Conserve Artigianali

La Passione del Gusto per Voi




La nostra storia

Lina storia di Esperienza e Passione che ci proietta anno dopo anna verso traguardi sempre pid ambiziosi. Amanti di cucina e fortemente innamorati della
nostra Terra, vantiamo le pid gustose conoscenze della tradizione contadina. La nostra regione, la Puglia, primeggia nel mondo per la sua arte culinaria e per
la qualita impareggiabile dei prodetti alimentari. Giomneo dopo giorno, puntiamo sempre al raggiungimento dell'Eccellenza, curande in ogni minimo dettag-
lio i nostri prodotti. Ogni fase della nostra lavorazione, infatti, € sempre eseguita con la massima Dedizione. Per queste ragioni, ogni pranzo, ogni cena, ogni
tavola con i prodotti della BELLA CONTADINA regalano il vero gusto della nostra Tradizione.

Qur Story

Year by year, our Experience and Passion lead us to set increasingly ambitious goals. We perfectly know the finest traditions of the rural cuisine, because we
strongly love cooking and our land, Apulia. Apulia region stands out worldwide for its culinary art as well as for the incomparable quality of its food products.
Day by day, we always aim to achieve the excellence of our products by taking care of all the details. Indeed, each phase of processing is always carried out
with the utmost dedication. For these reasons, every lunch, every dinner, every table with the products "BELLA CONTADINA" give the true taste of our Tradition.

Factory in San Giovanni
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Certificazioni & Riconoscimenti

| nostri alti standard qualitativi sono testimoniati dalle importanti certificazioni ottenute negli anni. Il marchio Bella Contadina vanta infatti I'lnternational
Featured Standard (IFS), certificazione internazionale dedicata alle aziende che confezionano generi alimentari sfusi e/o lavorati. Possediamo inoltre la fa-
mosa BRC Food Certification, di alto valore internazionale e presente in ben 100 paesi del mondo. In possesso di tutte le autorizzazioni FDA per poter espor-
tare in America, siamo orgogliosi di esser stati premiati dalle autorita Russe, durante una delle manifestazioni pil importanti moscovite, Prodexpo 2018, per
l'eccellenza e la qualita dei nostri prodotti, insigniti con medaglie d'oro. Per poter abbracciare sempre pid le esigenze di tutti i nostri partners, siamo entrati
ufficialmente a far parte anche del mondo BIO.

Certifications & Awards

The high quality standards of our products are testified by the impeortant certifications cbtained over the years. Indeed, the Bella Contadina brand can proudly exhibit
the international certification IFS {International Featured Standard), given to companies that package bulk and/or processed food. In addition, our company received
the internationally prestigious BRC Food Certification, which is present in 100 countries around the world. After obtaining all the FDA authorizations to export to
America, we are proud to have been awarded with a gold medal by the Russian authorities at the Prodexpo 2018 - one of the most important Muscovite events - for
the excellence and quality of our products. In order to meet more and more the needs of all our partners, we have also officially embraced the BIO world.
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Olive Bella di Cerignola Naturale in salamoia

Bella di Cerignola Natural Olives in brine

Olive Bella di Cerignola Verde in salamoia
Bella di Cerignola Green Oltves in brine
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Qﬁpf, Olives
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Olive Bella di Cerignola Rossa in salamoia

Bella di Cerignola Red Olives in brine

Olive Bella di Cerignola Nera in salamoia
Bella di Cerignola Black Olives in brine
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Oftve Nocellara in salamoia
Nocellara Olives in brine

Fantasta di Olive in salamoia

Mixed Oftves in brine
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Qfive, Olives
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Oltve Denocctolate in salamoia Ofive Peranzana in salamoia
Pitted Oltves in brine Peranzana Oltves in brine

AT 314 md 1B gr 12 LB 252 A0 A mi 1B gr i 140 252
AD0TT 580 md 350 gr ] 152 240 Ao Sm0 il Moo fi 192 240
ADS0TT 12l W] G ] LE Ead ATSD4 1063 mil B0 gr L] 140 10
AOFOTT 100 mi 1800 gr x 13 iaa AOT0N4 NGl 1 RO gr 2 120 1M
po—
— L 4
i T f
S S e T g gl gt "'l-_--l“l I"'-.__-F

106 mil 212 mi 114 ml arcie 314 mil srd 370 mil 580 ml evcio S80 il std F20mi 1062 mil 1700 mi 3100 mi



Ofive Schiacciate alla “Contadina”

