





DUCATO D> AMALFI
PASTA FACTORY
IS A FEMALE COMPANY

The company’s founders, indeed, are three womens: Chiara,
Anna and Daniela, that are deeply united by the love for
their roots, for Gragnano, the «City ot Pasta»

CHIARA CASO IS THE CEO, A YOUNG
AND AMBITIOUS ENTREPRENEUR.
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P.G.I PASTA OF GRAGNANO
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100% Made in Italy Bronze wire drawing Water from sources of Lattart Mountains
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Slow drying process at low temperatures 100% artisanal 100% recyclable paper pack




PASTIFICIO

DUCATO

A MALE ]
Nestled between the slopes of the Lattari Mountains and -
overlooking the Gulf of Naples, Gragnano is a gem of PASTA DI GRAGNANO 1GP
Campania, just a few kilometers from Sorrento and the Posta & Samola c Grno O
Amalfi Coast.

Known as the “City of Pasta,” Gragnano is world-famous for
its artisanal tradition of bronze-drawn pasta, slowly dried at
low temperatures.

Here, mountain air meets the sea breeze, creating the perfect
microclimate to dry pasta the traditional way.

SPAGHETTONI

Cottura 12 min. \

Gragnano is more than just a place — it’s a cultural

and culinary heritage that embodies Italian

100% GRANO ITAUANO

® PN Made in Maly
Sorrento I =)
» mge

excellence.
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PASTIFICTO

~ GRAGNANO___



TASTE AND TRADITION

Ducato D’Amalfi Gragnano 1s a pasta factory specializing
in the production of IGP-certified Gragnano Pasta. It uses
only 100% Italian wheat and pure spring water from the
Lattar1 Mountains, drawing on the centuries-old tradition of
Gragnano pasta makers renowned for their quality,
precision, and craftsmanship.

The dough 1s exclusively bronze-extruded, respecting the
traditional slow-drying process at low temperatures, and
every package is carefully hand-packed.




The end result 1s a pasta that:

e Preserves all the nutrients;

e Has a unique taste and flavor;

« Makes stand out any seasonings;
* Has an unsurpassed tragrance.




Ducato d’Amalfi PGI Gragnano Pasta is made with 100%

Italian durum wheat semolina. Taste it and think of our
wonderful country and its agricultural traditions.

PASTIFICTO

~ GRAGNANDO




SLOW DRYING
AT LOW TEMPERATURE

Drying takes anywhere from 18 to 48 hours and up to 55

hours for certain special shapes.
Pasta dried at low temperatures 1s a natural product, which
is why it cooks to the perfect texture and timing.
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Calling him a master pasta maker hardly does him justice.
Don Vincenzo is “an artisan with the hands of a magician.”
He’s been working with semolina since the age of 14.

A living archive of Gragnano’s history, he 1s the guardian of
an ancient craft passed down from father to son.

It was Don Vincenzo who passed on the secrets of the trade
to Domenico Somma, helping to shape a new generation of
pasta masters.

PASTIFICTO

~ GRAGNANO___
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THE PACKAGING:
DESIGN AND TRADITION

Hand-packaged in recyclable boxes, tully respecting eco-
sustainability.

Geometry, color, and a touch of style: packaging that brings
a traditional product like pasta into the future.

_ > Blue and green. Sea and mountains. The blue of the
o Sorrento Gulf, where our city overlooks, and the green of

D o | DUCATO the Lattari Mountains, which protect the back of Gragnano.
. O S
AMALI ANMALEFI

-
" r—

JF GIAGNANC
PANTA BEGRAGXANO SO PARTA L

mimmgenen SR Modern, yet faithtul to an ancient tradition: the white gold
y @ of Gragnano, which has always seduced the palates of
"pasta lovers," 1s represented on the back ot our
packaging.
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Water 1s the fundamental element for the development of
civilization. On the banks of rivers, man laid the
toundations of his existence. And the same 1s true for the
city of Gragnano and its Valley of the Mills bathed by the
Vernotico stream, ted by the springs of Lattari Mountain. It
is an enchanted landscape. In this magical atmosphere, the
aquifer has special properties such as the purity and
poverty of limenstone and chlorine.

These are features that distinguish it from the others and
that make unique Gragnano’s PGI pasta, in the production
process.

— PASTIFICTO____

~ GRAGNANO___

PASTIFICIO

PASTA DI GRAGNANO IGP

Pasta di Semola di Grano Duro
Trafilata al Bronzo

ESSICCAZIONE LENTA
A BASSA TEMPERATURA

100% GRANO ITALIANO
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CHEF DOMENICO STILE

Brand ambassador

Ducato d'Amalfi Gragnano Pasta Factory has forged a
strong partnership with Chet Domenico Stile, a two-
Michelin-starred chet. A talented young chef from
Gragnano, born in 1989, he 1s the youngest Michelin-
starred chef in the capital.

In his dishes, Chet Stile brings out the tull tlavor of
Campania’s traditions while constantly exploring the
distinctive tastes of his homeland.

The Chet studies and recommends tailor-made recipes to
showcase our pasta shapes.
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Witnessing the art of pasta making and its meticulous
hand-packaging is an experience that unfolds in a
crescendo of emotions, scents, and flavors.
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At the end of your visit, you’ll be welcomed into the tasting
room at our farm-to-table restaurant, "La Cucina del
Ducato", teaturing an open kitchen. Our restaurant offers
seating for around 80-90 guests indoors and approximately
40 seats on the outdoor terrace, where you can relax and
savor dishes that celebrate our exquisite pasta.

