB Cut boletus mushrooms in olive oil

F Cépes coupé a I'huile d'olive

E Boletus Edulis cortado en aceite de oliva

Cod.Prod. FPT190  Cod.Prod. FPT290  Cod.Prod. FPT540  Cod.Prod. FPT1600
Ean 80654957 Ean 80652564 Ean 80652557  Ean 80652540
Shelf Life 18/24 Months  Shelf Life 18/24 Months  Shelf Life 18/24 Months  Shelf Life 18/24 Months
ML 212 ML 314 ML 580 ML 1700
Net weight 180g Netweight 290g Net weight 520g  Net weight 15509
Pcs. for carton n°12  Pcs.for carton n°12  Pcs.for carton n°12  Pcs.for carton n°2
Europallet 8.110tot80  Europallet 8.110tot80  Europallet 5.18tot40  Europallet 1016 tot 60
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ANTIPASTO
CON FUNGHI
PORCINI

~ FUNGHIDI BOSCO

B . .

ANTIPASTO CON FUNGHI PORCINI
INOLIO DOLIVA

D Vorspeise mit Steinpilzen

GB Appetizer in olive oil with porcini mushrooms
F  Cocktail apéritif a I'huile d'olive avec cépes

E Entrada con boletus en aceite de oliva

ANTIPASTO CON FUNGHI PORCINI
INOLIO DOLIVA

D Vorspeise mit Steinpilzen

GB Appetizer in olive oil with porcini mushrooms
F  Cocktail apéritif a I'huile d'olive avec cépes

E Entrada con boletus en aceite de oliva

ANTIPASTO CON FUNGHI PORCINI
INOLIO DOLIVA

D Vorspeise mit Steinpilzen

GB Appetizer in olive oil with porcini mushrooms
F  Cocktail apéritif a I'huile d’olive avec cépes

E Entrada con boletus en aceite de oliva

FNGHI DI MUSCHID
INOLIO DOLIVA

D Pilzen“Muschio” (Volvarea Volvacea) in Olivendl
GB “Muschio” mushrooms
(Volvarea Volvacea) in olive oil
F Champignons petit gris
(Volvarea Volvacea) a I'huile d'olive
E Hongos (Volvarea Volvacea) en aceite de oliva

HO0ODOODPT@OD [Pl Lo YGeXF T e TniYok¥czls Junl OO DDI@OD HOO®POODT@O®

Cod.Prod. ANIT1600  Cod.Prod. ANIT540  Cod.Prod. ANIT  Cod.Prod. FMUS
Ean 80653745 Ean 80653684 Ean 80652601 Ean 80652588
Shelf Life 24/30 Months  Shelf Life 24/30 Months  Shelf Life 24/30 Months  Shelf Life 24/30 Months
ML 1700 ML 580 ML 314 ML 314
Net weight 15509 Net weight 5209 Net weight 290g  Net weight 290g
Pcs.for carton n°2  Pcs.for carton n°12  Pcs.for carton n°12  Pcs.for carton n°12
Europallet 10.16tot60  Europallet 5.18tot40  Europallet 8.110tot80  Europallet 8.110tot 80

M



FUNGHI DI BOSCO

FUNGHI CHIODINI (famigiola gialla)
INOLIO D'OLIVA

D Pilzen“Chiodini” (Pholiota Mutabilis) in Olivendl
GB “Chiodini”mushrooms
(Pholiota Mutabilis) in olive oil
F  Champignons mousserons
(Pholiota Mutabilis) a I'huile d'olive
E Hongos (Pholiota Mutabilis) en aceite de oliva

MISTO BOSCO
INOLIO DOLIVA

D Pilzenmischung mit Steinpilzen in Olivendl

GB Mushrooms cocktail in olive oil with boletus

F Cocktail de champignons avec cépes a I'huile d’olive
E Mixto de hongos en aceite de oliva con boletus

MISTO BOSCO
INOLIO DOLIVA

D Pilzenmischung mit Steinpilzen in Olivendl

GB Mushrooms cocktail in olive oil with boletus

F  Cocktail de champignons avec cépes a I'huile d'olive
E Mixto de hongos en aceite de oliva con boletus

MISTO BOSCO
INOLIODOLIVA

D Pilzenmischung mit Steinpilzen in Olivendl

GB Mushrooms cocktail in olive oil with boletus

F Cocktail de champignons avec cépes a I'huile d'olive
E Mixto de hongos en aceite de oliva con boletus

[l ToYcel F T e Tnlordczt s Tuvd [l | ToYcalF Le Tulodcat s 3 S O0ODOODPT@O [l Todcel F T e Tnlodczl s )

Cod.Prod. FCH  Cod.Prod. MIBO  Cod.Prod. MIBO540  Cod.Prod. MIBO1600
Ean 80652571 Ean 80652595 Ean 80653677 Ean 80653660
Shelf Life 24/30 Months  Shelf Life 24/30 Months  Shelf Life 24/30 Months  Shelf Life 24/30 Months
ML 314 ML 314 ML 580 ML 1700
Net weight 290g Net weight 290g  Net weight 520g Net weight 15509
Pcs.for carton n°12  Pcs.for carton n°12  Pcs.for carton n°12  Pcs.for carton n°2
Europallet 8.110tot80  Europallet 8.110tot80  Europallet 5.18tot40 Europallet 101 6 tot 60
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TARTUFO BIANCO INTERO
INSALAMOIA (Tuber Magnatum Pico)

