A TAVOLA

Gastronomia
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ABOUT US = " ATAVOLAGASTRONOMIA

VE CHUNG TOI

Am thuc chua bao gid chi la thirta an. N6 la ky
Urc, 1a niém vui sum vay, 1a tiéng goi &m ap mai
ta tré vé ban an.

3, khi ai d6 goi vang “A Tavola!”, d6 khéng
chila I6i mdi - it is a promise: mét IGi hen cua
tiéng cudi, cta ly rugu vang, ctia gia dinh
quay quan bén nhau. 3 Viét Nam, cau goi “Ca
nha di, vao an cam!” cing mang tron ven su triu
mén &y. Hai ving dat cach nhau nla vong tréi
dat, nhung lai chung nhip dap cda tinh yéu, cla
bita com, cla su gan két.

A Tavola Gastronomia ra ddi tu chinh nhip dap
dong diéu dé.

Mang trong minh cdi nguén Y va Viét, véi niém
tin rang nhiing bita &n tuyét vai nhat ludn bat
dau tor su chan théat, gian di va tinh tay.

66 G Vv, khi ai do goi vang “A
Tavola!”, do khong chi la lgi
mgi - it is a promise: mot Igi
hen cida tiéng cugi, cua ly
rudu vang, cua gia dinh quay
quan bén nhau. 90




A TAVOLA GASTRONOMIA

Ngay nay, ta dang s6ng trong mot thé gidi nai thirc an
thudng bi danh mat cau chuyén ctia né. Nhitng nha may
thay thé ngudi nong dan, nhitng chudi cung (ing dai lam
md& di ngudn goc thuc su cia mén an.

A Tavola chon mét con dudng khac.

Chung t6i chon déng hanh cuing nhitng nghé nhan Y - nhiing
gia dinh d& gin gitr nghé qua bao thé hé, ton trong dat dai, va
bién thdi gian thanh huong vi. M&i sdn phdm A Tavola mang
dén Viét Nam khong chila huong vi, ma con 1a di sén:

Dau 6 liu dugc ép trong vong vai gid sau thu hoach, tuci
nguyén sic séng.

Nh(ing tréai ca chua chin mong dugi anh mat trgi bia Trung
Hai kién nhan.

Nhiing loai phd mai va thit ngudi dugc G cham rai trong tinh
lang, nhu 131 thi tham bi mat dugc truyén qua nhiéu thé hé.

Khong phai 1a nhiing mén hang san xuét hang loat cho ké
siéu thi. Ma la nhitng mén qua - cho ban an, cho tdm hén, cho
nhiing khodnh khic dang dé sum vay.

Khi ban chon A Tavola, ban chon nhiéu han mét bira &n.Ban
mang ca trai tim nudc Y dat trén ban an Viét Nam. Ban ton
vinh nhiing ngusi nbng dan, thg ép dau, nghé nhan phd mai,
va nhiing gia dinh tin réng - giéng nhu chiing t6i - &m thuc chi
cO gia tri khi dugc tao ra béng sutan tam.

66 A Tavola chon mét con dudng khac. 99




ABOUT US

Tam Nhin Cda Chung Toi

Két n6i Viet Nam véi nhiing nghé nhan Y xuat sac nhat, mang dén
thuc pham ton vinh truyén théng, chat luong va niém vui cla
nhiing khodnh khac sum vay.

Gia Tri Cot Loi

Chan thuc: Nguyén liéu that, con ngudi that, cau chuyén that.

Di san: Tran trong truyén thong va tay nghé da dugc bdi dép
qua nhiéu thé hé.

Minh bach: Nhap khau truc ti€p, khéng qua trung gian.

Cong déng: Gan két moi ngudi - tir nhitng bifa &n, cau chuyén
dén chiéc ban tron ven yéu thuong.




DIVELLA

DIVELLA

Divella ra d8i nam 1890 tai Rutigliano (Bari, Puglia) va cho dén
hom nay van gan bo véi viing dat ndy thong qua cac cd sé san
xuat cot 16i. T moét xudng mi Y thd céng ban dau, thuong
hiéu da khong ngling phat trién va da dang hoa sdn pham,
song song Vai viéc gin gilf tiéu chuan chat lugng cao va tinh
than nguyén ban cla am thuc Dia Trung Hai.

N&m 2020, Divella danh dau cét méc 130 nam thanh lap va
dugc vinh danh trong danh sach “Nhan hiéu lich st cada Y vi
Igi ich qudc gia”, minh ching cho gié tri lau dai va vi thé viing
chac cla thudng hiéu trong nén &m thuc Y ciing nhu trén thi
trucng qudc té.

