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IloBedye OT KaTajor.

Grillo di Sicilia ce pogu ot gbn60oKO yb6exaeHue: ye Han-gobpute xpaHu Ha Cuumnns

3acnyaBaT Aa 6baaT paskasaHu, BKYCEHU M pa3bpaHn — He NpocTo npoaaneHun. Hue cme

¥ NPOU3BOAMTENM, U AUCTPUOYTOPU 1 PabOTMM MpsAKO C NoAabpaHa Mpexa OT MaskM 3aHasTIUM

B TPUTE UCTOPUYECKHN OOJIMHN Ha Cuunnums.

Bceku NpoAYKT B TO3M KaTanor uMa nMme, MACTto n UCTopus. Oor BYIKAHNYHUTE MaCULLA Ha

nnaHuHata Hebpoaun 0o 6apokoBuTe Nemsaxun Ha

Ban au Hoto, oT conHnumTe Ha Mapcana 4o HacaxaeHusaTa ¢ waM ¢GbCTbK B bpoHTe — BM HOCKUM

HaN-aBTEHTUYHUTE BKYCOBE€ Ha CMLI,M)'IMFI, TaKMBa, KAKBUTO Ce NMpaBAT OT BEKOBE.

Ho He cnMpaMe C 0oCTaBKaTa. Hue cme Baww NapTHLOP. NoMaramMe Bu ga ono3HaeTe BCEKU NpoOAYKT,

Aa Cb3ganerte gerycraumu, oa o6quTe eéKumna Cu, npeanaramMe peuenTtm — 3a Aa MOorat KJIMeEHTUTE BU

HE NMpoCTO Oa A444aT, a Aa OTKPUBAT. npOﬂ,yKTl/I, KaKBUTO HAMaA B CynepMapKeTa. |/|CTOle/I,

KOUTO Oa OTHECAT y AOMa.

LHe npooasame npooyvimu. I1pooacame npedxicussasare,

roemo rauernmume eu ule 6KycaAm, 3SanOMHAM U uie

mshcam ommoeo.

©“wh

3aHagaTuYnnCKu IIPON3BOANTCIN

Bceku poctaBuMK e noabpaH MyHo. Manku ceMeinHu
CTOMAHCTBA, CTApMHHM peLenTn, 6e3 MHAYCTPUANHU

KOMNPpOMUCK. KauecTBO BbB BCSKA Xarka.

&

[I'bjiHA THProBCKa NOJKpPEIIa

PELI.eI'ITM, neryCraulMOHHU HapbYHUUMU, CbYETAHUA,
KOHCYNTauun 3a MEHHKITO. C Bac cme oT MbpBaTa
nopb4Ka A0 npo,ua>K6aTa — 3d Aa npogaBaTte NnoBevye n
no-nobpe.

100% CHUIIINAHCKH IIPOU3XO/T
Bcekun npoaykt e oT CUumnmsa — OT HEMHUTE O0SIMHMU,
MAaHUHK, OpEroBe U BYNKAHUYHM NOYBU. ABTEHTUYEH

npousxon C NbsHa NpocneanmocCT.

v

[TpousBoaNTE U TUCTPUOYTOP
Mpepnarame cob6cTBEHA MapKa NPEMUYM CULMIIMAHCKM

konbacu n nogdbpaHo NopTdonno oT Har-fobpuTte

3aHaATYUINCKM NPOMU3BOAMTENM HA OCTPOBA.



Kak j1a mmoJisBaTe Karajiora

M3BbEPETE

PecropanTu

lpogecuoHanHu pasgpacosku
U npodyKmu 3a 20meeHe.

HoeanHu 3a nuya, nacma,
Aacmus ¢ Meco U niama

C dHmunacmu.

1Ipowymo - Hoys -
Canamu - Pazy -
Ilecmo - Macaunu 5
K2+

KbM cupena

MoanpaBku, M3bpaHu fa
noAYepTasT CUPEHeTo —
CNamKu, KUCeNnu u
apOMaTHM KOHTPANyHKTK

3a BCAKa Xarka.

Kongpumiopu -
IL10008u Kpemose
- Macaunerno name

- Kanyiuamy

Bunen 6ap

MpeMuyM NpoayKTH 3a
anepuTMB, CbY4eTaHUE C BUHO U
AeryctauMoHHM MeHKoTa.
Bcuukum cupeHa, konbacu,

MacC/IMHU U KOHCEPBMU.

Beuurxu cupena -
Macaunu - I's0u -
Koncepeu -
ITpemuym xonoacu

Q

RyxHq u rorsene

[oTOBM cocoBe, necta u
noganpaeku. OT 6bp3a
nacra 0 M31CKaHo rypMe

MbPBO ACTHE.

Cocoee - Ilecma -
Pazy - Pesene u capouni
- Hoya

nNPOOYKTUTE 3A BAWLKMA BU3HELC

[L1aTo u artepuTuB

MpopykT!, KOUTO Bnectat
Ha NNaTOTO — M3UCKaHM
BKYCOBE, YHUKAHU

CbY€TaHMA, NPEMNYM BU3UA.

lyanyane Mapcana -
lpaH Kape -
KoHgpumiopu -
Kpemose - [lame

MarasuH 1 geJuKaTecu

Manku pa3dacoBkM 3a

[eNMKaTeCHU LWaHaoBe

n padrtose. [poayktu,
KOWUTO K/IMEHTUTE C

PafoCT OTHACAT y AoMa.

Pasdgpacosru 100—300
2 - Kongpumiopu -
Ilecma - Aoxosu

Kpemoee - CyuteHu
oomamu




nPOM3IXOO MW 3EMZ4

CUnmaImg u

TpaﬁHo HacneagcCcTtBo OT BEKOBE BNnaaM4eCTBa — OT apa6CKaTa M3NCKaHOCT A0

6ypOOHCKMSA BNSACHK — M3rPaAnaM OCTPOB Ha KOHTPACTK, KYNTypa M HEYCTOMMa KpacoTa.

Ban gu Hoto, Ban an Maa3apa n Ban [leMoHe ca uctopmyeckute obnactu B

CbpLUETO Ha ,,CI'IMpKMTe Ha O,D,VICGVI“ — KbAEeTo 3eMA U UOEHTUYHOCT Ce CpeLllaT. VIBKyCTBO, dPXUTEKTYPA,

3eMenesine 1 3aHadaTu: usan KOHTUHEHT HaCpen, Cpe,ﬂ,l/BeMHO Mope.

_

CUUUIUA, KOAMO ce U3NCUBABA 0aGHO, 05.100K0 U ¢
GCUYUKU cemuad.

Ban [leMoHe

Ban an Hoto




rnABAIl -CWUPEHA

Bai 11 HoTo

Baporosama ovua na I0zouzmouna Cuyuaus — 34amucm Kamsk, 02peHu 0m cAsHue neiancu u
OasHu mpaduuul, ogopmeni 0m MOPCKUA 6630VX U epememo. TVE GKYCsm ce C630a6a ¢ MsPneHile.

& Knacuyecku cbyemarus

* Med om nopmokanos ugsm usau KecmeH

o CMOKUHO8 U/IU 0OMameH KOH@UMp

« [op4us nopmokanos mapmanad (udeaneH CvC 3pSAAaMa 8epcus)
e [IpecHu 6aknu — mpaduyuoHHO CULUMUAHCKO Cb4emanue

* BuHa

e Mnado — lpuno, KapukaHme, EmHa buarko

* 3pano - Hepo d’Asona, Yepasyono ou Bumopus, ®panamo

* [TleHnusu: 6prom OpaHyakopma unu Knacuyecku Memoo
cpeuwjy coneHocmma.

" (R
3 \B\'\.;‘\"‘

PATY3AHO DOP

BWHEH BAP 1 EHOTEKA

‘ MNATO U ANEPUTKB

4 KbM CUPEHA

1’,—%. KPABE
lMpou3semda ce camo koeamo
nacuwama Ha Mbnelickomo naamo ca
byliHu — 0kos10 6 mMeceya 8 200uHama.
Cnadko u HewHo Kamo Maado, CbC
3peeHemo cmasa NUKAHMHO U C/10HO.

3PEEHE 180 ahm TETNO 6—13KI'

|| BKyxHama
e Hacmvpaa+o evpxy nacma c npecHu domamu unu ,anna Hopma“

» PasmoneHo 8bpXy 2pus 3esieHyyyu Uuau Meco.
e [Tnamo cwc cuyunuarHcku konbacu: canam CaHm AHOxeno,
Kanokono/Kona.

BMHEH BAP W EHOTEKA
‘ MJTATO U ATNTEPUTNB
& KbM CUPEHA
[Tekopuno ,.Pex MaynTua“ Tr)f‘ 0BYE
Cexo CUUMNTMAHCKO NEKOPUHO — M1ago,

MJIEYHO M HEXXHO — B 0OBMBKA OT CUTHO
CMNEHN NKOTU YYLLIKN.

speeHE 10 ann Terno 2,5 KI

noaoxonoawo 3A

® BuHa: lpuno, Kamapamo, Em+a buaHko
HYepu domamu  MaciuHu ¢ 6pe3aona ¢ npowymo Kpyoo



. -
Mexopumo ¢ pesanent | '+ ogue [TexkopuHo ,Jl;kema Bepje® | ¥4 osuyE
CBEXO CMLMIMAHCKO MEKOPUHO — MNago, boratcTBOTO Ha OBYETO MASKO CpeLa

MJIEYHO U HEXXHO — B 0OBMBKA OT CUTHO apomartHaTa Abl60o4YMHa Ha lWaM GbCTbKa
Haps3aH pe3aHeu. oT bpoHTe — cmeno, HO eNleraHTHoO, C SPKO

WAM ®bCTbK OT BPOHTED.O.P.

® BUHEH BAP 3€J1€Ha KOpKHYKa.

‘ MNIATO U ANEPUTUB

3peeHE 10 anm TETNO 1 KI' ® BYUHEH BAP W EHOTEKA

‘ MNATO M ANEPUTUB

TOAROATIe S 3PEEHE IS.D.HM TEFNO 2 KI # KbM CHPEHA
<@ BuHa: lpuno, Kamapamo, EmHa buaHko
Yepu domamu  MAcauHu * 6pe3aona * npoulymo Kpyoo MOAXOASWO 3A

< BuHa: EmHa buarko, [puno, lNMacumo ou lNanmenepus
, 6ptoT dpaHyakopTa
B KyxHAMA: HbOKU € Necmo om wam GbCmbK U

MekopuHo [xema Bepde®,

BOCKETO /1’0 P}

KanecTparo B crama| Y@ kpABE

KauoTena ot kpaBe MAsiKo OT nnaHuHaTa Nbnein,
oTnexana BbB BeHeTo. bunkute n ceHoTo Ha

bockero 1’OpuenTte | %@ KPABE

061aropoAEHO CbC CYLWIEHW YEPBEHM MIOLOBE U

BEHELUNAHCKMTE Xb/IMOBE 4 NPaBAT NCTUHCKO YaeHM IMCTa — OTIMUMTENeH apomar. [abTHO,
6umxy. CMpeHe CbC CUNIeH XapakTep. HO KpeM0o06pa3HO, C HEPaBHOMEPHM OUM.
w BWHEH BAP @ BWHEH BAP U EHOTEKA
3peeHE 120 OHU TErnNo 2.5 KI & MNIATO M ANEPUTVB & NNIATO VI ANEPUTHB

3PEEHE 30 gun TeErno 1,8 KI

# KbM CUPEHA
noaoxogauwo 3A noaoxooauwo 3A
< BuHa: Hepo 0’Asona, Yepasyono du Bumopus, EmHa Poco - Buna: Muro Hoap, Slamépycko.

(.\j\ME\-\V\ DOMATW * (.MQKV\\—\()B \(QH(bV\T\Q‘) . \\E‘)\—\V\ MaChvuHwu 0H¢Umf0p om nnodose U KoKoc » [lekaH

| B kyxHamMa: Hacmvpaaxo ebpxy nacma ,Hopma“ unu pazy

B kyxHama: ¢oHAK 8bpxy namewku ebpou




rnABAIl -CWUPEHA

Bau J/lemoHe

Om espxoseme Ha Emna 00 Mecurckus npomorx — 3ema Ha 0peeHu mpaouui,
npesuouymu wa Cnoy Pyo u cupena ¢ Heody30anus 0yx Ha nianurama Heopoou.

& Knacuyecku cvyemanrus

» KecmeHog med (nod4epmasa cnadocmma)

e CyweHu domamu

e bademu unu wam gpvcmvk om bpoHme

¢ BuHa

e EmHa Poco, Hepo d’Agona, Yepasyono du Bumopus DOCG, Mapcana

& Knacuyecku couemanus

¢ KecmeHog med (nod4epmasa cnadocmma)
o CMOKUHO08 KOHGUMIOP

e bademu unu nekaH

¥ Buna

e EmHa Poco, Hepo 0’Asa.na, Mapcanc

oy oya

BWHEH BAP M EHOTEKA

. MNATO M ANEPUTUB

Presidio Slow Food”

#% KbM CMPEHA

[MnavenTuny Enese D.O.P | L~ J
YHukanHo 8 ceema cupene. llekopuHo om
Cyposo MAIsIKo ¢ 6au3anya om wagpaH

om nposuHyus EHa. 3namHume HUWKU

dasam Ha moea 0pesHo cUpeHe

Henosmopum Ussm U U3UCKaH apomam.
LWagpanem u 3vpHama yepeH nunep My
npudasam YHUKAIHA CIOHHOCM.

3PEEHE 150 aHu TETNO 4 KU

|| BkyxHama

e PasmoneHo 8 MUIAHCKo pu3omo — nodcuaea wagppaHa
 Bvpxy nacma ¢ azHewko pazy.

e [171amo cbC CUYUAUAHCKU Konbacu: Mopmadena u Kanokoao om
uepHo npace om Hebpodu, canam CaHm AHOxeno IGP, kona ¢ 8uHo
Mapcana.

Cnoy oy

BMHEH BAP 1 EHOTEKA
& TIATO M AMEPUTMB

#% KbM CMPEHA

Presidio Slow Food”

Maitopxkimo | %4 osue

Hati-cmapomo cupere Ha Cuyunus,
npe3uduym Ha Croy ®yo. Mcmopudeckomo
MatiopkuHo om Hosapa du Cudunus.
Omnuyasa ce ¢ 0v/120 3peeHe

3PEEHE 400 ann Terno 3 KI

|| BKyxHama

* PasmoneHo 8 puzomo

* Bupxy nacma cuc CBUHCKO pazy Uau 208e#00 Kapna4o.

e [Inamo cvC cuyunUaHCKU Kobacu: KanoKoso om YepHo npace om
Hebpodu, canam CaHm’AHOxeno IGP, kona ¢ Mapcana, eyanyane.