D Weile Triffeln im Stiick
GB Whole white truffles

F Truffe blanche entiére
E Trufa blanca entera

TARTUFO BIANCHETTO INTERD
IN SALAMOIA (Tuber Borchii Vit

D “Bianchetto”Triffeln in Stlick
GB Whole “bianchetto” truffles
F Truffe“bianchetto” entiére
E Trufas“bianchetto”entera

TARTUFD BIANCHETTO A FETTE
IN OLID (Tuber Borchii Vit

D ‘“Bianchetto"Triiffeln
in Scheiben in Ol
GB Sliced "bianchetto” truffles in oil
F Truffe“bianchetto”
en morceaux a I'huile
E Trufas“bianchetto”
arodajas en aceite

TARTUFD ESTIVO INTERD
INSALAMOIA (Tuber Aestivum Vitt)

D Schwarzer Sommer Triiffel im
Stlick

GB Whole black summer truffles

F Truffe noires d'été entiére

E Trufas negra de verano entera

TARTUFO ESTIVO A FETTE
INOLIO (Tuber Aestivum Vit

D Sommer schwarzer Triiffel
in Scheiben in Ol

GB Sliced black summer
truffles in oil

F  Truffe noires d'été
en morceaux a I'huile

E Trufas negra de verano
arodajas en aceite

SCAGLIE DI TARTUFO ESTIVO
DISIDRATATE (Tuber Aestivum Vitt)

D Sommer schwarzer
Truffelscheiben

GB Black summer truffles shavings

F Lamelles de truffes noires d'été

E Rodajas de trufa negra de verano

Cod.Prod. TBlI  Cod.Prod. TBBI  Cod.Prod. TBBF  Cod.Prod. TNl Cod.Prod. N [o) OODPOODD

Ean 80653417 Ean 80653370 Ean 80653363 Ean 80653349 Ean 80653394  Cod.Prod. SCTA
Shelf Life 24/30 Months  Shelf Life 24/30 Months  Shelf Life 24/30 Months  Shelf Life 24/30 Months  Shelf Life 24/30 Months  Ean 80654476
ML 106 ML 106 ML 106 ML 106 ML 106  Shelf Life 24/30 Months
Net weight 90g Net weight 90g  Netweight 90g Net weight 50g Netweight 90g ML 106
Drained Weight 18g Drained Weight 18g  Drained Weight 60g Drained Weight 35g Drained Weight 60g Netweight 5¢g
Pcs.for carton n°12  Pcs.for carton n°12  Pcs.for carton n°12  Pcs.for carton n°12  Pcs.for carton n°12  Pcs.for carton n°12

i
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GREME GON TARTUFD

TRIFULATA
(crema di funghi e tartufi)

D PilzsoB8e mit Truffeln
“Trifulata”

GB “Trifulata” mushroom
and truffle cream

F  “Trifulata” créme de truffes
et champignons

E “Trifulata”cremade

CREMA GON
TARTUFD BIANCO

D Creme mit weiSer Truffel
GB White truffle cream

F Créme de truffe blanche
E Crema de trufa blanca

GREMA GON
TARTUFD ESTIV

D Creme mit Sommer
schwarzer Triiffel

GB Black summer truffle cream

F Créme de truffe noire d'été

E Crema de trufa negra de
verano

CREMAAI
FUNGHI PORCINI

D Pilzsauce

GB Porcini mushroom sauce
F Sauce aux cepes

E Salsa de hongos

BURRD
CONTARTUFO

D Truffelbutter

GB Butter with truffles

F Beurre aux truffes

E Mantequilla con trufas

hongos e trufas
Cod.Prod. TRO1  Cod.Prod. CRTB  Cod.Prod. CRTN  Cod.Prod. CFP  Cod.Prod. BUTA
Ean 80653332 Ean 80654438 Ean 80654414 Ean 80654445 Ean 80653707
Shelf Life 24/30 Months  Shelf Life 18/24 Months  Shelf Life 24/30 Months  Shelf Life 24/30 Months  Shelf Life 12/18 Months
ML 106 ML 106 ML 106 ML 106 ML 106
Net weight 90g Netweight 80g Netweight 80g  Netweight 80g Netweight 709
Pcs.for carton n°12  Pcs.for carton n°12  Pcs.for carton n°12  Pcs.for carton n°12  Pcs.for carton n°12

i
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SPECIALITA AL TARTUFC

BRUSCHETTA MIELE SALE MAIONESE FONDUTA Proparato per
CONTARTUFD CONTARTUFO CONTARTUFD CONTARTUFD CONTARTUFD CON TARTUFO SUG0 ALTARTUFD

D Pesto Sof3e mit weiflem D Bruschetta mit Triiffel D Triffelhonig D Salz mitTriffeln D Mayonnaise mit Triiffel D Trieffel Kdsefundue D Zubereitung fiir TriffelsoBRe
Truffel GB Bruschetta with truffle GB Honey with truffle GB Salt with truffles GB Truffle Mayonnaise GB Truffle cheese fondue GB Preparation for

GB Pesto sauce with white F Bruschetta a la truffe F  Miel aux truffel F Selalatruffes F Mayonnaise avec Truffe F Fondue de fromage Truffle sauce
truffle E Bruschetta con trufa E Miel de tartufo E Salalatrufas E Mayonesa con Trufa ala truffe F Préparation pour