A TAVOLA GASTRONOMIA

Signature

Pasta Divella dugc san xuat tor 100% lta mi semola chon loc,
trdi qua quy trinh nghién, nhao va ép theo phusng phap truyén
théng nhdm ddm bao két cau “al dente” dic trung - s&n
chac, déo va giau dudng chat. Véi ham lugng protein tu
nhién cao, dat 13g/100g, pasta Divella khong chi mang
huong vi tham ngon ma con cung c&p ngudn nang lugng can
bang va bén viing cho cac bita n hang ngay.



DIVELLA

#06 Bucatini

5009 x 24/thung

#14 Linguine

5009 x 24/thung

#40 Fusilli

5009 x 24/thung
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#08 Spaghetti

500g x 24/thung

#17 Rigatoni Rigati

500g x 24/thung

#47 Chifferini Rigati

500g x 24/thung

#12 Fettucine

500g x 24/thung

#80 Paccheri Napoletani

500g x 12/thung

#27 Penne Ziti Rigate

500g x 24/thung

#71 Pignolina

500g x 24/thung

#85 Farfalle

500g x 24/thung

#100 Pappardelle

500g x 12/thung

#81 Mafaldine

500g x 24/thung

#86 Orecchiette

5009 x 24/thung

A TAVOLA GASTRONOMIA
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#84 Cannelloni

2509 x 24/thung

#91 Tagliatelle

500g x 12/thung

NIE
DA UINE
Pasta di Semola
di Grano Duro

#109 Lasagna

5009 x 12/thung

13



DIVELLA

Spaghetti Riso e Mais

(rice & corn pasta
-mi Y gao & ngd)

400g x 15/thung

Polenta

(instant cornmeal - b6t ngod)

500g x 16/thung
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Penne Riso e Mais Fusilli Riso e Mais

(rice & corn pasta
-mi Y gao & ngd)

400g x 12/thung

(rice & corn pasta
-mi Y gao & ngd)

4009 x 12/thung

COUSCos

S

§
Y/

Couscous Riso Superfino Arborio

(Arborio rice - gao Y Arborio
lam risotto)

1kg x 10/thung

(hat couscous)

500g x 12/thung

Semola di Grano Duro

(semolina - semolina thd /
Protein 212.50%, Gluten =11.50%)

500g x 24/thuing



GRANDI MOLINI ITALIANI A TAVOLA GASTRONOMIA

G RAN DI M O LI N I ITALIAN I Nh& quy trinh chudn muc va su am hiéu sau sac vé nguyén liéu, cac sdn pham
bot cda Grandi Molini Italiani trd thanh nén tang ly tudng cho banh mi, pizza va
cac san pham nudng, mang lai trdi nghiém tron ven khi dua vao 16 va trén ban an.

Grandi Molini Italiani la thuong hiéu xay xat bdt mi cdia Y ndi bat véi quy trinh
kim soéat chat luogng nghiém ngat ti hat lGa mi dén thanh pham. Mai 16
nguyén liéu dau vao déu dugc kiém tra dudi kinh hién vi, két hop véi céng
nghé tuyén chon quang hoc dé lua chon tiing hat [a mi hoan hao, loai bd _ X ;
hoan toan tap chat va hat 18 trudc khi dua vao sdn xuat. Qua trinh xay dién biém khac biét va cling la niém ty hao I6n nhat cuda Grandi Molini ltaliani cbinh la
ra cham rai, ton trong cau tric tu nhién cda hat lGa mi, gilp bét gitt tron gia céng nghé tach vé bang da (decorticazione a pietra). O giai doan tién xay,
tri dinh dudng, huong tham tu nhién va do én dinh cao khi st dung. Sau khi hat lda mi dudc dua qua cac coi da tao ma sat nhe dé loai b6 hoan toan tap chét
xay, bot dudc G chin (maturazione) c6 kiém soat it nhat 30 ngay trudc khi con sot lai 6 16p v6 cam bén ngoai, trong khi phan IGi lanh manh cua hat van
dua ra thi trudng, ddm bdo hiéu suat nuéng t6i uu va chéat lugng déng déu. dugc gitrnguyén. Nhd do, chi phan tinh tay nhat cua hat lia mi dugc xay, gilp
béo toan t&i da chét xa, gia tri dinh dudng va huong vi tu nhién cdia ngd coc -
khéng thém, khdng bét, ding véi ban chat nguyén ban cda lta mi Y.