PROVOLA aei

NEBRODI D.O p

61638 g

@ BWHEH BAP M EHOTEKA

MNATO U ANEPUTUB t't
@ | S Kpase

[IpoBo.a ,Kazaiae® ¢ maM Q'bCTHK

TpaauumMoHHa NpoBoa OT NAAHMHCKO

MNgKo, oboraTeHa ¢ TPOXU WaM

(bbCTbK 32 OPUTMHANEH aKLEHT.

3PEEHE 1) ann TETNO  y 5 Kr

noaxonauwo 3A

lMpemuym naamo - AHmunacmo 8
pecmopanma - C bapono unu
Omexanu 4epeeHu sUHa

@ BMHEH BAP M EHOTEKA

& [ATO U AMEPUTUB

1| PECTOPAHT

ITposora neit He6poan D.O.P. | W& «,..e
Mposona oT cypoBo Kpase mnsko. Cien Meceum
3peeHe Ha CULMAMAHCKUS 6pu3 T4 Ce NPeBpbLIa B
Hacnaga 3a OKOTO U He6LI,ETO — 3N1aTUCTa, NJIbTHA U

C AbNOOK BKYC.

3PEEHE 10 aHm Terno 1K ﬁ/i’

®oHI om cupeHe - PazmoneHo 8bpxy nuua uau
¢okaya - bypeep, aHmunacmo - C omaexano EmHa
Poco unu puno.

@ @ BMHEH BAP M EHOTEKA @

MNATO U ANEPUTUB ‘;‘F'
@ | % Kpase

@ BWHEH BAP M EHOTEKA

MNATO U ANEPUTUB t"t
¢ | i Kpase

IIposoa ,Kazaie* ¢ Tpoder [IpoBo.Jia B OapUK ¢ YepBEHO BUHO

TpaauumMoHHa NpoBo/ia OT NAaHUHCKO

MpoBona, oTnexana B 6apuk c
YepBeHO BMHO.
M/ISIKO, oBoraTeHa c fieTeH Tpoden 3a

OpUTrMHanNeH akuUeHT.

3PEEHE 1) anu TETNO 15 Kr 3PEEHE 120 pHu TETA0 1,5 KI

noaoxoanodawo 3A

noagxoanauo 3A
lpemuym nnamo - AHmunacmo 8

lpemuym nnamo - AHmunacmo 8
pecmopaHma - C bapono unu
OMAEHAanuU 4epeeHu 8UHa

pecmopaHma - C bapono unu
omexanau YepeeHu 8uHa



Bai ni1 Manszapa

3anaonomo cepue na CUUUAUA — 3eMA HA GCKOGHU MACAUHOBU 0B PEeMA, 1C2eHOAPHU GUHA
Kamo Mapcana u J3uduoo u 60zama cupenapcra mpaouyus csc cheou3emMuomMopcru GAUAHUA.

4 MATA3VH
BMHEH BAP M EHOTEKA

& NATO M ANEPUTKB

4% KbM CMPEHA

ITexopuno Crrananarno D.O.P. | r,-,, OBYE
Kpaﬂﬂm Ha cuyunuaHckume cupeHa — om
j Cyp0o80 MJIIKO Ha nacAawu osue, be3

v 0obaseH 4epeH nunep. vnzomo 3peeHe

’f* paseusa cMesl, NUKaGHMeH U 0b160K0
b CJIOXEH Xapakmep, NpesbpHAsI mosa

! CupeHe 8 cumMeoJ1 Ha cuyuauaHckama
2acmpoHOMUs 0m 8eKoese.

& Knacudecku cbyemarus: speene 180 anM TETNO 4 KI
T KoHpumiop — 600u8a Kpywa u Kakaosu 3bpHa - KbNUHA U KAKao
Jam
@ Soku — opexu, neyeHu 6ademu B kyxHama
W Konbacu — npowymo kpydo om npace om Hebpodu - kanokono &, bana nuya ¢ nekopuHo u HOys
¢ BuHo — Hepo d’Asona, Mapcana Cynepuope Ceko, Yepasyono = KapboHapa no cuyunuaHcku ¢ 2yaH4ane om YepHo npace om Hebpoou
H r .'t's «“ T
€KOPUHO CHC COK 0T Hap v Y% CMECEHO [TekopuHO ,ABOJIMHO® ¢ DajieM | ¥ OBYE

CMuMnMaHcKo nekopmHo, oboraTeHo c banem

XapakTepHO CMUMIMAHCKO NEKOPMHO, 06oraTeHo ¢
ot Asona D.O.P.

HeXXHaTa CNafoCT Ha COK OT Hap — eAuH oT
Hali-eMbneMaTuuHuTe nnogose Ha Cuunnms. SAREMOTABONAD.O.P

® BMHEH BAP M EHOTEKA # BMHEH BAP M EHOTEKA

3PEEHE 30 HM TErno 2 KI' & NNIATO M ANEPUTYB & TIATO M ATIEPUTYB

3PEEHE 10 pgHu TErno 1KI
4 KbM CUMPEHA 4 KbM CUPEHA

PATY3AHO DOP



@ BWHEH BAP M EHOTEKA

‘ MNNATO U ANEPUTUB PECTOPAHT

Hapammpxu | ts-",‘. Kpase

TBbP/O 3aHAATYMIACKO CMPEHE C MOpPTOKanoBa kKopa. Ban
av Mapgzapa. MiMeTo e apabcko — HapaH, mopToKar.
KopeHu B McnaMckoTo Bnagnyectso Hag Cuumnus.

3PEEHE 10 aHu TETAO0 2,5 KI

<« BuHa

* [puno, A3ububo (cyxo), EmHa buarko, [NTacumo Ou lNaHmenepus.
-t

@ Axayues med, wokonad ¢ 20pcku N0, CMOKUHO8 KOHPUMIP
W [namo

o [paH Kape“ ¢ yumpycu, 3aHagmyuticka Mopmadena,

e npowymo Kpydo, nekopuHo, bockemo 0’OpueHme

« HacmvpeaHo HA0 nacma cvC ckapuou UaU WagppaHo8o pu3omo

W

“S\CMECEHO

MnskoTo oT nbpBO obe3MacnsBaHe s npaBu No-neka un

L o
Kagorena ¢ 1erer Tpioden |

[ennKaTHa oT 0BMKHOBEHATa Ka4yoTa — MOYTH Bb3AYLIHA
TEKCTYpa C HeXHa MNeyHa cBexecT. JIeTHUAT yepeH
Tproden (Tybep ecTMBYM) € NMO-MeK OT LleHEHUSI 3UMEH
yepeH Tproden — No-CKopo 3eMANCT U MbOeH, OTKOMKOTO

OCTbp. @ BUMHEH BAP W EHOTEKA

‘ MNNATO U ANEPUTMB
3pEeHE 20 5 TETNO 3 KT

# KbM CHPEHA
noagxoandauwo 3A

< BuHa: EmHa buarko Cynepuope, LLlapdoHe 6apuk,
luHo Hoap

(i'; CvyemaHus: akayues Med, opex, Kpywa unu 3eneHa s6uika.
W xonbacu: npowymo kpydo, ,[pan Kape“ ¢ yumpycu, 3aHasmyuiicka
mopmadena, Kanokono Hocmpaxo, nekopuHo, bockemo d’OpueHme

[TeKOPUHO B I'PO3I0BU K0P | = OBYE
OTNMYHO CUMUMNIMAHCKO NEKOPUHO, 3peeLLo Noj rpo3noBu
,D,)Kl/l6pl4 — npecoBaHuTe UMMM, 0OCTaHan ot
npon3BoACTBOTO HAa U3UCKAHU MECTHU BMHA. ,ﬂ,)KVIﬁpVITe
Bapupart cnopen Ce30Ha UM XXEeNaHUETO Ha CUMpeHapsa Aa
eKCnepmMeHTUpa C HOBM BKYCOBU CbYE€TaHUA.

@ BMHEH BAP U EHOTEKA

‘ MNATO M ANEPUTHB

3PEEHE 30 puy  TETNO 2,2 KI 2 KbM CHPEHA
NOAXOAAUO 3A

< BuHa: EmHa buarko Cynepuope, LLlapdoHe 6apuk,

luHo Hoap

-

@ CvyemaHus: akayues Meo, opex, Kpywa uau 3eneHa a6vKa.
W konbacu: npowymo kpydo, ,[paH Kape“ c yumpycu,
3aHasmyulicka mopmadena, Kanokosno Hocmpa+o, nekopuHo,
bockemo 9'OpueHme



@ BWHEH BAP M EHOTEKA

‘ MNNATO U ANEPUTUB ! | PECTOPAHT

EpGOPUHATO C II0pe 0T CUIIIINAHCKH Hap | W roec

CMHbO CMpeHe — OCTPO, MUKAHTHO, C XapaKTepHUTE
3€1eHO-CUHM XMUTKU, KOUTO HOCAT HacUTeHU hepMeHTUpanm
HOTKM. [MOpeTO OT CULMAMAHCKM Hap, LoDaBEHO No Bpeme
Ha 3peeHeTo, M3LUsAno npeobpasssa Kopata. Pe3ynTtaTeT e
€[HO OT HaW-BneyaTNaBalLMTe Ha BUA M HAN-CIIOXKHU KATO
apoMmarT CMpeHa B Lenuns KaTtanor.

speene 00 gun TErno 3 KI

< BuHa: Yepasyono du Bumopus, Mapcana (cyxa), Hepo 0’Agona, lMacumo
ou laHmenepus.

& kecmeros Med, woKOAAd ¢ 20pCKU 1100, CMOKUHOE KOHMUMIOP

[ Dnato; 33HasTUMACKa MOPTAALNa, TPOWNTO KPYRO, Hapaumii, NeKapuHo,
bockemo 0’'OpueHme

PazmoneHo evpxy bypaep ¢ KapamenusupaH ayk — KUCeIUHHOCMMA Ha
Hapa npeyynsa MaHUHamMa

Ep6opunaro ,Ilucrakioso® | ﬁ',-'g,‘, Kpase EpOoprHAaTO MIOKO.1a/1 U KpyIia | tﬁi Kpase
CWHbO CHpeHe, HakMcHaTo 3a 30 AHM B 6afEMOBO BMHO, MUTH cMHbO cupeHe, noToneHu 3a 30 aHu B Mapcana,
MoC/e NAbHEHO M NOKPUTO C KPEM OT LWaM (BbCTbK. nocse NoKpUTH C Kakao M 06OraTeHM C LWOKONAL0BM
$ EVHEH BAP M EHOTEKA napyeHua u Kpywu ot Pubepa. % BVHEN BAP VI EHOTEKA
3PEEHE OO guu TEFNO 2,5 KD ® VRO AR @ A0 N ATERATY

MOLXOLSWO 3A o KemerEn speene 00 5,  TErn0 2,5 KD 2 KoM CHPEHA

PectopaHT 1 | PectopaHT
noaxongdauwo 3A
< BuHa: Mansasus dene Jlunapu, lacumo du lNanmenepus, Mapcana (cyxa),

L3ububo (cyxo), Yepazyono du Bumopus Puzomo — pasmoneHo
HaKpas ¢ napye Macso, KpeMbm om wam GbCmuK 3a8bpLisa
scmuemo

< Buna: Mansazus pene wnapw, Nacwto ay Navtenepus, Mapcana
(cyxa), A3ububo (cyxo), Yepasyono ou Bumopus

i | » [ogemdo ¢pune — pazmoneHo omaope Kamo (PUHaAneH coc,

WOKOIAd U CUHBO CUPEHE C YepB8eHo Meco
« [lecepmHo naamo — ¢ Med, YepeH wokonad u CywieHu niodoge e

e Tapm ¢ Kpywu — HamMpPoweHo omaope npedu cepaupaHe.
e Pusomo c opexu u kpywa

Mocm Mex 0y ConeHomo u c1adkomo

e KpocmuHu — HamMasaHo Ha monwvJ xag6 ¢ kanka Meo,
e KpocmuHu ¢ Kpywos KOHGUM0p — HaMazaHo U NOOHECeHO

monJsio, No800d 3a paz2o8op

anepumus 3a Mu2
W konbacu: npowymo kpydo, 3aHasmyuiicka Mopmadena,

“ W konbacu: npowymo Kpyodo, 3aHasmyuiicka Mopmadena,
nekopuHo, nekopuHo ,ixema Bepoe". » pouly pyeo, P ’

Kanokono HocmpaHo, nekopuHo, bockemo 0°'OpueHme, HapaHoxu.



KRos3ara

@ BMHEH BAP M EHOTEKA
& TNJATO M ANEPUTKB
4% KbM CMPEHA

i~ | PECTOPAHT

EnHa oT Han-penkuTe nopoau Kosum B ceetal

[LKuMpreHTaHa Npom3xoxaa oT paioHa Ha ArpuaxkeHTo B CULMAMS U AHEC e KnacuduumpaHa KaTo

3acCTpalleH sua. C XapaKTepHUTE CHN CNMNPANoBUOHN pOra U Ab/ira KONpMHEHa KO3WHA Ta3n .

[ pEBHA MOPOAA € OrnaseHa OT eAMH-eAMHCTBEH BCEOTAAEH MPOM3BOAMUTEN B LANA Cmumnwﬁ'. //}
f /

MnakoTo M e no-60rato, N0-apoMaTHO M MO-NECHO CMMNAEMO OT 0GMKHOBEHOTO KO3€.

OT Hero ce paxaa Manko, U3K/IYUTENTHO CEMENCTBO CMPEHA, KOUTO MPOCTO

f

f i3

HAMa Aa HaMepuTe HUKbAE Apyraje. Te ca aHraXXMMeHT kbM 6MOpPa3HOO6pasMeTo, KbM

CMUMAMAHCKOTO HACNEACTBO M KbM Hail-MCKPEHOTO CMPEHAPCKO M3KYCTBO.

@ 3acmpaweH 8ud — camo eduH npouzsooumen 8 uysaa Cuyunus

‘i [To-6o2camo u apomamHo M/K0 0m 0B6UKHOBEHOMO KO3€

«a [pousxoo:
Azpudmermo, Cuyunus

(%3 ToO0HoCcm 45 dHU — npsicHO U u3UsNo
HamypanHo

Tane

Presidio Slow Food”

MnakoTo Ha Ko3aTa [kupreHtaHa e

YHUKANIHO — C MaJIko XonecTtepon, neko u
NlecHo cmunaemo. Tane nMa Meka nacta
OT CypOBO MJIFAKO C IeKM HEpABHOMEPHU
o4u. BKyC'bT € C/1afbK, HO Ce 3aChiiBa CbC

3peeHeTo.

