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Grain and small cereals at the base of our products
are cultivated in Sicily and come exclusively from certified organic farming.

CONTROLLED OPERATOR No. R84L
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ORGANIC STONEGROUND WHOLEMEAL FLOURS




IT-BIO-007
Agricoltura Italia

ORGANIC STONEGROUND
WHOLEMEAL FLOURS
Timilia

Ancient

Durum

Wheat

ORGANIC ANCIENT
DURUM WHEAT
WHOLEMEAL
FLOUR

\’l PRODUCT
W# Ancient durum
wholegrain flour

ﬂORlGlN Durum wheat wholegrain flour, 100% ancient sicilian wheat,

Sicily grown, harvested and packaged in Sicily. Although this flour is

rich of nutritious fibre, it is perfect for a wide range of kneading

CULTIVATION methods: soft dough bread, pizza, focaccia, biscuits, fresh and
Organic dry pasta.

Q PROCESS
Stone grounding
. PACK SIZE
1Kg - 5Kg - 25Kg
[ |
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IT-BIO-007
Agricoltura Italia

ORGANIC STONEGROUND
WHOLEMEAL FLOURS
Perciasacchi
Ancient

Durum

Wheat

ANCIENT
SICILIAN DURUM
WHOLEGRAIN
FLOUR

s; PRODUCT
W Ancientdurum

wholegrain flour

ﬂ ORIGIN Durum wheat wholegrain flour, stone-grounded and packaged
Sicily in Sicily. This flour is rich of nutritious fibre and it is perfect for a
wide range of kneading methods: typical apulian bread, pizza,
CULTIVATION focaccia, biscuits.
Organic

O PROCESS
Stone grounding
l PACK SIZE
1Kg - 5Kg - 25Kg
L]
LATINA QN
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IT-BIO-007
Agricoltura Italia

ORGANIC STONEGROUND
WHOLEMEAL FLOURS
Senatore

Cappelli

Ancient

Durum Wheat

PRI ENTEGRALE BT GRAND SURDANTIC) STLTLIAN) BIOLOGIG)
CERALFRLATD IN ACCORDN 2 FIITEW

ORGA ATENT SN AT WA LR
CEPTTFIED WITH CAORT CHONACREENENTY
ANCIENT fucit G
SICILIAN DURUM ik
WHOLEGRAIN BTy S o
FLOUR MACINATA A PLETRA
STOHEEROUND T
"; PRODUCT
W # Ancient durum
wholegrain flour
ﬂ ORIGIN Durum wheat wholegrain flour, stone-grounded and packaged
Sicily in Sicily. This flour is rich of nutritious fibre and it is perfect for a
wide range of kneading methods: typical apulian bread, pizza,
CULTIVATION focaccia, biscuits.
Organic

0 PROCESS
Stone grounding
. PACK SIZE

1Kg - 5Kg - 25Kg
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IT-BIO-007
Agricoltura Italia

ORGANIC STONEGROUND
WHOLEMEAL FLOURS

Russello
Ancient
Durum Wheat

ANCIENT
SICILIAN DURUM
WHOLEGRAIN
FLOUR

"; PRODUCT
W Ancient durum

wholegrain flour

ﬂ ORIGIN
Sicily, Ragusa

Macinata con amore

fari

AT INTEGHALE DI GRAND D00 ANTIC) SILTLIAN) BICLOGIG)
CERTTFLAT) N ACCARD0 3 FLLIEH

OREANEE AVCTENT DUREIM WHHEAT WHOLEMERL FLOUR
CERATFIED WITH CROFD CHTI ACRERREITS

6 ‘1[‘!‘
Atcibit Groiits
SINCE 1970

REESTH  Nodkia ol Sikne Profct
Pasa letto

o oo @Y

Durum wheat wholegrain flour, 100% ancient sicilian wheat,
grown in Ragusa’s plateau, harvested and packaged in Sicily.