Signature




GRANDI MOLINI ITALIANI
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Lievito Naturale

(dried starter dough - bot men céi say kho)

5 kg x 1/thung

Farina Integrale

(wholewheat flour
- b6t mi nguyén cam / W=235,
Protein =212%, Gluten =10.5%)

1kg x 10/thung

Pizza Italiana Tipo 0
100% Grano Italiano

(for classic pizza
- cho pizza truyén théng / W=250,
Protein 212%, Gluten >11%)

5kg x1/thung

Farina Tipo 0 Manitoba

(Manitoba flour
- b6t mi Manitoba / W=350,
Protein >14%, Gluten =13%)

1kg x 10/thung

Pizza Verace Tipo 00

(for Neapolitan pizza

- cho pizza kiéu Napoli / W=320,

Protein >13%, Gluten >12%)

5kg x 1/thung

A TAVOLA GASTRONOMIA

Semola Rimacinata

(remilled semolina
- semolina min / W=185,
Protein =11.50%, Gluten >10.50%)

1kg x 10/thung

Pasta Tipo 00

(for fresh pasta
-cho mi'Y tugi / W=200,
Protein >10.5%, Gluten 29.5%)

5kg x 1/thung

19






A TAVOLA GASTRONOMIA

LA FIAMMANTE

La Fiammante mang trong minh bé day lich s gan lién véi di sdn lau
ddi cia nganh cong nghiép ca chua déng hop tai mién Nam nudc
Y. Thuong hiéu dugc xem nhu biéu tugng cla su trung thanh véi
hucng vi nguyén ban, nai chéat lugng va truyén thong ludn song hanh
qua nhiéu thé hé.

Song song Vi gia tri truyén théng, La Fiammante thé hién cam két
manh mé déi véi néng nghiép bén viing va dao diic trong san
xuat. Théng qua viéc hop tac truc tiép véi néng dan dia phusng,
thuong hiéu ddm bdo mUc gia cong bang, khuyén khich canh tac hitu
ca, tiét kiem ngudn nudc va gidm thiéu t6i da viéc s dung thudc trir
sAu - thap hon t8i 70% so véi gidi han phép ly. Cach tiép can nay
khéng chi tao nén nhiing sdn pham ca chua tinh khiét, chat luong cao
ma con gép phan bdo vé moi trudng va stc khde ngudi tiéu dung.

Signature

Ca chua La Fiammante dudc ché bién tr 100% ca chua Y chin dd tu
nhién, thu hoach ding mua tr thang 7 dén dau thang 10 va hoan
toan khong bién déi gen. Nha ap dung mé hinh “filiera corta” - chuoi
cung {ng ngan, ca chua dugdc x{ Iy trong vong 6 gid sau thu hoach,
v6i quy trinh gia nhiét va tiét tring t6i thi€u (chi bdng mot nita so véi
nhiéu thuaong hiéu khac). Nhad do, sdn phadm gitr tron doé tudgi, hucng
thom tu nhién, gia tri dinh dudng cao, cting két c&u san chac va vi ngot
thanh dac trung cla ca chua tuoi.




LA FIAMMANTE
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Pomodori
Pelati

Whole peeled tomatoes
Ca chua nguyén qué boc vd

400g x 24/thung

Passata di
Pomodoro

Tomato sauce
So6t ca chua

680g x 12/thung

ﬁ-ﬁs\‘
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“fiammante

IL PELATO

PEELED TOMATOES &

Pomodori
Pelati

Whole peeled tomatoes
Ca chua nguyén qua boc vo

2.5kg x 6/thung

Doppio Concentrato
di Pomodoro

Tomato paste
Ca chua paste

130g x 24/thung

Polpa Finissima di
Pomodoro 'Pa Pizza'

Extra fine crushed tomato sauce

S6t ca chua nghién siéu min
5kg x 2/thung

Friarielli alla
Napoletana

Broccoli rabe in sunflower oil
Cai broccoli rabe ngdm dau

940g x 12/thung



LA MOLE
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LA MOLE

Lé’y cdm hing ttr thap Mole Antonelliana - biéu tugng kién tric day kiéu hanh
cla thanh ph6 Torino - La Mole dugc thanh lap nam 1978 vai khat vong tén
vinh nghe thuat lam banh Ythong qua nhiing sdn pham tinh t&, giau ban sic
vung m|en Thuong hiéu mang trong minh tinh than giao thoa gita di san van
hoa va niém dam mé sang tao, phan anh ré nét ban sac cda nuéc Y.

M®i chiéc banh La Mole la su két tinh cdia huong vi, ky Gc va cdm xdc, nai nhiing
cong thirc truyén thdng dugc gin gitr va hoan thién theo thdi gian, déng thdi
dudc nang tam béng tu duy san xuat hién dai. Nha su két hop hai hoa gitta tay
nghé thd cong va Cong nghé duong dai, banh La Mole sG hu‘u két c&u gion tan,
huong thom béo diu va phong vi Y dic trung trong tiing miéng banh.

A TAVOLA GASTRONOMIA

Signature

Xuét phéat t& ving Piedmont - qué huong cla La Mole, banh Savoiardi
Ladyfingers ra dsi nhu biéu tugng cda su thanh lich va tinh t& trong nghé thuat
banh ngot Y. Véity lé 1én dén 28% trifng tudi, banh co céu tric nhe, x6p, mém
thoang va hLIOng vi béo thom chudn muc, ly tudng cho cdc mon trang miéng
kinh dién cda 4m thuc Y.