3PEEHE 20 aHu Terno 0,3 KI'

NOAXOLAUWO 3A

< BuHa: EmHa buaxko, lpuno, ®panamo
(@ CoueTanva: akauMes Unv NONCKU MER, CMOKWHOB
KOH@UMIp, nevyeHu S0KU, Kpywa.

Scmus: 6pyckema, nivHKA 3a pasuou,

puzomo.

CepBupaliiTe ro yBUTO — pasrbHeTe Ha MacaTa

Kanpuno Guxy

MpACHO KO3€ CMpEHE B CMOKMHOBM JIUCTA.
[lokaTo NoBEYETO MPECHM CMPEHa Ce
MpaBAT C KMBOTUHCKO cupuue, Duky ce
noacmpea C eCTeCTBEHUA NATEKC Ha
CMOKMWHOBUTE KNOHKWU. Beu,Hara cnen
NpoOM3BOACTBOTO CUMPEHETO C€ yBMBA B

CMOKMHOBM nucTa u otnexasa 10 gHu.

3PEEHE 10 aHu TEFNO 0.3 KI

noagxoandawo 3A
¢ BuHa: EmHa buarko, lpuno

-
@ CHUETAHMA. AKAUMER ME[, CMOKVUHOBO CNAAKO, CYWEHW
domamu, Kakao-ni10008 KOHOUMHKP.
W namo: sunazu npedu no-cunHu unu
OMAeManu cupexa.

o

& &

baia Poouo.ia

BKYCOBE: LIaM (bCTbK * MOPTOKAN * POXKOB

Po6uona e cpep Haii-CTapuTe UTasMaHCKM
TpaAMUMM B NPECHUTE CMpeHa — MekKa, 3a

MasaHe, f4e ce Mnaaa

3PEEHE 10 OHK TeErno Q.2 KI'

noaoxoagauwo 3A

< BuHa: EmHa buarko, lpuno, [13ububo
G’r ChbueTanna. akaumes Mep, CMOKUHOBO CNAAKO, CYWeHN
domamu, Kakao-ni0008 KOHUMIP.

W namo: npowymo kpydo, mopmadena,
kona, ,[Ixema Bepoe®, nekopuro ,Ped
MayHmun®.



rfABA IV -EKCKAY 3UWBHDO

CyuHo Hepo

Yepromo npace om Hebpoou ce omzaedicoa na c6o000a 6 niaanurama Heopoou u ce xpamnu ¢ oucu
HCBABOU, KOPEHU U OUAKU. Mecomo My € no-msMHO, NO-002amo U NO-CAONHCHO 0M 00UKHOBCHOMO
COUNCKO — NA00 HA HEOOKOCHAMA CKOCUCTEMA, KOAMO He Modce 0a 060e Nosmopena HuKsoe opyzaoe.

IIDOHIYTO KPYJI0 OT YEPHO IIpace
MranunaHckmat otroeop Ha Mata Herpa — v ro kassame
cepuo3Ho. YepHoTo npace ot Hebpoau cnogens cbiuata
[ipeBHa reHeTMKa 1 Cbluns Heoby3naH xapakTep.
Mpe3nanym Ha Cnoy ®ya. Psaka 3awmuTteHa nopoaa,
LieHeHa oT camus kpan Yapns I, naTpoH Ha 6puUTaHCKus
TPBCT 33 OMasBaHe Ha peakuTe nopoau. 3pee ot 20 ao
24 MeceLia B eCTECTBEHO MPOBETPSABAHM NOMELLEHMS —
BCEKM Pe3eH HOCU HacuTeH, Ho BanaHcupaH BKYC: Cnagbk,
apoMmateH, HM1Kora npekaneHo coneH. MpUHLBLT Ha BCsika
Tpanesa.

® | BEERSPRAR

& NNATO

Muya - ®okaya - [Mnama -
Aumunacmo - [lacma cbc cMemana «_.‘
3

LG

Presidio Slow Food

TErno 5-0KrI

Karoxo./10 0T 4epHo mpace
ot HeGpoau
Bpat oT 4epHo npace ot

Hebpoau, ppyHO Bbp3aH no
3aHAATUUICKM U 3psn B

nnaHuHaTta Hebpoaw.

PECTOPAHT & NNATO
w BWHEH BAP

lnamo ¢ konbacu - Anepumus 8v8
8UHeH 6ap - AHmunacmo e pecmopaHm

TErno 0.7-0.8 KI

[TanueTra oT YepHO mpace
ot Hebpoju
MoctHa naHyeTa ot Hebpoau. Jleko

3aneyeHa U HaBuTa C YepeH nunep
— HaCUTEH apoMarT, naeanHa 3a

MPesACTUS U FypMe ACTHS.

PECTOPAHT

@, KyXHa & Ao

I lnamo - Muya - lNacma - PecmopaHmcka KyxHs

Terno 1.5-1.7 KU




UEPHO IIPACE HEBPOJIU

CUlMIaHCKa HTys
TpaauumoHeH canam 3a MaszaHe C
Mac oT 4yepHo npace oT Hebpoau
M MECTHM NIIOTU YYLIKWU — MbBKaB B

KYXHATa U Obp3bK Ha NN1aToTO.

|| PECTOPAHT @, KYXHA

& NNATO

HamaszaHna Ha monwsa xns6 -

luya - B nacmama - bpyckema

TeErno 0.3—-0.5 KI'

W YEPHO NPACE HEBPOAM

Caam | | PECTOPAHT & "ATo

MonbpaHo Meco 1 LeHHa
A p a L4 BMHEH BAP =y MATA3VH

CNaHMHa OT YepHo npace oT
lnamo ¢ konbacu - lNMuya -

Anepumus - llapye 3a mazasuH

Hebpoau B ectecTBEHO YepBO —

e[lMH OT HaW-U3ncKaHuTe canamm

Ha CULMAMAHCKaTa TpaauLums.
Terno  0.2—-0.3 KI'

W YEPHO NPACE HEBPOLMU

MopTrajena
Hapuuana ,kpanuuara Ha Hebpoau®“.

lMo-nocTHa, No-BKYCHA U NecHO
cMunaeMa — cB06OAHO OTINIEAAHOTO
yepHo npace M NpuaaBa aBTEHTUYEH
BKYC.

|| PECTOPAHT & NNATO

= MATASVH W YEPHO NPACE HEBPOAM

AHmunacmo - [Tnamo -
CaHodsuy - lenukameceH wWaHo

TErNO 4—5KI

CyuieHa HaleHnIa || PECTOPAHT @, KyXHs
Enpo cMnsiHa, ¢ HaTypanHu
& ATO

W YEPHO NPACE HEBPOAOMWU
MOANPaBKM 1 BaBHO CyLleHa Ha = A

lnamo - Ha ckapa - lNacma ¢
HadeHuua

Bb3ayX. banaHcupaH coneH BKyc €
HEXHM MUKAHTHU HOTKM.

TErno 0.2—0.3 KI'

CYUWHO HEPO AEN HEBPOAM



UEPHO IIPACE HEBPOJIU

['vanuaie
CIALI,IAnl/IaHCKl/I Aennkartec oT npaceTa, OTrneaaHn Ha nacuulaTta Ha
He6po,u,14. ApOMaTlABMpaH C YepeH nunep M 3pan HAKONKO Meceua —

C/IOKEH BKYC M MeKa TeKcTypa. MaeaneH 3a kapboHapa 1 amaTpuyaHa.

|| PECTOPAHT @, KYXHA & MNATO W YEPHO MPACE HEBPOAM

| Macma amampuyara - Cuyunuarcka kap6orapa - [namo - OcHoea 3a KyxHsmMa

TErno  0.5-0.0 KT

3KI

D

Jlapjio (1e6e/10) 0T YepHo
npace ot HeOpoau
CnaHuHa ot YepHO npace oT

KpenBupiiu oT 4epHO
npace ot Hebpoau
Meco ot oTbpaHu YepHu npaceTta

He6poau c enpa con 1 uepeH nunep oT Hebpogau, obpaboteHo no

— YnCTa, AeNNKaTHA U AbA6OKO CeJICKM B eCTeCTBEHO YepBo —

apoMaTHa. XPYNKaBW, YHUKaNHU KpEHBUPLLIU

{YEPHO MPACE HEBP n
¥ 0 C 5PO. KaTo HUKOU Opyru.
| | PECTOPAHT @ KyxHa 4 YEPHO MPACE HEBPOAM

& NIATO || PECTOPAHT = MATA3UH

Ha ckapa kamo cmputim ¢yyo - CHak
8 pecmopaHm - 3a 8KkblU

lnamo ¢ monwn xns6 - Bepxy
bpyckema - Obozamsea nacmama

TErno  0.3—0.4 KI' TErNO 100T X5

CYUWHO HEPO AEN HEBPOAM



YEPHO [IPACE HEGPOI

[TpouryTo KoTo (IryHKa)

M3BeCTHO KaTo NOCTHA CIaHWMHA, MPUAPYKEHA OT YacT oT duneTo.
3aHasTYMIMCKOTO BPb3BaHE M 0CONSBaHe LOMbABAT AeN0TO Ha MaliKkaTa
npupoaa — YHMKaNHO Mo poaa cu. [puxkaTta BbB BCsKa CTbMKa AaBa
BapeHa LyHKa, HeCpaBHMMA C MHAYCTpUANHaTa.

1| PECTOPAHT & NNATo i MATA3UH

CaHosuy - lMuya - AHmunacmo - [lenukameceH waHo - MaeasuH

TEFNO 6—65 KI

[Teuena nmopuera — 4yepHo npace ot Heopoau

TpaZMUMOHEH UTANMAHCKM CNEeLManUTET OT MbPBOKAYeCTBEHO MeCOo OT
yepHo npace ot Hebpopau, 6aBHO nNeveH Ha GypHa C apoMaTHU BUNKK U
noanpaeku. [poyyT ¢ XxpynkasaTa 31aTUCTa KOPUYKA U HEXKHOTO COYHO
Meco — uaeaneH 3a AeNMKATeCHU MarasmHu, peCTOpaHTU U rypme
waHpose. Npepnara ce:

e ropumm no 5 kr

e Llana nopueta (ok. 10-16 «kr), c unm 6e3 rnasa.

Usana nopyeTta C raea ce npeaJjiara no 3asdBKa.

1| PECTOPAHT & NNATO = MATASMH

| Xambypeep  [Tnamo - JenukameceH WaHo - Scmus 8 pecmopaqm

TETNO 5_16 KI



Cuyuauarcku 3AHAAMYULUCKU K010acU

[IpouryTo Koro LIlae3ano®,

PBHYHO BHP3aHo MecTHa 11yiiKa, leyeHa Ha
BbytoBe oT MecTHu cBUHe. BaBHOTO

Gbypma
BapeHe 1 pbYHOTO BPb3BaHE O6e3kocTeHa U OBKYyCeHa WWYyHKa oT
[nasar banaHcupaHa ConeHocT — MecTHa nyiika. M3usno HaTypaneH
CULMIMAHCKO MaiCTOPCTBO B 3aHAATYMIACKM MPOAYKT.
Hai-pobpus My BUA,.
171 PECTOPAHT & ATO | | PECTOPAHT = MATA3HH

©0TO
RS Ca+osuy - Jleko aHmunacmo -
Muya - CaHdsuy - AHmunacmo - lenukameceH waro - Mazazur
LenukameceH waHd

TErno 2.5-3KI

TErno 8 KI

CHIIMAHCKO MIPOIIYTO KPYI0
oT 051710 TIpace, 6e3 KocT ,A1000

KynaTeno KoTo ¢ maMm (bCThbK
MecTHu 6yTOBE, PbUYHO OCONEHMU,

LleHHn ByTOBE OT CMUMNMAHCKa
3peeHe MUH. 16 Meceua. O6e3KoCcTeHM
. KynaTa, 0BKYCEHM OTBLTPE M OTBBH C

no MeToza ,a8060", KOMTO 3ana3Ba
WaM GbCTLK U CBApEHU No
LyHKaTa Kpexka.
TPALMLMOHEH HAUMH.

|| PECTOPAHT ‘ NNATO
|| PECTOPAHT w BWHEH BAP
: @ BUHEH BAP
& NNATO
lpemuym nnamo - AHmunacmo 3a

lnamo - Muya - PecmopaHmcko Bura kyxHa - Buren 6ap

aHmunacmo - BuxeH 6ap

TErno  7-8Kr
Terno 7-8Kr

CUUMNMAHCKN BAHAATYUNCKM KONBACH



Cuyuauarcku 3AHAAMYUUCKU K010acU

3aHagTYMiicka MopTajieia,
P'BYHO Bhp3aHa
CrtapuHHa 06paboTka, BapeHe BbB I'pan Criex

Cnek, u3paboTeH oT MalicTopu
BOZA U pbyHO Bpb3BaHe. CaMo

Ha eCTeCcTBEHOTO OMyLUBaHe.
MECTHM CBMHE U WaM (bCTbK 3a
LPEBHU, ENMKATHU apoMaTH.

| | PECTOPAHT & NNATO

PECTOPAHT ‘ MNATO ® BVHEH BAP 4 MATA3UH

= MATA3VH lnamo - BuxeH 6ap - HapssaH 3a

anepumus - [lenukamecer waHo
lnamo - Candsuy - [lenukameceH

waxo - PecmopaHmcko aHmunacmo

TErno 2—2.5KI'

TErno 3—4 KI'

I'yvanuaje ¢ Mapcaia, I'vanuasie ¢ yepen numep
KaHe.a 1 0s1 Imurep by3ara, oborateHa c wepnpa

MecTHo ryanuane, 3psino B CNaHMHa 1 CMNAH YepeH nunep —

Mapcana, nokpuTo C KaHena u 6sn PasKpUBa M3HEHAABaLLO CMenM

nunep. 3Be3fa Ha NnaToTo — He e " BKYCOBE B KyXHSTa M Ha MAaToTo.