Crushed Olives “Contadina” with spices

Olive Baresane in salamoia

Baresane Olives in brine
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Olive Kalamata in salamoia
Kalamata Olives in brine

Ofive alla Paesana
Paesana Olrves with spices
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Fantasia di Olive + Lupini in salamoia Lupini in salamoia
Mixed Olives+ Lupins in brine Lupins in brine
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Novita, New F niry

Olive Denocciolate “Capricciosa” in olio Olive Denocciolate al Pesto Verde in olio
“Capricciosa” Pitted Olives in oil Green Pesto Pitted Olives in oil
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Olive Denocciolate ai Peperoni in olio Olive Leccino Denocciolate “alla Puttanesca” in olio
Peppers Pitted Olives in o1l “Alla Puttanesca” Leccino Pitted Olives in o1l
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Olive Denocciolate al Peperoncino in olio
Pitted Olives with Chili in oil

AU Crid 3hd el Y i b F Tdad FoF

A0S 580 il 550 g L] 152 40

AL BOGE el 00 g & LE) el

ADTrES 100 Al 100 o I LF ] 68
H ,r’ p—— J |

— e i
— L s p— — hao S e lll"."-—-l' "'ﬁ—.l'"|I I""l-—-"l'I
106 mil 212 ml 314 ml argio 214 ml sed 370mdl 580 mi arcio 580 ml std F20mil 1062 ml 1700 3100 mil






-

Carcioft interi “alla Pugliese” Carcioft interi “alla Contadina”
Whole Artichokes “Pugliese” Whole Artichokes “Contadina” with spices
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Carciofi a Spicchi “alla Contadina”
Quarters Artichokes "Contadina” with spices

Carcioft con Gambo “alla Contadina”
ArtichoRes with Stem “Contadina” with spices
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Antipasto “alla Contadina” Melanzane a Filetti “alla Contadina”
Appetizer “Contadina” Strips Eggplants “Contadina”

Lab]e ] §14 ml T oF 1d LL ahd B0 D08 314 ml F0gr LF| ] 2532
B0 580 el SRlgr ] 153 241 BOG00R Lm0 ml S50 ] 5] 280
iS00 1083 ml 800 i & 148 (] EIS008 1083 mil 000 & 1] (1.74]
BT 2100 ml 2900 gr 1 120 B8 [arei] 1 mi b gr a 130 ]

—_ —

— - L— —— L ] C— —— 1‘"——-" ""ll-—-ll"l I"“-u—-’l
106 mil 212 mil 114 mil arcio 304 ml sed 30 il 580 mil arcig 580 mil std F20 md 1062 mil 170 3100 ml



_""h ar
f 1 1 .“‘.ﬂ

Peperont a Filetti “alla Contadina” Lampascioni “alla Contadina”
Strips Peppers "Contadina” Wild Onions “Contadina”
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Pomodori Secchi “alla Contadina” Peperoncino Guardacielo

Sun-dried Tomatoes “Contadina” Chili “Guardacielo”
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Friarielli Ortoriso Delizioso

Friarielli (Turnips) Delicious Ortoriso
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Peperoncino Ciliegino Peperoncino tagliato

Cherry Pepper Sticed Chili Pepper
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Bocconcini di Melanzane Bocconcini di Pomodoro

Eggplants Rolls Sun-dried Tomatoes Rolls
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Bocconcini di Zucchine Peperoncino Ripieno al Tonno
Zucchini Rolls Stuffed Pepper with Tuna
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Peperoncino Ripieno al Formaggio
Stuffed Pepper with Cheese
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Sottaceti, Vinegai

Frutto di Capperi Cetriolini
Caperberries Gherkins
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Sottaceti,

Cappen in Aceto Capperi al Sale

T , .. ™ = 1
Capers in Vinegar Capers in Salt
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Insalatina Julienne Giardiniera
Julienne Salad Mixed Vegetables “Giardiniera”
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Cipolline

Baby Onions
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Funghi Champignon Interi “alla Pugliese” Funghi Champignon Tagliati “alla Contadina”

Whole Champignon Mushrooms “Pugliese” Sticed Champignon Mushrooms "Contadina”
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Tris di Funghi

Mixed Mushrooms

Funghi Chiodini Namekg
Nameko Mushrooms
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Funghi di Muschio “alla Contadina”

Volvariella Volfvacea Mushrooms “Contadina” with spices

Fungoncelli Shitake “alla Contadina”
Shitake Mushrooms “Contadina” with spices
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Funghi Pleurotus “alla Contadina”