This flour is rich of nutritious fibre and it is perfect for a wide

CULTIVATION
Organic

Q PROCESS
Stone grounding
. PACK SIZE

1Kg - 5Kg - 25Kg

range of kneading methods: hard dough bread, pizza, focaccia,
biscuits, fresh and dry pasta.
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IT-BIO-007
Agricoltura Italia

ORGANIC STONEGROUND
WHOLEMEAL FLOURS

Margherito
Ancient
Durum Wheat

CERTTFRLAT) IN ACEORDN I FILTERA

(RA I SR WEAT WA LR
CERTTFIED WITH RO CHNATEENENTS
ANCIENT SICILIAN el
DURUM WHEAT STHCE 1970
WHOLEGRAIN RENESILH kil Soioc o
FLOUR ol
S8 maczvam AvIErRa
I STONEGROUMD Net Wight: 35.28 oz
"; PRODUCT g
W # Durum wheat wholegrain
flour
ﬂomem 100% ancient Sicilian durum wheat wholegrain flour, grown,
Sicily harvested and packaged in Sicily. This flour is rich of nutritious
fibre and it is perfect for a wide range of kneading methods:
CULTIVATION dry and fresh pasta, pizza, soft dough bread, biscuits, focaccia.
Organic

Q PROCESS
Stone grounding
- PACK SIZE
1Kg - 5Kg - 25Kg
[
LATINA @A
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IT-BIO-007
Agricoltura Italia

ORGANIC STONEGROUND
WHOLEMEAL FLOURS

Maiorca
Ancient Soft
Wheat

ANCIENT
SICILIAN SOFT
WHOLEGRAIN
FLOUR

U
‘; PRODUCT

W # Ancient soft wholegrain

flour

ﬂ ORIGIN
Sicily

S

FARTHA INTEGRALE BT GRANO THHERD ANTIC) STCILIAN) BICLOSICO
CERTIFLLAT) TN ALCORO0 38 FITERA

CRANIE ANCTENT SFT WHEAT WHOLEMEAL FLOUR
CERTTFIED NTH CROPT CHTINACRERNEITS

6 quiib
Ateit Graits
SINCE 1970

(RETESTUA  Madein Bo St Prodt
Teso Nettn

MACINATA A PLETRA
STOUEEROUD

lied Waight: 35.26 cz.

-

Ancient soft wheat wholegrain flour, stone-grounded and
packaged in Sicily. This flour is rich of nutritious fibre and

it is perfect for a wide range of kneading methods: bread,

CULTIVATION
Organic

0 PROCESS
Stone grounding
l PACK SIZE

1Kg - 5Kg - 25Kg

sandwiches, mafaldine, pizza, focaccia, biscuits.

/

LATINA

PASSION FOR CEREALS SINCE 1970

CS@/-\

RINTRACCIABILITA CERTIFICATA
UNIENISO22005—CERT. n°40758

11



>

****‘
* *
* %X

IT-BIO-007
Agricoltura Italia

ORGANIC STONEGROUND
WHOLEMEAL FLOURS

Le Madonie
Soft Wheat

SICILIAN SOFT
WHOLEGRAIN
FLOUR

“; PRODUCT
W # Soft wholegrain flour

ﬂ ORIGIN
Sicily

S

FARIP INTEGRALE DI GRAND TEER) SECTLIANY BIDLOGTCY
CERTIFRLAT) IN ACCORD) S FIITERA

CREANIE SOFT WEHEAT UWHOLERIEAL FLOVR

CERRTFIED WITH CROD CHTNACREERAITS

SINCE 1970
(RIEMESIILIA s e Baky  Soiioe Prodict
Foso Nettn
MACINATA A PLETRA
STOMEGROUND et Wight: 35.28 oz.