LA MOLE

4

UN CLASSICO DELLA

TRADIZIONE
e e Cantuccini alle Mandorle

CANTUCCINI

ALLE MANDORLE

EAMTUCCINI MADE WITH 20% OF ALMONDS

(cantucci biscuits - banh biscotti)

2009 x 12/thung

NET WT 705 OZ 200 g

Bimena e ARt
[t o e

Savoiardi

(lady finger biscuits - banh lam tiramisu)

4009 x 10/thung

28




OLIO GUGLIELMI
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OLIO GUGLIELMI

Véi han 200 hecta vuan oliu va hon 90.000 cay oliu, trong do
nhiéu cay c6 tudi dsi trén 140 ndm, Guglielmi la mdt trong
nhiing gia dinh tién phong trong viéc bao ton bén viing céc
giéng oliu ban dia cdia viing Puglia. Mbi chai dau oliu Guglielmi
|a két tinh cla di s&n viing mién va truyén thong gia dinh,
noi moi cong doan - trthu hoach, ép dau dén déng goi - déu
dudc ki€m soat ch&t ché nhdm tao ra dau oliu nguyén chat
thugng hang, phéan anh chan thuc th6 nhudng cdia mién Nam
nuse Y.

DAau oliu nguyén chat Guglielmi dugc ép lanh hoan toan co
hoc, khong s dung phu gia, dung moi héa hoc hay tréi qua
bé&t ky qua trinh tinh luyén cong nghiép nao. Nhg do, dau gitr
tron hudng tham tu nhién, vi can bang dac trung cua oliu tugi
cung ham lugng polyphenol va chat chéng oxy hda cao -
nhiing yéu t& lam nén gié tri dinh dudng va vai trd nén tang cla
dau oliu trong ché& dd &n Dia Trung Hai.

Signature

P& dugc cong nhan 1a “extra virgin olive oil”, dau oliu phai dap
(ing dong thai cac tiéu chi nghiém ngat vé hda hoc va cam
quan, bao gom do axit tu do < 0,8% va khong co bat ky khuyét
diém mui vi nao khi thd ném. Nhan dau oliu nguyén chat chuén
chau Au luén thé hién rd phuong phap ép co hoc, nguén géc
oliu va nién vu thu hoach - nhiing thong tin quan trong gilp
ngudi tiéu dung phan biét dau oliu nguyén chét thuc su vsi cac
s3n pham tinh luyén. Guglielmi tuan thd nghiém ngét cac tiéu
chuan nay, mang dén s minh bach, do tin cay va chat lugng
ding nghia cda dau oliu nguyén chat Y.

GASTRONOMIA
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OLIO GUGLIELMI

Fruttato

(coratina, ogliarola blend / 100%
italian extra virgin olive oil - dau
oliu nguyén chat 100% V)

3L (Bag-in-box) x 4/thuing

Intenso

(monocultivar coratina / 100%
italian extra virgin olive oil - dau
oliu nguyén chat 100% Y)

Fruttato

(coratina, ogliarola blend / 100%
italian extra virgin olive oil - dau
oliu nguyén chat 100% Y)

500mL x 6/thuing

Arso

(beechwood smoked extra
virgin olive oil - dau oliu _
nguyén chat hun khéi go soi)

Intenso

(monocultivar coratina / 100%
italian extra virgin olive oil - dau
oliu nguyén chat 100% Y)

3L (Bag-in-box) x 4/thung

Tartufo Bianco

(white truffle flavored extra
virgin olive oil - dau oliu nguyén
chét huong truffle trang)

A TAVOLA GAS

DNOMIA

500mL x 6/thung 250mL x 12/thung 250mL x 12/thung

32




OLIO MASTURZO

Oleifici Masturzo dugc hinh thanh tir cudi thé ky XIX, khi gia dinh Masturzo
bat dau san xuat dau oliu, rugu vang va pho mat tai ban ddo Sorrento, mién
Nam nudc Y. Dén ndm 1955, cung véi su phét trién cla doanh nghiép gia
dinh, xudng sén xuét dugc chuyen Ve vung Basilicata - khu vuc dugc xem E
mot trong nhiing viing dat nguyen sa va thuan khiét nhat nuéc Y, ndi tiéng

vGi truyén théng canh tac IGa mi, trong nho va sén xuét dau oliu nguyén chaét.

V6i muc tiéu khdng ngiing nang cao chét luong, Oleifici Masturzo da dau tu
xay dung trang trai hién dai véi khoang 50.000 cay oliu trén dién tich gan 30
hecta, toa lac tai dong béng mau mad Boreano, thudc khu vuc Venosa, trén
suSn nli Vulture. Diéu kién thé nhudng va khi hau d&c thu cla ving dat nay
tao nén nén tang ly tudng dé& san xuat dau oliu nguyén chat cao cap, sé hiu
huong vi hai hoa, tinh té va giau ca tinh.

