
AN EMOTIONAL GASTRONOMIC JOURNEY





Abruzzo Excellence was born with the aim to promote worldwide 
Abruzzo food excellences.

Our mission is to guide customers into an emotional gastronomic journey. 
The same emotion that we experience travelling in Abruzzo, that in 
a single glance gives us snow-capped mountains and fertile hills set 
towards bright sea sands. Strong and kind.

We carefully select our suppliers to make you find only the finest foods, 
rarities and excellences. True forbidden pleasures of the table, a moment 
in which food rises to art.

On the other hand, we are looking for international distributors who 
share their values   with us: quality, trust, respect. Our goal is to create a 
strong partnership with them, inspired to create value for the customer.



Since ancient times, Saffron has been considered 
a spice with magical and supernatural properties; 
the very name “za’faran” (in Persian: the head 
of angels), indicates its yellow color but is also 
synonymous with light, gold, illumination and 
revealed wisdom
This authentic Saffron is grown in the mountains 
around L’Aquila at an altitude between 750 and 
1000 m where the peculiar character of the soil 
and the harshness of the climatic conditions have 
promoted its culture for more than five centuries, 
permitting to obtain a special quality acknowledged 
all over the world.
Abruzzo’s saffron is also distinguished by the 
drying technique carried out on oak wood embers. 
The red filaments extracted from the flowers are in 
fact laid down on a sieve and placed to dry over the 
coals in order to preserve the fragrance and aroma and 
to maintain that purple red color that distinguishes the 
spice.
The value of this spice is all in its numbers: it takes 
between 200,000 and 250,000 flowers and about 
500 hours of work to make 1 kilogram of saffron.

THE RAREST SAFFRON: THE HEAD OF ANGELS



PACKAGING 
0,5 gr

COUNTRY OF ORIGIN 
100% made in ITALY

INGREDIENTS 
Saffron pistils 

PRODUCED AND PACKED 
Via Ripa 
67020 Opi - Fagnano Alto
L’AQUILA - ABRUZZO - ITALY



Our oil is not just olive oil. This is tradition and 
absolute dedication to pass the authentic recipe 
from father to son to give life to a masterpiece. 
Only the best olives, hand-picked using the 
browsing method, and  the citrus fruits,  are 
carefully selected and then milled simultaneously 
with granite millstones. From the dough thus 
obtained, once the right density is reached, the oils 
are extracted at low pressure, with much longer 
times than usual and with much lower oil yields. It is 
therefore rare and precious.
Thus, drawing on the multiple and extraordinary 
fragrances of the “Garden of the Hesperides” - the 
mythological citrus garden - for the first time we 
created the oils with citrus fruits: Lemon, Cedar 
and Orange. Once again the fruits of the olive tree 
have enclosed in their fluid casket, the fragrance 
and freshness, the sweetness and the bitterness, the 
softness and roundness of the citrus scents.

THE BEST EXTRA VIRGIN OIL IN THE WORLD





PACKAGING 
750 ml

COUNTRY OF ORIGIN 
100% made in ITALY
Oil extracted in Italy from olives cultivated in Italy

INGREDIENTS 
Superior quality olive oil obtained directly  
from olives and only by mechanical means

EXTRA VIRGIN OLIVE OIL
 · Extra virgin olive oil from cultivar “Leccino”
 · Extra virgin olive oil from cultivar “Dritta di Loreto” 

PRODUCED AND PACKED 
Via degli Aquino 9
65014  Loreto Aprutino
PESCARA - ABRUZZO - ITALY



PACKAGING 
750 ml

COUNTRY OF ORIGIN 
100% made in ITALY
Oil extracted in Italy from olives cultivated in Italy

INGREDIENTS 
Superior quality olive oil obtained directly  
from olives and only by mechanical means

AROMATIC EXTRA VIRGIN OLIVE OIL
 · Extra virgin olive oil from cultivar  
 “Dritta di Loreto” and lemon 
 · Extra virgin olive oil from cultivar  
 “Dritta di Loreto” and orange 
 · Extra virgin olive oil from cultivar  
 “Dritta di Loreto” and bergamot