-

Soft 100% Sicilian wheat wholegrain flour, grown near Palermo,
stone ground and packagedin Sicily. Thisflourisrich of nutritious

fibre and it is perfect for a wide range of kneading methods:

CULTIVATION
Organic

0 PROCESS
Stone grounding
. PACK SIZE

1Kg - 5Kg - 25Kg

bread, sandwiches, mafaldine, pizza,focaccia, biscuits.
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IT-BIO-007
Agricoltura Italia

ORGANIC STONEGROUND
WHOLEMEAL FLOURS

Spelt
(Monococcum)

O PROCESS
Stone grounding
. PACK SIZE

1Kg - 5Kg - 25Kg

SICILIAN TRITICUM
MONOCOCCUM
WHOLEGRAIN WEIESILY fakiczs| Soiochoke
FLOUR ]
S8 macvam AvzerRa
. I STONEGROUMD Net Weight: 35.28 oz
N2 PrODUCT =
W # Triticum Monococcum
wholegrain flour
ﬂ ORIGIN Durum wheat wholegrain flour, stone-grounded and packaged
Sicily in Sicily. This flour is rich of nutritious fibre and it is perfect for a
wide range of kneading methods: typical apulian bread, pizza,
CULTIVATION focaccia, biscuits.
Organic
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ORGANIC STONEGROUND
WHOLEMEAL FLOURS

Spelt
(Dicoccum)

ORGANIC
WHOLEMEAL
SPELT FLOUR

. Net Weight: 35.26 oz.
\'% PrRODUCT
N#  Spelt
ﬂ ORIGIN Wholemeal spelt flour, cultivated, stone-milled and packaged
Sicily entirely in Sicily. It is characterized by the presence of bran
and it has a low gluten index, allowing you to prepare more
CULTIVATION leavened products with a lighter flavor. Ideal for bread, pizza,
Organic biscuits and pasta, with a lighter flavor.

Q PROCESS
Stone grounding
. PACK SIZE
1Kg - 5Kg - 25Kg
|
LATINA cs[@la
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IT-BIO-007
Agricoltura Italia

ORGANIC STONEGROUND
WHOLEMEAL FLOURS

Oat

ORGANIC OAT
WHOLEGRAIN
FLOUR

\.l PRODOTTO

wrwa  fart

Mazirain com amirt

Pttt o S B [

CERTIFTEATA TN AORO0 91 FL TR e

Orgie ST ot Weokern] P
CERTIFEEY WITH CROPS CHATH AREEMENTS
SINCE 1970

RIGHETELH MRl St ke Pl lletto
Mcvmaree - 500g
STONEGROUE

Nt Weight: 1783 0~

i

Oatflour, cultivated, stone-ground milled and packaged entirely
in Sicily. Oat flour, mixed with durum or soft wheat flour, can be

N2 Oatflour used to prepare bread with a particular sweet flavor, but it can
also be used to prepare cakes, biscuits, focaccia and pizza.

ﬂ ORIGINE
Sicily

COLTIVAZIONE

Organic

0 LAVORAZIONE
Stone grounding

CONFEZIONE
500g-5Kg

LATINA

PASSION FOR CEREALS SINCE 1970

CS@/-\

RINTRACCIABILITA CERTIFICATA
UNIENISO22005—CERT. n°40758

15



>

**#**
* *
* ok *

IT-BIO-007
Agricoltura Italia

ORGANIC STONEGROUND

WHOLEMEAL FLOURS

Rye

ORGANIC RYE
WHOLEGRAIN

FLOUR

\‘I PRODUCT

W # Ryeflour

ﬂ ORIGIN
Sicily

CULTIVATION

Organic

PACK SIZE

Q PROCESS
Stone grounding

500g-5Kg

wrwa  fart

P Tt g S B [
LAtk 8 P il &
Orgaie S Ry Whobwa Pl '
mwmmmw

SINCE 1970

ORIGHESELA  Modoie ey St P PO Mettn

MACTNATA A
smmmm mﬂggu -

Rye wholegrain flour, cultivated, stone-grounded and packaged
entirely in Sicily. The rye flour, mixed with hard or soft wheat
flour, to prepare avery dark bread with a particular flavour, but
it can also be used to prepare desserts, biscuits, pasta, focaccia
and pizzas.
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IT-BIO-007
Agricoltura Italia