— PASTIFICTO____

~ GRAGNANO







CHEF MICHELE MOLARO

Michele Molaro is a true interpreter of both culinary
tradition and innovation. After starting his career in some

of N
Mic!

lead

aples' finest kitchens and collaborating with renowned
nelin-starred Chef Gennaro Esposito, he has been

ing "La Cucina del Ducato" since 2022. Born in 1991,

Mic.

nele passionately and skillfully carries on an art that

highlights the authentic flavors of the region.
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The Minister for the South
and Territorial Cohesion,
Giuseppe Provenzano,

visits the pasta factory.
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Chiara Caso

I TASCA UMA LAUREA in Econonua. E ha 23 anind,
sppena compiuri. Chiara Caso porrebbe fare come
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Il Mattino
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[ segreti della pasta
spiegati al ministro

Hanno offerto una originale performance
delle loro capacita tra i fornelli sotto l'occhio
curioso del ministro peril Sud Giuseppe
Provenzano, intervenuto al vernissage del

nuovo Pastificio «Ducato d’Amalfi» di
Gragnano. Una ulteriore opportunita per gli
allievi della sezione alberghiera dell'Istituto
San Paolo di Sorrento. Gli studenti del
quinto anno, guidati dai docentidi salae
cucina, Luca Cioffi e Ennio Piemonte, Danilo
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della loro capacita di avere cura di questa terra se il
Sud FeCLperera parte del divario che lo eepara dal
Nond Ialia, <1l Sud ha i pcdi potenyi it e non &
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aprire unarivitd al Nord, dove non credo che la
shida sia meno ardua. Allora rante vale farlo qui,
dove csistono oppormanic di hransamenw (pe
chi ke sa coglicre) ¢ uno Staro che incoraggia le stan
up, perché I'lralia & pronta a sostenere progerri che
sappiano valorizare b iadizione acuaverso 'inno-
vazinnes, dice inkari Chiard Case, che ha dppena
arrivato un accondo con Invicalia, agenzia nazionale
per lo sviluppo d'impresa, per porer vendere fusilli
e spaghetti all esrern. «Gragnano & l'unico paese al
manda che vanm una pasea lpp, ~.|n1j.'|!1 percheé la
':l:.J:h.lL'l. 1i. EranLr 1.1'.1]"-' WICTIC :Il'll]uﬂ..ﬁ.L Ll dijua
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un'zienida giovane, priorc asolum & stara [ soste-
nibilith ¢ inkare la pasea viene conbezionata a mano
in scatole riciclabili e l'intera hiliera & 2 basso daatasiiie]
imbienmle. Pia di recenme & sorma una sila .’l:--:.',:|-
starione, in realtd na terrares vista Vesuvio dove
poter assagmiire i pi douti ded Ducate d Amalh: <] a
nosira mission & incarmare un altemativa moderma,
nel rispeto delle radizioni, che dia a Gragnano la
visibilich che meriras,

Lelemento essenziale per munte € avere un sogno
da realizrrare, come quello che oltre vent'anni fa
i]J. ".':"l."l.'.i'l !':J.n. I‘li‘lr_' l'l.].' b=l g L!'I:.IIILII:I S WENVER _"\--.I Armi &
con te figh piccoli, a lasciare un sicurissimo lavon
da insegnante in una scuols pubblica per londare a
Napali, nel Quartient Spagnoli (dove vive il 10%
dci bambini napoletani ¢ ¢'¢ un taso d'abbandono
soolastico bra gli B e 1 13 anni fra i pid ald d lealia),
g "||.1.f:|.| »:|!I'l.|'!-..| i III:' N si ]i!!1|l.|~.'-.:' b | il'll'r".lrll'l'n.'
nocioni, ma fosse " Dalla parte ded bambini”, divenu-
L0 e LI AUOND metndo educativo replicas in alire
parti del Paese. Ogpi Rachede conduce un’impresa

Di Vuolo e Alessio Imperiale, con la
partecipazione del maestrodi
enogastronomia, Enrico Cosentino, hanno
proposto una ampia tipologia di primi piatti,
spaziandodagli spaghetti con il pomodoro
del piennolo, al Vesuvio alla genovese, al
mezzo pacchero con puttanesca di calamari,
pasta mista con fagioli e cozze. Una vetrina
disaporicon uno speciale menu
particolarmente apprezzato dal ministro, il
quale ha sottolineato I'importanza della
sinergia della formazione professionale
degli studenti con il nuovo progetto
dell'azienda «Ducato d’ Amalfi». Nel corso
della visita e stata illustrata la produzione
artigianale della pasta di Gragnano igp eil
ministro ha visitato il primo museo della
pasta immergendosi nella storia e nel gusto
della pasta gragnanese.

antonino siniscalchi
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About us - Tv
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About us - Tv

JRE CRIMINAL E
CHE SEHA ORE 21.20

Ducato d’Amalfi Gragnano Pasta
Factory for Eccellenze Italiane

- Ra1 3.