MPOAYKT 3a roTBeHe. P -

ey | | PECTOPAHT @, KyxHa

& CAMO NNATO @ BWHEH BAP & ATo

Camo 3a nnamo ¢ Kkonbacu - Anepumusg

Macma amampuyara - Kap6oxapa - [namo -
8b8 8uUHeH bap - C Mapcana

PecmopaHmcka kyxHs

TErno  0.7-1KI " 1erno 0.7-1KT

CUUMNUAHCKMN BAHAATUYUNCKN KONBACHK



CUYUAUAHCKU 3AHAAMYUUCKU K010acU

CanaMm CanT’ AHIKeEI0

CunuaiaHcKka MopTajea ¢ Tprodd IGP ,Ky.1apumo*

MopTa,u,ena OT CULUIMAHCKU CBUHE C

nobaBeH neTeH yepeH Tpioden — 3a
TUNWUYEH CULMNMAHCKM CanaMm C eapo
LleHUTeNuTe Ha Tplodena, TbpCelly Hewwo
CMUnaHe, NPU3HAT KaTo MECTEH NPOAYKT

U3KNIOUYUTENTHO. .
IGP. B Hait-bnaropoaHata cv Bepcus — B
06BMBKa ,KyNnapuHO".
1| PECTOPAHT & NnaTo
| | PECTOPAHT & NNATO
@ BVHEH BAP Ww MECTHO NPACE
@ BUHEH BAP = MATASVH 1.G.P

Mpemuym nnamo - uHA KyxHs -

lnamo - BureH 6ap - PecmopaHmcko
Cneyuanumem 3a suHeH 6ap

aHmunacmo - Maza3zuH

TETNO —4 KT
34 TErno O.7-1KI

CylieHa Ha/IeHUA ¢
1maM (G ueThK 0T bponTte

Casam ¢ Tproget min
Hepo 1’ABo.Ja

,Casnua“ — TMNMYHA CMUMAMaHCKa CULUMNMAHCKM Meca B eCTECTBEHM 0OBUBKM,
HajeHuLa, U3LSN0o pbyHa U3paboTka, Hapsa3aHu C HOX MO CTapUHHKA METoL,
CbyeTaHu C YepBeHo BMHO Hepo n'Asona.

« [pegnarame 1 Bepcus ¢ Tproden.

Hapsa3aHa C HOX U PbYHO Bbp3aHa Ha

Manku nap4yerta.

& NNATO ® BMWHEH BAP | | PECTOPAHT & NNATO

= MATA3UH Ww MECTHO MPACE

® BUHEH BAP W MECTHO NPACE

lnamo - CHak keM anepumus -
MazasuH, 3a ekbwu

lnamo - Coyemarue c suHo Hepo
0’Agosa - PecmopaHmcko aHmunacmo

TErno 0.2-0.3 KI' TErno  0.2-0.3 KI'

CUUMNMAHCKN BAHAATYUNCKM KONBACH



CUYUAUAHCKU 3AHAAMYUUCKU K010acU

MecTHo I'pan Kape ¢

IUTPYCU
3psno Kape CbC CULMIAMAHCKK LIUTPYCH

CI/II_II/IJII/IaHCKO T'OBEK/10 KapIiiadyo
MpuroTBeHo oT CbpLETO Ha

CULMNIMAHCKK roBexaun 6yT u — CNafko v apoMaTHo. 3Be3aa Ha

HaTypasnHu apomatu. Mpeanto 3a MaaToTo 3a U3TbHYEHM Hebua. He 3a

canatv v rypme nuum. roTBeHe.

Ww MECTHO NMPACE
|| PECTOPAHT & NNATO

& CAMO NNATO @ BWHEH BAP

Camo 3a nnamo cvC cupeHa u yumpycu
- C 65710 8uHO - Anepumus

Pecmoparnmcko asmunacmo - [ypme
nuua - [lnamo

TErno 1KI
TErno 1-1L.2KI

[IponryTo KoTo ¢ OWIKU 1
XBOIMHOBH ILJIOTYETA
CBMHCKM BYT, OBKYCEH CbC

Karmoko.io HocTpano
1 CanT’ AHJIKE10
MyCKyﬂ OT BpaTta, pb4HO Bbp3aH U

CULMINAHCKM BUNKK U noanpasku, C 0COJieH 3a 3peeHe.

neka ocTpoTa o1 XBOWHOBUTE

nnoa4eta.

| | PECTOPAHT & NNATO

i

PECTOPAHT & NNATO

‘ ® BUHEHEAP 30 MECTHO MPACE
i MATASMH W MECTHO NPACE
o lnamo - Anepumue 8v8 suHeH 6ap -

| Inamo - Muuya - Candsuy - enukameceH waHo Pecmoparmcko aHmunacmo

TErno 8 KI TErno 0.8-0.9 KT

CUUMNMAHCKN BAHAATYUNCKM KONBACH



Cuyuruarcku 3AHAAMYUUUCKU K010aCU

00,1 O

Cunmmancku caitaMm Kpecrione - IlaM QbCTBK
O0padbomra ¢ HOMHC

KpecnoHe B ectecTBEH Mexyp MO TPaaMLMOHHA
cMumMnuaHcka peuenta, avametsp 80/100. MpoeaneH 3a

nnata c konbacu u Haﬁ-BKyCHVITe CaHOBUYMN.

PECTOPAHT & TNATO ® BWHEH BAP i MATASUH e MECTHO NMPACE

| Mramo - Buren 6ap - Pecmoparnmcko aHmunacmo - Mazasur

TeErno 1-1.2 KT

Koma ¢ BuHo Mapcaaa
I'Ipomsse,u,eHa OT BHMMATE/THO no,u,6paH CBMHCKU Bpar,
TPaAMLMOHHO CyLIeHa M AeNMKaTHO apoMaTu3npaHa ¢ Mapcana

— e[IHO OT Hal-eMbneMaTUYHUTE NoaCcUNeHn BUHA Ha Cuumnus.

PECTOPAHT & aTo @ BYHEH BAP 2 MATA3MH %W MECTHO NMPACE

lnamo - Anepumus 8v8 8uHeH b6ap - PecmopaHmcko aHmunacmo - Maza3zuH

TETNO 0.8—0.9 Kr

CUUMNMAHCKN BAHAATYUNCKM KONBACH



CNIWJIMAHCRO MAI'APE

EKCKNY3UBHA NTUHWNA

N

Pl 8.
R

-2,
«

-,

CI/IHI/IJII/IEIHCKI/I Marapeurm cajaam
Meco oT ,Mnafo” cMumMnuaHcko Marape, 06paboTeHo No cTapuMHHaTa
TEXHMKA ,Ha BbpXa Ha HOXa“ — pAAbK M OTAMYMTENEH CrieuuanmuTet

Ha CUUMNIMAHCKATa Tpaanuua. MocTHo, dpOMATHO U U3HEHaABALLO.

& NNATO @ BUHEH BAP || PECTOPAHT

| Mpemuym dezycmayuonHo nnamo - Tema 3a paseoeop 6b6 suHeH 6ap - DUHA KyxHS

TErno 0.25-0.3 KI'

3aHagTYNIICKa MOPTA/IeIa OT Marapeirko Meco
M31cKaHO MeCo OT CULMAMAHCKO Marape ,nyneapuHa“, BapeHo no
TPALMLMOHHUS METOA, BbB BOLA 3a WU3K/IIOUMTENIEH PE3y/ITaT.

ApoMaTHa, 1eKO Xpyrkasa ¥ MHOrO IECHO CMUIaeMa.

‘ & NNATO ‘ @ BUHEH BAP || PECTOPAHT

LezycmauuoHHo nnamo - Buner 6ap - QuHa KyxHs

TErno 3-3.5KrI

KONBACKM OT CMUUANMAHCKO MATAPE



rnABA V

-KOHCEPBMW H

nonannneABKMU

Om y3peau na caeHue 00Mamu 00 PeuHo YYKAHU MACAUHU — 3AHAAMYMULCKU CULUAUAHCKU KOHCepPEl,
cocoge, necma u cAaoku Kpemoese, pooenu om cmapu pewenmu u Ha-000pume CUtUAUAHCKU CHCMAGK.

*

*

"

EXTRA BLACKBERRY
JAM WITH COCOA

*

EXTRA STRAWBERRY
JAM WITH
1 ROSEMARY

ExcTpa KoHQUTIOp 0T
K'BIIMHU C KAKA0

[inBv kbnuHu € Kakao (2%) — cmen,
TbMEH KOHDUTIOP C NI0A0BA AbNGOYNHA

1 QUH ropymMB 3aBbpLUEK.

% KbM CHPEHA & [/ATO

. MATASMH
| Kvm 3penu cupena - [lnamo - [Todapek

Terno 100T % 20 0P

ExcTpa KoHQUTIOP 0T
SATOJU C PO3MapUH

Y3penu Ha cibHLe Sroau ¢ npecex
po3mapwH (0.3%) — u3nckaH KoHdUTIop,
cbyeTaBaly hnopanHa cnafocT ¢ apoMaTHa

6unka.

4 KbM CUPEHA & NNATO
= MATASMH

KvM npecHu u nosy3penu
cupena - lnamo - Modapvk

Terno 100T % 20 0P

PRICKLY PEAR JAM
AND TOASTED
COCOA BEANS

ryPME CbYETAHMUA

Koudutiop ot 60111Ba KpyIa

C IICYCHU KaKaOBU 3'bpHA
YHUKaRHO CULMIMAHCKO ChyeTaHMe —

cnapkata B04MBa KPYILA CPeIL3 NeYeHu
KakaoBw 3bpHa (3%). U3knounTeneH cbe
3psan MekopyHO MM NpACHa pUKOTa.

# KbM CUPEHA & NnATo

= MATA3MH

3psn lNekopuHo - lpsicHa pukoma
- UeHmwp Ha nnamomo - [lodapvk

Terno 100T X 20 Op

Excrpa Kouguriop ot
rOPCKU ILTOJ0BE € DajgeMu

YepBeHo peHCKo rpo3ae, KbMuHu,
ManuHu 1 60poBUHKK C Bagemu (4%) u

KaHena — C/I0XKeH 1 MHOroniactoB BKYC.

# KbM CUPEHA & aTo
| MATA3MH

Mnamo cwc cupena - Modapuk -
Kpem 3a 3akycka

Terno 100T" X 20 6p

Kondgpumiopu



FYPME CbUYETAHMUSA Hﬂoaoeu%p&%o@e

Cnasvabnae Apande e ITucrakmo
Kpem om nopmoran u wam hscmor

[ynn oT CMUMAMAHCKM NOPTOKANK C waM ObCTbK (4%) 1 HOTKA

KaHeéna — uaeaneH MoCT Mexay cnaako U ConeHo. MN3unckaH,

apoMaTeH KpeM 3a 6pyckeTa U NofyTBbPAM CUPEHa.

4 KbM CUPEHA & TNATO ® BWHEH BAP . MATA3UH

ORANGES AND | Kvm nonymewpou cupera - Jobaska kbm naamomo - bpyckema - [lodapbk
PISTACHIO

TErn0l00r / 2001

Crnamvaduie Apanyde e Yuro.ie Cnamvaomre Apamyde e ITlerrepoHu
Kpem om nopmoxan u 1y
MopTokanos nynn (28%) cbc cnagbk MopTokanos nynn (28%) cbc cnagku

!_ NyK (27 %) v apoMaTHU BUNKK — YyWKK (27%) v HaTypanHu

| M3UCKaH CNako-CoNeH KpeM, NOANPaBKM — APbK U MUKAHTEH, CbC

vyneceH CbC 3penn CMpeHa U CULMNTMAHCKO C/TbHLLE BbB BCEKU

Konbacu. 6ypkaH.
# KbM CMPEHA & TIATO
J # KbM CUPEHA & NIATo ® BUHEH BAP
ORANGES AND
® BUHEH BAP Kwm npscHa pukoma - [Jobaska KoM

ONIONS
o3

— 2 Jlobaska 6v6 8uHeH bap

naamomo - Anepumus 8ve 8uHeH 6ap

KbvM 3penu cupena - [Tnamo -

TErno 1001
TEro 100I

nnonoBM KPEMOBE



rnABAvV -KOHCEPBMW MU N OAMNPABKMU

MaciamHu u
3CJICHYVKOBU KOHCEPBU

PbYHO YyKaHM MAC/IMHU, CYLLEHU HA CTbHLE AOMATH, NEYEHM 3eIEHUYYLM U 3aHATYUINCKM KOHCEPBU —
CULLMNTMAHCKMAT Kunep B Hal-0obpus My Bua. B 6ypkaHu 3a MarasmHa, npodecMoHanHu KOPUUKM 1
TaBM 33 KETbPWUHT.

18:00

18:00

CYIEHM YEPY JOMATY - CYXM
e . CyweHu Ha civHye Jepu domamu 6e3

enme R AR 0/1U0, 20MO8BU 3a 08KYCA8AHE N0 8awWa
peuenma. lpednoxeHue: CbC 3exXmuH
ekcmpa 8bpAmUH ,Aypa‘, 4ecbH, yepeH

nunep u Hawus puead om Moduka.
w BMHEH BAP & TIATO . MATA3MH

Kwm anepumus - lnamo -

Pecmopaxmcko aHmunacmo -
MaeazuH

TET10500r

CYHIEHU HA CJOBHIE YEPU JOMATHN
OBKyCeHM CyLUeHN Yepu AOoMaTH

C 4YecCbH, con, 6ocunek n onmo.

® BWHEH BAP & MNATO

PO RO
Cll.lE(g‘lRBOSECCO

B o
L R e

PECTOPAHT = MATASVH

lnamo - Pecmopasmcko aHmunacmo
- CHak 8v8 8uHeH bap - MazasuH

TEFN0 180T - 3.2KI

BYPKAH-300T



BYPKAHMW-300T

* GOURMET -

Lhonnatina

PATE DI
OLIVE VERDI

AGLIO PICCANTE
A SPICCHI

sont di Sledlis

o8 e

bypranu

CJIAJIBK MJIN JIIOTUB YEC'BH
MapHuHUPaH YeCbH C UnK 6e3 NTa YyLuKa 1

puraH B CibHYOornenoBo 0nno. boraro, 3eMHO

e OOMb/IHEHME KbM BCAKO MAaTo.