ORGANIC STONEGROUND | ki

SIVIED FLOURS

Timilia
Ancient
Durum Wheat

ANCIENT SICILIAN
DURUM FLOUR

"; PRODUCT
W Ancient durum flour

ﬂ ORIGIN
Sicily

CULTIVATION
Organic

Q PROCESS
Stone grounding
. PACK SIZE

1Kg - 5Kg - 25Kg

f LATINA ‘
Macinafa con amore

FARINH SETACCTATA T GRAND JURO ANTIO SICTLTAND BIOIOETCO
CEFLFRLATD IN ACCORD0 3L FILTER

OREANS ANCTENT JURUM WHEAT SIVEED FLONR
CERITFTED WITH GRS CHRTINASREEHEITS

G 01 E‘F.

Ancitie Goits

SINCE 1970

(RIGHESIIA Mok Bal S Phodiet

M MACINATA A PLETRA
I STOMEGROUND

—_—

oo letto

Nt Waight. 3528 o2

Durum wheat flour, 100% ancient sicilian wheat, grown,
harvested and packaged in Sicily. This flour is characterised by
a minor presence of bran, compared to the wholegrain Timilia
flour: it means this flour preserves all the benefits of the ancient
Sicilian wheats and, at the same time, it allows to prepare
products with a less strong taste.

LATINA

PASSION FOR CEREALS SINCE 1970

CS@/-\

RINTRACCIABILITA CERTIFICATA
UNIENISO22005—CERT. n°40758

18



**‘rt*l
* *
* ok *

IT-BIO-007
Agricoltura Italia

fari

Macinate con amore

ORGANIC STONEGROUND
SIVIED FLOURS

Perciasacchi
Ancient
Durum Wheat

AN SETACCTATA 1L GRANG JURO ANTICO SIETUIAND BIONOGIC0
CERTTFRLATD N ACCRN E FRITERA

CRGANIG ANCTENT DURUM WHEAT SIVEED FLOUR
CERTTFIED WTTH CROPT CHTINAREENEITS

G Oq E"O

Aucitt Groits

SINCGE 1970

(RIGITESIUILA  Madeia Bay  Siioe Phodet

ANCIENT SICILIAN
DURUM FLOUR

oo letto

U
N% PRODUCT MACINATA A PLETRA
W # Ancient durum flour | STONEGROUND Net Weight: 3528 oz

—_—

ﬂ ORIGIN
Sicily
Durum wheat flour, 100% ancient sicilian wheat, grown,
harvested and packaged in Sicily. This flour is characterised
CULTIVATION . .
Y Organic by a minor presence of bran, compared to the wholegrain
Perciasacchi flour: it means this flour preserves all the benefits
PROCESS of the ancient Sicilian wheats and, at the same time, it allows to
0 Stone grounding prepare products with a less strong taste.

. PACK SIZE
1Kg - 5Kg - 25Kg

LATINA CS[@lA

RINTRACCIABILITA CERTIFICATA

PASSION FOR CEREALS SINCE 1970 UNIENISO22005—CERT. n°40758
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IT-BIO-007
Agricoltura Italia

f LATINA ‘
Macinata con amore

- \
F, \

A

ORGANIC STONEGROUND
SIVIED FLOURS

Seatore, Cappell

FRRIN SETACCTATA LT GRAN JRO ANTICO SIETLTANY BIOLOGTCO
CERITFRLATD IN ACCRDN 2 FIITEW

RGNS AVCTENT DURIM WHEAT STVEED FLOUR
CERTTFIED WITH CROS CHTMACREENEIT

Ancipwt. Greins
SINGE 1970

Senatore
Cappelli
Ancient

Durum Wheat

ANCIENT SICILIAN
DURUM FLOUR

(RIEIESIIIA Mo e Doy Siolioe Phodiet
Feso Netto
U
\% PrODUCT MACINATA A PLETRA
W # Ancient durum flour STONEGROUND Net Weight: 35.28 oz

ﬂomem
Sicily
Durum wheat flour, ancient wheat, grown, harvested and
packagedin Sicily. Thisflouris characterised by aminor presence

CULTIVATION ) ' .
Organic of bran, compared to the wholegrain Senatore Cappelli flour: it
means this flour preserves all the benefits of the ancient Sicilian
0 pp— wheats and, at the same time, it allows to prepare products with
Stone grounding a less strong taste.