> Watch here

PASTIFICGIO

GRAGNANDO



https://www.raiplay.it/video/2024/11/Eccellenze-Italiane---Puntata-del-12112024-fec44a8c-792a-4f72-9873-d951c95f7866.html
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Long shapes
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SPAGHETTI SPAGHETTONI
ALLA CHITARRA

@ 14 - 15 min. @ 12 min.

PASTIFICIO
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PASTA I GUHAGNANO 1

LINGUINE

120 GRANG ITALIANO
-

LINGUINE

(® 10 min.

PASTIFICI
DU (A
\ M A

PANTA I GRAGNANO G

TAGLIATHLLE

100% GRANO FIALIAND
-

TAGLIATELLE

(® 11 min.

-~ PASTIFICIQ
Y 1 e
DUCATO
AMALF]
SN \\ T e

PASTA DI GRAGNANO IGpP

Pasta di Semola di Grano Duro

MAXI SPAGHETTONE

Cottura 13-16 min. /€ anking time 15-16 min

100% GRANO ITALIANO
-

MAXI
SPAGHETTONE

(O 15-16 min.
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Long shapes

Spaghetti is the longest-known pasta shape in the world, as well as the true

symbol of Made 1n Italy. Thanks to the traditional diameter, intermediate in
the universe of long pasta, it 1s among the most versatile shapes, protagonist
of endless combinations.

@ 7 min.

— PASTIFICTO____

_ GRAGNANO____
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PASTA DI GRAGNANO IGP

Pasta di Semola di Grano Duro
Trafilata al Bronzo

ESSICCAZIONE LENTA
A BASSA TEMPERATURA

SPAGHETTI

Cottura 7 min

100% GRANO ITALIANO
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Long shapes

Bucatini pasta is a long shape much loved by the Roman gastronomic
tradition. Bucatini and "Amatriciana'" are an indivisible combination, almost
a Roman brand. However it also goes well with fresh tomatoes, vegetables
and cheeses.

@ 12 min.

— PASTIFICTO____

_ GRAGNANO____
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PASTA DI GRAGNANO IGp

Pasta di Semola di Grano Duro
Trafilata al Bronzo

ESSICCAZIONE LENTA
A BASSA TEMPERATURA

BUCATINI

Cottuta 12 min

100% GRANO ITALIANO
R
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Long shapes

Spaghett1 alla Chitarra PGI Gragnano is a particular shape of long pasta so
called because 1s made using a "guitar", a frame with steel wires arranged at
a tew millimeters one from another, and against which the dough was pressed
in order to obtain spaghetti. The groove and the robust texture makes this
spaghetti shape suitable for meat and fish sauces.

@ 14 - 15 min.

— PASTIFICTO____

~ GRAGNANO___
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PASTA DI GRAGNANO IGpP

Pasta di Semola di Grano Duro
Trafilata al Bronzo

ESSICCAZIONE LENTA
A BASSA TEMPERATURA

SPAGHETTI
ALLA CHITARRA

Cottura 13 min.

100% GRANO ITALIANO |
= ‘.

&
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Long shapes

The texture of Spaghettoni shape is rough and more full-bodied than
traditional spaghetti. Spaghettoni shape 1s good for all seasons: it goes well
with autumn sauces, spring and summer dishes, based on delicate vegetables
and seatood.

@ 12 min.

— PASTIFICTO____

~ GRAGNANO___
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PASTA DI GRAGNANO IGP

Pasta di Semola di Grano Duro
Trafilata al Bronzo

ESSICCAZIONE LENTA
A BASSA TEMPERATURA

SPAGHETT( INI

Cottiud 12 men

100% GRANO ITALIANO
. - .
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Long shapes

Linguine PGI Gragnano is a long shape pasta as long as spaghetti but flatter
and smoother. It 1s also known as "bavetta" or "trenetta". Linguine is very
popular throughout the "Bel Paese", but its origin 1s from Liguria. It pairs
perfectly with fresh tomato and fish sauces. Linguine "allo scoglio" (with
seafood) are very popular.

@ 10 min.

— PASTIFICTO____

 GRAGNANO_
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PASTA DI GRAGNANO 1GP

Pasta di Semola di Grano Duro
Trafilata al Bronzo

ESSICCAZIONE LENTA
A BASSA TEMPERATURA

LINGUINE
Cottura 10 men

100% GRANO ITALIANO ,
=
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Long shapes

Tagliatelle PGI Gragnano is bronze drawn and is made only with durum
wheat semolina and water from sources of Lattari Mountains, without eggs as
it makes in Central Northern Italy. The ideal match is with meat sauce.

@ 11 min.

— PASTIFICTO____

~ GRAGNANO___

Pasta di Semola di Grano Duro
Trafilata al Bronzo

ESSICCAZIONE LENTA
A BASSA TEMPERATURA

TAGLIATELLE

Cottura 11 min

100% GRANO ITALUANO
-
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Long shapes

— PASTIFICIQ
D UCATQ
e 4\ A\I 4\ ] y l*‘ E
An extra-thick spaghetti with a bold bite and rich, full-bodied texture. :m\».:»(f\((i:i(, 3
Requires a longer cooking time and holds up beautifully to intense, robust g
sauces—perfect for meaty ragus. s PastadiSemola i GranoDur

Trafilata al Bronzo

ESSICCAZIONE LENTA
A BASSA TEMPERATURA

MAXI SPAGHETTONE

ICooking time 15-16 min.