F Pestoa latruffe blanche E Fondue de queso ala trufa Sauce aux truffes

E Pesto con trufa blanca E Preparado para

Salsa de trufa

DD

= 00® =l Lodcele Te HOODRODD HOODCODD Cod.Prod. MTAR  Cod.Prod. FOTA

Cod.Prod. PESTA  Cod.Prod. BRTA  Cod.Prod. MITAR  Cod.Prod. STA  Ean 80653257 Ean 80653288  Cod.Prod. SPATA
Ean 80654407 Ean 80654452 Ean 80653066 Ean 80654421  Shelf Life 12/15 Months  Shelf Life 12/15 Months  Ean 8000253003560
Shelf Life 24/30 Months  Shelf Life 18/24 Months  Shelf Life 18/24 Months  Shelf Life 24/30 Months ML 156 ML 212 Shelf Life 18/24 Months
ML 106 ML 106 ML 106 ML 106  Net weight 120g  Net weight 180g Netweight 409
Net weight 80g Netweight 80g Netweight 110g  Netweight 110g  Pcs.for carton n°12  Pcs.for carton n°12  Pcs.for carton n°20
Pcs.for carton n°12  Pcs.for carton n°12  Pcs.for carton n°12  Pcs.for carton n°12  Europallet 19.116tot304  Europallet 14_.116tot224  Europallet 201 8tot 160
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MATIZZATI

CONDI TARTUFD
200 ml

D Wiirze basierend auf natives Olivendl
extra 98%, mit Truffel

GB Seasoning based on extra virgin olive oil
98% with truffle

F Assaisonnement a base d’huile d’olive
extra vierge 98% avec truffe

GONDI TARTUFD
100mi

D Wiirze basierend auf natives Olivendl
extra 98%, mit Truffel

GB Seasoning based on extra virgin olive oil
98% with truffle

F Assaisonnement a base d'huile d'olive
extra vierge 98% avec truffe

GONDI FUNGHI PORCINI
100 ml

D Wiirze basierend auf natives Olivendl extra
98%, mit Steinpilzen

GB Seasoning based on extra virgin olive oil
98% with “Porcini” mushrooms

F  Assaisonnement a base d'huile d'olive
extra vierge 98% avec cépes

CONDI PEPERONCINO
(00 ml

D Wirze basierend auf natives Olivendl
extra 99%, extra mit Chili

GB Seasoning based on extra virgin olive oil
99% with chili-pepper

F  Assaisonnement a base d'huile d'olive
extra vierge 99% avec du piment

CONDI LIMONE
(00 ml

D Wiirze basierend auf natives Oliven |
extra 99%, mit Zitrone

GB Seasoning based on extra virgin olive oil
99% with lemon

F Assaisonnement a base d'huile d'olive
extra vierge 99% au citron

E Condimento a base de aceite extra E Condimento a base de aceite extra E Condimentoabase de aceite extravirgen ~ E~ Condimentoa basoe de aceite extra Condimento a base de aceite extra
virgen de oliva 98% com trufa virgen de oliva 98% com trufa de oliva 98% com hongos “porcini” virgen de oliva 99% con guindilla virgen de oliva 99% con limon

= OO D@O® = OO DD = O0O®O0 = OO0 = OO0

Cod.Prod. OLT200  Cod.Prod. OLT100  Cod.Prod. OLF100  Cod.Prod. OLP100  Cod.Prod. OLL100
Ean 8000253001528 Ean 8000253001511 Ean 8000253001481 Ean 8000253001498 Ean 8000253001504
Shelf Life 15/18 Months  Shelf Life 15/18 Months  Shelf Life 15/18 Months  Shelf Life 15/18 Months  Shelf Life 15/18 Months
ML 200 Ml Net weight 100 Ml Net weight 100 Ml Net weight 100 Ml Net weight 100 MI
Pcs.for carton n°12  Pcs.for carton n°12  Pcs.for carton n°12  Pcs.for carton n°12  Pcs.for carton n°12
Europallet 14,.17tot98  Europallet 14.110tot 140  Europallet 14.110tot 140  Europallet 14.110tot 140  Europallet 14110 tot 140
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ACETO BALSAMICO DI MODENAIGP

GONDIMENTO BALSAMICO
BIANCO

D Weisser Balsamessig

GB White balsamic vinegar

F Condiment balsamique blanc
E Vinagre balsamico blanco

“AGETO BALSAMICD DI MODENA [P
CLASSICO

D Klassicher Balsamessig aus Modena
GB Classic balsamic vinegar of Modena
F Vinaigre balsamique de

Modena classique

“AGETO BALSAMICD DI MODENA [P
VECCHIA FARMAGIA

D Balsamessig aus Modena
(Alte Apotheke)

GB Balsamic vinegar of Modena
(old pharmacy)

“AGETO BALSAMICD DI MODENA IGP*
SPRAY

D Balsamessig aus Modena Spray

GB Spray balsamic vinegar of Modena

F Vinaigre balsamique de Modena spray
E Vinagre balsamico de

CREMA
“ALL ACETO BALSAMICD MODENA IGP*

D Creme mit Balsamico Essig aus Modena
GB Cream of Balsamic vinegar of Modena

F Créme de vinaigre Balsamique
de Modena

E Vinagre balsémico de F  Vinaigre balsamique de Modena Modena spray E Crema de vinagre Balsémico de Modena
Modena cldsico (vieille pharmacie)
E Vinagre balsdmico de Modena
(antigua farmacia)
=) OO =) OO0 = OO® =) OO = OO®
Cod.Prod. BALSE  Cod.Prod. AB500  Cod.Prod. AB250  Cod.Prod. ABSPR  Cod.Prod. CRAB
Ean 8029218000109 Ean 8029218001038 Ean 8029218003818 Ean 8029218001076 Ean 8029218000055
Shelf Life 18/24 Months  Shelf Life - Shelf Life - Shelf Life - Shelf Life 18/24 Months
ML 500 ML 500 ML 250 ML 250 ML 250
Pcs.for carton n°12  Pcs.for carton n°12  Pcs.for carton n°12  Pcs.for carton n°12  Pcs.for carton n°12
Europallet 14.16tot84  Europallet 14.16tot84  Europallet 14.16tot84  Europallet 22 17tot154  Europallet 18.112tot 216
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JOLGI SAPO

