Sharing Australia's love for Premium Italian Food & Beverage

FOOD SERVICE

Imported and available exclusively through Bruno Fine Foods
Headquartered in Pascoe Vale Melbourne, Bruno Fine Foods has sourced and delivered premium Italian food
and beverage across Australia since 1956.
Our vision is to become Australia’s most loved and trusted merchant for premium ingredients; helping our
customers warm the hearts of the world through food.
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Delverde
Brand Background & Origin
Founded: 1967
Region: Fara San Martino, Abruzzo, Italy

Premium 100% Italian pasta. Delverde has been guided by its own special mission: to blend the
experience of ancient traditions with the advantages of modern technology to create a quality
pasta range that is both natural and of the highest quality.
From the Abruzzo region of Italy, Delverde Pasta is made with pure, natural spring water from
the Verde River and select durum wheat.
This philosophy is fully reflected in the choice of the company name, inspired by the Verde river
flowing beside its factory.
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Pasta

Tradition plus innovation; the winning formula
Purity of water – Delverde source its precious water from the Verde River in Fara San Martino.
Captured at the mountains core and filtered by non-contaminated 7-million-year-old rocks, the
water is free of colour, taste and is naturally cold at the optimum temperature of 8 degrees Celsius.
The water is the perfect ingredient to preserve the quality and unique taste profile of Delverde
Pasta.
Purity in Grain – Perfectly refined durum wheat semolina, completely natural and preservative free.
Production – Traditional production methods, with temperature controlled slow drying methods to
completely maintain the wheats natural properties. Delverde Pasta is modelled into 130 different
shapes using bronze trafile, which is essential for creating unique pasta.

Kosher Approved*

Vegan Approved*

Food Safety Approved
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Pasta

Food Service Range

Delverde Capellini
#1
24 x 500g

Delverde Bucatini
#6
24 x 500g

Delverde Spaghettini Bronzo
#3
24 x 500g
4 x 3kg

Delverde Fetuccelle
#13
24 x 500g
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Delverde Spaghetti Bronzo
#4
24 x 500g
4 x 3kg

Delverde Linguine
#11
24 x 500g

Pasta

Food Service Range

Delverde Penne Lisce Bronzo
#33
20 x 500g

Delverde Rigatoni Bronzo
#19
20 x 500g

Delverde Penne Zita Rigate
#32
20 x 500g
4 x 3kg
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Delverde Fusilli Bronzo
#29
20 x 500g

Pasta

Food Service Range

Delverde Farfalle
#222
20 x 500g

Delverde Elicoidali
#21
20 x 500g

Delverde Orecchiette
#61
20 x 500g
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Delverde Gemelli
#63
20 x 500g

Delverde Conchiglie Rigate
#44
20 x 500g

Pasta

Food Service Range

Delverde Acini Di Pepe
#69
20 x 500g

Delverde Riso
#66
20 x 500g

Delverde Stelline
#73
20 x 500g
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Delverde Filini
#85
24 x 500g

Delverde Tubettini Lisci
#55
20 x 500g

Pasta

Food Service Range

Delverde Potato
Gnocchi
#49
12 x 500g

Delverde Lasagna Sheets in
Tray
#106
10 x 500g

Delverde Lasagna
Sheets
#110
10 x 500g
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Delverde Cannelloni
Egg
#179
12 x 250g

Pasta

Food Service Range

Delverde Tagliatelle Nest
#82
12 x 250g

Delverde Fettuccine Nest
#81
12 x 250g

Delverde Tagliatelle Egg Nest
#91
12 x 250g

11

Delverde Angel Hair Nest
#78
12 x 250g

Pasta

Food Service Range

Delverde Conchiglioni Giganti
#240
12 x 500g

Delverde Paccheri Giganti
#197
12 x 500g
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Delverde Pappardelle Nests
#83
12 x 250g

Pasta

Pasta Zini
Brand Background & Origin
Founded: 1956
Region: Milano, Italy
It all started when Euride Zini took the traditions of her region and all her love for good pasta to
Milan, where she moved and founded a small pasta factory. She produced handmade fresh pasta
that, according to tradition, was to be eaten immediately or to be frozen.

Today Zini Prodotti Alimentari is still following this tradition, by respecting original recipes and
avoiding any artificial ingredients, including colorants and additives. For product conservation Zini
exclusively uses one single natural element: cold. In its cutting-edge Milan pasta factory, all freshlymade products are cooked and frozen very quickly, to preserve all their taste and freshness for a
long time.
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Pasta

Benefits of Fresh Frozen Pasta
Consistency
The deep-freezing technology always allows the use of Italian fresh products, derived from
controlled and selected supply chains, thus eliminating the use of conservatives, colorants and
additives for a consistent fresh frozen pasta.
Food Cost Control
Productions costs are decreased due to high production standards in Zini's new pasta
factory. Waste is eliminated (IQF freezing allows reviving only the amount of food needed)
and labour and energy costs for preparation are cut, which are normally estimated to be over
50% of the portion cost in a restaurant's kitchen.

Simplicity
Preparation in a wok or in a pan (perfect for show cooking) using your choice of sauces in flakes
or other homemade dressings, in the microwave oven, or in a steam/trivalent oven (large
kitchens), ideal for optimum management of the cold chain.

Vegetarian Approved

Vegan Approved*
(Sp ecific products)

Kosher Approved*
(Specific products)
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Pasta

Food Service Range

Pasta Zini
Fresh Frozen Gnocchi

Soft and tasty, they’re just like handmade and offer
maximum ease of use and an excellent price/quality
ratio. With a total of more than 3.5 tonne sold
annually, this type of pasta ranks among the market
leaders in Europe. Product suitable for vegans and
vegetarians.
Pasta Zini
Fresh Frozen Gnocchi
6 x 1kg

Pasta Zini
Pasta Zini
Fresh Frozen Gnocchi Fresh Frozen Gnocchi di Spinaci
di Barbabietola
(Spinach)
(Beetroot)
6 x 1kg
6 x 1kg
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Cooking time and reheating procedure

Plus
• 100% Italian durum wheat
• Vegan friendly
• Directly in the pan

Pasta

Food Service Range

Pasta Zini
Fresh Frozen Chicche
15 x 1kg

Chicche are extremely soft balls made with gnocchi dough. Their small, elegant and
simple shape makes them particularly suitable for gourmet dishes.