: : o ( ottuya 15-16 min.
| ; NO
15-16 min. i

— PASTIFICTO____

 GRAGNANO_
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Short shapes

LA MISTA TUBETTONI

CANDELE CASERECCE TORTIGLIONI ELICOIDALI MEZZE MANICHE PENNE PENNE RIGATE PENNETTE
RIGATE
@ 7 min. ® 12 min. @ 11 min.

CORTE
@ 10 mun. @ 10min @ 10 min.

@ -0 mn

® 11 min. ® N min ® 9 min.

et flh!l‘l“'.h'“ ;l: Y |

CALAMARATA

LISCI
@ Smin

VESUVIO ZITI CORTI ZITTI CORTI MEZZE PENNE SEMINI STELLINE TUBETTI LISCI TUBETTI RIGATI CALAMARATA (
RIGATI RIGATA
i @ 8- 10 min @ 8- 10 min. @ G- 10 min @ &- 10 min. @ 18 mun. @ 11 min.

(® 8min. ® 10 min.

@ Smin.

SCIALIATIELLI

ELICHE LUMACONI MEZZI PACCHERI MEZZ] PACCHERI PACCHERI PACCHERI RIGATONI PENNONI
RIGATI DI GRAGNANO RIGATI RIGATI
® 10 min. ® 16min ® 18min ® 11 min. (® 18 min. ® 11 min. (® 13 min. (® 13 min. ® 17 min.
PASTIFICTO_____

~ GRAGNANO___
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Short shapes

Candele PGI Gragnano 1s a short pasta shape that makes Neapolitan tradition
sauces (especially ragti and "Genovese'") stand out.

@ 10 min.

— PASTIFICTO____

~ GRAGNANO___
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PASTA DI GRAGNANO IGP

Pasta di Semola di Grano Dure
Trafilata al Bronzo

CANDELE CORTE
Cottura 10 men ;

100% GRANO ITALANO
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Short shapes

Casarecce 1s a recognizable pasta shape because is rolled up on itself and 1s
curved at the tip. Casarecce shape goes well with condiments based on
typically Mediterranean ingredients such as aubergines, tomatoes, ricotta

and basil.

@ 10 min.

— PASTIFICTO____

~ GRAGNANO___

PASTIFICTIO
DUCATO
AMALF ]

NN \\ F e

PASTA DI GRAGNANO IGP

Pasta di Semola di Grano Duro
Trahilata al Bronzo
CAZIONE LENTA A BASSA YEMPERATURA

CASARECCE
Cottura 10 many. \

100% GRANO ITAUANO
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Short shapes

Sinuous and perfect to make stand out any kinds of seasoning, thanks to its
ascensional lines, Tortiglioni PGl Gragnano is one of the most loved shape by
Italian and International people and is perfect with full-bodied sauces (meat
sauce) or with more delicate sauces (with porcini mushrooms).

@ 10 min.

— PASTIFICTO____

~ GRAGNANO___

b 4
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AMALF ]
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PASTA DI GRAGNANO IGP

Pasta di Semola di Grano Duro
Trafilata al Bronzo

TORTIGLIONI

COUurg 3 ¥ men, ) :
100% GRANO ITALANO
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Short shapes

The name recalls summer and also for this reason, this shape goes well with
summer seasonings and sauces.

@ 12 min.

— PASTIFICTO____

~ GRAGNANO___

~ PASTIFICIO
DUCATO
AMALF]

I (& B ccccceceee
&
PASTA DI GRAGNANO IGP

Pasta ¢i Semola di Grano Duro
Trafilata 2l Bronzo

MEZZE MANICHE RIGATE

LoD

g 100% GRANO ITALIANO
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Short shapes

Penne lisce is a symbolic product of Italian pasta. The main quality of this
kind of pasta is its versatility: it goes well, sure enough, with any kind of
sauce or seasoning.

Penne lisce 1s also pertect for any contexts: from tamily lunch to dinner with
friends.

@ 11 min.

PASTIFICTO

GRAGNANDO

b 4
PASTIFICIO
DUCATO

. " ilf\ 'r{ "\ 4
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AMALEF]

DWNNM | LA

PASTA DI GRAGNANO IGP

Pasta di Semola di Grano Duro
Trafilata al Bronzo
:S\ :: '-‘." .A.‘.‘_ ',:‘\' 'A I ')-.\\\.)'- 1EM

PENNE

Cottnra 11 mn |\ Cooling time |1 mn

100% GRANO ITAUANO
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Short shapes

This kind of pasta shape belongs to the "penne family" which takes its name
from the ancient nib used to write.

Penne rigate shape has two main features: the rough texture (it makes sauces
stand out) and the eclecticism (it goes well with any seasonings).

@ 11 min.

— PASTIFICTO____

~ GRAGNANO___

b 4
PASTITICIO

)| oY ' 2 hiat
DUCATO
, A A ). \J
l') v Y -
AMALF
A A A A :i .
NN ,‘ CRECLLCCEK
PASTA DI GRAGNANO IGP

Pasta di Semola di Grano Duro
Trafilata al Bronzo
| NE LENTA A BASSA TE)

PENNE RIGATE

COttura 11 IS !
100% GRANO ITAUANO
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Short shapes

Pennette 1s smaller in shape than the Penne rigate, while teaturing the
unmistakable diagonal cut on the tip.
Pennette shape makes stand out the flavor of soups and spicy sauces.