CREMA
GIANDUIA

D “Gianduia”Haselnusscreme
GB Hazelnut cream “Gianduia”
F Créme de noisettes “Gianduia”
E Crema de avellanas“Gianduia”

GREMA DI NOCCIOLA

D Zweifarbige Haselnusscreme
GB Duo hazelnut cream

F Créme de lait et noisette

E Crema de nuces bicolor

GASTAGNE
SCIROPPATE

D Kastanien in Sirup
GB Chestnuts in syrup
F Chataignes au sirop
E Castafias en almibar

CASTAGNE
ALMIELE

D Kastanien mit Honing
GB Chestnuts with honey
F Chataignes au miel

E Castafias con miel

GREMA
DI CASTAGNE

D Kastaniencreme

GB Chestnuts cream

F Créme de chataignes
E Crema de castaias

= OOPPODPDAODD = OODPOODDAOD Cod.Prod. CAST314  Cod.Prod. CASTM314 EJ%%@.’G@@@O@@@G

Cod.Prod. CGIA370 Ean 80653264 Ean 80654544  Cod.Prod. CRMAR
Ean 80654995 Shelf Life 24/30 Months  Shelf Life 24/30 Months  Ean 80653875
Shelf Life 12/15 Months ML 314 ML 314  ShelflLife 24/30 Months
ML 370 Net weight 350g Netweight 3509 ML 212
Net weight 4009 Drained Weight 175g  Drained Weight 200g  Net weight 230g
Pcs. for carton n°12 Pcs.for carton n°12  Pcs.for carton n°12  Pcs.for carton n°12
Europallet 9.110tot 90 Europallet 10.115tot150  Europallet 12,.115tot 180  Europallet 10,110 tot 100
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ZAFFERAND ESPOSITORE DA
10 SKIN-PACK PER 10 BUSTINE

D Safran 10 skin-pack x 10 Beutel

GB Saffron 10 skin-packs x 10 sachets
F Safran 10 skin-pack x 10 sachets

E Azafran expositor con 10 skin-pack

ZAFFERANO ESPOSITORE DA
20 SKIN-PAGK PER 3 BUSTINE

D Safran 20 skin-pack x 3 Beutel

GB Saffron 20 skin-packs x 3 sachets

F Safran 20 skin-pack x 3 sachets

E Azafran expositor con 20 skin-pack

ZAFFERAND ESPOSITORE DA
100 BUSTINE

D Safran 100 Beutel

GB Saffron 100 sachets

F Safran 100 sachets

E Azafran expositor con 100 sobres

ZAFFERANO ESPOSITORE DA
o0 BUSTINE

D Safran 50 Beutel

GB Saffron 50 sachets

F Safran 50 sachets

E Azafran expositor con 50 sobres

ZAFFERAND
INPISTILL!

D Safranfaden

GB Saffron strands

F Safran en pistilles
E Azafran en hebra

x 10 sobres X 3 sobres

Cod.Prod. ZA1010  Cod.Prod. ZA3x20  Cod.Prod. ZA100 Cod.Prod. ZA50

Ean BOX 8000253000606 Ean BOX 8000253003584  Ean BOX 8000253000101 Ean BOX 8000253000507 @00

Ean SINGLE 8000253000026  Ean SINGLE 8000253000033  Ean SINGLE 8000253000019  Ean SINGLE 8000253000019  Cod.Prod. ZA1F
Shelf Life 48/60 Months  Shelf Life 48/60 Months  Shelf Life 48/60 Months  Shelf Life 48/60 Months  Ean 8000253001207
Net weight 100x12,5ctg  Net weight 60x12,5ctg  Net weight 100x12,5ctg  Net weight 50x12,5ctg  Shelf Life 48/60 Months
Skin-pack for package n°10  Skin-pack for package n°20  Envelopes for exhibitor n°100  Envelopes for exhibitor n°50  Net weight 19
Package for carton n°12  Package for carton n°12  Package for carton n°12  Package for carton n°24  Package for carton n°12

i



Peperoncini

IT Erbe aromariche e spezie su richiesta
GB Herbs and spices on request

F Herbes aromatique et épices sur demande
E Hierbas aromatica y especias en solicitud
D Krauter und Gewdrze auf Anfrage

T VAL L, ——

SOTTO SALE -y

PZ.
CODICE SHELF NET
PACCHI DA KG PROD. EAN LIFE IVA WEIGHT PER
CART.
ORIGANO
oregano - origan - ORO1 8000253000903 | 36/48 [ 22% | 10009 12
oregano - Oregano
PREPARATO PER
GRIGLIA dryed mixed
herbs for - herbes
pour grillades - ERO1 8000253000910 | 36/48 [ 10% | 10009 12

hierbas para parrilla
- Wiirzmischung fir
Grillgerichte

SPEZIE

INSALAMOIA

CAPPER
SOTTOSALE

D Kapern D Griner Pfeffer in Salzwasser
GB Capers GB Green pepper in brine
F Capres F Poivre vert en saumure

E Alcaparras E Pimiento verde en salmuera

= ga@ooo@@o@om@

PEPE ROSSI
INSALAMOIA

D Roter Pfeffer in Salzwasser
GB red pepper in brine

F Poivre rouge en saumure
E Pimiento rojo en salmuera

= go@oooqm@o@om@

PINOLI
(cartelle da 24 buste)