Pleurotus Mushrooms “Contadina "with spices

Funghi Champignon Tagliati “alla Pizzaiola”
Sticed Champignon Mushrooms “Pizzaiola”
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Ol Grigliati,
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Carcioft Grigliati Carciofit Grigliati con Gambo
Grilled ArtichoRes Grilled ArtichoRes with Stem
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Cipolle Borettane Grigliate

Borettane Grilled Onions

Zucchine Grigliate
Grilled Zucchini
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Melanzane Grigliate
Grilled Eggplants

Aglio Grigliato

Grilled Garfic
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Peperont Grigliati Lampascioni Grigliati
Grilled Peppers Grilled Wild Onions
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Olive Grigliate
Grilled Ofives
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Aglio Marinato
Marinated Garlic
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Aglio al Peperoncino
Garlic with Chili

Aglio al Pesto Verde
Garlic with Green Pesto

BONDOE 1 md 200 oF LE L EDNCe ) 314 el 200 o 12 LL ] 52
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Aglio al Pesto Rosso
Garlic with Red Pesto

Aglio “alla Pizzaiola”

“Pizzaiola” Garlic

B0 042 It mi W 12 140 252 EI023 314 20 gr 12 140 252
800042 54 il 550 g & 1532 280 E02043 580 550 gr & 192 240
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Bruschetta alle Olive Verdi Bruschetta alle Olive Nere
Green Olives Bruschetta Black Olives Bruschetta

HCERO0E 21Eml Tl g il 267 140 HIEFO 1 mi 1550 g LI 189 T
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Bruschetta Aglio e Carciofi

Garlic and Artichokes Bruschetta

Bomba Pugliese
Apulian “Bomba”
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Bruschetta ai Pomodori Secchi
Sun-dried Tomatoes Bruschetta

HOSES aml 190 g Lk 2Ew 14

HI1D913 4 mi 390 om 12 140 52

S

—_— em—

. 4 Yy e i i

1065 212 mi 314 md arcio 314 md 51 370 mil 580 mil owcio 580 mil sud 720ml 1062 mi 1700 il 3100 ml

i






Sught,

Passata di Pomodoro Pesto Verde
Tomato Sauce Green Pesto
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Linea Secchielli 100 gr Sgocc. Linea Secchiellt 250 gr Sgoce.
Bucket Line 100 gr D.W. Bucket Line 250 gr D.W.

asgienl E50 g & 108 141

LF] 106 143

80 ml [F 1" -
D ponibiile per futte le tpolegie di prodath - Available for off kind of prodcts Disponibile per tutte e tipofogie di prodote - Avafabie for ol kind of progucts

Linea Secchielli 500 gr Sgocc. Linea Secchielli 1 kg Sgoce.
Bucket Line 500 gr D.W. Bucket Line 1 kg D.W.

hl-Te=dii WEANE i -

LRl il L [ ] 121

O poriilile e Turle be ripologie o pradarn - Availobie fav alf kind of prodeces CVsportile per TUITe W Ipedagie o prodiontl - Aveila e for ol Rind of producn
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Linea Secchielli 2 kg Sgocc.
Bucket Line 2 kg D.W.

‘ 1305 ‘ B a0 l 11} ‘ a0 ‘ &30 \

Ditponibie per tuthe le tpchagie A prodarti - Avollabie for il kind of products

Linea Secchielli 4 kg Sgocc.
Bucket Line 4 kg D.W.

Linea Secchielli 3 kg Sgocc.
Bucket Line 3 kg D.W.

‘ EEL ] ‘ 0] ‘ o ‘ 140 ‘ 150 \

Dispanibile per futte le ipofogle dl prododt] - Avafieble for all kind of products

Linea Secchielli 5 kg Sgocc.
Bucket Line 5 kg D.W.

‘ BSG m ‘ B0 g | 1 ‘ 1] ‘ 13% \ ‘ Lo ‘ A ‘ o ‘ ¥ ‘ e \

Dinpenilsile por tuite e tipologie of prodort - Available for aif kind of product

Digparmiaile v fuite b Hipofogie df prodoltl - Avaioble for all Rind of prodiions
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Linea Secchi 10 kg Sgoce. Linea Buste 250 gr Sgoce.