Cooking time and reheating procedure

Plus
• 100% Italian durum wheat
• Vegan friendly
• Directly in the pan
• 33% Potato
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Pasta

Food Service Range

Pasta Zini
Fresh Frozen Ravioli (Mezzelune)
With Ricotta & Spinach
5 x 1kg

Coming from Alto Adige tradition, they subsequently spread throughout Italy due
to their versatility, filled with fluffy ricotta cheese and fresh spinach.
Cooking time and reheating procedure

Plus
• 100% Italian durum wheat
• We exclusively use Italian barn eggs
• Vegetarian friendly
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Pasta

Food Service Range

Pasta Zini
Fresh Frozen Ravioli (Tortelli)
with Ricotta & Spinach
5 x 1kg
Square in shape with jagged edges, exactly as tradition requires. Tortelli is a pasta
shape that allegedly dates back to 1500, where it was born at Gonzaga court
in Mantua.
Cooking time and reheating procedure

Plus
• 100% Italian durum wheat
• We exclusively use Italian barn eggs
• Vegetarian friendly
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Pasta

Food Service Range

Pasta Zini
Fresh Frozen Tortelli
With Pumpkin Cream
5 x 1kg
This Tortelli is filled with fresh pumpkin, true to its name it is rich and
creamy with a perfect texture.
Cooking time and reheating procedure

Enquire

Plus
• 100% Italian durum wheat
• We exclusively use Italian barn eggs
• Vegetarian friendly
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Pasta

Food Service Range

Pasta Zini
Fresh Frozen Sorrisi
With Mascarpone & Basil
5 x 1kg
Precooked & quickly frozen egg pasta with durum semolina with all the
aroma and flavour of the Ligurian basil for a genuine tribute to the
Mediterranean tradition. Basil is present in the pasta, which is dotted green
and filled with Italian mascarpone cheese.
Cooking time and reheating procedure

Enquire

Plus
• 100% Italian durum wheat
• We exclusively use Italian barn eggs
• Vegetarian friendly
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Pasta

Food Service Range

Pasta Zini
Fresh Frozen Stelle
With Buffalo Mozzarella & Spinach
5 x 1kg
Round shaped and decorated on their edge, Stelle are capacious. Zini's
fillings of buffalo mozzarella and spinach are rich and creamy, which makes
them ideal for any type of events.
Cooking time and reheating procedure

Enquire

Plus
• 100% Italian durum wheat
• We exclusively use Italian barn eggs
• Vegetarian friendly
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Pasta

Food Service Range

Pasta Zini
Fresh Frozen Lasagna Sheets
10kg

A masterpiece made of fresh egg pasta, ready for all recipes. Convenient and easy
to use, they are ready to bake in the oven and blend perfectly with soft and velvety
sauces.
Cooking time and reheating procedure

Plus
• 100% Italian durum wheat
• Contains 20% eggs
• Vegetarian friendly
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Pasta

Food Service Range

Pasta Zini
Fresh Tagliatelle
3kg

Protagonists par excellence of the Italian gastronomic tradition, Tagliatelle are
classic and a versatile shape, exalted by the excellent qualities of Zini egg pasta.
Cooking time and reheating procedure

Plus
• 100% Italian durum wheat
• Contains 20% eggs
• Vegetarian friendly
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Pasta

Food Service Range

Pasta Zini
Fresh Frozen Cannelloni
with Ricotta & Spinach
3kg

Simple, light and delicate, their versatility is surprising, making them one of the
most-loved oven-baked specialties of Italian cuisine.
Cooking time and reheating procedure

Plus
• We exclusively use Italian barn eggs
• 100% Fresh Spinach
• Vegetarian friendly
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Pasta

Food Service Range

Pasta Zini Fresh Frozen Penne
Gluten Free
5 x 1kg

Zini is the first pasta factory having its own plant for gluten-free products, certified
and authorized by the Ministry of Health. Besides our corn-based line, we have
introduced a selection of traditional recipes using 100% Italian selected rice and
corn flours.
Cooking time and reheating procedure

Plus
• 100% Italian durum wheat
• Vegan Friendly
• Gluten Free
• Directly in the pan
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Pasta

Rosso Gargano
Brand Background & Origin
Founded: 2008
Region: Puglia, Italy
Rosso Gargano is a brand of Futuragri spa based in Foggia, which realises the
concept of high quality short-chain production.

In fact, the company's partners are the same tomato producers, allowing
extremely precise quality control. There are many varieties of Rosso Gargano on
the market: from peeled tomatoes to crushed. Both for home cooking and for
catering. Rosso Gargano exports all over the world.
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Tomatoes

"We Grow them, We Process them"
Key Points
Own & Operate their own farms - Rosso Gargano are one of the only manufacturers
in Italy that own their own farms, controlling the entire process from harvest
to packaging.

Hand Selected - 20+ Individuals select each tomato by hand to ensure perfection and
consistency.
Advantage in the kitchen - Only long tomatoes are used to produce their chopped and
crushed range. This allows for an extra advantage in the kitchen. Ensuring full flavour
and consistency over round tomatoes often used by other suppliers.

Kosher
Approved*

Vegan
Approved*

BPA N.I
Approved
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Tomatoes

Four reasons for such a Special Tomato

I was born in the land of Puglia
where the sun, water and soil
help me grow to be healthy and
vigorous. Some of my varieties,
such as the date tomato and the
cherry tomato are irrigated with
salt water.

I am grown with passion by
farmers who banded together
and created a unique and
distinctly recognisable product.
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My growth process is closely
watched by the farmers’
partnership from the time that I
sprout up young and green
from the ground to the time I
ripen full and red. And in the
end, they carefully select the
best of the crop.

I am taken to a secure facility
just hours after the harvest and
processed with the utmost care
so that I retain all my original
freshness till the moment I am
served at your table.

Tomatoes

Food Service Range

Rosso Gargano
Whole Peeled Tomatoes
6 x 2.55kg

The most traditional, firm and full-bodied tomato. Most suitable for those who want to
give their dishes the fullness of nature as it is.

Plus
• Tomatoes from Puglia 100% Italian
• Vegan Friendly
• Gluten Free
• Kosher
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Tomatoes

Food Service Range

Rosso Gargano
Chopped Tomatoes
6 x 2.5kg

The tomato without skin. Most suited for those who prefer ready bases for fresh
sauces and light dishes.

Plus
• Tomatoes from Puglia 100% Italian
• Vegan Friendly
• Gluten Free
• Kosher
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Tomatoes

Rosso Gargano
Tomato Paste

Food Service Range

3 x 4.5kg | 12 x 800g

This is the condensed essence of tomato, fresh and intense. Most suited for lovers of
colorful sauces and classic dishes such as stew or ragù.

Plus
• Tomatoes from Puglia 100% Italian
• Vegan Friendly
• Gluten Free
• Kosher
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Tomatoes

Specialty Lines

Rosso Gargano
Chopped Tomato
24 x 400g

Rosso Gargano
Peeled Tomato
24 x 400g
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Rosso Gargano
(Polpa) Crushed Fine Tomato
24 x 400g

Tomatoes

Specialty Lines

Rosso Gargano
Cherry Tomatoes
12 x 400g

Rosso Gargano
Datterino Tomatoes
12 x 400g

Rosso Gargano
Sugo Fresco with Datterino (with Basil, White Onion
"Margherita IGP" & EVO DOP "Alto Tavoliere")
12 x (2 x 230g)
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Tomatoes

Greci Prontofresco

Brand Background & Origin
Founded: 1923
Region: Parma, Italy
Greci Industria Alimentare was established in Parma (Italy) in 1923 by Geremia Greci as a tomato processing company. Giuseppe Greci and his
sons created the current company in 1966. A few decades have passed but Giorgio and Gilberto still run the activity with the same passion from
day one. It is a long history of passion for good food, human relationships and a great respect for tradition. ‘Prontofresco’ is the brand which
the company has always marked its special preparations; today it is the brand chosen by Italian food operators and offers 300 top quality
products, a quality that is consistent, true and guaranteed. Prontofresco products are ideal as appetisers, in a risotto or pasta sauces, as pizza
toppings or to garnish main courses.