D Pinienkerne in Beuteln
GB Pine seeds

F Pignons

E Pifones

IE] %0@00@@@9@@ Cod.Prod. PV50  Cod.Prod. PR50

Cod.Prod. CAP  Ean 8000253020338 Ean 8000253001221 IE] (1 1D ZceLF L EINLIDKICZY s TV IGR]
Ean 80654575  Shelf Life 24/30 Months  Shelf Life 24/30 Months  Cod. Prod. P102
Shelf Life 24/30 Months ML 106 ML 106 Ean 80652755
ML 106  Net weight 100g Netweight 100g  Shelf Life 10/12 Months
Net weight 80g Drained Weight 60g Drained Weight 60g Netweight 20g
Pcs. for carton n°12  Pcs.for carton n°12  Pcs.for carton n°12  Envelopes for exhibitor n°24
Europallet 19.118tot342  Europallet 24,117 tot408  Europallet 24,117 tot408  Exhibitor for carton n°5
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PREPARATI PER

Preparato per
VIN BRULE

D Vorbereitung fuer Glihwein
GB Preparation for hot mulled wine
F  Préparation pour vin bralé

E Preparacion para vino caliente

con especias

Preparato per‘
GRIGLIARROSTO

D Zubereitung fiir geréstetes oder
gegrilltes Fleisch und Fisch

GB Preparation for roasted or grilled
meats and fish
Préparation pour viandes et
poissons grillés ou grillés

E Preparacién para carnes asadas o
parrilladas y pescado

Preparato per
AGLIO E PEPERONCIND

D Zubereitung fiir Spaghetti mit
Knoblauch und Chili-Pfeffer

GB Dried chili and garlic for
spaghetti

F Préparation pour spaghetti ail et
piment rouge

E Preparado para spaghettiajoy
pimiento picante

=) OO0 =) OO0 =) OO0

Cod.Prod. BRT  Cod.Prod. ERT  Cod.Prod. APT
Ean 8000253000934 Ean 8000253000897 Ean 8000253000927
Shelf Life 24/30 Months  Shelf Life 24/30 Months  Shelf Life 24/30 Months
Net weight 60g Netweight 100g Netweight 100g
Pcs. for carton n°20  Pcs.for carton n°20  Pcs.for carton n°20
Europallet 20,.18tot160 Europallet 20.18tot160  Europallet 2018 tot 160
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OPEZIE NEI FLACONI

COD.PROD. | PRODOTTO-PRODUCT NETwiHT | SHELF LIFE EAN P | PCoR AR
AGG11 AGLIO GRANULARE granular garlic - ail en poudre - ajo granulado - Knoblauchpulver 459 36/48 8000253030016 6 12 12t 6totn°72
BAT1 BASILICO FOGLIE basil leaves - basilic - albahaca - Basilikum 9g 36/48 8000253030023 6 12 12t 6totn°72
CAT1 CANNELLA INTERA whole cinnamon - cannelle entiére - canela entera - Ceylon Zimt 159 36/48 8000253030030 6 12 12,1 6totn°72
CAP11 CANNELLA POLVERE ground cinnamon - cannelle en poudre - canela en polvo - Ceylon Zimt Pulver 33¢g 36/48 8000253030047 6 12 12t 6totn°72
CR11 CURCUMA Turmeric - Curcuma - Circuma - Kurkuma 369 36/48 8000253003539 6 12 12,1 6totn°72
cull CURRY curry 359 36/48 8000253030092 6 12 12,1 6totn° 72
EC11 ERBA CIPOLLINA chives - ciboulette - cebolleta - Schnittlauch 49 36/48 8000253030382 6 12 12t 6totn° 72
FIT1 FINOCCHIO SEMI fennel seeds - graines de fenouil - semillas de hinojo - Fenchelkérner 409 24/36 8000253030122 6 12 12,1 6totn°72
GAT1 GAROFANO CHIODI cloves - clous de girofles - clavo de olor - Gewiirznelken 279 36/48 8000253030160 6 12 12 1 6totn°72
GI1 GINEPRO BACCHE juniper berries - genévrier - bayas de enebro - Wacholderbeeren 25¢g 36/48 8000253030177 6 12 12t 6totn°72
MAT1 MAGGIORANA marjoram - marjolaine - mejorana - Majoran 8g 36/48 8000253030085 6 12 12,1 6totn°72
NOT11 NOCE MOSCATA INTERA whole nutmeg - noix muscade entiére - nuez moscada entera - ganze Muskatnuf§ 279 36/48 8000253030214 6 12 12 1 6totn°72
NOP11 NOCE MOSCATA MACINATA ground nutmeg - noix muscade en poudre - nuez moscada molida - Muskatnuf Pulver 409 36/48 8000253030221 6 12 12,1 6totn°72
OR11 ORIGANO oregano - origan - oregano - Oregano 99 36/48 8000253030238 6 12 12,1 6totn°72
PAF11 PAPRIKA DOLCE mild paprika - paprika douce - paprika dulce - StiBe-Paprika 359 24/36 8000253030245 6 12 12t 6totn°72
PBG11 PEPE BIANCO GRANA whole white pepper - poivre blanc entier - pimienta blanca en granos - Weil3er Pfeffer 459 36/48 8000253030269 6 12 12,1 6totn°72
PBP11 PEPE BIANCO MACINATO ground white pepper - poivre blanc en poudre - pimienta blanca molida - Wei3er Pfeffer pulver 359 36/48 8000253030276 6 12 12t 6totn°72
PNG11 PEPE NERO GRANA whole black pepper - poivre noir entier - pimienta negra en granos - Schwarzer Pfeffer 409 36/48 8000253030283 6 12 12,1 6totn°72
PNP11 PEPE NERO MACINATO ground black pepper - poivre noir en poudre - pimienta negra molida - Schwarzer Pfeffer Pulver 379 36/48 8000253030290 6 12 12,1 6totn°72
PAC11 PEPE 4 COLORI 4 colors pepper - poivre 4 couleurs - pimienta 4 colores - Pfeffer in Vier Farben 379 36/48 8000253000569 6 12 12,1 6totn°72
PP11 PEPERONCINI INTERI whole cayenne pepper - piment rouge entier - pimienta de cayena entero - Cayenne Pfeffer 159 24/36 8000253030344 6 12 121 6totn°72
PPP11 PEPERONCINI MACINATI ground cayenne pepper - piment rouge en poudre - pimienta de cayena en polvo - Cayenne-Pfeffer Pulver 379 24/36 8000253030351 6 12 12,1 6totn°72
PRATI PREPARATO PER ARROSTO mixed herbs for roast - herbes pour Réti - hierbas para asado - Wiirzmischung fiir Braten 609 36/48 8000253030405 6 12 12,1 6totn°72
ER11 PREPARATO PER GRIGLIA mixed herbs for barbecue - herbes pour grillades - hierbas para parrilla - Wirzmischung fir Grillgerichte 249 36/48 8000253030429 6 12 12,1 6totn°72
BR11 PREPARATO PER VIN BRULE spices mix for mulled wine - épices pour vin chaud - especias para vin brulé - Wiirzmischung fiir Gliihwein 189 36/48 8000253030436 6 12 12 1 6totn°72
PZ11 PREZZEMOLO Parsley - persil - perejil - Petersilie 79 36/48 8000253030443 6 12 12,1 6totn°72
RO11 ROSMARINO rosemary - romarin - romero - Rosmarin 209 36/48 8000253030450 6 12 12,1 6totn°72
SAT1 SALVIA sage - sauge - salvia - Salbei 129 36/48 8000253030467 6 12 12t 6totn°72
T TIMO thyme - thym - tomillo - Thymian 159 36/48 8000253030504 6 12 12,1 6totn° 72
ZEN ZENZERO Ginger - Gingembre - Jengibre - Ingwer 269 36/48 8000253003546 6 12 12t 6totn°72
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SALE BLU ? |
DI PERSIA

