GENUINE FOOD
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OUR TOMATO SAUCES:

- FARMHOUSE Tomato SAUCES,
in bottle, with string and metal seal,
3309:
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the flagship product of our genuine,
traditional cooking style.
Tomato ‘Mother' sauce, raw, and 11
different flavours of tomato sauces,
ready to use, to season your favourite
pasta, rice, pizza.
Their old-fashioned style packaging
makes them different from any ] :
similar product on the market. - JoLoGicH” |
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ORGANIC TOMATO SAUCES,
in bottle, 200g / 330g:

>> L
Tomato ‘Mother sauce’, raw,
and 4 different flavours of

tomato sauces, ready to use,
to season your favourite
pasta, rice, pizza.
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BRUSCHETTA condiments,
in jar 1804g:
>>> L
many flavours, original and tasty,
a perfect condiment fro bread,
pizza and focaccia, rice, gourmet
sandwiches and for appetizing
aperitifs
(with a good glass of wine!)
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OUR FACTORY
S

Our factory is small and
flexible.

We can effortlessly
manage any labelling,
delivery, custom clearance
and any other aspect
related to the exporting
process.

At the moment,
we have the HACCP
certification and the
Organic one, but we might
consider getting any other
certification upon request.

Our maximum production
capability based on our
standard mix is
5000 pcs per day.




OUR PRODUCTION METHOD:

FROM 2007, when we decided to build up our own production company,
we produce tomato sauces ready to use, condiments for ‘bruschetta’,
paté, sauces and Extra quality jams, respecting the cooking tradition of
Salento - Puglia.
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Our products never contain preservatives nor additives but only the
intense flavour of the best raw ingredients, slowly cooked.

All of them are acidified in a natural way, with natural ingredients
(such as lemon or orange juice, vinegar or red wine, pineapple or
pomegranate juice), according to our original recipes.

Once ready, the product is versed into glass containers and closed.

All products are accurately checked and controlled during the
production process; preserved with the method of pasteurization,
in a soft manner, which allows us to preserve their intense
fragrance and taste; During the process, we regularly check PH
and Brix values, and test some samples of each batch.
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We are used to do all of this, thanks to our know how as food
technologists, with over 20 years experience in food research
working with private partners, Universities and research
institutions.

'BECAUSE | BELIEVE IN IT": IN OUR NAME,
THE PASSION WE FEEL FOR OUR PRODUCTS.




THE SECRET
OF THE ARTISAN WAY:
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Our traditional, slow
cooking production
method makes the
difference if compared
with any other industrial
process.

We start from fresh, raw
ingredients washed,
cleaned and softly cut
by hand.

Then they are added one
by one to the pan, where
the base of Extra virgin

olive oil, is already frying.

By doing this we allow
ingredients to mix
together and generate an
unparalleled taste and
feel.

We produce in small
batches, so as provide our
clients with a guaranteed
constant level of freshness
and fragrancy in products.




OUR NUMBERS
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We produce more than 50 different
products, prepared according to
our own natural recipes.

In addition we can provide clients
with custom made products based
on their specific requests and
recipies.

In the last 5 years we have
constantly increased our sales
abroad, with a year on year growth
of 30%.

OUR MISSION
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Our Mission is to match artisan
quality and taste with modern
production technology and
quality assurance and to enhance
and valorize the natural
biodiversity of our territory.

In our vision, foodies from all
over the world, one day, will
recognize our brand as
synonymous of Italian authentic
‘genius loci’, reliability and
excellence
of Italian food slow life.




By national and international food shows we regularly attends
we have created a net of Speciality food importers
who distribute our products into their countries.
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Our products may be ‘,
found in some of the most
important food chains .
and gourmet shops
around the world. EP




CORPORATE SOCIAL RESPONSABILITY
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Our export
manager
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Contacts:
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We are located in Puglia, in the countryside near Lecce:
10 minutes far from the Clty centre Legal Head office: Via F. RibeZZO, 1 - 73100 Lecce

. . o g ms Production facility: Via della Ferrandina, 16 - 73100 Lecce
40 minutes from Salento Brindisi Airport Tel. +39 0832 359287 - +39 348 5620956

Th50 minutes from Bari Palese Airport info@perchecicredo.com - www.perchecicredo.com
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