AGLig
ARBESHT

R os € o S

® BUHEH BAP & NNATO 1| PECTOPAHT i MATA3MH

| Inamo - Mpedscmue - Buxer 6ap - MazasuH

TErno300rI

[TacTeT - 3eneHn MacnmHm
[MacTeT OT 3eneHn MaCInHMK,

MNacTeT - YepHM MaCAMHMU
[MacTeT oT YEPHU MAC/INHMU,

CMIeHM C 65N OLEeT, YeCbH, MeHTa CMJIEHM C 65N OLLET, YECHH,

MeHTa u AMB Kombp. MaeaneH 3a

M OUB KOMbp. NpeaneH 3a nnata

-
=

n BpyCKeTU. =  nonnatina = nnarta u 6pyckeTu.
: - GOURMET *
w BMHEH BAP ‘ NNATO 1| PECTOPAHT > ,,_,'.-; w BWHEH BAP F NNATO 1| PECTOPAHT
PATE DI =
OLIVE VERDI

llnamo - bpyckema -
lpedscmue - BuHeH 6ap

lnamo - bpyckema -
lpedscmue - Buner bap

TErno 2001 TErno 200T

BYPKAHW-300T



NPOGECUOHANHU KOOMU KT ]{0¢u

OBRYCEHHW YYKAHU 3EJIEHN MACJIMHN
Llenu uykaHu 3eneHn MaCIMHM C MPeceH YechH,

4 BEJN MACJIMHN OT MECMHA

3eneHn MacIMHK B canamypa C puraH
P P npecHa NIl0Ta YylWwKa 1 puraH — Cbllata

W niota uyuika. Haii-o6u-arara uyaecHa peuenTa, HO C eI Mac/IuHM 3a

CULMNMAHCKA MaClIMHA B pasnMuHa TeKCTypa.
npodecnoHanHa pasdacoeka. 3a
anepuTMUB UK 3a NOBeYe BKYC Ha

TONN ACTUA U peLenTu.

|| PECTOPAHT # BWHEH BAP || PECTOPAHT ® BWHEH BAP

& VATO & ATO

Anepumus - PecmopaHm - Anepumus - Pecmopa+Hm -

BuHeH 6ap - b6 BuHeH 6ap - [Mv6
TEFN0 90O0T

TETNO 5.4 KI'
CYIIEHW YEPU

JIHOTUBU YEPHU MACJIMHA

JTOMATHN OBKyCEHM YepHM MacMHK 6e3 KocTunKa
CULMAMAHCKM AOMATH, CyLIEHM Ha C OLET, CYLIEH YECbH, /II0Ta YyLIKa 1
C/TbHLE 1 OBKYCEHM C YECBH, COM U pura.
6ocunex.
PECTOPAHT @ BIHEH BAP PECTOPAHT ¥ BUHEH BAP

& NIATO & 7ATO

Anepumus - [Inamo - | Anepumue - bap - Pecmopanm

lpedscmue - BuHeH 6ap

TErNO 3.2KI' TETNO 4 KI'

KO®MW -5.4KT



NPOGECUOHANHU KOOMU KT ]{0¢u

YYKAHU MACJIMHN OT MECMHA

Llenn YyKaHW 3e/IEHN MaC/IMHU C NpeceH YecbH,

UYKAHU MACJIMHU

- CTAPA PEILIEIITA

YykaHu 3eneHn MacinHm 6e3 KocTunka ¢ puraH
M YecbH. 3a anepuTUB MM 33 NOBeYE BKYC Ha
TOMAM ACTUS U peLenTu.

npecHa NiTa YyLwKa, NpecHn MOPKOBU, NpecHa
UeSIMHa U puraH — CbllaTa YyaecHa peuenta,

HO C LeNnn MaC/IMHKU 33 pa3/indHa TeKCTypa.

| | PECTOPAHT ® BWHEH BAP
|| PECTOPAHT @ BUHEH BAP

& NNATO
& NNATo

| Anepumug - PecmopaHm -

Anepumus - PecmopaHm - Bunen 6ap - b6

BuneH 6ap - M6
TErNO 250T

TEFN0 4 KU

OBRYCEHN YYKAHUN
MACJIVHU BE3 KOCTUJIKA

YyKaHu 3en1eHn MacanHu 6e3 KocTUKa

CYXU OBKYCEHUM YEPH MACJIMHW
OBKYyCEHU YEPHM MACIMHKU 6E3 KOCTUIIKA C
OLLET, CYLIEH YeChH, /I0TA YyLLKa U PUraH.

C 10Ta YywKa U MOPKOBU.

|| PECTOPAHT ® BVHEH BAP || PECTOPAHT ® BVHEH BAP
& NIATO & "/ATo
| Anepumus - [lnamo - | Anepumus - bap - PecmopaHm
lpedscmue - BuHeH 6ap
TErN0 350I TErNo 250T

KO®U -5.4KT



NPOGECUOHANHU KOOMU KT HO%M

MNATNAOXAH B 0/1MO
HapsizaH natnagxaH, 06paboTeH B
canamypa v 0BKYCEH C YeCbH, B 0JI1O.

ApPTHUIIOK B 0110

|| PECTOPAHT @ BUHEH BAP

& NNATO | | PECTOPAHT # BWHEH BAP

& TIATO
| Anepumus - Pecmopanm - BuHeH

6ap - o6

Anepumus - PecmopaHm - BuneH
6ap - M6
TEM0 3501 - 3,100KI

TETN0 350I' = 3.100KT

KAIIEPCU B CO.JI CYIIEHW CUITMJIMAHCKN
YEPN JOMATH
e + MATASTH | | PECTOPAHT ® BUHEH BAP
& NIATO

LIE® U1 PECTOPAHT W/ MATA3WH

Anepumus - bap - Pecmoparm

TEFNIO 2007 Terno 350I" - 3100KT

KO®U -5.4KT



KAITEPCU B COJI

MHTeH3MBEH apoMaT 1 BKYC —
HMKOra He CTe OMUTBaNW pUraH

KaTo To3u oT Moauka, Cuumnus.

® BUHEH BAP & NNATO

AHIIIOA B 0JIUO
100% cunuauancka puoa

AHLLOA B CTbHYOMNEA0BO O/IMO0 — CULIMIMAHCKATA TallHa
CbCTaBKa. Bbpxy xns6, B nacTa, KaTo OCHOBA 3a NuLUA UK
KaTo pobaBKa KbM nnaTo.

@, KYXHA PECTOPAHT NNATO MATA3UH
lacma - bpyckema - [Tnamo - OcHoga 3a nuya - Maza3zuH - PecmopaHm

TErNO 500r

Catalogo_Nonnatina_Ho....

MECTO OT WAM ®bCTbK 60%

Mecto ¢ 60% cMUMAMAHCKM WaM PBCTHK.
3a nacra, 6pyckeTa MM KaTo Coc KbM
CTeK M CBUHCKM pynua.

c GOURMET " °°

PESTO DI

|| PECTOPAHT MATA3MH . PISTACCHIO

bpyckema - Pecmopa+Hm - BuHeH 6ap

TErNO 15I' = 40T

@ BUHEH BAP & NNATO

| | PECTOPAHT

| lnamo - Pecmopa+Hm - BuHex 6ap

TEFNO 1K

BYPKAHW-300T



KETbLPMUHI TABU-1KI-HETO 650T ]{yMUﬂ'Hequuge/lquyuu

[MTEYEH HATJIAJIKAH

OBKyCEH ne4vyeH natnanXaH c

MEHTa, CylleH YeCbH U 651 BUHEH

OLEeT B CTbHYOrNenoBo 01nMo —
ONyLWeH U HEXEH.

® BVHEH BAP

|| PECTOPAHT & NNATO

lnamo - bpyckema -
lpedscmue

TErno 1 KT

[TEYEHW TURBYKHA

OBKyceHI/I nevyeHn TUKBMYKK C
MEHTa U CyLLEH YeCbH B

CTbHYOrNIelOBO O/INO — NIEKU U
CBEXMW, AEeNNKATHO AOMbIHEHME
KbM BCSIKO MAATo.

w BMHEH BAP

|| PECTOPAHT & NNATO

[lnamo - bpyckema -
lpedscmue

TErno 1 KT

T

|

|
o

KYTUMN

[TEYEH APTHUIIIOK

[eyeHun cbpua OT apTULLOK C
MEHTa M CyLIEH YeChbH B
C/TbHYOr/1e0BO 0/IM0 — HEXHMU,
ApOMaTHU U U3KTHUYUTENTHO

YHUBEPCANHW.

# BWHEH BAP

|| PECTOPAHT & NNATO

lnamo - bpyckema -
lpedscmue

TErno 1 KT

[TEYEHU I'bbI RKJIAJITHUTIA
MeyeHy rb6y KnaaHuLa ¢

MEHTa U YeCbH B

CNbHYOINEA0BO 0IMO —

AeNMKaTHH, C MececTa TeKcTypa

1 NpekpaceH apomar.

@ BWHEH BAP

| | PECTOPAHT

i

& NNATO

lnamo - lNpedscmue -
MazazuH 3a ekbuwu

TErno 1 KT

“-MEYEHM BENEHYYUMN



rrABA VvVIi-CUMUNWIANWAHCKMWU TPIO ®EJ

JTEJIMKATECHU

H3uckana cenexyus cuuUAuancKu oeauxamecu ¢ mprogen, koumo npuoasam 0s.1004uUHd,
apomam u eaezanmuocm Ha 2ypme meopeHuama — om naama 00 nacma, nuyd, cmex u
0e2yCmauuu.

18:00

Coc ¢ uepeH Tproden 6%
Cauca Taprydara Hepa

C neyypku, MacIMHOBO Macno 1 ieTeH
YepeH Tptoden. MHTeH3nBEH,
YHMBEpCaneH v Cb3AafeH 3a 6bp3o

rypMe cepBupaHe.

| w BWHEH BAP & NNATO 0, MATA3UH

Kynuuka 3a anepumus - [lnamo
- [pedscmue - MaeasuH

Terno 80T/500T

Coc 3a OpyckeTa ¢ uepeH Tpiode.r
Cauica bpyckera an Taprydo Hepo

[omateH coc 3a 6pyckeTa, oboraTeH c yepeH
Tptocden. [oToB 3a npeneyeH xns6, nnara 3a
anepuTmMe U NpegacTusa.
@ BWHEH BAP ‘ MNATO
PECTOPAHT ] MATA3MH
lnamo - lpedscmue - Me3e
3a 8UHeH bap - MazazuH

TEro 80T

18:00

Coc ¢ Tprode1 OManKkeTo 5%
CaJca Taprygdara buanka
KpemoobpaseH coc ¢ Tpoden buaHkerto,
rbOu knagHuua u Macno. [lenukarteH u
efleraHTeH 3a npscHa nNacta 1 U3uncKaHm

npenactma.

® BUHEHBAP = MATA3VH

Kynuyuka 3a anepumus - [Tnamo
- [pedscmue - MazaszuH

Tero 80T

CHUIIIINAHCKO MECTO ¢ TPr@den
[lecto cuummano Taprydaro

MecTo no CUUMNUAHCKKM C NaTnagXaH,
[0oMaTh, 6aaemMu, 3eXTUH eKCTpa BbPIKUH
1 yepeH Tproden. CpeanseMHOMOPCKO U

apomarHo.

@ BVHEH BAP ‘ MNATO

PECTOPAHT

lnamo - BureH 6ap - [pedscmue

TEM0 70T/500T



JlemmKaTecu 0T YUCT Tprode.n

Haps3aH yepeH Tpro@der B 0110
Agpemamo ou Tapmydgho Hepo

TbHKM pe3eHn yepeH Tproden, KOHCEPBUPAHU B

0110, 3a 3aBbplLlBaHE Ha ACTUA C BU3Yya/lEH eq)eKT 7

apomaTHa AbnbounHa. MoeanHu 3a eneraHTHo
AFFETTATO DI
TARTUFO NERO : fogHacsHe M MpeMUyM peLienTy.

SLICED BLACK TRUFFLE et

-

g

[t

Q‘ KYXH$ PECTOPAHT NNATO MATA3UH

lMacma - bpyckema - [lnamo - OcHosa 3a nuya - Mazasur - PecmopaHmcka KyxHs

LS
7
g

% AFFETTATO DI
TARTUFO NERO —
N SiCEoBLAGK TRUFFE TErN040T/250T

Catalogo_Nonnatina_Ho....

[TecTo oT yepeH Tpro@en B 3¢XTUH CHuIIMancKa MOpCcKa CoJI ¢
yepeH Tproden
CI/ILI,I/InMaHCKa MOpCKa con, oboraTeHa cbC

MecTo oT yepeH Tptoden, KOHCepPBUPAHO
% 3 B 3eXTUH €KCTPA BbPIXKMH.

v KOHLEHTpMUPaHO U eneraHTHo —
PESTO DI

T‘RT“"' u[lo g NpeMuyM CbCTaBKa 3a 3aBbpLUeK.
BLACK TRUFFLE PESTO =

cylweH neteH YepeH Tptoden. Mpoct
3aBbplUeK 3a aiLa, kapTodu, pokaya, Macio

W NevyeHn 3eneHYyum.

@ BVHEH BAP & NNATO & NNATO

PECTOPAHT

E=1

PECTOPAHT

| Macma - Pusomo - Con 3a cmek - fltiya - Kapmogu - @okaya - Macno

KpocmuHu - [ypme meHioma

PESTO DI

%w

601/200r1
TETNO

Temo 40T/250T




rf*ABA VI -CEONEKUMWNA TPIK®EIINMU

H3uckanu nepau, ceuemasauiy apomama na 6UHoOmo CsC CULUAUAHCKU mprodhen — Kpeamueer 3a8spuiek 3a
COUCMANUA U 0e2YCMAYULL.

Enezanmnu u opuzunanuu, nepaume ¢ mproden ca cs30a0¢HU 3a uedi-20meadi, cuenl dapose u 2ypme mazazunu. 3ana3eam
apomammnus xapaxmep na 6uHomo u 000A8AM USUCKANA HOMEQ MProges KoM cupena, 0ecepmu, Kananema i 0ezycmauonnu niama.

18:00

18:00

Tep/m ot Maasasus i Tpode [Tepa ot I1pocero Pose u Tproden

[Tep.ie tu Mansasus e Taprydo
[LenukatHu nepnu c Tproden u Mpoceko Pose,
Manku nepaun oT BUHEHO xene, CbyeTaBallm
KOUTO A00aBAT LBAT, apoMaT 1 NpeMuym

apomaTHaTa cnafocT Ha ManBasus ¢

3aBbpLUEK KbM M/1aTa, anepuT1B U rypMe scTus.
eneraHTHaTa HOTKa Ha Tplodena. 3a P p P

M3UCKaHW CbYeTaHus. ; nl mnst[‘nﬁﬂ“l ‘
"ARWFO HER” =7 / ® BUHEHBAP = MATASVH

ROSE JE (L wiTr BLACK 7%

LEE' pj MALVASIA

WINE JELLy wiTh BAT

A N

Anepumus - KbM cupeHa -

@ BUWHEH BAP & ATO i MATASMH
Kaxanema - [ekopayus

lnama cwc cupera - Kananema -

Jecepmu - [lecycmauuoHHu MeHioma §
TErno 40I@

Terno 401

Mej ot cy.Ja ¢ Tproden MeJj ot cy.1a ¢ Tprodena u

Muete qu Cya e Taprys
uete i Cy.ia e Taprydo aM (I)'bC'l"b}(

JlenukaTeH CUUMNMAHCKKU Mef, OT cyna, oborateH .
CuumMnmMaHckn mMes, KOUTo cbyeTasa Tproden u
c Tptocen, 3a eneraHTHM CNafko-coneHun
waM ¢bcTbk. Cnafgbk, AKOB U apoMaTeH —
CbyeTaHma CbC CMpeHa U konbacu.
OT/IMYNUTENHO AOMbHEHME KbM NMPEMUYM NNaTa.