000N

! U 2pret0es
Q. "‘ \\(\(\'\\(('

PASTA DI GRAGNANO IGP

Pasta di Semola di Grano Duro
Trafilata al Bronzo
880 ..- J :‘;E L?‘-‘\,':A l‘\ : ."-\(f" ! I'. v

O min. | PENNETTE
oy et Cottuea Qmn \
S . : 100% GRANO ITAUANO
PASTIFICIO

~ GRAGNANO___
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Short shapes

. . . . . . . e . b 4
Here 1s a classic product of Italian cuisine. Rigatoni 1s characterized by a PAS
STIFICTO

thick rough surface that makes stand out all kinds of condiments. - DUCAT
It 1s 1deal for meat sauce, but also for simpler ones, as well as for timbales A M A ] A O
and baked pasta. AMALE ]

MY 'QL Cess

PASTA DI GRAGNANO IGP

Pasta di Semola di Grano Duro
Trafilata al Bronzo

| .,
) (o RIGATONI
13 m].no e Cortud Lmn
it o 100% GRANO ITAUANO
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£53 0% o2
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— PASTIFICTO____

~ GRAGNANO___
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Short shapes

The Mista is a particular mix of shapes, designed for soups, vegetable soups
and winter first courses.

@ 3 - 9 min.

— PASTIFICTO____

~ GRAGNANO___

st 6 SANC A 53
[ m?ﬂ‘1$x“
Porw § e
o g tés
Mo 6 saas Mia
[V o G4
ea W i W
NS
PR AFVR PN
L2 -8 3y
by yna
LN
AN Dgea e

IY\S'IXI"I(II()
DUCATO
AMALF ]

v
.
:

SN ’{\, (S

PASTA DI GRAGNANO 1GP
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Short shapes

Tubettoni 1s a short pasta with a smooth cut and a cylindrical shape. This
shape 1s 1deal for a tipical Amalti Coast's recipe called "Tubettoni alla
maiorese', based on mozzarella, basil and tomato: a fresh dish that will give
you the tlavor of a wondertul land.

@ 11 min.

— PASTIFICTO____

~ GRAGNANO___

b 4

PASTIFICIO
DUCATO
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PASTA DI GRAGNANO IGP

Pasta di Semola di Grano Duro
Trafilata al Bronzo

TUBETTONI
Cottura 11 min. |
100% GRANO ITALIANO
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Short shapes

Mezze Penne 1s a short pasta shape easy to prepare and very versatile in the
choice of seasoning, from the simplest to the most elaborate.

This pasta belongs to the "penne family" which takes its name from the
ancient nib used to write.

@ 10 min.

— PASTIFICTO____

~ GRAGNANO___

b 4
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DUCATO
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PASTA DI GRAGNANO IGP

Pasta di Semola di Grane Duro
Trafilata al Bronzo
ESSICCAZIONE LENTA A BASSA Y

MEZZE PENNE

Codtora 10 mn \ Conding tiooe 10 m

100% GRANO ITAUANO
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Short shapes

/Zit1 (or zite) 1s a long PGI Gragnano pasta shape which was traditionally
broken by hand before being cooked. In this case it has already been cut and
is perfect paired with the typical "Genovese' sauce, with sauces of various
kinds, based on fish, meat or vegetables.

@ 3 min.

— PASTIFICTO____

~ GRAGNANO___
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PASTA DI GRAGNANO IGP

Pasta di Semola i Grano Duro
Trafilata 2l Bronzo
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YANN CORTI LISCI
Cottura 8 min. \

100% GRANO [TAUANO
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Short shapes

Gragnano Ziti rigati 1s perfect for baked pasta and timbales. But also
seasoned with full-bodied sauces such as "Sunday ragti", one of the most
immortal traditions of Neapolitan cuisine. Lines are the secret of this shape;
they make stand out all the tlavor of the condiments.

@ 8 min.

— PASTIFICTO____

~ GRAGNANO___

b 4

PASTIFICIO
]‘ )| ::"'. \ TIY

PASTA DI GRAGNANO 1GP
Pasta di Semola di Grano Duro
Trafilata al Bronzo
ESSICCAZIONE LENTA A BASSA TEN

71711 CORTI RIGATI

\.C’."/"’ \\-" n

100% GRANO ITALIANO
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Short shapes

Small, smooth cylinders commonly used in traditional Southern Italian
cooking. Ideal for hearty dishes with legumes like beans or lentils.

@ 3 - 10 min.

— PASTIFICTO____

GRAGNANDO

R—

PASTIFICTO

PASTA DI GRAGNANO IGP

100% GRANO [TALIANO
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Short shapes

It 1s a rather versatile small shape. It pairs with various types of condiments
and 1s also used for soups.

@ 3 - 10 min.

— PASTIFICTO____

~ GRAGNANO___

b 4
PASTIFICIO

DUCATO
AMALF I
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PASTA DI GRAGNANO IGP
P2

-
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;
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FUBETTI RIGATI
odiura 10 mun. X ookong L 10 toin
100% GRANO [TAUANO
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Short shapes

Elicoidali is a striped pasta shape. The grooves and the helical rotation X

enhance the seasoning and make this shape suitable for many recipes.

