


Eighty   years   of   history
"The smell of milk is the experience of 
our family. It is the perfume that has 
marked our childhood and our old age; 
it is the stability that has guided our 
destinies and that has alleviated the 
greatest shortcomings. It is the perfume, 
from which we cannot feel abandoned, 
an identity in which we always 
recognize ourselves. It is the smell of 
family and imperfection, what we return 
to, to feel at home again. "



100% local milk

1gr. / 2 gr. / 5 gr. / 10 gr.
Box of 250 gr. / 500 gr. / 1000 gr. / 3000 gr.  
shelf life 20 days

50 gr. / 100 gr. / 125 gr. / 200 gr. / 250 gr.
Box of 250 gr. / 500 gr / 1000 gr. / 3000 gr.  
shelf life 20 days

 
330 gr.  / 500 gr. 
Box of 1000 gr. / 3000 gr. 
shelf life 20 days

HANDMADE | circa 65 gr.
Box of 250 gr. / 500 gr. / 1000 gr. / 3000 gr.  
shelf life 20 days

HANDMADE | 500 gr. / 1000 gr.
Box of 500 gr. / 1000 gr. / 3000 gr.  
shelf life 20 days

HANDMADE | 250 gr. / 1000 gr.
Box of da 250 gr. / 500 gr. / 1000 gr. / 3000 gr.  
shelf life 20 days

Pearls

bocconcino

Fiore

nodino  

treccina / 
treccione

sfoglia



SPECIALITY

Available in any weight.
Box of 250 gr. / 500 gr. / 1000 gr. / 3000 gr.  
shelf life 20 days

500 gr. / 1700 gr.
Box of 500 gr. / 1700 gr. 
shelf life 20 days

400 gr.  / 1500 gr.
Box of 800 gr. / 1600 gr. 
shelf life 15 days

HANDMADE| 250 gr.
Box of 250 gr. / 500 gr. / 1000 gr.
shelf life 15 days

HANDMADE | variable weight   
Box of 250 gr. / 500 gr. / 1000 gr.
shelf life 15 days

125 gr. 
 shelf life 2 months

Available in any weight  
shelf life 15 days

RICOTTA

stracciatella

Burratina Pugliese

Plain, Pistachio, Rocket, Walnut, Green Olives, Tru�e, Chili Pepper

Mozzarella
Bio 

PRImosale

Butter

Fior di latte
 lactose free

local tru�e

local tru�e

local tru�e



Biancospino Fior di Latte

1gr. / 2 gr. / 5 gr. / 10 gr.
Box of 250 gr. / 500 gr. / 1000 gr. / 3000 gr.  
shelf life 20 days

50 gr. / 100 gr. / 125 gr. / 200 gr. / 250 gr.
Box of 250 gr. / 500 gr. / 1000 gr. / 3000 gr.  
shelf life 20 days
 
330 gr.  / 500 gr. 
Box of 1000 gr. / 3000 gr. - shelf life 20 days

HANDMADE | circa 65 gr.
Box of 250 gr. / 500 gr. / 1000 gr. / 3000 gr.  
shelf life 20 days

HANDMADE | 500 gr. / 1000 gr.
Box of 500 gr. / 1000 gr. / 3000 gr.  
shelf life 20 days

HANDMADE | 250 gr. / 1000 gr.
Box of 250 gr. / 500 gr. / 1000 gr. / 3000 gr.  
shelf life 20 days

Box of da 3000 gr. 
shelf life 20 days

termoformato | 1000 gr. 
box of 12 kg. - shelf life 40 days
mozzarella packed in water -  shelf life 20 days

Pearls

bocconcino

Fiore

nodino

treccina / treccione

macinato

100% italian milk 

Mozzarella Log

sfoglia

Julienne o Cubettato



UE  MILK   
1gr. / 2 gr. / 5 gr. / 10 gr.
Box of 250 gr. / 500 gr. / 1000 gr. / 3000 gr.  
shelf life 20 days

50 gr. / 100 gr. / 125 gr. / 200 gr. / 250 gr.
Box of 250 gr. / 500 gr. / 1000 gr. / 3000 gr.  
shelf life 20 days
 