Bucket Line 10 kg D.'W. Bags Line 250 grD.W.
‘ A ‘ o ‘ o ‘ 44 ‘ Bl \ ‘ el ‘ Pt ‘ E ‘ 4k ‘ el \
Dizponibiie per lulte ke Npologée of prododli - Availoble for all kind of products Disponibile per futte ke Hpokogie ol prodatt - Availmble for aif kind of products
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Linea Buste 500 gr Sgocc. Pomodori Secchi in Busta 150 qr
Bags Line 500 gr D.W. Sun-dried tomatoes in Bags 150 gr

‘ B0 rmd ‘ g ‘ & ‘ &1 ‘ i \ ‘ L9001 ‘ 150 mll ‘ 15agr ‘ i ‘ L ‘ 1 Bg |

Dl il per IAEE A2 Nipodogie oV pyodianty - Availatle for all kind of prodiners Drvsponibile pev rurne ke tipofogie di prodorn - Swvabde for ol Bind of praduals




Olive Verdt a Rondelle
Ring Green Olives

T 50 il HNED G d 10 26

Olive Denocciolate Verd:
Green Pitted Olives

‘ O ‘ 4250 mi ‘ 2000 gr ‘ ) ‘ 1o ‘ 126 \

Oftve Nere a Rondelle
Ring Black olives

LOa020 a250ml B000 gr

Ofive Denocciolate Nere
Pitted Black Olives

‘ OO 2008 ‘ x50 ml ‘ 2000 ge ‘ k] ‘ 103 ‘ 126 \
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Ofiva Bella Di Cerignola Verde in salamoia
Bella di Cerignola Green Olives in brine

Ofiva Bella Di Cerignola Nera in salamoia
Bella di Cerignola Black Ofives in brine

i3

nit Co? 435 ml

Ot & A0 ml MK g i f[=F]
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Ofiva Bella Di Cerignola Rpssa in salamoia Peperoni a Filetti
Strips Peppers

Bella di Cerignola Red Olives in brine
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Insalitina Julienne Funghi Champignon Tagliati al Naturale
Julienne Salad Sliced Champignon Mushroom Sliced in Water

prhle ey 20 1000 gr L FL 0 O S Tl 1 00 g & =0 b

Misto Funghi al Naturale Funghi Chiodini Nameko
Mixed Mushrooms in Water Nameko Mushrooms

01637 3600 el 1 300.gr & 50 i
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Larcio J"

Carcioft a Spicchi al Naturale Carciofi a Fettine al Naturale
Quarters ArtichoRes in Water Sliced Artichokes in Water

O 800 mi 1 300 gr & H bid

Carciofi Interi al Naturale Foglie di Carciofi al mtumﬁz
Whole Artichokes in Water Artichokes for Pizza in Water

D002 2600 mi 1200 gr & 50 i SO0 a0gmil 1300 gr L 0

Dispanibie anche in alfo - Available ako in o
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Ortoriso Delizioso al Naturale
Delicious Ortoriso in Water

O i il 1200 i 1] E




Pallet Configuration

Tipo vaso Pezzi/Conf. Conf/Strati Strati/ PLT Conf/PLT PZAPLTIE0™120)

Kind ¢ f jar Pieces/(ases Cases/Layers Layers/PLT Cases/PLT Preces/PLT

106 ml
212 ml std 12 17 17 289 3468
314 ml std 12 17 13 221 2652
314 ml orcio 12 10 14 140 1680
_ Vetro 580 ml std 6 21 12 252 1512
Glass Jar  purrraw— 6 16 12 192 1152
1062 ml 6 14 10 140 840
1700 ml 6 10 8 80 480
3100 ml 2 20 6 100 240
2600 ml 6 5 10 50 300
4250 ml 2 17 6 102 204
100 gr 12 10 10 100 1200
250 gr 6 10 10 100 600
500 gr 6 10 10 100 600
S 1kg 6 10 10 100 600
3 i'f't"['.'.lrl; io
= 2 kg 1 20 10 200 200
3 kg 1 20 6 100 120
4 kg 1 20 5 100 100
5 kg 1 15 5 75 75
10 kg 1 1 4 44 44
Busta 500 gr 24 10 6 48 1152
Bag 250 gr 40 8 6 48 1920
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Bella Contadina ®

CIRILLO GROUP 5.p.A.
Sede legale
Largo Somalia , 67 00199 Roma RM
Partita lva; 10874411001

Ufhci e Stabilimenti
ORTA MOVA:
55 16 km 701 = 71045 (FG)

SAN GIOVANNI ROTONDO:

S5.P. 45 Bis, km 14+500- 71013 (FG)
Tel/Fax: +39 0BB2 451956

ww-hﬂ'“ﬂﬂﬂ"tﬂ-dl na jt . infﬂ-@bellamntadina.f*t Scarica il nostro Catalogo - Download ouwr Catalogie.