Signature

Pudgc tin dung bdi nhiéu nha hang danh tiéng tai Napoli va ving Campania -
trong do6 co L'Antica Pizzeria da Michele, c6 mat trong Michelin Guide va ding
dau béng xép hang “Top Artisan Pizza Chains in the World” cda 50 Top Pizza
- Olio Masturzo khong chi don thuan la dau oliu, ma con la mmh chiing cho sy
tinh khiét, tay nghé truyén thdng va di san bén viing ctia am thuc Y.




OLIO MASTURZO

Olio Extra Vergine di Oliva

P Py

(extra virgin olive oil from lItalian
& Greek Olives - dau oliu nguyén
chat tiroliu Y & Hy Lap)

5L (Tin/ Can thép) x 4/thung

36







A TAVOLA GASTRONOMIA

ACETAIA BELLEI

Acetaia Bellei dugc biét dén nhu moét nha sdn xuat giam
Balsamic Modena cao cap, ndi bat vdi triét Iy theo dudi chat
luong tuyét ddi. Moi sdn phdm cua Bellei 14 két qua cla viéc
tudn thd nhiing tiéu chuan khat khe nhat trong san xuat, ciing
véi su'tuyén chon ki luBng nguyén liéu thé 100% tir Y, dugc thu
mua tUr cac nha cung cap dia phudng dang tin cay, nham tao
nén nhiing loai gidm mang dau &n riéng, khoé cé thé sao chép.

Danh cho nhiing ai trén trong chét lugng trong ting chi tiét nho
cla ddi séng hang ngay, gidm Bellei m3 ra moét hanh trinh cdm
quan xuyén sudt nudc Y. Khong chi ding lai & gia tri truyén
théng, cac sdn pham cla Bellei con linh hoat két hgp véi
nhiéu phong cach am thuc khac nhau, gép phan nang tam
huong vi cho cac moén &n tinh t& cda &m thuc quéc té.

Signature

Giam Balsamic Modena truyén théng G lau nam cda Bellei
dudc san xuét tor nudc nho cd dac ndu chin, tréi qua qua trinh
0 kéo dai trong hé théng thing go khac nhau ma khéng bé
sung béat ky chat tao huong nao. Nhg dé, gidm dat dudc do
sanh min, d6 chua hai hoa cuing huang thom phiic hgp cua trai
cay chin. Huong vi dam da, tron day, can bang tinh t& gitta ngot
va chua, dé lai hau vi bén 1au véi sac thai trai cay diu nhe tir cac
loai gd ngot dugc s dung trong qué trinh 4.




ACETAITA BELLEI

Aceto Balsamico

di Modena IGP

(Balsamic Vinegar - Gidm Balsamic)

250mL x 12/thung

Crema Bellei

(balsamic glaze - kem
balsamic c6 dac)

250ml x 12/thung

42

Aceto Balsamico di

Aceto Balsamico
di Modena IGP

(Balsamic Vinegar - Gidm Balsamic)

2L x 4/thung

Condimento Bianco

Modena IGP Invecchiato

(aged 3 yearsin oak -4 3
nam trong go soi)

250ml x 6/thuing

(white condiment - gidm
nho trang)

250ml x 6/thung



ERMES FONTANA
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ERMES FONTANA

bugc thanh lap nam 1959, Fontana Ermes la doanh nghiép gia
dinh gén bo sau sic véi thung llng Baganza - mat trong nhiing
khu vuc danh t|eng nhat cua Prosciutto di Parma DOP. Nam gitra
day Apennine va déng bang Po, vung dat nay tir hang thé ky
trudc da ducc xem la nai ly tudng dé G thit nhd ludng khéng khi
mat, kho tu nhién tr ndi d6 vé&. Chinh diéu kién dia ly dac biét nay da
lam nén danh tiéng cda thit mudi Parma, von da dugc ghi nhan va
tran trong tU thdi La Ma c6 dai.

Prosciutto di Parma DOP tuén theo mot trong nhiing quy TED
san xuat nghiém ngat nhat ciia am thuc Y. Chi nhiing con heo
nang, sinh ra va nudi dudng tai cac ving dugc chi dinh, véi ché do
an kiém soat chat ché, maéi ducc phép st dung. Tai Fontana Ermes,
moi dui heo chi dugc ché bién vai hai thanh phan duy nhét: thit heo
tuyén chon va mudi bién, tuyét déi khéng chat bdo quan, khéng
phu gia, khong hun khéi hay séy cong nghiép. Qua trinh G kéo dai
hang thang troi dugc dan dat bai kinh nghiém cida cac bac thay
salatori va stagionatori, nhitng ngusi “lang nghe” ting chiéc dui
heo qua mui huong, dd dan hoi va thdai gian.