330 gr.  / 500 gr. 
Box of 1000 gr. / 3000 gr. - shelf life 20 days

HANDMADE | circa 65 gr.
Box of 250 gr. / 500 gr. / 1000 gr. / 3000 gr.  
shelf life 20 days

HANDMADE | 500 gr. / 1000 gr.
Box of 500 gr. / 1000 gr. / 3000 gr.  
shelf life 20 days

HANDMADE | 250 gr. / 1000 gr.
Box of 250 gr. / 500 gr. / 1000 gr. / 3000 gr.  
shelf life 20 days

Box of 3000 gr. 
shelf life 20 days

termoformato | 1000 gr. 
Box of 12 kg. - shelf life 40 days
mozzarella packed in water -  shelf life 20 days

200 gr. / 330 gr.
Box of 1000 gr. o 3000 gr.

2000 gr. / 
Box of 300 gr. -  shelf life 20 days

Pearls

bocconcino

Fiore

nodino

treccina / treccione

sfoglia

macinato
Julienne o Cubettato

and smoked Doughnut

scamorze and smoked 
scamorze 

Doughnut

Mozzarella Log



1gr. / 2 gr. / 5 gr.  /  10 gr.
Bag of 1000 gr. / 2000 gr / 3000 gr.  
shelf life 18 months

0,8 gr. 
Bag of 1000 gr. / 2000 gr / 3000 gr.  
shelf life 18 months
 
22 gr. / 26 gr.
Bag of 1000 gr. / 2000 gr / 3000 gr.  
shelf life 18 months

19 gr.
Bag of 1000 gr. / 2000 gr / 3000 gr.  
shelf life 18 months

1000 gr. 
Box of 12 kg. - shelf life 18 months

Bag of  1000 gr. / 2000 gr / 3000 gr.  
shelf life 18 months

10 gr.
Bag of  1000 gr. / 2000 gr / 3000 gr.  
shelf life 18 months

Pearls

HALF MOON

mozzarella
      MEDALS

The term IQF stands for "individually quick frozen." IQF foods are 
notable for the fact that each individual piece of food is frozen 
separately from all the others.
 One of the main advantages of this method of preparing frozen food 
is that the freezing process takes only a few minutes. The exact time 
depends on the type of IQF freezer and the product. The short 
freezing prevents formation of large ice crystals in the product’s cells, 
which destroys the membrane structures at the molecular level.
This makes the product keep its shape, colour, smell and taste after 
defrost, at a far greater extent. 

Frozen products 

sticks

mozzarella SLICE

macinato
Julienne o Cubettato

Mozzarella Log



our certications
What does certi�ed quality mean?

It means that we carry out strict controls every day 
to guarantee maximum hygiene, transparency in 

production and product traceability.
It means that we know all our contributing breeders 

directly.
We go to visit them, to understand how they work 

and how they raise animals.
We know that cows are our wealth and that is why 

we care that they are fed and raised in the best 
possible way.

our distribution network

inghilterra
londra

galles
swansea

belgio
bruxelles

spagna
madrid

saint martin
philipsburg malta

zeitun
corea del sud
seoul

giappone
tokyo

australia
sydney

ITALIA

sud

afr
ica

cina

austria



The art of cheese-making was born 
with my great-grandfather in the 
1930s, in a region where sheep farming 
has been the main activity of many 
families for centuries. The original 
workshop grows and transforms itself, 
managing to tell an important story, 
that of craftsmanship excellence with 
the dimensions of industrial 
production. Over the years it has 
specialized in mozzarella for pizza 
speci�c for the HO.RE.CA. channel. 
Recipes are reinvented and innovation 
is the main feature, meticulously 
combining selected raw materials. 
Experience and love for quality, handed 
down through generations, now give 
birth to various production lines; 
undisputed daughters and queens of 
80 years of love.

Eighty    years 
                   
          

          of   history



Di & P Pizzerì s.a.s. 
SS17 Km 209 - 86020 San Polo Matese (CB)
Tel. U�. 0874 773375 - P.IVA 01465050704



made in Italy to your home

1 cow milking 2 milk collection

4 milk pasteurization 

5 milk coagulation6 spinning7 molding of mozzarella

8 packaging

3 milk analysis



molise
#outoftheordinary

5 milk coagulation