PEPE 4 COLORI

D Pfeffer 4 Farben

PEPENERD

D Schwarzer Pfeffer

PEPE BIANCO

D Weiler Pfeffer Miihle D  Griiner Pfeffer Mihle

PEPE VERDE

PEPERONCING

D Chili-Pfeffer Miihle

SALE ROSA
DELLHIMALAYA

D Himalaya Salz rosa

SALE NERD
DELLE HAWAI

D Schwarzes Hawaii

SALE ROSS0
DELLE HAWAII

D Rotes Hawaii Salz

SALEBLU
DI PERSIA

Blaues Salz aus Persien,

Miihle Miihle GB White pepper mills ~ GB Green pepper mills  GB Chili pepper mills GB Mills himalayan Salz Miihle Mihle Herkunft Iran Mihle
GB 4 colors pepper mills  GB Black pepper mills F  Moulin a poivre F Moulin a poivre vert F  Moulin a piment pink salt GB Mills black salt from  GB Mills red salt from GB Mills salt blue of Persia,
F Moulin a poivre 4 F  Moulin a poivre noir blanc E Molino de pimienta rouge F Moulin a sel rose Hawaii Hawaii origin Iran

couleurs E Molino de pimienta E Molino de pimienta verde E Molino de pimienta d'Himalaya F Moulin a sel noir F Moulin asel rouge Moulin a sel bleu de
E Molino de pimienta negra blanca de cayena E Molino de sal rosa d'Hawai d'Hawai Perse, origine Iran

4 colores del Himalaya E Molinodesalnegra E Molino de sal roja de Molino de sal azul de

de Hawaii Hawaii Persa, originario Iran
S OOOOODD OODOODD L OODPODD [ OODOODD

@POVDDDOOD DD DD @D DD [zl s TivIGRIROY P [czT s XivIGR] @OV DD [zl s TivIGrIROT PJ
Cod.Prod MP4C Cod.Prod. MPN Cod.Prod. MPB Cod.Prod. MPV  Cod.Prod. MPP Cod.Prod. SROSA Cod.Prod. SNERO Cod.Prod. SROSSO Cod.Prod SBLU
Ean 80653547 Ean 80653554 Ean 80653561 Ean 80653608 Ean 80653622 Ean 80653523 Ean 80653509 Ean 80653516 80654582
Shelf Life  36/48 Months ShelfLife  36/48 Months Shelf Life  36/48 Months ShelfLife  36/48 Months ShelfLife  24/36 Months ShelfLife  36/48 Months ShelfLife  36/48 Months Shelf Life  36/48 Months Shelf Life  36/48 Months
Net weight 429 Netweight 53g Net weight 609 Netweight 23g Net weight 2849 Net weight 100g Net weight 100g Net weight Net weight 100g
Pcs. for blister n°6 Pcs.for blister n°6 Pcs.for blister n°6 Pcs.for blister n°6 Pcs.for blister n°6 Pcs.for blister n°6 Pcs.for blister n°6 Pcs.for blister Pcs. for blister n°6
Blister for carton n°8 Blister for carton n°8 Blister for carton n°8 Blister for carton n°8 Blister for carton n°8 Blister for carton n°8 Blister for carton n°8 Blister for carton Blister for carton n°8
Europallet  12,.16tot72 Europallet 12.16tot72 Europallet 12.16tot72 Europallet 12,16tot72 Europallet 12 .t6tot72 Europallet 12 _t6tot72 Europallet 12, t6tot72 Europallet 12.16tot72 Europallet 12.16tot72
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Cocktail di erbe per
POLLI E ARROSTI