Situated in Parma, Greci is located in the heart of the Italian Food Valley. Since 1923, Greci has been committed to the transformation of
tomatoes into pulp and concentrates. This long history of experience has given rise to a passion for quality. The Greci line consists of products
that have been specifically designed for restaurants, luxury hotels and catering centers.
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Sauces, Vegetables
& Antipasti

Why Greci?
Key Points
Raw Material - It is Grecis many years of experience that allows them to recognize and select authentic
raw materials by origin, by seasonality and by true quality. Greci prefer fresh raw materials that are
processed in their factories, respecting the seasonality of the crops, with environmentally friendly
methods.
Greci favour Italian raw materials, in some cases IGP and DOP, or in any case the most suitable areas of
origin.
Product Certifications
• 100% Italian
• PDO and PGI processed from fresh
• Good for all: creating products with recipes suitable for consumers with intolerances or special dietary
needs;
• Nutritionally balanced.
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Sauces, Vegetables
& Antipasti

Food Service Range

Prontofresco
Polpachef Classic (Bag in Box)
4258
10kg
Classic tomato pulp. Made from 100% Italian
tomatoes, prepared in season with selected
and perfectly ripe fruit. It is high quality and
high yield tomato pulp, bright red in colour,
with a sweet taste characteristic of fresh
tomatoes. Versatile for any type of
preparation.

Prontofresco
Polpachef Classic
381
3 x 4.05kg
Classic tomato pulp. Made from 100%
Italian tomatoes, prepared in season with
selected and perfectly ripe fruit. It is high
quality and high yield tomato pulp, bright
red in colour, with a sweet taste
characteristic of fresh tomatoes. Versatile
for any type of preparation.
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Prontofresco
Pizza Sauce
430
3 x 4.05kg
Tomato-based dressing enriched with onion
and aromatic plants, suited for Pizzas and
Bruschetta.

Sauces, Vegetables
& Antipasti

Food Service Range

Prontofresco
Sugo al Pomodoro
02
6 x 2.5kg
Prepared with fresh tomato pulp, onion and
basil. Ready to use, it is suitable for dressing
first and second courses, for preparing sauces.

Prontofresco
La Pomodora
736
830g
Condiment made with pieces of tomato,
enriched with fresh vegetables (carrot,
onion and celery) and basil. Ideal for pasta
dishes, pizzas, stews and dips.
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Prontofresco
Polpachef Fine
432
3 x 4.05kg
Tomato pulp prepared with ripe and selected
tomatoes, applying an innovative processing
process, has a very fine grain, creamy and
velvety structure. It is particularly ideal for
traditional thin-paste pizzas and for the
preparation of sauces. High yield product.

Sauces, Vegetables
& Antipasti

Food Service Range

Prontofresco
Grilled Artichokes with Stem
6428
780g
Artichokes cut in half, with part of the
stem. Grilled and flavoured with chilli. Excellent
as an appetizer and side dish.

Prontofresco
Ar tichokes all Romana
59
2.5kg
Artichokes, with stem. The vinegar-free
recipe allows hot use. Excellent for gratin
starters and mixed side dishes.
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Prontofresco
Ar tichoke Hearts in Oil
201
2.5kg
Artichokes deprived of the external leaves and
well turned, deprived of the bottom so as to
rest on a surface and to be opened like a
corolla. The light seasoning makes them
excellent for different uses: as an appetizer, for
first courses, on meat and fish carpaccio, on
pizza.

Sauces, Vegetables
& Antipasti

Food Service Range

Prontofresco
Porcini Trifolato
6011
800g

Prontofresco
Porcini & Porcinelli
6219
800g

First choice porcini mushrooms cut into slices and
sautéed following the historical Prontofresco
recipe. It is characterized by the presence of a rich
cream with the fragrance of fresh mushroom that
enhances any porcini-based dish. Excellent as a
condiment for first courses of fresh pasta or to
accompany side dishes.

Porcini mushrooms and Boletus luetus
mushrooms, sliced and sautéed with a
dressing of oil and aromatic plants, with
cream. They are ideal to accompany
polenta-based dishes, first courses and as a
side dish.

Prontofresco
Funghi & Funghi
6081
800g
Selection of wild mushrooms and cultivated
mushrooms, sautéed. They are indicated as a
side dish, to prepare first courses and second
courses to season polenta.

Enquire
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Sauces, Vegetables
& Antipasti

Food Service Range

Prontofresco
Onions in "Balsamic Vinegar of Modena I.G.P"
6253
840g
Sweet and sour onions selected for quality and
size, enriched with "Balsamic Vinegar of
Modena I.G.P". Excellent as an appetizer and
side dish.

Prontofresco
Tutto Carciofi
6037
800g
Cream based on artichoke hearts partly finely
ground, partly cut into small pieces. High
quality, high yield. Ready to use. It is suitable
for preparing first and second courses, savory
pastries, focaccia.
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Prontofresco
Friarelli
6705
760g
Turnip greens in oil, with garlic and chilli
according to a tempting recipe from our
south. Ideal as a side dish, for fillings on pizza
and sandwiches, for typical condiments of
pasta dishes.

Sauces, Vegetables
& Antipasti

Food Service Range

Prontofresco
Green Pistachio Sauce
4244
400g
Green pistachio-based sauce from the typical
area of Sicily, ground and prepared in such a
way as to maintain an intense aroma and bright
colour, ideal for seasoning first courses, for
dressing appetizers and side dishes. Excellent
for creating imaginative dressings, desserts and
creative dishes.

Prontofresco
Mediterranean Pepper Cream
6343
400g
Cream based red and yellow peppers, capers,
anchovies. High quality, high yield. Ready to
use. It is suitable for preparing sandwiches,
focaccia, savory pastries, first courses.
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Prontofresco
Williams Pears in Syrup
404
2.6kg
Pears of the prized Williams variety, grown in Emilia
Romagna, with a sweet and aromatic
flavour. Peeled and carefully processed to allow the
fruit to be kept perfectly intact and with their
stalk. The characteristic flavour of this pear variety,
typically sweet and aromatic, is preserved in a very
natural way, thanks to the light syrup of water and
sugar in which the product is preserved.