. PACK SIZE
1Kg - 5Kg - 25Kg

LATINA cs[@a

PASSION FOR CEREALS SINCE 1970 RINTRACCIABILITA CERTIFICATA

UNIENISO22005—CERT. n°40758
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IT-BIO-007
Agricoltura Italia

fari

Macinafa con amore

ORGANIC STONEGROUND
SIVIED FLOURS

Russello
Ancient
Durum Wheat

FARIN SETACCTATA LT GRAND JUR0 ANTICO SICTLTAND BIOLOGICO

gt e AR
ANCIENT SICILIAN s
DURUM FLOUR s 0
(RIGIESICITA  Madein Boy  Sioilie Proviuet
Feso letto
g eronucr MACINATA A PLETRA
W # Ancient durum flour STOUEGROUND el Woight: 3528 02

ﬁ ORIGIN
Sicily, Ragusa

Durum wheat flour, 100% ancient sicilian wheat, grown,

CULTIVATION harvested and packaged upon the Ragusa’s plateau, in Sicily.

:C Organic This flour is characterised by a minor presence of bran,

compared to the wholegrain Russello flour: it means this flour

PROCESS preserves all the benefits of the ancient Sicilian wheats and, at

Q Stone grounding the same time, it allows to prepare products with a less strong
taste.

. PACK SIZE
1Kg - 5Kg - 25Kg

LATINA cs[@a

PASSION FOR CEREALS SINCE 1970

RINTRACCIABILITA CERTIFICATA
UNIENISO22005—CERT. n°40758
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IT-BIO-007
Agricoltura Italia

f LATINA ‘
Macinafa con amore

£

ORGANIC STONEGROUND

SIVIED FLOURS

Maiorca
Ancient Soft
Wheat

ANCIENT SICILIAN
SOFTTYPE 1
FLOUR

"; PRODUCT
W ¥ Ancient soft type 1 flour

ﬂ ORIGIN
Sicily

CULTIVATION
Organic

Q PROCESS
Stone grounding
. PACK SIZE

1Kg - 5Kg - 25Kg

-"‘-—\.___,_—

Maiorea Tipo 1
Type 1 Maioren.

FARINH SETACLTATA 1T GRANY TENERD ANTICO STCTLIAND BIOGTEO
CPLFRLATD IN ACCORD0 3L FILTER

OREANS ACTENT 0FT WHEAT SIVIED FLUIR
CERITFTED WITH GRS CHTMAREEHENTS

Arcipwt. Groins
SINGE 1970

(RIEESIITA  Miaaie Bnk  Sioiing Phocdies
Foso Metto

MACINATA A PIETRA

Soft wheat flour, ancient sicilian wheat, grown, harvested
and packaged in Sicily. This flour is characterised by a minor
presence of bran, compared to the wholegrain Maiorca flour: it
means this flour preserves all the benefits of the ancient Sicilian
wheats and, at the same time, it allows to prepare products with
a less strong taste.