D Zubereitung auf Basis
von Salz, Krdutern
und Gewiirze fir alle
Bratenarten

GB Preparation for roast
and chickens

F  Préparation pour rotis

Cocktail di erbeer ~ Cocktail di erbe per  Cocktail di erbe per  Cocktail di erbe per — Cocktail di erbe per

SUGHI E RAGU

D Zubereitung auf Basis
von Salz, Krautern und
Gewiirze fiir Sossen
und Ragu'’

GB Preparation for sauces
and gravies

F  Préparation pour jus

PESCE

D Zubereitung auf
Basis von Salz,
Krdutern und
Gewlirze fur Fisch

GB Preparation for fish

F Préparation pour
poissons

PATATINE

D Zubereitung auf Basis
von Salz, Krdutern und
Gewiirze fiir
gerostete Kartoffeln

GB Preparation for chips

F Préparation pour
chips

VERDURE

D Zubereitung auf
Basis von Salz,
Krdutern und
Gewlirze fir Gemuse

GB Preparation for
vegetables

F Préparation pour

FORMAGGI

D Zubereitung auf Basis
von Salz, Krautern und
Gewiirze fiir Kése

GB Preparation for cheese

F  Préparation pour
fromages

E Coctel de hierbas para

Cocktail di erbe per
INSALATE

D Zubereitung auf Basis
von Salz, Krdutern und
Gewirze fir Salat

GB Preparation for salads

F  Préparation pour
salades

E Coctel de hierbas para

Cocktail di erbe per
BARBECUE

D Zubereitung auf Basis
von Salz, Krautern und
Gewiirze fiir
Grillgerichte

GB Preparation for grilled

F Préparation pour
barbecue

Cocktail di erbe per
AGLID...E PEPERONGING

D Zubereitung auf Basis von
Salz,Krautem und Gewtirze
fiir Nudel mit Knoblauch,...
und Cayennepfeffer

GB Preparation for garlic,...
and chili pepper

F  Préparation pour ail,..et

et poulets etrago(its E Coctel de hierbas E Coctel de hierbas para légumes quesos ensaladas E Coctel de hierbas para piment rouge
E Coctel de hierbas para E  Coctel de hierbas para para pescado patatas Coctel de hierbas parrilla E  Coctel paraajo..

carne asada y pollo salsas y ragues para verduras y pimienta de cayena
Cod.Prod. CKAR Cod.Prod. CKSU Cod.Prod. CKPE Cod.Prod. CKPA Cod.Prod. CKVE Cod.Prod. CKFO Cod.Prod. CKIN Cod.Prod. CKBA Cod.Prod. CKAP
Ean 80213031 Ean 80212713 Ean 80213024 Ean 80213017 Ean 80213000 Ean 80212751 Ean 80212737 Ean 80212706 Ean 80212874
ShelfLife  48/60 Months ShelfLife  48/60 Months ShelfLife  48/60 Months ShelfLife  48/60 Months ShelfLife  48/60 Months ShelfLife  48/60 Months ShelfLife  48/60 Months Shelf Life  18/24 Months Shelf Life 48/60 Months
Net weight 150g Net weight 150g Net weight 150g Net weight 150g Net weight 150g Net weight 150g Net weight 150g Net weight 50g Netweight 1509
Pieces for package  n°25 Pieces for package  n°25 Pieces for package  n°25 Pieces for package  n°25 Piecesfor package  n°25 Piecesforpackage  n°25 Piecesforpackage  n°25 Piecesforpackage  n°25 Pieces for package n°25
Package for carton n°4x25 Package for carton n°4x25 Package for carton n°4x25 Package for carton n°4x25 Package for carton n°4x25 Package for carton n°4x25 Package for carton n°4x25 Package for carton n°4x25 Package forcarton  n°4x25

Europallet 12.115tot180 Europallet 12.115tot180 Europallet 12,115 tot 180

Europallet 12115 tot 180

Europallet 12115 tot 180

Europallet 12115 tot 180

Europallet 12115 tot 180

Europallet 12115 tot 180

Europallet 12115 tot 180
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E GRAS & PATE

Pates
& Terrines

.

il

D Foie Gras aus Ente
GB Foie gras of duck

F Foie gras de canard
E Foie gras de pato

“BLOC DE FOIE GRAS DE CANARD"

@000@9@

Cod.Prod. PATEFOIE
Ean 3382561320207
Shelf Life 24/36 Months
Net weight 659
Pieces for package n°24
Pcs. for carton n°4
Europallet 8.17totn°56

bl

ESPOSITORE 24 PATE ASSORTIT
(4 pezzi per B qualith)

D Ausstellungsplatte mit 24 gemischten Patés
GB Exhibitor 24 paté assorted

F Présentoir 24 patés'assortis

E Expositor 24 paté surtidos

@00@09@0

Cod.Prod. PATE
Ean 3382569300201
Shelf Life 24/36 Months
Net weight 24x65 g
Pieces for package n° 24 mix
Pcs. for carton n°4
Europallet 8.17tot56




SOLLPAN

(impanatura pronta, con uova)