PASTA DI GRAGNANO 1GP

Pasta di Semola di Grano Duro
Trafilata al Bronzo

] 1 .‘,‘ :
. K1 1ICOIDALI
7 min. J .
ks Cottusa 7 min, \
. NS N 100% GRANO ITALIANO

— PASTIFICTO____

~ GRAGNANO___
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Short shapes

This shape is called squid as it 1s similar to a squid cut into slices or "rings".
The 1deal pairing 1s with Datterini cherry tomatoes or Piennolo tomato sauce.
We suggest trying it also with pieces of fish and shellfish.

@ 18 min.

— PASTIFICTO____

~ GRAGNANO___

b 4

=P ASTIFICLA
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PASTA DI GRAGNANO IGP

Pasta di Semola di Grano Duro
Trafilata al Bronzo

ESSICCAZIONE LENTA
A BASSA TEMPERATURA

CALAMARATA

Cottucd 18 min. \

. : 100% GRANO ITALIANO
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Short shapes

A ring-shaped pasta reminiscent of calamari, iconic in Neapolitan cuisine.
Pertect for seafood sauces and shellfish-based dishes.

18 min.

— PASTIFICTO____

GRAGNANDO

v

PASTIFICLO

DUCATO

200000003 f'\,q

PASTA DI GRAGNANO IGP

CRRRKCKCK-

Pasta di Semola di Grano Duro
Trafilata al Bronzo

ESSICCAZIONE LENTA
A BASSA TEMPERATURA

CALAMARATA RIGATA

Cottura 11 min | (noking time 11 min

100% GRANO ITALIANO




Short shapes

v
PASTIFRIC]0

== U C ATO
Eliche name derives from its shape that is similar to a propeller. Eliche is a A M x ]J ]j »,-:
pasta shape that is suitable for any recipes, from the most classic or elaborate I
ones, to simple and creative ones. Excellent also during the hottest periods,
to prepare delicious pasta salads.

INN%H ‘%"} (S

PASTA DI GRAGNANO IGP

Pasta di Semola di Grano Duro
Trafilata al Bronzo

ESSICCAZIONE LENTA
A BASSA TEMPERATURA

:."*‘-‘ P‘ 1]( HE
. Cottura 12 min, \ Cooking tire 1201
10 min. N o 100% GRANO ITALIANO
Cbay 3 _‘Z —-:—
,vi;;‘h:s; “.l: -": d

— PASTIFICTO____

~ GRAGNANO___
60



Short shapes

The name derives from the shape, that evokes the shell of a snail. We suggest
trying it with full-bodied sauces, such as pork or vegetable-based ragii. The
accentuated diameter has the great advantage of capturing the seasonings to
enhance the flavors.

@ 16 min.

— PASTIFICTO____

~ GRAGNANO___
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PASTA DI GRAGNANO 1GP

Pasta di Semola di Grano Duro
Trafilata al Bronzo

ESSICCAZIONE LENTA
A BASSA TEMPERATURA

I,LUMACONI
CO'.'.ufd 16 mn

100% GRANO ITAUANO
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Short shapes

Mezzi1 Paccheri is shorter than Paccheri PGI Gragnano; to be precise, the
length of this shape is exactly a half of a Pacchero.
Meat or tomato sauces, fish or shelltish sauces, everything pairs perfectly

with this pasta.

@ 18 min.

— PASTIFICTO____

~ GRAGNANO___
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PASTA DI GRAGNANO IGP

Pasta di Semola di Grano Duro
Trafilata al Bronzo

ESSICCAZIONE LENTA
A BASSA TEMPERATURA

MEZZ] PACCHERI

Cotturd 18 mn.\

~

100% GRANO ITALIANO
P500qe N
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Short shapes

Mezzi1 Paccheri is shorter than Paccheri PGI Gragnano; to be precise, the
length of this shape 1s exactly a half of a Pacchero. Meat or tomato sauces,
fish or shellfish sauces, everything pairs perfectly with this pasta. The striped
and porous surface absorbs all the condiments.

@ 11 min.

PASTIFICTO

~ GRAGNANO___

PASTIFICIO
DUCATO

R P
PASTA DI GRAGNANO IGP

Pasta di Semola di Grano Duro
Trafilata al Bronzo

ESSICCAZIONE LENTA
A BASSA TEMPERATURA

MEZZI PACCHERI RIGATI

' . \ |
Cottura 11 men.

100% GRANO ITALIANO
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Short shapes

Paccheri Lisci represents the symbol of PGI Gragnano pasta. The name
derives from the "slap" (pacchero in Neapolitan dialect) which the owners of
the pasta factories gave to the streetwise-children who collected and ate the
remains of the pasta lett to dry in Via Roma. Paccheri pairs with everything,
from meat sauces to fish sauces.

@ 18 min.

— PASTIFICTO____

~ GRAGNANO___

WM (. F cceeeeees

PASTA DI GRAGNANO 1GP

Pasta di Semola di Grano Duro
Trafilata al Bronzo

ESSICCAZIONE LENTA
A BASSA TEMPERATURA

PACCHERI DI GRAGNANO
Cottura 18 min. \
100%GRANOITAUANO
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Short shapes

The striped and porous surface absorbs all the condiments that are therefore
retained not only by the surface of the pasta, but also by the cylindrical
shape, which allows the ingredients to penetrate better.

@ 11 min.