Sauces, Vegetables
& Antipasti

Food Service Range

Prontofresco
Porcini Cream with White Truffle
6082
400g

Prontofresco
Champignon & Black Truffle Cream
6363
400g

Porcini mushroom-based cream of excellent
quality, enriched with white truffle. Suitable for
garnishing and filling savory pastries, to flavour
first and second courses.

Cream based on finely ground champignon
mushrooms, enriched with black truffle. High
quality, high yield. Ready to use, it is suitable
for preparing first courses, croutons, savory
pastries.

Enquire
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Prontofresco
Pepic Anelli
4257
390g
Red chilli rings, in oil. The high degree of spiciness
makes it ideal for "fire" preparations: for pizzas, pasta
and sauces.

Sauces, Vegetables
& Antipasti

Food Service Range

Prontofresco
Peperonata
6012
800g
Red and yellow peppers, of selected quality,
cooked with fresh onion, tomato. Excellent as a
side dish.

Prontofresco
Peperoni a Filetti
6225
800g
Fillets of fresh red and yellow peppers, in
oil. Suitable for preparing appetizers, side
dishes, pizzas, first courses.
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Sauces, Vegetables
& Antipasti

Neri Sottoli
Brand Background & Origin
Founded: 1947
Region: Lamporecchio, Tuscany, Italy
The story of Neri begins in the heart of Tuscany, when the company started to
process the most precious fruit of this land, olives. Today, 70 years after that first
step, Neri are the leaders in the production of quality products in oil, pickles and
sauces. The family, guardian of the founding values of corporate activities, keeps
promoting the Tuscan tradition of high-quality food.
New technologies to control each step of the manufacturing process are the
guarantee of the maintenance of high-quality standards. Thanks to the
combination of tradition and innovation, Neri can always propose new delicious
recipes that preserve its authentic taste. Care and passion are at the soul of their
products.
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Vegetables & Antipasti

Food Service Range

Neri
Ar tichokes Alla
Casalinga
800g

Neri
Sun Dried
Tomatoes
800g

Neri
Green Olives

Neri
Ar tichokes
Alla Romana
800g

850g

45

Neri
Green
Cerignola Olives
850g

Neri
Gherkins
Small
850g

Vegetables & Antipasti

Food Service Range

Bellissimo
Sicilian Olives Whole
5kg

Bellissimo
Ligurian Olives Pitted
4kg
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Vegetables & Antipasti

Bongusto
Brand Background & Origin
Founded: 2019
Region: Melbourne, Australia
Bongusto’s ‘Fatto a Mano’ selection of artisan food products or otherwise referred to
as ‘Hand-made’ recognises the importance of culinary traditions and sustainability.
That’s why at Bongusto we prepare each product to order and all our products are
Natural, Australian Made and Free of preservatives and artificial flavours or colours.
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Vegetables & Antipasti

Food Service Range

Bongusto Arancini Balls
Bolognese | Porcini Mushroom & Truffle | Artichoke Puree | Napoli (VG)
50 x 50g

Bongusto Polenta Chips
50 x 45g
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Vegetables & Antipasti

Bongusto
Olives all'ascolana

Food Service Range

5kg
One of the most-loved foods from Marche – and one of the best-known, too
olive ascolane or all’ascolana owe their name to the city of Ascoli Piceno.
There, a special variety of soft, large green olives has been grown since
Roman times, making for one of the finest specialties from the area.
Olive ascolane are traditionally made using these fine local green olives,
which are then stuffed with a meat filling, breaded and deep fried.
Olive ascolane are often served as part of series of deep-fried treats ––
including crema fritta (fried custard), fried sage leaves, and fritto misto
all’ascolana (fried lamb chops, artichokes and courgettes). However, they can
also be served as a standalone appetiser or snack alongside your
favourite aperitivo.
'Nduja | Mushroom & Truffle
14g Pieces

Coming soon..
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Vegetables & Antipasti

Specialty Lines

Bongusto
Polenta Chips
6 x (8x45g)

Bongusto
Arancini with Porcini
Truffle
6 x (8x50g)

Bongusto
Arancini with Artichoke Puree
6 x (8x50g)
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Bongusto
Arancini with Bolognese
6 x (8x50g)

Vegetables & Antipasti

Food Service Range

Semi Dried Tomatoes
2kg

Char-Grilled Eggplants
2kg

Dried Roma Tomato Strips
2kg
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Char-Grilled Zucchini
2kg

Vegetables & Antipasti

Molino Dallagiovanna
Brand Background & Origin
Founded: 1832
Region: Piacenza, Italy
Molino Dallagiovanna was established in 1832 and has been a family business for six
generations. Located in Piacenza, the only location in Italy where soft wheat is grown.
Molino Dallagiovanna is the only mill in Italy that wash all of their grains before
milling. Pierluigi Dallagiovanna, is personally responsible for the selection of the grains.
Molino Dallagiovanna’s intuition in choosing the most suitable grains, their methods of
analysis and research, and their combination of traditional processes and avant-garde
machinery guarantees an outstanding finished product.
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Flour

Why Molino Dallagiovanna?
“Molino Dallagiovanna works to uphold the Italian traditions, but it does more:
thanks to the efforts of all the Molino team, selected blends and the best grain,
many different mixtures are produced that become smaller works of culinary art
served to your patrons…”
Key Points
Choice of Grain: Pierliugi Dallagiovanna travels to the main Italian markets every week to select the various types of grain.

Cleaning of wheat: The only mill in Italy to wash their wheat with drinkable water. This process eliminates a greater number of
impurities, making for a more uniform level of grain humidity.
Milling & Resting Wheat: A slow temperature-controlled milling process.
This process allows for the protection of proteins and starch in the flour. Consistency, is one of the most important aspects of
Molino Dallagiovanna.
Officially approved and certified by Verace Pizza Napoletana Assocation (AVPN)
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Flour

Molino Dallagiovanna
E Rosa Pizza Flour

Food Service Range

10kg

Product Specifications

E Rosa "00" for pizza production, easy to work thanks to the careful
selection and blend of high-quality soft wheat varieties, washed and
slowly ground following the best Italian milling tradition connected to
the past but also future-orientated to the modern technologies. Wellbalanced, ideal for direct pizza working an also suitable for Neaples-style
Pizza.
Rising time: 12-24 Hours
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Flour

Molino Dallagiovanna
La Napoletana Pizza Flour

Food Service Range

10kg

Product Specifications

La Napoletana is a perfect "00" soft wheat pizza flour for making
excellent Neapolitan Pizza, with a particularly soft and bubbly outer crust,
the succulence and the flavours of the finest ingredients in the world, as
required by the original recipe and the real tradition of Naples. Studied
and developed by our technical experts, together with the best
Neapolitan Pizza Chefs and it has been officially approved and certified
by the famous Verace Pizza Napoletana Associations (AVPN). Ideal for
direct working with a medium rising time.
Rising time: 24-48 Hours
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Flour