PRODUCED AND PACKED 
Via degli Aquino 9
65014  Loreto Aprutino
PESCARA - ABRUZZO - ITALY



Abruzzo is a unique place, incomparable with any 
other place. Almost forgotten by the international 
market for a long time, Abruzzo carried on its 
authentic wine identity. 
This land suited to viticulture produces wines that 
reflect their soil: the permeable and dry soil, the 
sunny and mild climate, the exposure protected 
from cold and wet winds, are very favorable 
conditions conditions that give us excellent quality 
real wines. Today no one can deny that they are 
among the best in the world. 
We are proud about this and we want to give you 
all the colours, perfumes and flavours from the 
abruzzi region, collecting them into our wines to let 
you dive your senses into a centuries long tradition.
Following the D.O.C. (Denomination of Controlled 
Origin) and I.G.T. (Protected Geographical 
Indication) given to the vineyards “Montepulciano 
d’Abruzzo” and “Rosso Terre di Chieti”, our wine 
became well-know all over the world gaining 
several awards.

THE LAND OF AWARDED WINES



PACKAGING 
750 ml

COUNTRY OF ORIGIN 
100% made in ITALY

INGREDIENTS 
Wine produced from grapes of the vine  
Montepulciano from vineyards located  
on the sunny hills of the Chieti area.

 · MONTEPULCIANO D’ABRUZZO DOC 
 2016 - 13% VOL
 · MONTEPULCIANO D’ABRUZZO 
 2016 - 14% VOL
 · ROSSO I.G.T. TERRE DI CHIETI 
 2017 - 13,5 VOL
 ·

PRODUCED AND PACKED 
Vasto area
CHIETI - ABRUZZO - ITALY



A high quality product ideal for lovers of spicy 
flavor. These dry crushed peppers in extra virgin 
olive oil are the quick and easy solution to flavor 
your dishes and revive the atmosphere of Abruzzo’s 
genuine aperitifs, tasty and healthy. You can directly 
use the chili pepper to flavor appetizers, first 
courses, second courses as well as croutons and 
bruschetta.
The hot peppers matures under the warm sun 
without haste. Vegetables are picked with the 
right ripeness, processed fresh within 12 hours, 
preserved with our extra virgin olive oil, are 
transformed ready to be used and combined with 
dishes or enjoyed directly on slices of warm bread.
In this way our products are born, without adding 
anything, without taking away anything, with the 
philosophy of the short label: fewer ingredients and 
higher quality.

THE GENUINE SPICY ABRUZZO’S APPETIZER



PACKAGING 
170 gr

COUNTRY OF ORIGIN 
100% made in ITALY

INGREDIENTS 
extravirgin olive oil, chilli peppers, salt

PRODUCED AND PACKED 
Via Provinciale 59
 65020 Piano d’Orta, Bolognano
PESCARA - ABRUZZO - ITALY



Our honeys have variable characteristics from 
season to season, they are suitable for an 
expert public that knows all their most intrinsic 
characteristics and makes constant use of it. 
Our botanicals testify to the biological diversity in 
the Abruzzo region, with different types of products 
from area to area and from year to year, delicate 
and unrepeatable, such as the seasons and nature. 
The aromatic honeys stands out because they bring 
together certified organic honey, 100% Italian, 
from rare botanicals, with a very high purity and 
sophisticated spices.
The botanicals we have selected for the the 
aromatic line are rare: they give us the opportunity 
to produce little honey. So, we have numbered 
the jars, to make you share the amount of honey 
created, making you more aware of having in your 
hands a honey that few others can taste.
Aromatic honeys are a set of unique moments that 
you can only live. Unrepeatable. 