Signature

Prosciutto di Parma DOP cla Fontana Ermes dugc U tu nhién toi
thiéu 14 thang, phat trién mau héng nhat dac trung, van m3 min
va huang thom tinh té. Thanh pham coO vi ngot diu, thanh sach,
khong man gat voi két cau mem mugt tan dan ngi dau luai.
Khong chi la mo6t sdn pham thit mudi, Prosciutto Ermes Fontana la
su két tinh cda dia hinh, tay nghé va thdi gian - dai dién cho di sén
am thuc Parma da duac gin gilf va ton vinh sudt han hai nghin nam.




ERMES FONTANA

Prosciutto di Parma DOP
14 - 36 months

8kg x 2/thung

46

Prosciutto Crudo Nazionale
12 - 14 months

6kg x 2/thung
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GIANNI NEGRINI

GIANNI NEGRINI

KEtrnam 1 955, Gianni Negrini da gan lién tén tusi voi nghé thuét san xuat thit
ngudi cao cap tai mot trong nhiing ving giau truyén thong salumi nhat
nudc Y. Su hoa quyén glu’a kinh nghlem tich Iuy qua nhiéu thé he tinh than
nghién clu khong nngg va tu duy d&i mai cé chon loc - trén nén tang ton
trong tuyeét doi céc gia tri truyen thdng - da gitip Negrini khdng dinh vi thé viing
chéc trong nganh thuc phdm Y.

Negrini ludn kién dinh vai triét ly dat chat luong 1én hang dau. Ting cong doan
san xuat déu dugc cham chut ky luBng theo phuong phap thi cong truyén
thong song hanh cling hé théng kiém soét ngh|em ngat. Chinh su’tuyen chon
khat khe nguon nguyen liéu dau vao da tré thanh nen tadng viing chéc, tao
nen nhu’ng sén pham thit ngudi cé huang vi tinh t&, d6 6n dinh cao va dam dau
an am thuc Y.

NEGRINI

Signature

Toan bo heo st dung trong san xuat déu sinh ra va dugc nudi dudng tal
Y, theo cac quy chuan chan nudi nghlem ngat Quy trinh nay tén trong giéng
heo bén dia, trong lugng giét mé tiéu chuan va ché dé dinh dudng phu hgp
tling giai doan phat trién. Su két hop gitta ky thuat chan nudi hién dai va tri
thic truyén thong gidp dam bao chat lugng thit téi uu ngay tir nguédn goéc, lam
nén gi4 tri bén viing cho cac sdn pham Gianni Negrini.
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Pancetta
Arrotolata Pepata

(cured pork belly with pepper -
bung heo mudi udp tiéu)

1.5kg x 4/thung

Guanciale
Stagionato

(cured pork cheek -
mé& heo mudi)

900g x 4/thung

N

PANCETT,
DELICATESSEA
4{,(:( ticala

Pancetta Tesa
Affumicata

(smoked pork belly -
bung heo hun khoi)

350g x 8/thung

Coppa
Stagionata

(cured pork neck -
c6 heo mudi)

800g x 4/thung

Salame Rosa
Bonfatti

(Bologna cooked specialty salame -
salami chin dac san Bologna)

600g x 6/thung

A TAVOLA GASTRONOMIA

Mortadella con
Pistacchio

(with pistacchio - véi hat dé cudi)

3kg x 2/thung
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Salame Piccante

per Pizza

(spicy salami for pizza - salami
cay cho pizza kiéu pepperoni)

650g(x3) x 5/thung

Salame Spianata
Piccante

Salame Milano

Salame Nduja

(calabrian fermented spicy salami -
salami cay Ién men vung Calabria)

5009 x 10/thung

Salame Napoli

Salame al Finocchio

(fennel salami - salami
uSp hat thi la)

1.5kg x 2/thung

Salame Felino 'll
Gentile Emiliano'

Salame al Tartufo

(truffle salami - salami
udp nam truffle)

7509 x 4/thung

Cotechino di
Modena IGP

A TAVOLA GASTRONOMIA

(calabrian spicy salami - (delicate salami -
salami cay vung Calabria) salami tinh té&)

1kg x 4/thung 7509 x 4/thung

(naturally smoked salami - (garlic, pepper, and white wine

salami hun khoi tu nhién) salami in natural casing -
R salami uGp tdi, tiéu, va vang

7509 x 4/thung trang trong rudt tu nhién)

(precooked Italian sausage
- xUc xich Y chin san)

500g x 12/thung

1kg x 3/thung
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MONTANARI GRUZZA

Emilia-Romagna la cai noi ctia nhiéu biéu tudng am thuc trir
danh nuéc Y - nhiing san pham dudc tao nén tir sy kién nhan, dam
mé va tri thiic ndng nghiép truyén qua nhiéu thé hé. Xuat phat tir
cac cong dong ndng dan giau ky nang va khé nang thich nghi, di
s3n &y dugc thé hién qua nhiing thuc hanh truyén théng nhu tach
kem tu nhién va chdm séc banh phd mai trong sudt qué trinh 4. T
gilta th& ky XX, Montanari & Gruzza ludn gan bd mat thiét véi ving
dat nay va nhing gié tri nguyén bén cda no.