Molino Dallagiovanna
R Green Pizza Flour

Food Service Range

10kg

Product Specifications

R Green "00" flour easy to work thanks to the careful selection and blend
of high-quality soft wheat varieties washed in potable water through an
exclusive Dallagiovanna process, following the best Italian milling past
tradition orientated to the modern technologies. The wheat is slowly
ground to not damage the product and to respect its organoleptic
characteristics. Ideal for a long rising time.
Rising time: 48-72 Hours
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Flour

Molino Dallagiovanna
R Green Nobilgrano Pizza Flour

Food Service Range

10kg

Product Specifications

R Green Nobilgrano "0" contains wheat germ, which represents the
superior part of the grain with high nutritional value, where the new plant
grows from. The wheat germ, which is firstly extracted from the wheat
grain, stabilised through cold treatment to maintain its properties and to
increase its shelf life, it is then added to the flour to produce more
workable and elastic dough and the Pizzas Well-balanced flour, ideal for
long leavening.
Rising time: 48-72 Hours
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Flour

Molino Dallagiovanna
S Rossa Pizza Flour

Food Service Range

25kg
Ideal for processing up to 16hr of rising at room temperature or 72hr in
the refrigerator. It is suitable for all classic pizza productions. Perfect for
mixing with multiple flours and performing the most unique biga pizza
dough.

W: 390
P/L: 0.60
Rising time: 72-88 Hours
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Flour

Molino Dallagiovanna
Semolina Rimacinata

Food Service Range

5kg

Product Specifications

Here is the re-ground Durum Wheat Semolina: characterized by the fine
grain, it is a special complement for bread and egg fresh pasta. In fact, it
is recommended to be used single or added to the soft wheat flour type
“00” in the bread and pasta dough (also filled pasta).

59

Flour

Molino Dallagiovanna
Wholemeal 'Integrale R' Flour

Food Service Range

5kg

Product obtained by grinding and the results of seperating common wheat from
foreign substances and impurities. The flour comes exclusively from healthy,
loyal and commercial cereals on which traditional cleaning and washing is carried
out with the relative water purification system in compliance with environmental
standards.
The flour does not contain foreign substances to wheat and has not undergone
artificial bleaching or similar treatments, it is free of additives and technological
aids of any nature.
Ideal for: To be used alone or mixed with other flours to make your recipes unique.

W: 330
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Flour

Molino Dallagiovanna
Uniqua Blue Tipo 1 Flour

Food Service Range

25kg
Tipo 1 is a tribute to the age-old method of stone ground flours.
Employing modern milling technique with the tradition of creating a flour
that has added wheat germ and bran, TIPO 1 is a soft wheat flour with a
distinctive color, rich wheat flavour and wonderful aroma. Great for use in
rustic breads and pizza dough.
Ideal for: Sourdough and natural yeast, long leavening pizzas and
focaccias, panettone, Colomba, brioche, croissants.
W: 380
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Flour

Molino Dallagiovanna
La Triplozero Pasta Flour

Food Service Range

5kg | 25kg

La Triplozero "00" is ideal for the production of fresh homemade and
filled pasta. A very white blend with an ash value of around 0.40%,
obtainable thanks to the extraction process of the innermost part of the
grain of wheat and thanks to the cereal washing phase, a distinctive
feature of Molino Dallagiovanna. The fresh pasta will thus be enhanced in
the color of the egg and does not turn gray.

This flour maintains correct hydration during the dough, ensuring a
perfect junction of the dough and excellent cooking resistance.

62

Flour

Specialty Lines

Molino Dallagiovanna
'La Napoletana' Pizza Flour '00'
10 x 1kg

Molino Dallagiovanna
'La Triplozero' Fresh
Pasta Flour '00'
10 x 1kg
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Molino Dallagiovanna 'Universale'
Flour for multiple uses
10 x 1kg

Flour

Specialty Lines

Quick and easy to use Gluten Free flour, which does not
compromise the finished baked product.
Lots of elasticity to the dough and excellent leavening delivers a
well-structured pasta, bread, or pizza crust with lots of flavour.
Molino Dallagiovanna Flour for
Pizza & Bread (GF)
10 x 1kg

Molino Dallagiovanna Flour
for Pasta (GF)
10 x 1kg
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Flour

Corvino
Brand Background & Origin
Founded: 2009

Region: Caserta, Naples, Italy
The love for the land, the animals and the simplicity of the raw materials is
what inspires Corvino every day to create a quality product, using accurate
procedures and techniques.
Their farm specialises in buffalo breeding, investing its resources in milk
quality control, via a process that takes place in three fundamental steps:

1. Choosing the livestock
2. Accurate controls
3. Respecting sanitary and hygienic regulations
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Cheese

The Story of Mozzarella di Bufala

The history of this wonderful cheese is closely linked to the introduction of the
first buffalos in Italy.

The most likely hypothesis is that they were the Arabs to introduce
these extraordinary animals in Sicily, and only around the year 1000AC, by the will
of the Norman kings, began to breed them. Particularly appreciated for their
physical strength were initially used as work animals, up to find out the quality of
their milk.
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Cheese

Food Service Range

Corvino
Mozzarella di Bufala Campania
125g
This excellence, which belongs to the Mozzarella di Bufala Campania, is
a fresh stretched cheese, produced with 100% Italian fresh milk of
Mediterranean buffalos, that achieved the DOP label in 1996.
Buffalo milk is different from cow milk: it is richer in proteins, fats and
calcium and, given that is hasn’t carotenoids it gives to mozzarella, its
typical snow white colour.

For best results;
1. Allow bufala to thaw out in refrigerator until
defrosted.
2. Remove from refrigerator and leave at room
temperature until ready for use.

The taste is delicate and milky, with slight notes of musk; the smell
reminds the milk ferments used for the production. It is better to
preserve it in the fridge and eat it just after the purchase. Before tasting
it, leave it at room temperature for half an hour in order to enhance its
taste and respect its organoleptic properties; in this way you would
perceive the typical taste of the buffalo milk.
The best way to eat it? At room temperature, in all its quality without
any seasoning.
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Cheese

Colla Gran Duca
Brand Background & Origin
Founded: 1921
Region: Piacenza, Italy
As today, the milk comes from farms situated in the territory of
the Province of Piacenza, bordering the area of production of
Parmigiano Reggiano.
Ranked among leading Italian producers of Grana Padano.
The vital point of reference of retailers which offer the Colla
family of products are their quality and presentation to
customers.
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Cheese

Food Service Range

Colla
Pecorino Romano D.O.P
R/W
(approx. 1.5kg)

Made with milk from sheep bred in the wild and fed with natural pastures,
in the regions of Lazio, Italy.
It is dry salted and then matured in natural caves for at least 7 months to
create a rich, long-lasting piccante flavour with a well-balanced salty note.
The rich sheep’s milk creates a full buttery feel through the end palate. The
texture is firm and appears slightly grainy.
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Cheese