LATINA
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IT-BIO-007
Agricoltura Italia

f LATINA ‘
Macinata con amore

’ )
\
\

e 1

ORGANIC STONEGROUND
SIVIED FLOURS

Fiolutiio Tipo 1
Type 1 Eiolutivo

FARIN GETACCIATA I GRANG TENERD ANTICE SICTLTAND BIOLOGICO
CERATFRLATD N ACKRED) O FRITERA

CREANIG ANCTENT SOFT WHEAT SIVIED ALOUR

CERRTFIES WITH CRO CHTACREENEITS

Evolutivo
Type 1 Soft
Wheat

SICILIAN SOFT
TYPE 1 EVOLUTIVO
FLOUR

SINGE1970

(REIESIIIA  Madede Bohy  Siolioe Podiet
oo Metto

\.I PRODUCT
W# Soft Type 1 flour

ﬁ ORIGIN
Sicily

MACINATA A PLETRA

STONEGROUND Net Waght: 3528 0z

This 100% organic flour is born from the milling of a wheat
which “evolves” in time, because it is the result of the sowing of

CULTIVATION
Organic different kinds of wheats, “naturally” selected according to their
resistance towards our territory’s weather conditions and typical
PROCESS pests; in this way it eliminates the need of using pesticides
0 Stone grounding during the cultivation.

l PACK SIZE
1Kg - 5Kg - 25Kg

LATINA cs[@a

PASSION FOR CEREALS SINCE 1970 RINTRACCIABILITA CERTIFICATA

UNIENISO22005—CERT. n°40758
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IT-BIO-007
Agricoltura Italia

f LATINA ‘
Macinata con amore

&

ORGANIC STONEGROUND
SIVIED FLOURS

|I_,.' g4

)
Fiolttio Tipo
Type 2 Eiolutivo

CERATFRLATD IN ACCORDN 32 FIITEW

CREANIE AMCTENT SOFT WHEAT SIVIED LR
CERRTFIED WITH CROT CHTMACREENEITS

Evolutivo
Type 2 Soft
Wheat

SICILIAN SOFT
TYPE 2 EVOLUTIVO

FLOUR SINGE 1970
(REMESIIIA Mo e Doy Sioline Phodet
Fozo Mettn
W probucr MACINATA A PLETRA
W Soft Type 2 flour STOMEGROUMD NelWiigh; 3528 02

ﬂ ORIGIN

Sicily

This 100% organic flour is born from the milling (that preserves
a part of bran) of a wheat which “evolves” in time, because it is

CULTIVATION _ ' _
Organic the result of the sowing of different kinds of wheats, “naturally”
selected according to their resistance towards our territory’s
0 PROCESS weather conditions and typical pests; in this way it eliminates
Stone grounding the need of using pesticides during the cultivation.

. PACK SIZE
1Kg - 5Kg - 25Kg

LATINA cs[@a

PASSION FOR CEREALS SINCE 1970 RINTRACCIABILITA CERTIFICATA

UNIENISO22005—CERT. n°40758
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IT-BIO-007
Agricoltura Italia

f LATINA ‘
Macinata con amore
o ‘a
\

|

o' 4

ORGANIC STONEGROUND

SIVIED FLOURS

Le Madonie
Type 1 Soft
Wheat

SICILIAN SOFT
TYPE 1 LE
MADONIE FLOUR

\‘I PRODUCT
W Soft Type 1 flour

ﬂ ORIGIN
Sicily, Province of Palermo

CULTIVATION
Organic

O PROCESS
Stone grounding
. PACK SIZE

1Kg - 5Kg - 25Kg

'

Lo Madonis Tipo 1
Type 1 Lo Madonis

PRI SETACCTATA LT CRAND TENERD ANTIC SIETLTAN) BIOGICO
CERTIFULATI IN ACLORDN 3 FLLTE

OREANIE AUCTENT SOFT WHEAT SIVIED FLUUR

CERITFIED WITH CROFS CHTI ACRERREIT)

SINCE1970
(REEMESHITA Mok oot Podiet
oo lettn
MACINATA A PLETRA
STONEGROUND Nt Wight: 35.28 2.

Ancient soft 100% Sicilian wheat type 2 flour, grown near
Palermo, stone ground and packaged in Sicily. Thanks to its
high absorption of liquid and its minimum quantity of fibre, it is
perfect for the best yeast-raised products:cakes, sweets, pizza,
Sicilian brioche.

