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pasta maker, Pasta of G' gn
highest quality with artisarial methods :
select the best durum wheat ﬂour tha
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the pasta; we @also dry a
tempemture only~ (
method, in order to embellzsh even imore
the excellent quality of more than 40 shapes :
from our production, unique, tasty, fmgr‘ant" S
- follotwed Twith assidiotis “cortrol widd
aan‘in all phases of productton.

' We are’ T he’.’ facTory wzth a leadmg-edge

s Gmgnano who can ensure © contintiot 3
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supply;“constant, large, 12 months=d year, <
- Excellent Artisan Pasta of Gmgnano _P Gl1
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to all customers, . ) P % = g?éw:bf the. 51'5;7 Ar_tzsan Factory ;
a ll dlS trzbu ton thu t 611‘6 atme d t ’ - 5 -l g ._ | .: anoramica-del. grande: pastificio urtzglanu e

Old-Cell for the slow drymg at low temperature
IAntzca cella. per lenta essiccazione a bassa temperatura

great 1mportance, to loyal the fma[ constumer:
to our Pastu, who cannot do live without it,
especially in times of personal gratification .
for the palate during all the several occasion
where enjoying life became mandatory! =~

v Moments. of manual packaging
Moinenti_di confezionamento manuale

ﬁ'g.-7 - Cells for the slow drying at low temperature
Celle per la_lenta essiccazione a bassa_temperatura
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ﬁé Five centuries of h

The Hilltop surroundmg town, Fight SO0 \rmalfi ¢ onipeti _erlo king the Gulf of Sorrento an Naples' since 1500 along the “Vernotico”river in the heart
of the extraordiniry ”Valley of the Mill e “More than 30 small b s 111 fuff stone d by the only strengtﬁ‘})f

} ter from the anciert sources in - Gmgrzano Mills are still
functioning today, grinding the best selection of 1 wheat semoling ‘. ; arise from the an to the main streets. The milling skill of the Gragmmo
masters will be able to transform thet 1g¢ the'triie white art of Grag Z / yenrs seighteinth ﬁtury' small factorzes begun to be born the fzrst macaroni
company! In very shovt time, all the abilify to prodiice the best prcaront i fhe Kingt erirerged, ¢ té’ff?’fﬂf 1ot impor:

pasta. The “Pastai”.di Gragnano, fourd in'a 'aeﬁt-szf'cré‘ts*hiz?ﬂed 3own%?ﬁﬁ”ﬁ?s“ﬂﬁ§mpa

Only in Gragnuno it was posszble to have dry winds frﬁﬁ the mountm% cf*ea“te“é a perfect mzcroclzma?e‘“for Hrymg pasta frrie

ad, rym" he pasta spread out or the outdoor

factories competed with each otheri prouﬁl dzéw"laymg on;

now so fanious “zvooden crates”.of Pasta di Grﬁgtiﬁﬁoﬁw‘?ﬁ@mﬁ?mﬁ\mmﬁo
for 1ts extravrdinary and it able quiality; @lso ﬁn W%%W
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: = 1% : 5 IG
'f5 in pOchzsszmo tempo, emerse
] Pastaz dl Gmgnuno forti

Solo a Gragnano si riusci ad utilizzare; _ i 7 [
grazienlla camtterzstzca costruZzone dez palazZz settecentes hi 1 vgﬁf' ve'mvajn ’ﬁ%zzia‘f"]ﬁﬁgﬁ trada, asciug una dolce carezza , la pasta stesa suglz scanni all’ aperto

at’t’h?"éﬁ'z" erario ‘gia?naaer‘mondzalz ell'esportazioni. 1 Pastifici di Gragnano, garegglavano intanto tra di loro
' eti: "'all'del tempo Europa Anierica, Austmlza dappertutto si spedzwmo le ormaz
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(COD.26071)

S

{COD

(COD:26782) =




f~ il VECCH | o Qm
.ASTIFICI(f

RA ANO

v Fase l' 1
CNAPOLI icag” | | _
P Y dadd

(__‘(M x P itereer

‘w e
E‘ me%

" By D Tl on By » By Ol o, M*m

'Fu.sillbm
D5 Tl By Byl b s O

4 J
i 1 .
. [ q

A . {

i E ThOLLD !

P NITORIZEATS wi I’

- ™ Q{lgatonz
- T de i
b 1 ghle
W 4
{

_S00C- mt woght 1790 (1.1m)
-~ 4 PASTA 0y ‘ﬁ“ﬂmm e
o | .um.;m X 0
o 11




22 T
R
=

e

I 3 -
o o
e
S

(COD.26002) |

i s

— B
— i

"

ik
e A I

2 o TN A p—

S o R
ramrE, Y v L

PR
PP R P R

NGUINE AL NERO DI SEPPIA
(COD. 26076)
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“FUSILLI DI GRAGNANO
- LAVORATI-A MANO-
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FUSILLONI TRICOLORE

FIDANZATI ITALIANI (COD. 26081)
(COD. 26084)
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We deczded to - prodﬁce stich 1 vely
-mcreasmg’ féi]uests for arfzSan qyalziy Gli

La proposta nasce per v
richieste di Pasta per Celzucz i .;quulzi‘a

unite assieme all’c crﬁl'a di Gr
aggregantz, addensantt, '
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Pasta with spinach and tomaio
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Set valzgetta
barattoli richiudibili i
vetro riempiti con pasta

Eimks

IGP da 300 g circa ca “cad

R

onf di _pasta IGP da 500 g cad.

S Ja

coumiera

Eagioli
Horlotth

Set con 1 pentola in terracottaﬁ

iy

lavorata a "mano
Italy, 1 conf di pasta IGP da -
500g, 1 conf. di le_gumz.'
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