


A fe w  k ilom e tre s be tw e e n Bari and Taranto, 380 m e tre s above   se a-level, is ne stle d th e  
tow n of Gioia del Colle .  Th e  e pic pe riod of th e  Magna Gre cia in th e  are a initiate d 
se ttle m e nt in th is be autiful are a.  To th is day, e xcavations by th e  De partm e nt of 
Arch ae ology are  in progre ss. A castle  of h istorical inte re st, built during th e  re ign of 
Fe de rico II of Sw abia is an e xam ple  of e ngine e ring e xpe rtise  and is a gre at tourist 
attraction h aving be e n constructe d w ith  a stone  available  only in th is re gion k now n as 
tufo and calle d “carparo".

Our artisans use  dough s m ade  of h ard w h e at and produce d w ith  local flours.  Th is 
care ful sele ction e nsure s e xcelle nt e xtraction w ith  no im puritie s.  Additionally, th is also 

re tains a h igh  level of glute ns and prote ins. Our flour h as 
m inim al passing th rough  th e  w h e at pre ss – th is in turn 
e nsure s th e  re m ark able  stre ngth  and pre se nce  of prote in 
and glute ns w ith  lite rally non-e xiste nt im purity. 

Our principal ingre die nts for th e  w h ite  dough  flour of h ard 
w h e at are  se m olina and w ate r.
For th e  ve ge table  dough  of flour of h ard w h e at th e  
ingre die nts are  flour of h ard w h e at, w ate r, spinach , tom ato, 
re d-be e t, curcum a (a spice  native  of India) and pe ppe r.

Th e  acidity of th e  final product is w ell w ith in th e  lim its 
pre scribe d by law  and in fact add to th e  natural taste  of th e  pasta.

Only Apulian W h e at

Extrusion: w ith  die  on bronze  th at de te rm ine s th e  rough ne ss of th e  dough .
Drying:  to low   te m pe rature : from  29  to 33 de gre e s,  on ele ctronically te m pe rature  
controlle d loom s, for  a spe cific product relate d duration, w h ich  according to  th e  
product and size , range s from   20 to 48 h ours.
W h y th e  die  on bronze ? “ scratch ” th e  dough , th e re fore  k e e ping rough   and porous th e  
surface s. Th is pe rm its th e  product to absorb th e  cook ing and se asoning in a m ore  
delicate  fash ion.
W h y pasta? is a com ple te  food th at can be  m ade  in a m ultiple  w ays. Se asone d in a 
sim ple  m anne r (to th e  “south e rn tradition”) and in a righ t q uantity th at it can be  use d 
in h ypocalorics die ts it yields about 300 calorie s pe r portion and pe rm it one  to re ach  
500/600 com ple te s calorie s pe r m e al in a com bination w ith  le gum e s and olive -oils, 
w ith out sacrificing taste  and im agination in cook ing.
W h y ve ge table s pasta? is good and substantial in e ve ry h e alth  and nutritional aspe ct. An 
im portant com parison to basic w h ite  pasta is also im portant.  Our natural ve ge table s, 
w h ich  add colour to th e  pasta, sh ow  from  a ch rom oth e rape utical pe rspe ctive  th at 
natural coloure d food additive s h ave  tre m e ndous h e alth  be ne fits. 





Me zze  Manich e  are  sh orte r of sim ilar Rigatoni, but also re tain sk ille d in a w ide  
varie ty of se asonings, from  th e  
body as th e  sauce  to th e  
m ore  sm ooth  and cre am y. 
W ith  th e ir cylindrical sh ape  
and oute r lining, th e  sauce  
can be  savore d in all its 
diffe re nt nuance s, savoring 
e ve ry single  ingre die nt.

I pacch e ri  draw n to bronze  are  
th e  form at of pasta m ore  
typical of th e  Cam pania 
re gion. De fine d also 
'Sch iaffoni', once  fam ous as th e  
pasta of th e  poor be cause  too 
fe w  w e re  sufficie nt, but large , 

to fill th e  pot



Calam arata

Size  pasta th at draw s th e  
sq uid as it cut into rounds. 
Exce lle nt w ith  se afood.

Fusilli

Pre pare  th e  fusilli (also 
fe rricelli): Mix th e  flour w ith  
w ate r and salt, w ork  th e  m ixture  
until it h om oge ne ous, and th e n 
de rive  long cylinde r about 10 cm . 
Each  cylinde r w ork s by w rapping 
it w ith  h is h and around th e  bridge , 
w h ich  w ill th e n proce ssion le aving it to dry on a w ick e r tray or "spas."

Farfalle

Th e  dough  cre ate d in th e  sh ape  of a butte rfly flag, colore d gre e n, orange  and sand, 
w h ich  fly be tw e e n a m outh  to anoth e r. Th e  form  is not e asy to ach ie ve  but w ith  th e  
righ t tools you can ge t good re sults. Th is type  of pasta is classifie d sh ort pasta.



Rigatoni

Pasta cre ate d in th e  sh ape  of a m e tal cylinde r w ith  golde n line s. Th e  form  is not 
e asy to ach ie ve  but w ith  th e  righ t tools you can ge t good re sults. Th is type  of pasta 
is classifie d sh ort pasta.

Cre ste  di gallo

Th e  dough  cre ate d in th e  sh ape  of a cock scom b. Th e  form  is not e asy to ach ie ve  
but w ith  th e  righ t tools you can ge t good re sults. Th is type  of pasta is classifie d 
sh ort pasta.

Conch iglie

Th e  dough  cre ate d in th e  sh ape  of a sh e ll th at can be  found on th e  be ach . Th e  form  
is not e asy to ach ie ve  but w ith  th e  

righ t tools you can ge t good 
re sults. Th is type  of pasta is 
classifie d sh ort pasta.