LATINA

PASSION FOR CEREALS SINCE 1970
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IT-BIO-007
Agricoltura Italia

fari

Macinafa con amore

%)

ORGANIC STONEGROUND

SIVIED FLOURS

Le Madonie
Type 2 Soft
Wheat

FARINA DI GRANO
TENERO SICILIANO
TIPO 2

\.l PRODUCT
W#  Soft Type 2 flour

ﬂ ORIGIN
Sicily, Province of Palermo

CULTIVATION
Organic

O PROCESS
Stone grounding
l PACK SIZE

1Kg - 5Kg - 25Kg

ll".,
i

Lo Madowis Tipo 2
Type 2 Lo Madoniz,

FARIN SETACCTATA 21T CRANY TENERD ANTICO STETLTAND BIOGTEO
CERTTFRLATO TN FOCORDN I FLLTERA

CREANE ACTENT SOFT WHEAT SIVIED FLUIR

CERITFIED WITH GRS RN ACREENITS

SINCE1970
(RIS Mg du ok St ot
oo fetto
MACINATA A PLETRA
STONEGROUMD Net Waight: 35.28 2.

Ancient soft 100% Sicilian wheat type 2 flour, grown near
Palermo, stone ground and packaged in Sicily. Itis a flour which,
thanks to its very high absorption ability of liquids and a lower
quantity of fibers contained in it compared to the wholemeal
one, allows to obtain more leavened products compared to the
wholemeal flour: pizza, bread, sweets.

LATINA
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IT-BIO-007
Agricoltura Italia

fari

Macinata con amore

ORGANIC STONEGROUND | G
SIVIED FLOURS , iy

Spelt
(Monococcum)

RN SETACCTATA 1 AR (MONUCO00) STETLIANG BIOLOGIEH

CERITFRLATD IN ACKORDN S FIITERA
RRANL STELTAN SPET HACXEA) S IR
CETIFIED W CROPT CHN AEEREDT
SIVIED TRITICUM
MONOCOCCUM oliel
FLOUR
REDESEL Ml Dol St okt
oo Netto
MACINATA A PLETRA
STONEGROUD :
W propucr Ll g Re
W # Triticum monococcum
sivied flour
ﬂOR'G'N Sivied triticum flour, cultivated, stone-milled and packaged
Sicil . . . . .
“ entirely in Sicily. It is characterized by the lower presence of
bran and it has a low gluten index, allowing the preparation of
(C)ULT'YATION more leavened products with a lighter flavor. Ideal for bread,
rganic : . . :
pizza, biscuits and pasta, with a lighter flavor.
PROCESS

Stone grounding

PACK SIZE
1Kg - 5Kg - 25Kg
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ORGANIC STONEGROUND | h
SIVIED FLOURS : 40

Spelt
(Dicoccum) St Diee)

FRRIN SETACCTATA U FRRRO (E0CC0) STCTLIANG RIOLOGTED

CERITFRLATD TN ACOORDN O FILTE
(RAANTE STCIITAN SPELT (OTEOGOMD) SIVERD FIOUR
ORGANIC g —
SIVIED TRITICUM
DICOCCUM FLOUR SINGE 1970
RIEIESTLY Mo 2aj - Siiion et
a0 Mettn
MACINATA A PLETRA
W probucr Lad e
W Speltsivied flour
ﬂ ORIGIN Sivied Spelt flour, cultivated, stone-milled and packaged
Sicily . . - . .
entirely in Sicily. It is characterized by the lower presence of
bran and it has a low gluten index, allowing the preparation of
g:"::'i/zT'ON more leavened products with a lighter flavor. Ideal for bread,
° pizza, biscuits and pasta, with a lighter flavor.
PROCESS

Stone grounding

PACK SIZE
1Kg - 5Kg - 25Kg
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ORGANIC STONEGROUND

