CUORE
DEL SUD

Premium italian food products for
internatonal markets



Extra Virgin Olive OiIl

Authentic extra
virgin olive oil from
the hills of Southern
Italy

Wik

Extra virgin olive oil is a cornerstone of Italian culinary tradition.

For the Cuore del Sud selection, our olive oil is sourced from a trusted olive
mill located in the Monti Alburni, an area of Southern Italy known for its long-
standing olive growing heritage.

The olives are carefully harvested and processed within hours to preserve
their natural aromas and quality. The result is a balanced and fragrant extra
virgin olive oil with fresh vegetal notes and a pleasant peppery finish.

Produced according to modern quality
standards, it is available in different formats
for retail and food service, bringing the
authentic taste of Southern Italy to
international markets.




EXTRA VIRGIN
OLIVE OIL

e EVO OIL100% ITALIAN
e EVO OIL UE ORIGIN

1L, O.5L. bottle

FLAVOURED
EVO OILS

BASIL
CHILI
GARLIC
LEMON
TRUFFLE

0,25 It. bottle



HORECA
FOODSERVICE
LINE

EVO OIL100% ITALIAN
EVO OIL UE ORIGIN

BLENDED OIL 5| tfn can
HIGH OLEIC SUNFLOWEROIL *® 3ltincan
POMACE OLIVE OIL e 51 pet

Pomace

Olive Oil

RICHIN

ITAMINE |




Authentic tomatoes
from Southern ltaly

Tomatoes are one of the most iconic
ingredients of Italian cuisine.

For the Cuore del Sud selection, our
tomato preserves are made using
tomatoes sourced from the fertile
regions of Southern Italy, where
climate and soil create ideal conditions
for cultivation.

Carefully selected and processed at
peak ripeness, the tomatoes retain
their natural flavor, color and aroma.
From peeled tomatoes and passata to
pizza sauce and tomato paste, each
product is designed to deliver
authenticity and consistency.

Available in different formats for retail
and food service, our tomato products
bring the genuine taste of Italian
tradition to international markets.
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Italian grains, tradition
and authentic production
methods

Pasta and rice are essential elements of the
Italian culinary tradition.

For the Cuore del Sud selection, we offer
products made with carefully selected grains
and produced according to authentic Italian
methods.

Our pasta is made with 100% Italian durum
wheat semolina, sourced from the inland
areas of Campania, Puglia and Basilicata. The
production follows the traditional methods
inspired by the historic artisans of Gragnano,
including bronze drawing and slow static
drying on frames for at least two days at low
temperature, ensuring excellent texture and
cooking performance.

»

Together with selected rice varieties suitable for
Mediterranean cuisine and risotto preparations,
these products bring the true taste of Italian
tradition to international markets.




LONG PASTA

SHORT

PASTA
100% Italian Artisanal .
Durum Wheat gygﬁ"
Bronze Die Pasta
500 Gr.

Available in 27 different
shapes.

. A -.‘. ;i -.-I.'tr'
ARBORIO RICE?
Particularly suitable for FRESH PASTA
&> RISOTTO -
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Fresh Durum Wheat A S
] CUORE
Semolina Pasta | DELSUD |*
Traditional Production SN
Available in 21 ) mﬂlm::m
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different shapes.

RICE

Arborio Rice
Suitable for
risotto

1 kg.




Vegetables in oil and
savory spreads
inspired by Italian
tradition

Vegetables preserved in oil and savory
spreads are an important part of the Italian
culinary heritage.

For the Cuore del Sud selection, we offer a

variety of carefully prepared vegetables and
flavorful paté inspired by traditional
Mediterranean recipes.
Selected ingredients such as artichokes,
mushrooms, olives and other vegetables are
processed to preserve their natural taste and
texture. Alongside them, our range of pate
and spreads offers rich and versatile flavors,
ideal for appetizers, sandwiches and gourmet
preparations.

Available in different
formats for retail and
food service, these
specialties bring the
authentic character
of Italian antipasti to
international
markets.