PURE, SOPHISTICATED AND AROMATIC HONEY





PACKAGING 
250 gr

COUNTRY OF ORIGIN 
100% made in ITALY

INGREDIENTS 
PURE HONEY
 · Chestnut honey
 · Acacia’s honey
 · Wildflower honey 

PRODUCED AND PACKED 
Via delle Piane 35
66010 Canosa Sannita
CHIETI - ABRUZZO - ITALY



PACKAGING 
250 gr

COUNTRY OF ORIGIN 
100% made in ITALY

INGREDIENTS 
PURE HONEY
 · Chestnut honey
 · Acacia’s honey
 · Wildflower honey 

PRODUCED AND PACKED 
Via delle Piane 35
66010 Canosa Sannita
CHIETI - ABRUZZO - ITALY

PACKAGING 
250 gr

COUNTRY OF ORIGIN 
100% made in ITALY

INGREDIENTS 
AROMATIC HONEY
 · Honey and berries 
 · Honey and cinnamon 
 · Honey and citrus fruits 
 · Honey and ginger 
 · Honey and turmeric 
 · Honey and hazelnut 
 · Honey and gentian

PRODUCED AND PACKED 
Via delle Piane 35 
66010 Canosa Sannita
CHIETI - ABRUZZO - ITALY



ARTISAN SPREADABLE SWEETNESS

This recipe takes you into the enchanted world of 
protected and silent woods, of which our land is 
richly covered. 
Here are the stories and traditions of our 
grandparents: paths with autumn colors inhabited 
by squirrels and bears, leaves, houses among trees, 
the scent of the forest, hazelnuts, honey.
In this fairy tale, the love between hazelnuts and 
honey, gives life to our Nocciomiel. This is a pure 
genuine cream with just two ingredients: IGP nuts 
and Italian acacia honey, suitable if you just want to 
taste a honey with a splendid roasted taste.
Ideal to be spread directly on bread, to be added 
to yogurt and to accompany cheeses, or as a sugar 
substitute in coffee or tea.
This delight combines the beneficial properties 
of honey with those of low-temperature toasted 
hazelnuts: antibacterial, rich in energy and vitamin E.



PACKAGING 
200 gr

COUNTRY OF ORIGIN 
100% made in ITALY

INGREDIENTS 
Italian acacia’s honey (65%), 
italian hazelnut (35%)
Lactose free, gluten free

PRODUCED AND PACKED 
Casemolino - zona industriale
64020 Castellato
TERAMO - ABRUZZO - ITALY



ARTISAN SPREADABLE SWEETNESS

The artisan spreadable sweetnesses were born 
of the dream of a group of friends who grew up 
among preserves, homemade jams and sweet 
snacks: to relive the distant popular recipes, making 
the secrets of grandmothers to let people know the 
indelible aromas they have everywhere seasoned 
our childhood.
The Montepulciano grape’s jam is an exclusive 
product. Each grape is worked to pull out the seeds 
and the peel remains intact.
The secrets of our jam is to have no secret: without 
sugar and pectin, it is naturally mild, we use just a 
lot of passion and traditional expetise. 
Made with only one ingredient: fresh biological 
Montepluciano grape, nothing else. 



PACKAGING 
230 gr

COUNTRY OF ORIGIN 
100% made in ITALY

INGREDIENTS 
Onlly biological montepulciano grapes
220 gr of fruit per 100 gr of product

PRODUCED AND PACKED 
Via della Chimica 8/10 
64100 Pineto
TERAMO - ABRUZZO - ITALY



SAUCES & CANNED FOOD

PACKAGING 
Gr. 320 - 1000

COUNTRY OF ORIGIN 
100% made in ITALY

INGREDIENTS 
Tomato sauce
Tomato & pepper sauce
Basilic & tomato sauce
Olive & tomato sauce
Eggplant & tomato sauce
Arrabbiata sauce
Puttanesca sauce
Artichoke & tomato sauce
Borlotti beans boiled
Cannellini beans boiled
Boiled lentils
Boiled chickpeas
Legume soup

PRODUCED AND PACKED 
ABRUZZO - ITALY



FLOURS

PACKAGING 
Kg 1 - 5

COUNTRY OF ORIGIN 
100% made in ITALY

INGREDIENTS 
Wheat flour type00 -  “2”
Buckwheat flour
Khorasan flour
Spelled flour
Oatmeal
Rice flour
Soline flour
Rye flour
Corn flour “Fioretto”
Corn flour “Bramata”
Mix 7 cereals flour

PRODUCED AND PACKED 
ABRUZZO - ITALY







CONTACTS

sales@abruzzoexcellence.com
+39 329 9842276