Food Service Range

Colla
Provolone Dolce
R/W
(approx.1kg)
A perfect ingredient for Italian cuisine, Provolone Dolce (Mild Provolone) is
particularly suited for pizza, melted over meat dishes, sliced in toasted
sandwiches or even in quick and easy recipes. Quite suited along side fullbodied and aged red wines.
Provolone is an Italian cheese made from cow’s milk whose origins lie in
Southern Italy. Today, the major production of Provolone takes place in Po
valley region, particularly Lombardy and Veneto. Both Provolone Valpadana
and Provolone del Monaco are granted DOP designation by the European
Union to ensure that cheese is produced under strict supervision using
specific methods to guarantee supreme quality.
This Provolone Dolce is aged for 2-3 months and has a pale yellow to white
colour with a sweet taste
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Cheese

The History of Grana Padano D.O.P

Only Grana Padano’s qualities entitle it to the name Grana Padano.
It is for this reason its name must always be said in its entirety: Grana Padano.
Due to its popularity around the world, the name Grana Padano has inevitably
acquired a certain status associated with that of a high-quality product. The
significance of the name Grana Padano sets it apart.
These two words embody the entire history of Grana Padano, dating all the way
back to its original roots. "Grana" due to its texture, "grana" means "grainy" in
Italian. "Padano" from the production area in the "Pianura Padana" which is the
Po River Valley in northern Italy. Unique, unmistakable and incomparable.
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Cheese

Food Service Range

D.O.P Grana Padano (Grated)
1kg

D.O.P Gran Duca Grana Padano
R/W
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Cheese

Bellissimo
Brand Background & Origin
Founded: 1999
Region: Naples, Italy
Over the years, mozzarella has become one of the symbols of the culinary
traditions of Italy. Present in many recipes, mozzarella provides a delicate and
subtle flavour, both in simple and more elaborate dishes, but best of all with pizza.
Bellissimo deeply honors this tradition.
The traditional techniques of cheese making over the years have been linked
seamlessly with modern machinery and technology. The constant improvements in
the production process help ensure the integrity of the final product is at its
highest. Strict internal checks and constant monitoring throughout the production
process mean that Bellissimo can offer consistent and quality products.
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Cheese

Food Service Range

CODE

DE SCRIPTION

SIZE

CODE

DE SCRIPTION

SIZE

CODE

DE SCRIPTION

SIZE

BELMOZ001

BELLISSIMO FIOR DI
LATTE MOZZ

4 X 2KG

BELMOZ003

BELLISSIMO JULIENNE
F.D.L MOZZ

4 X 2KG

BELMOZ003

BELLISSIMO FIOR DI
LATTE LOAF

1KG
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Cheese

Food Service Range

CODE

DE SCRIPTION

SIZE

CODE

DE SCRIPTION

SIZE

BELBOC001

BELLISSIMO CHERRY
BOCCONCINI 10G

1KG

TANBUR001

TANAGRINA
BURRATINA

2 X 125g

These freshly frozen Cherry Bocconcini are made from
100% Italian milk. Conveniently drained from surplus
water content and shaped in generous 10g sized cherries.
This allows you to achieve a fresh, stretchy loook, without
excess water, but more of the rich flavour that Naples has
to offer.

The Burrata has a double structure: the outermost part is
made up of a compact and elastic wrapping of shiny and
whitish spun cheese, filled with stracciatella inside. The
taste is delicate with a faint hint of lactic ferments, the
internal structure is creamy.
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Cheese

Dal Molise
Brand Background & Origin
Founded: 2000
Region: Campobasso, Italy

Molise is a mountainous region of Southern Italy in which Dal Molise derives
from. Dal Malise produce fresh and frozen dairy products. The frozen dairy range
is produced to hold its original properties and freshness.
Founded in the year 2000, Dal Molise was created by conducting market research
in collaboration with the local University on local environment and studies on
various products and raw materials. "Dal Molise" means that "from Molise" they
aim to bring the genuineness of their products to satisfy the palates of the whole
world.
The logo, a sapling, symbolises the strength of their roots that sink into
the ground and the branches represents the wide range of products that sprout
from it. The development of new methods and the application of new technology
allow the optimisation of production and distribution to respond to
customer requests. Their main strength is innovation and tradition.
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Cheese

Food Service Range

Dal Molise's Frozen Italian Mascarpone Cheese is a triple-cream cheese,
soft and mild in taste and produced from unskimmed cow's milk.

CODE

DE SCRIPTION

SIZE

DALMAS002

DAL MOLISE
MASCARPONE FROZEN

500G

Traditionally, Mascarpone was produced only during winter season,
however today it is available all year round. Mascarpone is not usual
cheese as it is made without rennet and is infat perfect for vegetarian
cuisines. This product is creamy in texture, consistent and a white paleyellow presence. Very mild and high in fat, often used in many cream
bases, being the main ingredient for one of Italy's most famous dishes
'Tiramisù.
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Cheese

Notzarella
Brand Background & Origin
Region: Brisbane, Australia
Introducing Australia's best melting, greatest tasting, non-dairy cheese! Designed specifically to replace Mozzarella
cheese in pizza, Notzarella looks, feels, shreds, melts and tastes just like you’d expect. But above all, it satisfies,
something you need to discover for yourself.
Notzarella is the breakthrough that thousands of vegans, lactose in-tolerent and health-conscious Australians have
been waiting for. It heralds an exciting new era for many, raising the bar for the whole industry.
Notzarella is made in an animal-product free kitchen from mostly organic ingredients, including whole unprocessed
organic non-gmo soybeans, and organic refined coconut oil.
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Vegan Cheese

Food Service Range

CODE

DE SCRIPTION

SIZE

WHOCHE003

NOTZARELLA VEGAN
CHEESE

1KG

Plant based & Dairy Free
Specifically designed to be the perfect topping cheese. Notzarella's
made in an animal-product free kitchen from mostly organic
ingredients, including whole unprocessed organic non-gmo soybeans,
and organic refined coconut oil. Great pride is taken in the quality of
every block that is delivered.
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Cheese

Ermes Fontana
Brand Background & Origin
Founded: 1959
Region: Parma, Italy

Ermes Fontana S.p.A. was founded at the end of the 50s by Ermes Fontana and is
one of the producers of PDO Parma Ham that can boast a longer and more
prestigious tradition. Located in the heart of the Baganza Valley, over the years it
has been able to blend the ancient and irreplaceable human art with the most
modern technology.
Ermes Fontana knew the importance of both the air and the orientation to the
winds in the process of curing, which are essential to obtain a perfect product.
Therefore, the choice of the location of the production plant – and also of his
home, as tradition required, in order to be able to look after hams at any time of
the day – was made after a long and careful analysis. It was 1959: the place
chosen by Fontana Ermes is where the factory is still located today.
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Smallgoods

Production

Salting
Salting is an essential procedure
for the correct curing of
Prosciutto. The slow absorption
of salt and the two salting stages
carried out by capable hands
give Prosciutto its traditional
sweetness.