SMALL WHOLE ARTICHOKES

SMALL GRILLED ARTICHOKES

CHOPPED ARTICHOKES

CHOPPED GRILLED SMALL ARTICHOKES
SMALL GRILLED ARTICHOKES

SMALL ARTICHOKES "ALLA CONTADINA"
DRIED TOMATOES "ALLA CONTADINA"
DRIED TOMATOES WITH FRESH BASIL
SMALL CAPERS IN SALT

SMALL CAPERS IN VINEGAR

PICKLED VEGETABLES IN VINEGAR
ROUND PEPPERS IN VINEGAR

ROUND SICILIAN NATURAL OLIVES
GAETA BLACK OLIVES NATURAL
MUSHROOM MIX WITH SPICES
AUBERGINES FILLETS

MUSHROOMS "ALLA CONTADINA"
PEPPERS FILLET

GRILLED AUBERGINES

SPICY CHOPPED CHILIES

150gr., 300 gr., 700 gr., 930 gr., 2800 gr..




e BASIL PESTO DOP 180 GR.

e PISTACHIO PESTO 180 GR.

o SUNDRIED TOMATOES PATE' 180 GR.

e TRUFFLE CREAM 180 GR.

¢ PORCINI MUSHROOM PATE' 180 GR.

e NEAPOLITAN STYLE BROCCOLI PATE' 180 GR.

o ARTICHOKES PATE'180 GR.

e GREEN OLIVES PATE'180 GR.

e SPICY CHILIES PATE' 180 GR.

e SWEET CHILIES PATE' 180 GR.

e PUMPKIN CREAM 180 GR.

e RED ONIONS CONFIT WITH BALSAMIC
VINEGAR 180 GR.
Class Jar.




CHICK PEAS

WHITE BEANS
BUTTER BEANS
RED KIDNEY BEANS
BORLOTTI BEANS
BAKED BEANS IN TOMATO SAUCE
PROCESSED PEAS

LENTILS

400 gr., 800 gr., 2600 gr..
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Authentic Italian dairy
specialties

Cheese is a fundamental part of the
Italian gastronomic tradition.

For the Cuore del Sud selection, we offer
a range of fresh dairy specialties
produced according to traditional
methods and using high-quality milk.
Our assortment includes mozzarella,
buffalo mozzarella, ricotta and burrata,
products appreciated worldwide for
their freshness, delicate flavor and
creamy texture. Carefully produced and
handled according to strict quality
standards, they represent the excellence
of Italian dairy craftsmanship.

Available for retail and food service,
these cheeses bring the authentic taste
of Italian tradition to tables and
kitchens around the world.




BUFFALO MOZZARELLA

e CHERRIES:25G
BOCCONCINI: 50 G
MOZZARELLA: 100,125,150 G
AVERSANA: 500,1000 G __.)
TRECCIA: 250, 500, 1000, 2000, 3000 G

Fresh or frozen.

FIOR DI LATTE
COW MILK

e PEARLS:FROM7TO25G

e BOCCONCINI: 50 G

« MOZZARELLA: 100,125,150, 250 G
 JULIENNE, CUBED, NAPOLI CUT

3 kg. Tray fresh or frozen.




BUFFALO RICOTTA
* 50,100, 200, 400 g.

BURRATA

e CLASSIC:150G, 250G, 1KG
e WITH TRUFFLE: 100 G.
e WITH BASIL PESTO: 100 G.

STRACCIATELLA

e CLASSIC: 250 G, 1 KG.
e SMOKED: 200 G.
e WITH TRUFFLE: 200 G.

BUFFALO
DESSERTS

e 140 G CUP
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OUR CERTIFICATIONS

150 9001: 2015

CERTIFICATED

Y FooD

CONTACTS inlol©
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@ info@cuoredelsud.it Scan our QR code
sales@cuoredelsud.it

[m] ! [m]
www.cuoredelsud.it ﬁ
® i
Viale Europa shc, zona Asi, Battipaglia, E |

840091, Salerno, Italy . .