— PASTIFICTO____

~ GRAGNANO___
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PASTA DI GRAGNANO IGP

Pasta di Semola di Grano Duro
Trafilata al Bronzo

ESSICCAZIONE LENTA
A BASSA TEMPERATURA

PACCHERI RIGATI

Cottura 11 min \ Cookii

100% GRANO ITALANO
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Short shapes

Scialatelli 1s a type of thick and short fettuccine pasta, featuring a
rectangular cross section. It 1s typical of the modern Campanian cuisine,
having originated in the Amalfi coast by Enrico Cosentino chef, in the 1978.
Scialatielli 1s perfect with all seatood, but it also pairs well with hilly
ingredients such as porcini mushrooms.

@ 17 min.

— PASTIFICTO____

~ GRAGNANO___
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PASTA DI GRAGNANO IGP

Pasta di Semola di Grano Duro
Trafilata al Bronzo

ESSICCAZIONE LENTA
A BASSA TEMPERATURA

SCIALATI | P M
Cottura 16 mn. \

100% GRANO ITALIANO
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Short shapes

Pennoni Rigati 1s larger than classic Penne and, thanks to its size, this pasta
shape makes the condiments stand out.
Pennoni Rigati is excellent with meat sauces, vegetables or pesto.

@ 13 min.

— PASTIFICTO____

~ GRAGNANO___
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PASTA DI GRAGNANO IGP

Pasta di Semola di Grano Duro
Trafilata al Bronzo

ESSICCAZIONE LENTA
A BASSA TEMPERATURA

PENNONI RIGATI
Cottura 14 mn \

100% GRANO ITAUANO
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Short shapes

Vesuvio is so called for the resemblance of its shape to the famous volcano.
Pasta Vesuvio is 1deal with a simple sauce of fresh tomato and basil or as a
base for so called "Mari e monti" recipes. The ideal combination is with
tresh sauces from the rich Mediterranean tradition.

@ 3 min.

— PASTIFICTO____

~ GRAGNANO___
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PASTA DI GRAGNANO IGP
Pasta di Semola di Grano Duro
Trafilata al Bronzo
AZVONE LENTA A BASSA TEM

VESUVIO
Cottura 10 mn,

100% GRANO ITAUANO
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Short shapes

Ducato D'Amalfi "pastine" were created in order to introduce the little ones
to the world of handcrafted pasta. They are also the perfect ingredient to
enrich soups, vegetable soups and broths.

@ 3 - 10 min.

PASTIFICTO

~ GRAGNANO___

STELLINE
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Short shapes

Ducato D'Amalfi "pastine" were created in order to introduce the little ones
to the world of handcrafted pasta. They are also the perfect ingredient to
enrich soups, vegetable soups and broths.

; SEMINI
@ 8 = 10 m].n. ottura § min Cooking time ¥

— PASTIFICTO____

~ GRAGNANO___






Special shapes

— PASTIFICTO____

~ GRAGNANO___

PASTIFICIO
DUCATO
AMALFI

PASTA DI GRAGNANO IGP

Pasta di Semola di Grano Duro
Trafilata al Bronzo

CANDELE LUNGHE

@ 8 - 10 min.

100% GRANO ITALIANO

CANDELE LUNGHE

PASTIFICI0

PASTA 1) GRAGNANO 1GP

Pas
a5t3 di Semola di Grano Duro
Trafilats al Bronso

FUSILLI

@ 16 - 18 min.
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Special shapes

Candele 1s a long pasta shape born from the great Neapolitan gastronomic
tradition. As the name suggests, this pasta is so called because

of its shape, very similar to candles, the only source of lighting betfore the
advent of electricity. Different from Zit1 for the diameter (which 1s

bigger), Candele must be broken by hand into three or five parts before being
cooked and they match pertectly with the “Genovese” and

with Ragt.

LV : T
3 - 10 min. 8l :
- PASTA DI GRAGNANO IGP

Pasta di Semola di Grano Duro
Teafilata al Bronzo

~ PASTIFICTO____

~ GRAGNANO_

1005 GRANO ITALIANO

" —

CANDELE LUNGHE
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Special shapes

This delighttul shape of Neapolitan origin, owes its name to the ancient
production technique, which once involved winding spaghetti around a
kind of knitting needle (known as a “fuso”).

They are delicious with tomatoes or vegetables combined with Parmigiano
Reggiano or Pecorino. A wonderful recipe for long tusilli 1s “Scarpariello”.

@ 16 - 18 min.
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PASTIFICI

PASTA DI GRAGNANO I1GP

Pasta di Semola di Grano Duro
Trafilata al Bronzo

ESSICCAZIONE LENTA
A BASSA TEMPERATURA
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ORGANIC LINE

The story of Gragnano pasta spans centuries, and at Pastificio
Ducato D'Amalti, we proudly carry on this legacy with passion
and daily dedication.

Now, the full flavor and tradition of the ancient bronze-
drawing technique used by Gragnano’s master pasta makers
are available in a special format made with certified organic
durum wheat semolina.

The pure water from the nearby Lattari Mountains and our
unique slow-drying process are key elements that make this
pasta truly exceptional and appreciated around the world.

All our shapes are crafted with 100% Italian durum wheat

semolina, representing the very best of our already high-
quality artisanal selection.