PREPARATO A BASE D! sl
3 PREPARATO A ‘w
| MIEI.E AI. Tlm‘mﬂ @ BUHEH BAP & NIATO MlEI.E TARTUFO [ Hsﬂ @ BUHEH BAP & TATO
\a _DiapE NERASE = 4 oiape nera s  secronu
A TRUFFLE HONEY SICILIAN andt 3penu cupena - Pukoma - Konbacu - SICILIAN BLACK BEE HO:cy‘.c
= WITH TRUFFLE AND pST y MekopuHo - Meku cupera - [lodapuvk - AKueHm Ha naamomo

ﬂeeycmauuoHHu naama

TEmo 60T Temno 60T



TENUTE ARENA-CHUUAua SCXMUH eKCPA 8POANCUH

Omo Excrpa Bepskunae qn OmBa
Opyraro [110/10B 3eXTUH €KCTPA BbPKIH

100% Hmanus - Cmyoeno ussiuuane

ABTEHTUUYEH CMLIMIMAHCKM Kynax.
MoabpaHM MeCTHU CULIMAMAHCKM MACIMHK Cb3AaBaT OTIUYUTENHUS MY XapaKTep:

o Houenapa HOCU XM3HEHM apoMaTH U MPUSTEH NUNEPAUB bUHAN.

o Bepneno nobaBs NAbTHOCT U CTPYKTYpa.

o HexHo nokocBaHe Ha BraHKoNMAs HOCK eneraHTHOCT M GanaHc.
Pe3yntatbT € U3KNUNUTENHO YHUBEPCANIEH 3EXTUH EKCTPA BbPAXKMH.
MAbTHUAT My XapakTep nogyepTaBa MeCcHU ACTus U 6060BU, @ U3TbHYEHATA

My eNeraHTHOCT A0Nb/iBa UAEANHO NPECHU N NEYEHU Ha CKapa 3eneH4yumn.

Ha HebueTo Pa3KpuBa eNneraHTHU HOTKKU Ha 6apem, APTULLOK U NPACHO OKOCEHA

TPeBa, C XapMOHUYEH W AbATOTpaeH dGuHan.

500 ml

3exmuH 3a 3aebpwigare - lacma - Canamu - luya - bpyckema - [nama cwvc cupeHa - Modapvk

Omo Ekcrpa Bepskune qn OmBa
OpyTarto 110708 3eXTUH eKCTPA BHPIKIH

PECTOPAHT Q@ KYXH4 CTYOAEHO M3BNEYEH-

ABTEHTUUYEH CMLIMIMAHCKM Kynax.
MoabpaHM MECTHM CULIMAMAHCKM MACIMHK Cb3AaBaT OTANYUTENHUS MY XapaKTep:

o Hoyenapa HOCK XM3HEHM apoMaTH U NpUATEH NuNepans GuHan.

o Beppeno nobasa NAbTHOCT M CTPYKTYpa.

e HexHo nokocBaHe Ha braHkonuns Hocu eneraHTHOCT U 6anaHc.
Pe3ynTtartbT e U3KNUMTENHO YHMBEPCANEH 3eXTUH eKCTPa BbPAXMH.
MABTHUAT My XapakTep noayepTaBa MeCHM cTus U 6060BM, @ U3TbHYEHATA

My eNleraHTHOCT AoNb/iBa NAEANHO NPeCHU N NeYeHU Ha CKapa 3eneHYyumn.

Ha HebueTo pa3kpuBa eneraHTHM HOTKM Ha B6afeM, apTULLOK M NPSCHO OKOCEHa

TPpeBa, C XapMOHUYEH U AbAroTpaeH GuHan.

BEXTUH EKCTPA BbPAXUH-TENUTE ARENA



	A journey through the three historic valleys of the most beautiful island in the Mediterranean
	2026
	WHO WE ARE

	More than a catalogue. A Sicilian experience.
	Grillo di Sicilia was born from a deep conviction: that Sicily's ﬁnest food products
	deserve to be told, tasted and understood — not just sold. We are both producers and distributors, working directly with a carefully selected network of small artisan makers across the three historic valleys of Sicily.
	Every product in this catalogue has a name, a place and a story. From the volcanic pastures of the Nebrodi mountains to the baroque landscapes of Val di Noto, from the salt pans of Marsala to the pistachio groves of Bronte — we bring you Sicily's most authentic ﬂavours, as they have been made for centuries.
	But we don't stop at delivery. We are your partner. We help you understand each product, build tasting experiences, train your team and propose recipes — so that your customers don't just eat, they discover. Products they can't ﬁnd in any supermarket. Stories they'll want to bring home.
	"We don't sell products. We sell an experience that your customers will taste, remember and come back for."
	Artisan & Small Producers
	100% Sicilian Origin
	Full Commercial Support
	Producer & Distributor


	How to Use This Catalogue
	Restaurants
	Professional formats and cooking ingredients.  Ideal for pizza, pasta,
	meat dishes and antipasto platters.
	Prosciutto · Nduja · Salami · Ragù · Pesto · Olive 5kg+

	Wine Bar
	Premium products for aperitivo, wine pairing and tasting menus. All cheeses, charcuterie, olives and conserves.
	All Cheeses · Olive · Funghi · Conserves · Premium Charcuterie

	Board & Aperitivo
	Products that shine on a board — elegant flavours, unique pairings, premium presentation.
	Guanciale Marsala · Gran Carrè · Jams · Spreads · Patè

	Cheese Pairing
	Condiments chosen to enhance cheese — sweet, acidic and aromatic counterpoints that elevate every bite.
	Jams · Fruit Spreads · Olive Patè · Capuliatu

	Kitchen & Cooking
	Ready-to-use sauces, pestos and condiments. From a quick pasta to a reﬁned gourmet ﬁrst course.
	Sughi · Pesti · Ragù  · Finocchietto e Sarde · Nduja

	Retail & Deli
	Consumer-size formats for deli counters and retail shelves. Products customers love to take home.
	100–300g formats · Jams · Pestos · Nut Creams · Dried Tomatoes
	ORIGIN & TERRITORY



	Sicily and its Valleys
	Anenduringlegacy of centuries of dominations — from Arab reﬁnement to
	Bourbon splendour — shaping an island of contrasts, culture, and irresistible beauty.
	Val di Noto, Val di Mazara, and Val Demone are the historic divisions at the heart of the Stops of Ulysses — a journey where land and identity meet. Art, architecture, agriculture and craftsmanship: a continent within the Mediterranean.
	A Sicily to be experienced slowly, deeply, and with all the senses.
	Val di Mazara
	Val Demone
	Val di Noto

	Val di Noto
	!e baroque soul of southeastern Sicily — golden stone, sunlit landscapes and slow traditions shaped by sea air and time. Here, flavour is crafted with patience.
	Ragusano D.O.P. Limited to seasons when the Iblean plateau pastures are lush — about 6 months per year. Sweet and delicate when young, becoming spicy and complex as it matures.
	COW
	🍯 Classic pairings  • Orange blossom or chestnut honey   • Fig or sun-dried  jam  • Bitter orange marmalade (perfect with the aged version)  • Fresh fava beans — a traditional Sicilian pairing 🍷 Wines  • Young → Grillo, Carricante, Etna Bianco  • Aged → Nero d’Avola, Cerasuolo di Vittoria, Frappato  • Bubbles: Franciacorta brut or Metodo Classico to contrast the saltiness.

	180
	6-13 kg
	🍽️ In the kitchen  • Grated over pasta with fresh tomato or alla Norma  • Melted over grilled vegetables or meat.  • Charcuterie board with Sicilian cured meats: Sant’Angelo salami, Capocollo/Coppa.

	RAGUSANO DOP
	Pecorino Red-Mountain
	A fresh Sicilian pecorino — young, milky and delicate — wrapped in a coat of finely ground chilli peppers.

	2,5 Kg


	Pecorino Chives
	SHEEP
	A fresh Sicilian pecorino — young, milky and delicate — wrapped in a coat of finely ground chives.
	days


	1 kg
	🍷 Wines: Grillo, Catarratto, Etna Bianco Fresh cherry tomatoes • olives • Bresaola •  Crudo
	WINE BAR
	BOARD & APERITIVO


	Pecorino "Gemma Verde"
	SHEEP
	The richness of sheep's milk meets the aromatic depth of Bronte pistachio — bold yet elegant, with a stunning vivid green crust.
	WINE BAR & ENOTECA
	BOARD & APERITIVO
	CHEESE PAIRING
	days


	2 Kg
	🍷 Wines: Etna Biancao, Grillo, Passito di Pantelleria  , Franciacorta Brut 🍽️ In the kitchen: Gnocchi with Pistachios Pesto and Pecorino Gemma Verde.

	Canestrato in Paglia
	COW
	The cow's caciotella from the Iblei Mountains sent to mature in Veneto. Herbs and hay from the Venetian hills create an authentic gem. Cheese with strong personalit.

	120
	days

	2.5 kg
	🍷 Wines: Nero D’avola, Cerasuolo Vittoria, Etna Rosso  Sun Dry tomatoes • Fig Jam • Dark Olive  🍽️ In the kitchen: Grated over Pasta Norma or Ragù
	WINE BAR
	BOARD & APERITIVO


	Boschetto d'Oriente
	COW
	Cow'sMilk · RedBerries&Tea Leaves
	Reﬁned with dried red berries and tea leaves — a distinctive aromatic proﬁle. Compact yet creamy with irregular eyes.
	days


	1,8 Kg
	WINE BAR & ENOTECA
	BOARD & APERITIVO
	CHEESE PAIRING
	🍷 Wines: Pinot Nero . Lambrusco   Berry and Coco Jam • Pecan Nuts  🍽️ In the kitchen: Fondue on Duck’s Breast

	Val Demone
	From the peaks of Etna to the Strait of Messina — land of ancient traditions, Slow Food Presidia, and cheeses with the untamed soul of the Nebrodi mountains.
	🍯 Classic pairings  • Chestnut honey (enhances the sweetness)  • Sun-dried  tomatoes   • Almond or Bronte Pistachios  🍷 Wines  • Etna Rosso, Nero d’Avola, Cerasuolo Vittoria DOCG, Marsala
	Unique cheese in the world. Raw milk pecorino with saffron stigmas from the province of Enna. The golden threads give this ancient cheese its unmistakable colour and refine aroma. Infuse with saffron and black pepper grains gives that unique complexity.
	150
	4 kg
	🍽️ In the kitchen  • Melted in the Risotto Milanese to enhance Saffron  • Grate over pasta lamb ragù.  • Charcuterie board with Sicilian cured meats: Mortadella Black pig nebrodi, capocollo black nebrodi pig, Salame Sant’angelo IGP, Coppa Marsala wine.


	Piacentinu Ennese D.O.P
	The oldest in the Sicilian cheese landscape, produced by PSF. Historic Maiorchino of Novara di Sicilia.  It is distinguished by a long aging process
	🍯 Classic pairings  • Chestnut honey (enhances the sweetness)  • Fig Jam   • Almond or Pecan Nuts  🍷 Wines  • Etna Rosso, Nero d’Avola, Marsala
	400
	3 kg
	🍽️ In the kitchen  • Melted in the Risotto  • Grate over pasta pig ragù or Carpaccio beef.  • Charcuterie board with Sicilian cured meats: Capocollo black nebrodi pig, Salame Sant’angelo IGP, Coppa Marsala wine, Guanciale.


	Maiorchino
	RAGUSANO DOP

	Provola dei Nebrodi D.O.P.
	Cow
	Raw cow's milk provola. Thanks to months of aging with the Sicilian breeze, it transforms into a delight for the eyes and palate — golden, ﬁrm and deeply ﬂavourful.
	days


	1 Kg
	Cheese fondue · Melted on pizza or focaccia · hamburger antipasto · Paired with Etna Rosso or Grillo aged.
	Cow


	Provola Casale Pistacchio
	Traditional mountain milk provola enriched with pistachio crumbs for a touch of originality.
	days


	1.5 kg
	Premium board · Restaurant antipasto · Paired with Barolo or aged reds
	Cow
	Cow


	Provola Barricata Vino Rosso
	Aged Provola barrique into Red wine.

	120
	days

	1.5 kg
	Premium board · Restaurant antipasto · Paired with Barolo or aged reds

	Provola Casale Tartufo
	Traditional mountain milk provola
	enriched with summer trufﬂe for a touch of originality.
	days


	1.5 kg
	Premium board · Restaurant antipasto · Paired with Barolo or aged reds

	Val di Mazara
	The western heart of Sicily — land of centuries- old olive trees, legendary wines like Marsala and Zibibbo, and a rich cheesemaking tradition full of Mediterranean inﬂuences.
	The king of Sicilian cheeses — produced from raw milk of grazing sheep, without the addition of black pepper. The long aging process develops a bold, pungent and deeply complex character that has made this cheese a symbol of Sicilian gastronomy for centuries.
	180
	4 Kg
	Pecorino Siciliano D.O.P.
	MIXED

	Pecorino with Pomegranate juice
	A distinctive Sicilian pecorino enriched with the delicate sweetness of pomegranate juice, one of Sicily’s most iconic fruits.