Curing
Opening the typical high and
narrow windows of the factory, the
wind gently blows on the
hams, enriching their
harmonious flavor. The enthalpy
curing technology favors the
best use of the natural parameters
of the ambient air.
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Deboning
The presence of an inside
deboning room with cleanroom
ensures our clients that this
important stage is carried out
by qualified personnel under
direct control of production
managers.

Smallgoods

Ermes Fontana
Prosciutto di Parma
Deboned – Pressed - Washed

Food Service & Retail Range

R/W (Average 8.5kg)
The traditional and handcrafted way of deboning: tied with twine
along the whole length of the ham, for traditional enthusiasts who
want big sliced and a unique aspect.
Thanks to Ermes Fontana deboning department, we can offer safety
guarantee and the best manufacturing processes. Before deboning,
every prosciutto is washed to remove the greasing paste “sugna” in
order to be ready for manufacturing.
Age: 14-16 months
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Smallgoods

Quattro Stelle
Brand Background & Origin
Founded: 2006
Region: Sydney, Australia

Quattro Stelle's passion is to craft amazing salumi. They pride themselves in
quality, so their handmade artisanal products are cured and cared for over a
period of many months, in their state-of-the-art premises in Sydney, Australia.
All products are made using free-range meat and natural ingredients only
sourced in Australia. They contain no allergens, additives, colours or artificial
flavours. Quattro Stelle quality is guaranteed. All in-house testing procedures and
QA control is of the highest calibre.
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Smallgoods

Quattro Stelle
'Nduja

Food Service

R/W

(Average 1kg)

A soft, spicy hot, spreadable salami originating from Calabria,
Italy. Remove from refrigerator & rest on the bench to soften
before using. Can be served on warm bread with ripe cheese,
cooked in a pasta sauce or crumbed and pan-fried over a Pizza
or Lasagna.
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Smallgoods

Casa Rinaldi
Brand Background & Origin
Founded: 1979
Region: Modena, Italy

At Casa Rinaldi they stick to the traditions of their ancestors, who knew that eating
healthy helps them better enjoy a longer life. Nevertheless, Casa Rinaldi are aware
that everything changes, that modernization changes the face of everything:
starting from what we eat and wear, to the way we communicate and travel.
Sophisticated, elegant and discrete as color and shape, on one hand, functional
and flexible, on the other hand, their way of packing products, of which they
constantly improve, makes them easy to recognize on market shelves.
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Legumes + More

Food Service Range

Casa Rinaldi Red Kidney Beans
2.6kg (A9)

Casa Rinaldi Chick-Peas
2.6kg (A9)
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Legumes + More

Specialty Lines

Casa Rinaldi Borlotti Beans
24 x 400g

Casa Rinaldi Chick-Peas
24 x 400g
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Casa Rinaldi Butter Beans
24 x 400g

Legumes + More

Specialty Lines

Casa Rinaldi Italian Arborio Rice
10 x 1kg

Casa Rinaldi Truffle Infused Oil
250ml
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Casa Rinaldi Grissini Sticks with EVO
125g
Enquire

Legumes + More

Note di Nero

Brand Background & Origin
Region: Modena, Italy
Note di Nero is a brand of ABCD - Balsamic Vinegar Condimenti and Dintorni, a company that has been a protagonist in the world of
balsamic vinegar for decades. It was created with a genuine and deep passion for the symbol of the Modena territory and of its
culture.

Note di Nero produces its balsamic using traditional oak barrels made by master craftsmen, where the vinegar matures for a long time
and turns into a first quality product. Note di Nero has accepted the challenge of blending industrial processes with the respect of
production protocols; the result is an excellent gastronomic product, made in conformity with the highest hygiene and quality
standards. Our careful selection of the best ingredients guarantees a genuine and uncompromising product.

89

Vinegar

Food Service Range

Red Wine Vinegar di Modena
5lt

Balsamic Vinegar di Modena
5lt
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White Wine Vinegar di Modena
5lt

Vinegar

Specialty Lines

Red Wine
Vinegar di Modena
1lt

White Wine
Vinegar di Modena
1lt

Classic Balsamic Glaze
di Modena
250ml
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Balsamic Vinegar
"Verdure" di Modena
250ml

"Delicato"
Balsamic Vinegar
di Modena I.G.P
100ml

Vinegar

Forno D'Asolo
Brand Background & Origin

Founded: 1985
Region: Asolo, Italy
It is among the gently rolling hills and treasured traditions of Asolo, that creates its specialties. In
this charming location, a small bakery destined to carry the name of Asolo all over the world
started its business five generations ago.
Cold Chain Technology

Freezing food is one of the best methods to ensure long term conservation of its organoleptic
characteristics, reducing the use of preservatives. The freezing of Forno D'Asolo's products takes
place rapidly until a temperature of -18/-22 is reached. Baked pastry and puff pastry products will
maintain their fragrance and sweet scent, while their desserts, once defrosted, will return soft,
creamy and delicious as if just prepared, ready to be served.

92

Sweets

Food Service Range

Forno d'Asolo Krapfen Plain Donuts
48 x 50g

Forno d'Asolo Ciambella Donuts
30 x 95g

Dessert is the final touch of lunch or dinner, chosen to indulge
in something delicious and rewarding. Great classics with a
light taste and an inviting scent, these donuts are sweet, filled
with softness and irresistible appeal in the window.
Products already cooked, ready to serve.
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Sweets

Pagef
Brand Background & Origin

Founded: 1990
Region: Sicily, Italy
The jewel in their crown is their Sicilian cannoli.
Easy to fill, unmistakable for its fragrance and the crunchiness of its wafer, it is also available with
a wonderful inner chocolate icing.
The wafer line, fragrant and biscuits: an assortment of delicacies ranging from cannoli to cones
and tubs, tarts, boats, sponge fingers, milk biscuits, lemon twists, tarallucci and many others too.
A love for old-fashioned tastes, talent and expertise in the art of confectionery are the
secrets behind so much goodness and sweetness all wrapped up in the Pagef name. Sicilian
goodness, worldwide.

94

Sweets

Food Service Range

Pagef Sicilian Cannoli Shells Med
12 PK (250g)

Pagef Sicilian Cannoli Shells Med
150 pc

Originating from the island of Sicily, These Vegan Cannoli consist of tube-shaped shells of fried pastry dough. The Pagef Medium
Cannoli Sicilian Shells Tray consists of 12 medium cannoli shells, which is great for groceryand supermarkets. These cannoli shells boast
a light, flaky consistency that complements cannoli cream perfectly.
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Sweets

Master Martini
Brand Background & Origin

Founded: 1982
Region: Ravenna, Italy
Master Martini is Unigrà’s dedicated brand for the company’s artisanal channel.
Since 1982, it has provided professionals of patisserie, chocolate
confectionery and bakery with a complete range of specific products in line with
the finest artisanal tradition.
Caravella is the line of spreadable creams that has no comparison in terms of
range width and depth, as it includes fillings and flavorings intended for before
and after baking application, in a rich variety of flavours. The Caravella spreads are
characterised by their texture, creaminess and taste, whichever their use: filling,
glazing or flavouring. The whole line is hydrogenated-fat-free.
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Sweets

Food Service Range

Master Martini
Nocciola (Hazelnut) Superior
Food Service
Chocolate Spread
3kg
Highly spreadable cream with an intense hazelnut flavour, ideal for
fillings or flavouring. Great versatility. Free from hydrogenated fats.