Tinh hoa thd cong dugc gin gitrthdng qua mot triét ly san xuat noi
kién thiic cd xua van giir vai tro then chét. Parmigiano Reggiano
dudc lam hoan toan tu sita tuai, khong phu gia, khéng chét bao
quén hay chat (¢ ché |én men, doi hai trinh d6 ky thuét va su chinh
x4c cao 8 tiing cong doan. Nhiing k§ ndng nay khédng nam trong
sach vd ma dudc truyén truc tiép tor cac bac thay lam phd mai sang
thé hé ké tiép, bdo ton ca tay nghé 1an ban sic van hoa.

Signature

Parmigiano Reggiano la m&t trong nhiing loai phd mai dugc
quan ly nghiém ngat nhat thé gisi. Vi chiing nhan DOP, sdn pham
chi dugc sédn xuét trong nhing khu vuc xac dinh, s& dung sira tlr
bo &n thic &n tu nhién, tuyét déi khdng ding silage. Sta vat budi
t6i dugc tach kem tu nhién, sau dé phéi tron véi sita tudi budi sang
dé dat do can bang ly tu’Ong M®&i banh pho mai déu dudc tao hinh
thd cong, c6 ma truy xuat riéng, G t6i thiéu 12 thang va trai qua
kiém dinh ca nhan - tao nén mot tuyét tac két tinh cta thai gian,

ky luat va truyén théng lau dai.




MONTANARI GRUZZA

Parmigiano Reggiano Parmigiano Reggiano
DOP 24 - 36 months DOP whole wheel

(World Cheese Awards winner) 36Kg x 1/thung

2.2Kg x 8/thung

Essenza Italiana Essenza Italiana over 16
16 - 18 months - 18 months whole wheel
2.2Kg x 8/thung 36Kg x 1/thung
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BASSI

La mdt trong nhiing nha san xuat Gorgonzola DOP hang dau nudc Y, Bassi cd

lich s hinh thanh ttr cudi thé ky XIX, khi Giovanni Bassi b&t dau thu gom va ché

bién sita tugi d€ sdn xuat ph6 mai Gorgonzola. Trong nhiing ndm dau, éng truc
tiép mang san phdm dén céc khu chg tai Novara va ving Ha Novarese, cung
('ng cho ngudi tiéu dung dia phuong cting nhu cac nha G phd mai khac.

Ngay nay, Bassi, dat tru s3 tai Marano Ticino, 1a mot trong s6 it nha san xuat
kiém soat tron ven chu trlnh san xuat Gorgonzola DOP - tuthu gom sia
tai cAc trang trai dugc tuyén chon, ché bién, G chin dén dong géi thanh pham.
Viéc 1am chd toan bd quy trinh gilip Bassi ddm béo chat lugng 6n dinh, déng
thdai gin gilr phuong phép sén xuét truyén thong, noi thai gian, moi trudng G va
su phat trién tu nhién cla hé ndm méc xanh déng vai trd then chét trong viéc
dinh hinh huang vi.

Signature

Gorgonzola DOP Ia mot trong nhiing phd mai xanh lau dai va mang tinh biéu
tugng nhat ctia 4m thuc Y, dudc bao ho nghiém ngat theo chi dan xuét xu.
Gorgonzola Dolce (ngot) c6 két cdu mém min, béo nhe, vi hai hoa va hé van
moéc phat trién tinh t€, vai thsi gian G khodng hai thang. Trong khi do,
Gorgonzola Piccante (cay) c6 cau tric chac hon, huong vi dam va sac nét,
hé m6c xanh rd rét, dudc G t6i thiéu tr ba thang trd 1én, mang dén chiéu sau
va ca tinh manh mé han cho ngudi thudng thic.




BASSI
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Taleggio DOP Elit

(premium Taleggio - Taleggio cao cép)

Gorgonzola DOP Gorgonzola 2.2Kg x 2/thling
Marika Dolce DOP Elit Dolce

(classic sweet Gorgonzola (premium sweet Gorgon;ola

- Gorgonzola ngot classic) - Gorgonzola ngot cao cap)

1.5Kg x 4/thung 1.5Kg x 4/thung

Mascarpone

5009 x 6/thung

Gorgonzola DOP
Elit Piccante

(premium spicy Gorgonzola
- Gorgonzola cay cao cép)

1.5Kg x 4/thung
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CASEIFICIO SOCIALE MANCIANO A TAVOLA GASTRONOMIA

CAS EI FI CI O SOCIALE M6i banh phdé mai ra ddi tai Manciano déu mang trong minh huong vi dic
trung ciia viing Maremma, phan 4nh maéi lién két bén chat gitra lich s, 1anh thé
va truyén thong dia phuong. Ba yéu td nay tiép tuc la nén tang cho hoat ddng chan

MAN CIAN O nudi cliu va nghé thuét lam phd mai cla hop tac xa - vira ké thira tri thiic sén xuét

stta clia quéa khur, vira khéng ngling hudng t68i d6i méi dé thich ing véi tucng lai.