D Paniermehl mit Eier

GB Breadcrumbs with eggs
F Chapelure aux oeufs

E Pan rallado con huevo

DADI VEGETAL
SENZA GLUTAMMATO

D Vorbereitung fiir Gemiisebriihe

ohne Gluten

GB Preparation for gluten free

vegetable broth

F  Préparé pour bouillon de

DADI A

FUNGHI PORCINI

D Vorbereitung fiir briihe mit pilze
GB Preparation for broth with

mushrooms

F Préparation pour bouillon aux

champignons

DADI AL
TARTUFD

D Vorbereitung fiir briihe mit

Triffeln

GB Preparation for broth with

truffles

F Préparation pour bouillon aux

DADI DI
PESCE

D Vorbereitung fiir Fischbriihe
GB Preparation for fish broth
Préparation pour bouillon de

p0|ssons

E Preparacion para caldo de

SUGCO

DI LIMONE

D Zitronensaft
GB Lemon juice
F Jusde citron

E Zumodelimon

légumes sans gluten E Preparacion para caldo de setas truffes pescado
E Preparado por caldo de verduras E Preparacion para caldo de trufas

sin gluten
= ® o) O® o) O® o) O® o) O® ) OO®
Cod.Prod. IMP250  Cod.Prod. DADIV  Cod.Prod. DADIF  Cod.Prod. DADIT  Cod.Prod. DADIP  Cod.Prod. L1200
Ean 8001556000027 Ean 8012429001034 Ean 8012429001355 Ean 8012429000891 Ean 8012429001041 Ean 80252078
Shelf Life 8/12 Months  Shelf Life 24/30 Months  Shelf Life 24/30 Months  Shelf Life 24/30 Months  Shelf Life 24/30 Months  Shelf Life 8/12 Months
Net weight 250g Net weight 110g  Netweight 110g  Net weight 110g  Netweight 110g ML 200
Pcs. for carton n°25  Pcs.for carton n°2x24  Pcs.for carton n°2x24  Pcs.for carton n°2x24  Pcs.for carton n°2x24  Pcs.for carton n°15
Europallet 8.15tot40  Europallet 18.110tot180  Europallet 18.110tot180  Europallet 18.110tot180  Europallet 18.110tot180  Europallet 12.110tot 120
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FUNGHI
PORCINI
TAGLIATI

GATERING

FUNGHI PORCINI
SECCHI

D Getrocknete
Steinpilze

GB Dried mushrooms
(Boletus Edulis)

F Cépes secs

E Boletus secos

MIX DI FUNGH
SECCHI

D Pilzmischung drei sorten
GB Mixed dried
mushrooms
F Melange de
champignons secs
E Coctel de setas secas

FUNGHI PORCINI INTERI
INOLIO DOLIVA

D Ganze Steinpilzen in
Olivenadl

GB Whole boletus
mushrooms in olive oil

F Cépes entiers a I'huile
d'olive

E Bouletus edulis enteros en
aceite de oliva

FUNGHI PORCINI TAGLIAT
INOLIO DOLIVA

D Geschnittene Steinpilzen in
Olivenal

GB Cut boletus
mushrooms in olive oil

F Cépes coupé al'huile
d'olive

E Bouletus edulis
cortado en aceite de oliva

OLIVE TAGGIASCHE

D Entkernte Oliven aus Ligurien
“Taggiasche”in Olivendl

GB Pitted olives from Liguria
“Taggiasche”in olive oil

F Olives dénoyautées de la
Ligurie“Taggiasche”a I'huile
d'olive

E Aceitunas de Liguria
“Taggiasche”sin hueso en

PEPERINI FARCITIIN OLIO
(tonno, acciughe e capperi)

D Scharfe Paprikaschoten
gefullt mit Sardellen,
Thunfisch und Kapern

GB Stuffed chilli with
anchovies, tuna and capers

F Piments rouges farcis aux
anchois, thon et capres

E Pimientos rellenos con
atuin,anchoas y alcaparras

CASTAGNE
SCIROPPATE

D Kastanien in Sirup
GB Chestnuts in syrup
F Chataignes au sirop
E Castafas en almibar

aceite d'oliva
Cod.Prod. FPIS  Cod.Prod. FPTS  Cod.Prod. OLTA1700  Cod.Prod. PEFA1700  Cod.Prod. CAST2
Ean 8000253002198  Ean 8000253002204 Ean 8000253002211 Ean 8000253000941  Ean 8000253000859
OO DD FOO0CODPD Shelf Life 18/24 Months  Shelf Life 18/24 Months  Shelf Life 18/24 Months  Shelf Life 24/30 Months  Shelf Life 24/30 Months
Cod.Prod. FU500  Cod.Prod. TRIS400 ML 1700 ML 1700 ML 1700 ML 1700 ML 1700
Ean 8000253000880  Ean 8000253002082  Net weight 1600g  Net weight 1600g  Net weight 1500g  Net weight 15009  Net weight 20009
Shelf Life 10/12 Months  Shelf Life 10/12 Months  Drained Weight 1120g  Drained Weight 1120g  Drained Weight 810g  Drained Weight 11509 Drained Weight 11409
Net weight 400g  Net weight 400g  Pcs.for carton n°2  Pcs.for carton n°2  Pcs.for carton n°6  Pcs.for carton n°6  Pcs.for carton n°6
Pcs. for carton n°12  Pcs.for carton n°12  Europallet 27 16tot162  Europallet 27 .16tot162  Europallet 9.16tot54  Europallet 9.t6tot54  Europallet 9.1 6tot54
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Pubblicazione a carattere internazionale. Le descrizioni e i dati riportati nella presente pubblicazione sono indicativi e possono essere soggetti a modifiche senza preavviso. La Ditta Marabotto sara lieta di fornire ulteriori dettagli ed aggiornamenti sui prodotti e servizi.
This catalogue has been printed with product descriptions in many different languages, product descriptions and data you can read in this brochure can change without being told in advance. Marabotto firm is available to update and give you more info about products and their services.
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