Pay attention to the environment.
Care for your well-being.
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We highly support our clients’ business and we wish
to expand our network of exisisting customers with
people who share similar values.
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Gusti d’Italia Bio was born from the most fi
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Time.

Slowness.
Homemade tradition
and handmacde pasta.

BT sottule asoy

Our line of pasta is born in partnership with a certified and controlled
manufacturer. Since 2016 they have selected the best white and
whole Italian organic grains, including ancient varieties.

This production excludes the use of chemical fertilizers and GMOs.






Sun.

Effort.

Fruits and vegetables
from arespected
and loved soil.

All packed in glass jars, a 100% recyclable material.

Our line of sauces and jams are produced under EU regulations and
the control of ICEA, one of the most well-known and reputable organic
certification bodies.






Time.
Tradition.

Olives and grapes are the basis
of ltalian agriculture.

Two of the best oil and vinegar producers in Italy, both certified for
organic production and respectful of their workers.

Our vinegar comes from Modena, in the Emilia Romagna region, the
most vocated Italian area, as well as our extra virgin oil, whose olives
are cultivated in Imperia, in the Liguria region.






Family.

Passion.

The result of the union
between chocolate producer
and along family tradlition.

Our chocolate line is the result of the constant search for quality raw
materials, from cocoa beans, grown without using pesticides and
chemicals, to all the ingredients combined together.

Handmade process, from tempering to modeling, up to packaging.
Our selection will amaze you!



Contacts

GUSTI D’ITALIA S.R.L.
Via Vittorio Alfieri 17
10024 Moncalieri (TO) — ITALY —

PHONE: +39.011.19838352
EMAIL: info@gustiditalia.bio
SKYPE: gustiditalia.torino
WECHAT: Gustiditalia
INSTAGRAM: gustiditalia.bio