	2 Kg
	Pecorino Avolino with Almomd
	Sicilian pecorino enriched with Avola D.O.P almond.

	1 Kg
	RAGUSANO DOP
	Cow


	Narangi
	hard cheese with orange zest, handcrafted. Val di Mazara. The name itself is Arabic — naranj, orange. Rooted in the Islamic domination of Sicily.
	days


	2,5 Kg
	🍷 Wines  • Grillo, Zibbibo (dry), Etna Bianco, Passito Pantelleria. 🍯 Acacia Honey, Jam Chocolate and Berry, Fig Jam 🪵 Board
	Gran Carre’ Citrus, Artisian Mortadella, Prosciutto Crudo
	Pecorino, Boschetto Oriente
	🍝  Grated over Shrimps pasta or Saffron Risotto

	Caciottella al Tartufo Estivo
	First skimming milk means this is lighter, more delicate than a standard caciotta — almost cloud-like in texture, with a gentle lactic freshness. The summer black truffle (Tuber aestivum) is milder than the prized winter black truffle — more earthy and mushroomy than pungent.
	days


	3 Kg
	🍷 Wines:  Etna Bianco Superiore, Chardonnay Barrique, Pinot Noir 🍯 Pairs: Acacia Honey, Walnut, Pear or Green Apple. 🪵 charcuterie: Prosciutto Crudo, Gran carre’ Citrus, Artisian Mortadella, Capocollo Nostrano, Pecorino, Boschetto Oriente
	SHEEP


	Pecorino in Grape Pomace
	An excellent Sicilian pecorino is aged beneath grape pomace — the pressed grape skins left over from the production of fine local wines. The pomace used may vary depending on the season or the cheesemaker’s desire to experiment with new flavour combinations.
	days


	2,2 Kg
	🍷 Wines:  Etna Bianco Superiore, Chardonnay Barrique, Pinot Noir 🍯 Pairs: Acacia Honey, Walnut, Pear or Green Apple. 🪵 charcuterie: Prosciutto Crudo, Gran carre’ Citrus, Artisian Mortadella, Capocollo Nostrano, Pecorino, Boschetto Oriente
	WINE BAR & ENOTECA
	BOARD & APERITIVO
	🍽️ RESTAURANT
	Cow


	Erborinato Sicilian Pomegranate puree
	A blue cheese sharp, pungent, with those characteristic green-blue veins that bring intense fermented notes. Adding Sicilian pomegranate purée during ageing transforms the exterior completely. The result is one of the most visually striking and aromatically complex cheeses in the entire catalogue.
	AGING
	days
	WEIGHT



	3 Kg
	🍷 Wines: Cerasuolo Vittoria, Marsala (dry), Nero D’avola, Passito Pantelleria. 🍯 chestnut Honey, Jam Chocolate and Berry, Fig Jam 🪵 Board: Artisian Mortadella, Prosciutto Crudo, Narangi, Pecorino, Boschetto Oriente  Burger 🍔 melted on top with caramelised onions, the pomegranate acidity cuts the fat
	Cow


	Erborinato Pistacchioso
	Blue cheese soaked in almond-flavoured wine for 30 days, then stuffed and coated with pistachio cream.
	AGING
	days
	WEIGHT



	2,5 Kg
	PERFECT FOR
	🍷 Wines:  Malvasia Lipari, Passito Pantelleria, Marsala (dry), Zibbibo (dry), Cerasuolo Vittoria Risotto — melted in at the end with a knob of butter, pistachio cream finishes the dish  • Dessert board — with honey, dark chocolate and dried fruit, it works as a bridge between savoury and sweet  • Crostini — spread on warm bread with a drizzle of honey, instant aperitivo 🪵 charcuterie: Prosciutto Crudo, Artisian Mortadella, Pecorino, Pecorino Gemma verde.
	WINE BAR & ENOTECA
	BOARD & APERITIVO
	CHEESE PAIRING
	Cow


	Erborinato Cocholate & Pear
	Blue cheese wheels immersed in Marsala wine for 30 days, then coated with cocoa powder and enriched with chocolate chips and Ribera pears.
	AGING
	days
	WEIGHT



	2,5 Kg
	PERFECT FOR
	🍷 Wines: Malvasia Lipari, Passito Pantelleria, Marsala (dry), Zibbibo (dry), Cerasuolo Vittoria 🍽️ • Beef tenderloin — melted on top as a finishing sauce, chocolate and blue against red meat  • Pear tart — crumbled over the top before serving.  • Risotto with walnuts and pear  • Crostini with pear jam — spread and served warm, instant conversation starter 🪵 charcuterie: Prosciutto Crudo, Artisian Mortadella, Capocollo Nostrano, Pecorino, Boschetto Oriente, Narang.
	CHEESE PAIRING
	WINE BAR & ENOTECA
	BOARD & APERITIVO


	The Goat Girgentana
	One of the rarest goat breeds in the world!
	the Girgentana is native to the Agrigento area of Sicily andis currently classiﬁed as an endangered species. With its distinctive spiral horns and long silky coat, this ancient breed has been kept alive by a single dedicated producer in all of Sicily.
	Its milk is richer, more aromatic and more digestible than standard goat milk. From it comes a small, exceptional family of cheeses that you simply cannot ﬁnd anywhere else. They are a commitment to biodiversity, to Sicilian heritage, and to the art of cheesemaking at its most sincere.
	Endangered species — only one producer in all of Sicily
	Richer, more aromatic milk than standard goat
	45-day shelf life — fresh and all-natural
	Origin: Agrigento, Sicily

	Caprino Ficu
	Fresh Goat’s Cheese wrapped in Fig Leaves. Where most fresh cheeses are made with standard animal rennet, the Ficu is coagulated with the natural latex of fig branches.Then the cheese is wrapped in fig leaves immediately after production and left to rest for 10 days.
	days


	0.3 Kg
	🍷 Wines: Etna Bianco, Grillo 🍯 Pairs: Acacia honey, Fig Jam, Dry Tomatoes, Coco/berry Jam. 🪵 Board:  Always before stronger or aged cheeses.
	Serve it wrapped — unwrap at the table 🌿​​​​​​​​​​​​​​​​


	Robiola white
	flavors: Pistachio • Orange • Carob
	Robiola is  of Italy’s oldest fresh cheese traditions — soft, spreadable, and made to be eaten young
	days


	0.2 Kg
	🍷 Wines: Etna Bianco, Grillo, Zibbibo 🍯 Pairs: Acacia honey, Fig Jam, Dry Tomatoes, Coco/berry Jam. 🪵 Board: Prosciutto Crudo, Mortadella, Coppa, Gemma Verde, Pecorino Red Mountain.

	Tale’
	The Girgentana goat’s milk is unique — low in cholesterol, light and highly digestible. The Talè has a raw, soft paste with a slight irregular eye. Its flavour is sweet but intensifies with ageing.
	days


	0,3 kg
	🍷 Wines:  Etna Bianco, Grillo, Frappato 🍯 Pairs: Acacia or wildflower honey, Fig Jam, toasted Nuts, Pear. 🍽️ Dishes: bruschetta, Ravioli Filling, Risotto.
	CHAPTER IV · EXCLUSIVE


	Suino Nero dei Nebrodi
	The Black Nebrodi Pig is raised in freedom across the Nebrodi mountains, feeding on wild acorns, roots and herbs. Its meat is darker, richer and more complex than standard pork — a product of a pristine ecosystem that cannot be replicated anywhere else.
	Prosciutto Crudo Black Pig
	Italy’s answer to Pata Negra — and we mean it. The Nebrodi Black Pig shares the same ancient genetics, the same untamed character. A Slow Food Presidium. A rare, protected breed admired by King Charles III himself, patron of the Rare Breeds Survival Trust. Aged 20 to 24 months in naturally ventilated curing rooms, every slice delivers an intense yet balanced flavour — sweet, aromatic, never too salty. The prince of every table.
	Pizza · Focaccia · Boards · Antipasto · Pasta with cream

	5–6 kg
	Capocollo di Suino Nero dei Nebrodi Neck cut of Black Nebrodi Pig, artisanally hand-tied and aged among the Nebrodi mountains.
	Charcuterie board · Wine bar aperitivo · Restaurant antipasto

	0.7–0.8 kg
	Pancetta di Suino Nero dei Nebrodi Lean bacon from the Nebrodi. Slightly browned and rolled with black pepper — intense aroma, perfect for appetizers and gourmet dishes.
	Board · Pizza · Pasta · Restaurant kitchen

	1.5–1.7 kg
	EXCLUSIVE LINE


	BLACK NEBRODI PIG
	'Nduja Siciliana Traditional spreadable salami with Nebrodi black pig fat and local chilli peppers — versatile in the kitchen and bold on the board.
	KITCHEN
	RESTAURANT
	BOARD
	Spread on warm bread · Pizza · Stir into pasta · Bruschetta
	WEIGHT


	0.3–0.5 kg
	Salame Selected meats and prized lard from Nebrodi Black Pig in natural casing — one of the most reﬁned salamis of the Sicilian tradition.
	RESTAURANT
	BOARD
	WINE BAR
	RETAIL
	Charcuterie board · Pizza · Aperitivo · Retail wedge
	WEIGHT



	0.2–0.3 kg
	PHOTO
	Mortadella Known as the "queen of the Nebrodi." Leaner, tastier and easily digestible — the naturally raised black pig imparts an authentic ﬂavour.
	RESTAURANT
	BOARD
	RETAIL
	Antipasto platter · Board · Sandwich · Deli counter
	WEIGHT



	4–5 kg
	RESTAURANT
	KITCHEN
	BOARD
	Board · Cooked on grill · Pasta with sausage
	WEIGHT


	0.2–0.3 kg
	Sausage Dry-Cured Coarsely ground, seasoned with natural spices, then slowly air-dried. Balanced savoury ﬂavour with gentle spice notes.
	SUINO NERO DEI
	NEBRODI

	EXCLUSIVE LINE


	BLACK NEBRODI PIG
	Guanciale A Sicilian delicacy from pigs raised in the Nebrodi pastures. Flavoured with black pepper and aged for several months — complex ﬂavours and a soft texture. Perfect for carbonara and amatriciana.
	Pasta amatriciana · Carbonara Siciliana · Board · Restaurant kitchen staple

	0.5–0.6 kg
	3Kg
	Wurstel di Suino Nero dei Nebrodi The meat of ﬁne Black Nebrodi pigs processed in a rustic way inside a natural casing — a crunchy, unique würstel experience unlike any other.
	Grilled as street food · Restaurant snack · Retail takeaway



	100 g x 5
	Lardo (Alto) di Suino Nero dei Nebrodi Nero dei Nebrodi pig lard with coarse salt and black pepper — pure, clean and deeply aromatic.
	Board with warm bread · Bruschetta topping · Pasta enrichment


	0.3–0.4 kg
	EXCLUSIVE LINE


	BLACK NEBRODI PIG
	Prosciutto Cotto (HAM)
	Commonly known as lean lard,accompanied by a portion of loin.
	Artisanal tying and salting complete the work of Mother Nature — unique in its kind. The care taken in every step of the process results in a cooked ham unlike anything produced industrially.
	Sandwich · Pizza · Antipasto platter · Deli counter · Retail

	6–6.5 kg

	Oven-roasted Porchetta - Black Nebrodi Pig
	A traditional Italian specialty made from premium Nebrodi Black Pork, slowly oven-roasted with aromatic herbs and spices. Renowned for its crispy golden skin and tender, juicy meat, it is ideal for delicatessens, restaurants, and gourmet counters. Available in:
	5 kg portions
	Whole porchetta (approx. 10–16 kg), with or without the head.
	Whole porchetta with the head is available upon request.
	Hamburger • Board · Deli counter · restaurant dishes

	5-16 kg
	ARTISAN TRADITION


	Sicilian Artisan Charcuterie
	Prosciutto Cotto "Paesano Legato a Mano" Legs of local pigs. Slow cooking and hand tying give the ham a balanced saltiness — old-world Sicilian craftsmanship at its ﬁnest.
	Tacchino Nostrano di Filiera al Forno Deboned and ﬂavoured local turkey ham. All-natural for a great artisanal product.
	Sandwich · Light antipasto · Deli counter · Retail
	Pizza topping · Sandwich · Antipasto · Deli counter

	2.5–3 kg
	8 kg
	Prosciutto Crudo Siciliano Suino Bianco S/Osso Addobbo Local thighs, hand-salted with minimum 16 months aging. Deboned using the "addobbo" method — keeping the ham tender.
	Board · Pizza · Restaurant antipasto · Wine bar


	7–8 kg
	Culatello Cotto al Pistacchio Sicilian Culatta's prized thighs internally and externally ﬂavoured with pistachio, then cooked in a traditional manner.
	Premium board · Fine dining antipasto · Wine bar


	7–8 kg
	ARTISAN TRADITION


	Sicilian Artisan Charcuterie
	Mortadella Artigianale Legata a Mano Ancient processing, water cooking, and hand binding. Only local pigs and pistachios for ancient and delicate aromas.
	Gran Speck Speck created thanks to the skill of natural smoking masters.
	Board · Wine bar · Sliced for aperitivo · Deli counter
	Board · Sandwich · Deli counter · Restaurant antipasto

	2–2.5 kg
	3–4 kg
	Guanciale al Marsala, Cannella e Pepe Bianco Local guanciale aged in Marsala, coated with cinnamon and white pepper. A board showpiece — not a cooking ingredient.
	Charcuterie board only · Wine bar aperitivo · Paired with Marsala


	0.7–1 kg
	Guanciale Pepe Nero The cheek, enriched with generous lard and ground black pepper — releases surprisingly bold ﬂavours in kitchen and on the board.
	Pasta amatriciana · Carbonara · Board · Restaurant kitchen


	0.7–1 kg
	ARTISAN TRADITION


	Sicilian Artisan Charcuterie
	Salame Sant'Angelo IGP
	Mortadella Siciliana al Tartufo Mortadella made with Sicilian pigs with added summer black trufﬂe — for trufﬂe lovers who want something extraordinary.

	"Cularino"
	Typical Sicilian coarse-grained salami, recognized as a local IGP product. In its noblest version, stuffed into the "cularino" casing.
	LOCAL PIG
	I.G.P
	Premium board · Fine dining antipasto · Wine bar special
	Board · Wine bar · Restaurant antipasto · Retail



	3–4 kg
	0.7–1 kg
	Sausage aged with Pistacchio Bronte
	The "sasizza" — typical Sicilian sausage, entirely handcrafted, knife-cut and manually tied into small pieces.
	LOCAL PIG
	Board · Aperitivo snack · Retail take- home



	0.2–0.3 kg
	Salame  Trufle or Nero D’Avola
	Sicilian meats in natural casings with the ancient "knife-cut" method, paired with Sicilian Nero d'Avola red wine. • We have also the truffle version.
	LOCAL PIG
	Board · Wine pairing with Nero d'Avola · Restaurant antipasto



	0.2–0.3 kg
	ARTISAN TRADITION


	Sicilian Artisan Charcuterie
	Carpaccio di Manzo Siciliano Prepared with the heart of Sicilian beef topside and natural aromas. Ideal for salads and gourmet pizzas.
	Restaurant antipasto · Gourmet pizza topping · Board

	1 kg
	Gran Carrè Nostrano agli Agrumi Aged carré reﬁned with Sicilian citrus — sweet and aromatic. A board showpiece for delicate palates. Not for cooking.
	LOCAL PIG
	Cheese and citrus board only · White wine pairing · Aperitivo



	1–1.2 kg
	Prosciutto Cotto alle Erbe e Bacche di Ginepro Pork thigh seasoned with Sicilian herbs and spices, with a hint of strength from juniper berries.
	LOCAL PIG
	Board · Pizza · Sandwich · Deli counter



	8 kg
	Capocollo Nostrano di Sant'Angelo Neck muscle cut, hand-tied and salted for seasoning.
	LOCAL PIG
	Board · Wine bar aperitivo · Restaurant antipasto



	0.8–0.9 kg
	ARTISAN TRADITION


	Sicilian Artisan Charcuterie
	Salame Crespone Siciliano · Pistacchio
	Knife-edge processing
	A bladder crespone using traditional Sicilian dough, diameter 80/100. Perfect for charcuterie boards and the most delicious sandwiches.
	1–1.2 kg
	Coppa al Vino Marsala Produced from carefully selected pork neck, traditionally cured and delicately ﬂavoured with Marsala wine — one of Sicily's most iconic fortiﬁed wines.