Caseificio Sociale Manciano dugc thanh 1ap nam 1961 bédi 21 hd ndng dan dia
phuang, véi khat vong chung la phéat trién va nang tdm nganh chan nudi ciu tai
vung noi dia Maremma, tfnh Grosseto. :I'ai vgng dat nay, chan nudi ctu Signature
khong chi la sinh ké da ton tai qua nhiéu thé ky, ma con |a mot phan di sén
dugc truyén tir thé hé nay sang thé hé khac. Ngay t& nhiing ngay dau, su ton
trong moi trudng tu nhién va phic Igi ddong véat da trd thanh nhiing gia tri cot 161,
tao nén ban sac riéng clia Manciano.

Ngay nay cling nhu trong suét chiéu dai lich s, Pecorino Toscano DOP van 13
biéu tuong tiéu biu cda truyén théng lam phd mai viing Tuscany. Huong vi tinh
t& va dic trung cla loai phé mai nay ké lai cau chuyén kéo dai hang thé ky, bat
ngudn tirthdi ky Etruscan c6 dai cho dén hién tai - mot hanh trinh dugc dinh hinh
bdi chat luong, tay nghé thid cong va méi gan bo sau séc véi viing dat ban dia.
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Canestrato di Pecora Pecorino Nero di Tiburzi

(fresh pecorino aged 1 month (aged 2 months - 0 2 thang)
- pecorino tuai u 1 thang) 2.2Kg x 4/thiing

2.2Kg x 2/thung

Pecorino Toscano DOP Cacio di Fossa
Stagionato 12 months

(World Cheese Awards winner) (cave-aged without oxygen, inducing
. anaerobic fermentation that deeply
2.2Kg x 4/thung transforms texture and flavor - 0 trong

hang khéng co oxy, [én men yém khi lam
bién ddi sdu sac cau tric va huong vi)

900g x 8/thuing
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BOTALLA
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BOTALLA

Cau chuyén cla Botalla Formaggi bat dau tir ndm 1947, khi Natale Botalla
sang lap xudng pho mai tai Biella, dudi chan day Pre-Alps Biella. Day la vung
dat dac biét, nci nhiing déng ¢ xanh mudt trai dai giita thién nhién trong
lanh va dudc nudi dudng bdi ngudn nudc tinh khiét, nhe bac nhat chau
Au. Chinh su giao hoa gitta thién nhién, truyén théng va tinh nguyén ban &y
da tré thanh nguén cdm hiing dé Botalla tao nén nhitng dong phé mai mang
cé tinh rd nét va dau an viing mién sau sac.

Chét lugng cla pho mai bat nguén tor nguyén liéu cét I6i nhat: stta. Botalla
chi st dung sira tir chudi cung ing ndi dia cia minh, thu gom truc tiép tor
cac trang trai tai viing Piedmont - nci nghé thuat lam pho mai gén b6 mat
thiét véi su tinh khiét cla thién nhién. Nhiing dan bo Pezzata Rossa di Oropa
va Bruna Alpina, dugc chan tha trén cac déng cd nli cao va nudi dudng bang
ngudn nudc sudi trong lanh, cho ra dong sita c¢6 céu tric va huong vi dac
trung, 1am nén tdng cho chat lugng phé mai Botalla.

Signature

Qua trinh U chin phd mai tai Botalla la m&t nghé thuat vugt thai gian. Trong
cac hdm G, tting banh phd mai van dugc 14t, riia, chdi va chdm soc thi cong,
tai hién nhiing dong tac truyén thong da dugc luu truyén qua nhiéu thé hé.
Pugc dat trén cac ké gb linh sam, phd mai chin dan, hap thu huong thom tu
nhién dé€ tao nén chiéu sau hucong vi doc déo. N&i bat trong s6 d6 |a Shirro -
dong phé mai nguyén bén do Botalla sédng tao, va ciing 1a loai phd mai dau
tién dugc sén xuat doc quyén véi bia Menabrea. Sbirro s hitu mui huong
dam, keo dai, ggi nhép men bia va dong cd nui cao; vi thanh nhe nhung ca
tinh, véi hau vi hoi dang va thoang thoang hoa bia, mang dén trai nghiém
bat ngd va khac biét.




BOTALLA
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De Floris

(cow's milk cheese with flowers
- ph6 mai stta bo phd hoa)

7009 x 1/thung

Capritilla

Sbirro

(cow's milk cheese matured in Menebrea
beer covered with toasted cereals - phd
mai stta bo U bia Menebrea phti 16p ngi
cdc nudng)

1.8Kg x 1/thuing

(toma style goat's milk cheese
- phd mai sra dé ki€u toma)

3.5Kg x 1/thung
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