Flavours: Hazelnut: 12%
Fluidity:
Uses: Toppings for pizzas, filling for croissants, donuts, cakes and
sponge rolls, semifreddo preparation and flavouring.
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Sweets

Acqua Panna
Brand Background & Origin

Founded: 1860s
Region: Tuscany, Italy
14 Years of Limestone Filtration – The Acqua Panna sources are located 3,700 feet high in the Apennines Mountains of Tuscany where its
waters are filtered for 14-years through limestone.
Balanced Organoleptic Contents – Its moderate salt content and small amounts of calcium, magnesium and silica, provide it with balanced
organoleptic qualities, and also give it a tonic note.
Fine dining water of choice - Top restaurants and hotels across the world have chosen it as their fine dining water of choice because of its
high quality.
Acqua Panna’s long history dates back to the Renaissance. Beginning in 1564, the Medicis Family owned the spring. The first Acqua Panna
was bottled in the 1860s in a plant built on one of The Medici's farm buildings. It was then delivered by horse and cart to Florence. Aqua
Panna has also been part of the San Pellegrino Group since 1957.
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Beverages

Food Service Range

Acqua Panna
Non-Carbonated
Mineral Water
24 x 250ml

Acqua Panna
Non-Carbonated
Mineral Water
24 x 500ml

Acqua Panna
Non-Carbonated
Mineral Water
12 x 750ml

Acqua Panna
Non-Carbonated
Mineral Water (PET)
24 x 500ml

99

Acqua Panna
Non-Carbonated
Mineral Water
12 x 1lt

Acqua Panna
Non-Carbonated
Mineral Water (PET)
12 x 1lt

Beverages

San Pellegrino

Brand Background & Origin
Founded: 1899
Region: Bergamo, Italy

Like no other brand, S.Pellegrino sparkles with the joyous style of La Dolce Vita. This quintessentially Italian brand is celebrated all over the
world for its exceptional sophistication and taste, a perfect accompaniment to the very best food and wine. From its source i n the Italian Alps,
the 100% natural sparkling mineral water combines a perfectly balanced salinity and acidity with effervescent bubbles to provide a lively,
thirst-quenching experience.
For over 100 years S.Pellegrino has graced the tables of connoisseurs of fine dining and superlative living. S.Pellegrino is proud to sponsor the
World’s 50 Best Restaurants Awards as an integral part of its advocacy of excellence. Just as the delicate perlage of tingling bubbles and
moderate acidity harmonize perfectly with wine, S.Pellegrino’s commitment to quality, innovation and style is the ideal match for the culinary
performances of top chefs.
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Beverages

Food Service Range

San Pellegrino
Sparkling Mineral Water
24 x 250ml

San Pellegrino
Sparkling Mineral Water
24 x 500ml

San Pellegrino
Sparkling Mineral Water
(PET)
24 x 500ml
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San Pellegrino
Sparkling Mineral Water
12 x 750ml

San Pellegrino
Sparkling Mineral Water
12 x 1lt

Beverages

Food Service Range

San Pellegrino Sparkling Chinotto
Bottle - 6 x 4 x 200ml
Can - 6 x 4 x 330ml

San Pellegrino Sparkling Aranciata Rossa
Bottle - 6 x 4 x 200ml
Can - 6 x 4 x 330ml
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San Pellegrino Sparkling Limonata
Bottle - 6 x 4 x 200ml
Can - 6 x 4 x 330ml

Beverages

Food Service Range

San Pellegrino Sparkling Pompelmo
Bottle - 6 x 4 x 200ml
Can - 6 x 4 x 330ml

San Pellegrino Sparkling Aranciata
Bottle - 6 x 4 x 200ml
Can - 6 x 4 x 330ml

10
3

Beverages

Core & Pizza
Brand Background & Origin
Region: Ravenna, Italy
FAMILIA SRL is an Italian company made of respect for authenticity and resources to be close to
you in the most natural way possible…
Familia SRL are proud to offer their customers a long experience in the production and sale of
wood, pellets, logs and other natural fuels. Their mission is to offer their skills to the growing
market of eco-sustainable products , researching and selecting for customers the best heat at the
right price .
By choice and vocation, AMILIA SRL never disregard the quality of the products and services
guaranteed.
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Other Products

Core & Pizza
Reduced pollution
We are at the forefront of the environment without compromise and with respect for traditions. The use of
the CORE & PIZZA allows to respect the limits of smoke emissions into the atmosphere (l. 448/98 carbon-tax
and Kyoto Protocol 2005). Its low harmful emissions due to the absence of bark and chemicals inside, make it
a product friendly to the environment while maintaining the tradition of wood cooking.
Optimized performance
With CORE & PIZZA your oven is ready to cook in just 40 minutes. At the same heat efficiency, the
consumption of CORE & PIZZA is about 40% lower than using the best dried wood. This creates more space
in the oven and up to 2 more pizzas. Moreover, since it has no bark or resin inside, it does not burst,
preventing pollutants from falling on the pizzas.
Work made easier
More tidiness and more cleanliness under and around the workstation means working better and with fewer
unforeseen events. That’s why CORE & PIZZA is delivered in handy and fully recyclable carton boxes to be
placed under the oven. The briquette is sleek, without thorns or splinters, with constant humidity, ready to be
lit and to give you the pleasure of a comfortable and state-of-the-art results.
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Other Products

Food Service Range

Core & Pizza - Super Logs
18kg (8 logs)
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Other Products

Sacco & La Casalinga
Brand Background & Origin
Founded: 1999
Region: Melbourne, Australia
A collection of products selected and sourced under the Bruno Fine Foods family
for over 25 years.

Each product undertakes considerable measures of quality control and is proven
to uphold consistency in all kitchens.
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Other Products

Food Service Range

Sacco Olives
Pitted | Whole | Sliced
10kg

Sacco
Cottonseed Oil
20lt

Sacco
Vegetable Oil
20lt

Sacco
Pineapple Tidbits
6 x 3kg
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Sacco
Parmesan Grated
2kg

La Casalinga
Roasted Red Pepper
Sliced | Strips
4kg

Brunos
Pizza Flour "00"
12.5kg

Other Products

Address: 146 Sussex Street, Pascoe Vale, VIC 3044
PO Box 335, Batman, VIC 3058
Phone: +61 3 8371 8000
Fax: +61 3 8371 80001

Sharing Australia's love for Premium Italian Food & Beverage