	0.8–0.9 kg
	EXCLUSIVE LINE



	SICILIAN DONKEY
	Salame d'Asina Siciliano Sicilian "young" donkey meat prepared according to the ancient technique of "knife-point" meat processing — a rare and distinctive speciality of the Sicilian tradition. Lean, ﬂavourful and surprising.
	Premium tasting board · Wine bar talking piece · Fine dining antipasto

	0.25–0.3 kg
	Mortadella Artigianale d'Asino Siciliana Fine meats of Sicilian "puledrina" donkey, cooked using the traditional water method for an extraordinary result. Fragrant, slightly crunchy, and very digestible.
	Tasting board · Wine bar · Fine dining antipasto


	3–3.5 kg
	Fruit Spreads
	ORANGES AND PISTACHIO


	Spalmabile Arance e Pistacchio
	Sicilian orange pulp with pistachio (4%) and a hint of cinnamon — bridges sweet and savoury perfectly. A reﬁned, aromatic spread that works on bruschetta and alongside semi-hard cheeses.
	100g / 200g
	ORANGES AND ONIONS

	Spalmabile Arance e Cipolle
	100g
	ORANGES AND PEPPERS

	Spalmabile Arance e Peperoni
	100g
	CHAPTER V · PRESERVES & CONDIMENTS

	Olives & Conserved Vegetables
	Hand-crushed olives, sun-dried tomatoes, roasted vegetables and artisan conserves — the Sicilian pantry at its ﬁnest. Available in retail jars, professional tubs and catering vaschette.
	DRY CHERRY TOMATOES - DRY Sun-Dry cherry tomatoes without oil.  This is ready to be seasoning accordingly your own recipes. Suggestion: Seasoning with EVO Aura, garlic, black pepper and our Oregano from Modica.
	500g
	SUN-DRY CHERRY TOMATOES    Seasoned dehydrated cherry tomato with garlic, salt, basil and oil.
	Board · Restaurant antipasto · Wine bar snack · Retail
	SIZE


	180g  -
	3.2kg


	Vasi Vetro
	SWEET OR SPICY GARLIC  pickled garlic with or without chilli peppers,  oregano in sunﬂower oil.  A rich, earthy addition to any board.
	Board · Restaurant antipasto · Wine bar · Retail

	300g
	Patè - Black Olives Patè of black olives ground with white vinegar, garlic, minth and wild fennel.  Perfect for boards and bruschetta.
	Board · Bruschetta · Restaurant antipasto · Wine bar


	200g
	Patè - Green Olives Patè of green olives ground with white vinegar, garlic, minth and wild fennel.  Perfect for boards and bruschetta.
	Board · Bruschetta · Restaurant antipasto · Wine bar


	200g
	PROFESSIONAL
	TUBS
	KG


	Buckets
	MESSINA WHITE OLIVES Green olives in salamoia with oregano and chilli.  The most loved Sicilian olive in professional format. Can be used for aperitivo or to add flavor on your warm dishes or recipes.
	WINE BAR
	RESTAURANT
	BOARD

	Aperitivo · Restaurant · Wine bar · Pub
	SIZE

	900g
	SAVORY CRUSHED GREEN OLIVE Whole crushed green olives with fresh garlic, fresh chilli peppers and oregano — same great recipe, left whole for a different texture experience.
	WINE BAR
	RESTAURANT
	BOARD

	Aperitivo · Restaurant · Wine bar · Pub
	SIZE


	5.4 kg
	SUN-DRY CHERRY TOMATOES Sicilian tomatoes sun-dried and seasoned with garlic, salt and basil.
	RESTAURANT
	BOARD
	WINE BAR

	Aperitivo · Board · Restaurant antipasto · Wine bar
	SIZE


	3.2Kg
	SPICY BLACK OLIVES Seasoned pitted black olives with vinegar, dehydrated garlic, chilli peppers and oregano.
	RESTAURANT
	BOARD
	WINE BAR

	Aperitivo · Bar · Restaurant
	SIZE


	4 kg
	SECCHIELLI
	KG
	PROFESSIONAL
	TUBS
	KG


	Buckets
	CRUSHED OLIVES -  OLD RECIPE Crushed Pitted Green olives with oregano and garlic. Can be used for aperitivo or to add flavor on your warm dishes or recipes.
	WINE BAR
	RESTAURANT
	BOARD

	Aperitivo · Restaurant · Wine bar · Pub
	SIZE

	250g
	MESSINA CRUSHED GREEN OLIVE Whole crushed green olives with fresh garlic, fresh chilli , fresh carrots, fresh celery and oregano — same great recipe, left whole for a different texture experience.
	WINE BAR
	RESTAURANT
	BOARD

	Aperitivo · Restaurant · Wine bar · Pub
	SIZE


	4 kg
	CRUSHED PITTED SEASONED GREEN OLIVES Crushed pitted green olives seasoned with chilli, carrots.
	RESTAURANT
	BOARD
	WINE BAR

	Aperitivo · Board · Restaurant antipasto · Wine bar
	SIZE


	350g
	DRY SEASONED BLACK OLIVES Seasoned pitted black olives with vinegar, dehydrated garlic, chilli peppers and oregano.
	RESTAURANT
	BOARD
	WINE BAR

	Aperitivo · Bar · Restaurant
	SIZE


	250g
	SECCHIELLI
	KG


	Buckets
	Artichokes in Oil
	Aperitivo · Restaurant · Wine bar · Pub

	350g  -  3,100Kg
	EGGPLANTS IN OIL Slice eggplant treated with salamoia and seasoned with garlic, in oil.
	Aperitivo · Restaurant · Wine bar · Pub


	350g  -  3.100kg
	SALTED CAPPERS
	CHEF & RESTURANT OR RETAIL
	200g

	DRY SICILIAN CHERRY TOMATOES
	Aperitivo · Bar · Restaurant

	350G  - 3100KG

	Anchovies in oil
	100% Sicilian’s fidh
	Anchovies in sunﬂower oil — the Sicilian secret ingredient.  Spread on bread, stir into pasta, use as a pizza base condiment or as a board accompaniment.
	Pasta · Bruschetta · Board condiment · Pizza base · Retail jar · Restaurant

	500g
	SALTED CAPERS Intense smell and flavor, you never try an oregano like this one from Modica city, Sicily
	PESTO SICILIAN PISTACCHIO 60% Pesto made with sicilian oistacchio at 60% intensity. Can be use to make pasta recipes, bruschetta pairing or sauce to accompany steak or pork rolls.
	Bruschetta · Restaurant · Wine bar
	Board · Restaurant  · Wine bar
	SIZE


	1kg
	15g  -  40g
	CATERING
	TRAYS
	KG
	NET
	650G


	Tub · Roasted Vegetables
	ROASTED EGGPLANT
	Seasoned roasted aubergines with mint, dehydrated garlic and white wine vinegar in sunﬂower oil — smoky and tender.
	WINE BAR
	RESTAURANT
	BOARD

	Board · Bruschetta · Restaurant antipasto
	SIZE

	1 kg

	ROASTED ARTICHOKES
	Roasted artichoke hearts with mint and dehydrated garlic in sunﬂower oil — tender, aromatic and beautifully versatile.
	WINE BAR
	RESTAURANT
	BOARD

	Board · Bruschetta · Restaurant antipasto
	SIZE

	1 kg

	ROASTED COURGETTES
	Seasoned roasted courgettes with mint and dehydrated garlic in sunﬂower oil — light and fresh, a delicate addition to any board.
	WINE BAR
	RESTAURANT
	BOARD

	Board · Bruschetta · Restaurant antipasto
	SIZE

	1 kg

	ROASTED OYSTER MUSHROOMS
	Roasted oyster mushrooms with mint and garlic in sunﬂower oil — delicate, meaty in texture and beautifully fragrant.
	WINE BAR
	RESTAURANT
	BOARD

	Board · Restaurant antipasto · Retail take-home
	SIZE

	1 kg
	VASCHETTE
	ROASTED VEGETABLES

	CHAPTER VI ·SICILIAN TRUFFLE PANTRY


	TRUFFLE SPECIALTIES
	A refined selection of Sicilian truffle specialties designed to bring depth, aroma and elegance to gourmet creations — from boards to pasta, pizza to Steak and curated tasting experiences.
	Black Truffle Sauce 6% Salsa Tartufata Nera Made with champignon mushrooms, olive oil and summer black truffle.  Intense, versatile and created for quick gourmet service.
	Aperitivo bowl · Board · Restaurant antipasto · Retail
	80g/500g
	Bianchetto Truffle Sauce 5% Salsa Tartufata Bianca A creamy bianchetto truffle sauce with pleurotus mushrooms and butter. Delicate and elegant for fresh pasta and refined starters.
	Aperitivo bowl · Board · Restaurant antipasto · Retail

	80g
	Black Truffle Bruschetta Sauce Salsa Bruschetta al Tartufo Nero
	A tomato-based bruschetta sauce enriched with black truffle. Ready to serve on toasted bread, aperitivo boards and antipasti.
	Board · Restaurant antipasto · Wine bar snack · Retail


	80g
	Sicilian Truffle Pesto Pesto siciliano tartufato A Sicilian-style pesto with aubergine, tomato, almonds, extra virgin olive oil and black truffle. Mediterranean and aromatic.
	Board · Wine bar · Restaurant antipasto

	70g/500g

	Pure Truffle Specialties Premium truffle formats for finishing dishes, professional kitchens and gourmet retail corners.

	Sliced Black Truffle in Oil
	Affettato di Tartufo Nero
	Thin slices of black truffle preserved in oil, designed to finish dishes with visual impact and aromatic depth. Ideal for elegant plating and premium recipes.
	Pasta · Bruschetta · Board condiment · Pizza base · Retail jar · Restaurant kitchen
	SIZE


	40g/250g
	Black Truffle Pesto in EVO Oil
	Black truffle pesto preserved in extra virgin olive oil. Concentrated and elegant as a premium finishing ingredient.
	Pasta · Risotto · Crostini · Gourmet menus
	SIZE

	40g/250g

	Sicilian Sea Salt with Black Truffle
	Sicilian sea salt enriched with dried black summer truffle. A simple finishing touch for eggs, potatoes, focaccia, butter and roasted vegetables.
	Steak Finishing salt · Eggs · Potatoes · Focaccia · Butter
	SIZE


	60g/200g
	CHAPTER VI ·TRUFFLE SELECTION

	Wine Gelée Truffle Pearls
	Refined pearls combining the aroma of wine with Sicilian truffle - a creative finishing touch for pairings and tasting menus.
	Elegant and original, truffle pearls are designed for chefs, wine bars and gourmet retail. They preserve the aromatic character of wine and add a refined truffle note to cheeses, desserts, canapés and tasting plates.
	Malvasia & Truffle Pearls Perle di Malvasia e Tartufo Small wine gelée pearls combining the aromatic sweetness of Malvasia with the elegant note of truffle.  Designed for refined pairings.
	WINE BAR
	RETAIL
	BOARD

	Cheese boards · Canapés · Desserts · Gourmet Tasting menus
	SIZE

	40g
	Prosecco Rosé & Truffle Pearls
	Delicate truffle pearls with Prosecco Rosé, adding colour, aroma and a premium finish to boards, aperitivo and gourmet dishes.
	WINE BAR
	RETAIL

	Aperitivo · Cheese pairing · Canapés · Garnish
	SIZE


	40g
	Sulla Honey with Truffle Miele di Sulla e Tartufo
	Delicate Sicilian sulla honey enriched with truffle, created for elegant sweet-savoury pairings with cheese and charcuterie.
	WINE BAR
	BOARD
	RETAIL

	Aged cheese · Ricotta · Charcuterie · Gourmet Tasting boards
	SIZE


	60g
	Sulla Honey with Truffle & Pistachio
	Sicilian honey pairing truffle with pistachio. Sweet, nutty and aromatic - a distinctive addition to premium boards.
	BOARD
	WINE BAR
	RESTAURANT

	Pecorino · Soft cheeses · Retail gift · Board centrepiece
	SIZE


	60g

	Extra Virgin Olive Oil

	Olio Extra Vergine di Oliva Fruttato Fruity Extra Virgin Olive Oil
	100% Italian · Cold Extracted
	Table ﬁnishing oil · Pasta · Salads · Pizza · Bruschetta · Cheese boards · Retail gift


	Olio Extra Vergine di Oliva Fruttato Fruity Extra Virgin Olive Oil
	Authentic Sicilian blend. Carefully selected native Sicilian olives create its distinctive character:
	Nocellara brings vibrant aromas and a pleasant peppery finish.
	Verdello adds richness and structure.
	A delicate touch of Biancolilla provides elegance and balance.
	The result is an exceptionally versatile extra virgin olive oil. Its full-bodied personality enhances meat dishes and legumes, while its refined elegance perfectly complements fresh vegetables, grilled vegetables.
	On the palate, it reveals elegant notes of almond, artichoke and freshly cut grass, leaving a harmonious and long-lasting finish.
	RESTAURANT
	KITCHEN
	COLD EXTRACTED ·

	Authentic Sicilian blend. Carefully selected native Sicilian olives create its distinctive character:
	Nocellara brings vibrant aromas and a pleasant peppery finish.
	Verdello adds richness and structure.
	A delicate touch of Biancolilla provides elegance and balance.
	The result is an exceptionally versatile extra virgin olive oil. Its full-bodied personality enhances meat dishes and legumes, while its refined elegance perfectly complements fresh vegetables, grilled vegetables.
	On the palate, it reveals elegant notes of almond, artichoke and freshly cut grass, leaving a harmonious and long-lasting finish.