SIVIED FLOURS

Barley uma  fart
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STICE 1970
ORTEINE L0 Slade it .
ORGANIC SICILIAN e
BARLEY FLOUR AL ek e
s; PRODUCT This flour is a blend of local barley ecotypes. It can be used
N7 Barley during the making of pasta, biscuits and yeast-raised products;
for these latter, in order to have a better performance, we
ﬁ ORIGIN propose that this flours be mixed with other Fari products, like
Sicily durum wheat Fior di Farina semolina or organic soft wheat Type
2 Madonita flour.
CULTIVATION
Organic
PROCESS

Stone grounding

PACK SIZE
500g-5Kg
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ORGANIC STONEGROUND | |
SIVIED FLOURS |

Mix for Pizza -
making

PRI SETACCTATA 21T CRAND JUR) E TENERD STCTLTAN BILOGTCO

R
DURUM AND SOFT P AN e
WHEAT FLOUR

SINCE 1970

(RIEHESIZILA Mok e By Sicikioe Prodict

Posa letto

Vg erooucr | | MACINATA APTETRA
W # Durum wheat semolina STONEGROUND et Weght: 3528 oz

ﬂ ORIGIN
Sicily
Our pizza mix is made up of 50% durum wheat semolina, 25%

wholemeal durum wheat flour and 25% Type 1 soft wheat flour.
CULTIVATION

Organic The grinding process of wholemeal flour and Type 1 flour
preserve part of the bran, rich in fibers, in this way the right

O PROCESS compromise is found between the sweetness and crunchiness
Stone grounding of the durum wheat and the alveolation and elasticity of the soft

wheat, thus obtaining an unparalleled pizza.

l PACK SIZE
1Kg - 5Kg - 25Kg
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PASSION FOR CEREALS SINCE 1970 st Mo oY

30






* x K

i >

* *
* & X

IT-BIO-007
Agricoltura Italia

ari

Matinafa con amore

ORGANIC RE-MILLED
SEMOLINAS

Fior di Farina

DURUM SICILIAN
WHEAT SEMOLINA

U
" PRODUCT

W # Durum wheat semolina

ﬂ ORIGIN
Sicily

Semolina which is the result of a blend of Sicilian durum wheats
which exclusevely come from organic Sicilian farmings, milled

CULTIVATION A _ ‘
Organic and packaged in Sicily. It is perfect for a wide range of kneading
methods, like for the dough of bread, ciabatta, croutons, pizza,
O PROCESS sandwiches, biscuits, dry and fresh pasta. Since it comes from
Cylinder milling organic farmings, it is an absolutely healthy product, synonym

of healthy eating.

. PACK SIZE
1Kg - 5Kg - 25Kg
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ORGANIC RE-MILLED
SEMOLINAS

Senatore
Cappelli

ANCIENT DURUM
WHEAT SEMOLINA

“; PRODUCT
W# Ancient Durum wheat

semolina

ﬂ ORIGIN
Sicily

Sicilian durum wheat semolina, grown, milled and packaged

in Sicily. It is a very versatile flour, so it is perfect for cooking:
CULTIVATION
Organic Sicilian bread, Apulian bread, pizza, biscuits. The characteristics
of the products made with this flour will be the fragrance and
Q PROCESS the excellent shelf life
Cylinder milling

. PACK SIZE
1Kg - 5Kg - 25Kg
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ORGANIC RE-MILLED
SEMOLINAS

Russello

ANCIENT DURUM
WHEAT SEMOLINA

U
‘; PRODUCT

W # Durum wheat semolina

ﬂ ORIGIN
Sicily

Sicilian durum wheat semolina, grown, milled and packaged

in Sicily. It is a very versatile flour, so it is perfect for cooking:
CULTIVATION

Organic Sicilian bread, Apulian bread, pizza, biscuits. The characteristics
of the products made with this flour will be the fragrance and
Q PROCESS the excellent shelf life
Cylinder milling

. PACK SIZE
1Kg - 5Kg - 25Kg
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