_ PASTIFICIO
DUCATO
AMALRFI

GRAGNANO

Long shapes

SPAGHETTI LINGUINE TAGLIATELLE
(® 7 min. ( 10 min. ( 11 min.
Short shapes

MEZZ1 RIGATONI FUSILLI CORTI  PENNE RIGATE ELICHE VESUVIO
PACCHERI
® 18 min. ® 13 min, ® 10 min. (® 11 min. ( 10 min. (® 8 min.
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CHEF LINE 1000¢

Designed for the world of professional kitchens, our Chet
Line was created to meet the needs of culinary experts.
Also available in a convenient 1 kg format, it combines
artisanal quality with practicality, delivering the same
excellence and perfect cooking performance that define all
of our bronze-drawn pasta.
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Technical sheet

BUCATINI
Cook. 12 min.
EAN 8058269370008

SPAGHETTI
Cook. 7 min.
EAN 8058269370275

CANDELE LUNGHE
Cook. 8-10 min.
EAN 8058269370039
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TAGLIATELLE
Cook. 11 min.
EAN 8058269370312

SPAGHETTI ALLA CHITARRA
Cook. 14-15 min.
EAN 8058269370282

Pack weight: 500g
Pack dimensions: 102x55x290mm

Units per carton: 12
Carton dimensions: 300x200x340mm

SPAGHETTONI
Cook. 12 min.
EAN 8058269370299

LINGUINE
Cook. 10 min.
EAN 8058269370107

Pack weight: 500g
Pack dimensions: 102x55x290mm

Units per carton: 12
Carton dimensions: 300x200x340mm

Number of layers per pallet: 4
Cartons per layer: 16

Total cartons per pallet: 64
Total pallet height: 1440mm

FUSILLI
Cook. 16-18 min.
EAN 8058269370398

MAXI SPAGHETTONE
Cook. 15-16 min.
EAN 8058269370166

Number of layers per pallet: 6
Cartons per layer: 6

Total cartons per pallet: 36
Total pallet height: 1480mm

Shipping options: Individual packages / Mixed cartons / Mixed pallets 78



Technical sheet

CANDELE CORTE
Cook. 10 min.
EAN 8058269370046

CASARECCE
Cook. 10 min.
EAN 8058269370053

TORTIGLIONI
Cook. 10 min.
EAN 8058269370077

ELICOIDALI
Cook. 7 min.
EAN 8058269370084

MEZZE MANICHE RIGATE

Cook. 12 min.
EAN 8058269370152

PENNE
Cook. 11 min.
EAN 8058269370183

PENNE RIGATE
Cook. 11 min.
EAN 8058269370190

PENNETTE
Cook. 9 min.
EAN 8058269370213

RIGATONI
Cook. 13 min.
EAN 8058269370244

LA MISTA
Cook. 8-9 min.
EAN 8058269370381

Pack weight: 500g

Pack dimensions: 134x81x215mm

Units per carton: 12

Carton dimensions: 400x300x260mm

TUBETTONI
Cook. 11 min.
EAN 8058269370336

VESUVIO
Cook. 8 min.
EAN 8058269370343

ZITI CORTI LISCI
Cook. 8 min.
EAN 8058269370374

ZITI CORTI RIGATI
Cook. 8 min.
EAN 8058269370367

MEZZE PENNE
Cook. 10 min.
EAN 8058269370145

Number of layers per pallet: 7
Cartons per layer: 8

Total cartons per pallet: 56
Total pallet height: 1900mm

SEMINI
Cook. 8-10 Min.
EAN 8058269370268

STELLINE
Cook. 8-10 Min.
EAN 8058269370305

TUBETTI LISCI
Cook. 8-10 Min.
EAN 8058269370404

TUBETTI RIGATI
Cook. 8-10 Min.
EAN 8058269370329

— PASTIFICTO____
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Shipping options: Individual packages / Mixed cartons / Mixed pallets



Technical sheet

CALAMARATA
Cook. 18 min.
EAN 8058269370015

CALAMARATA RIGATA
Cook. 11 min.
EAN 8058269370022

ELICHE
Cook. 10 min.
EAN 8058269370091

LUMACONI
Cook. 16 min.
EAN 8058269370114
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MEZZ| PACCHERI
Cook. 18 min.
EAN 8058269370121

MEZZ| PACCHERI RIGATI
Cook. 11 min.
EAN 8058269370138

PACCHERI
Cook. 18 min.
EAN 8058269370169

PACCHERI RIGATI
Cook. 11 min.
EAN 8058269370176

Package weight: 500g

Package dimensions: 153x82x255mm
Packs per carton: 12

Carton dimensions: 490x310x290mm

PENNONI RIGATI
Cook. 13 min.
EAN 8058269370237

SCIALATIELLI
Cook. 17 min.
EAN 8058269370251

Shipping options: Individual packages / Mixed cartons / Mixed pallets

Number of layers per pallet: 6

Cartons per layer: 6
Total cartons per pallet: 36

Total pallet height: 1720mm

Cartons per layer: 6
Total cartons per pallet: 42

Total pallet height: 1720mm
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https://www.pastificioducatodamalfi.it/product-category/selezione-ducato-damalfi/




PASTIFICIO Pastificio Ducato d’Amalfi Gragnano Srl

Production Site: Via Ponte Trivione, 2

(I) Registered Office: Via Quarantola, 29
80054 Gragnano (NA) Italy

2000000505 Q,%:_  QRRARRKKK PIVA 09054801213

Tel. +39 081 189 49 688

info@pastificioducatodamalfi.it

www.pastificioducatodamalfi.it
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