
TRADITIONAL &
SPECIAL DIET PIZZA
We take great care and responsibility in preparing our frozen pizzas to bring delight 
and happiness to every mealtime. Meticulously crafted in a charming Italian 
production facility, our Pizza collection skillfully blends tradition with innovation.
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TRADITIONAL 01
TRADITIONAL & SPECIAL DIET PIZZA

Our selection is meticulously crafted 

in a modern Italian facility. Our 

pizzas are characterized by 

hand-stretched dough, topped with 

high-quality natural ingredients.

1.1    Round Pizza

1.2    Square Pizza

1.3    Pinsa

1.4    Focaccia

TECHNOLOGY AND STORAGE: COOKING METHODS:

Skillet Oven

PACKAGING:

Folding Box
SIngle & Multi-Pack

Highly trained sta� ensuring the highest 
quality standards

4,000 sqm production facility 
optimized for both American-style and 
stone baking

Technology allows product preservation 
for 6 to 9 months without preservatives

High-quality �ours, including 
Gluten-Free options

24-hour natural fermentation process 
for pizza dough
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• 5”
• 6”
• 8.6”

• 9.5”
• 11”

1.1   ROUND PIZZA

Carefully raised for 30 hours, our pizza is 
hand-stretched and baked in a traditional stone 
oven. We exclusively use top-quality Italian 
ingredients.

• Thin Crust
• Napoli Style
• Regular

TYPE OF CRUST SIZE Ø

• 9.64 x 6.9”

1.3   PINSA

Our Pinsa, or Roman-Style pizza, famous for its 
exceptional digestibility due to a meticulously 
fermented dough and high hydration levels.

• Thin Crust

TYPE OF CRUST SIZE

• 7.8 x 4.7”

1.4   FOCACCIA

A timeless Italian classic, our Focaccia boasts a 
perfect balance of �avors and textures. Each bite 
o�ers an airy, golden crust and a delightful 
harmony of savory herbs and olive oil.

• Hight Rising

TYPE OF CRUST SIZE

1.2   SQUARE PIZZA

Perfectly portionable, our square pizzas undergo 
meticulous preparation, crafted and baked in a 
traditional stone oven. 

• Thin Crust
• Regular

• 2 x 4.7”
• 10,6 x 6.2”
• 10,6 x 18.9”

TYPE OF CRUST SIZE
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VEGGIE TOPPINGS

BASE

CHEESE TOPPINGS

Grilled
Vegetables

Chilly Peppers Spinach Radicchio Arugula Cherry Tomatoes Artichokes

Mushrooms Tru�e  Black Olives  Green Olives  Caramelized
Onion

SEASONINGS

Rosemary Oregano Parsley Basil Pesto Balsamic Vinegar
Glaze

Tru�e oil

Tru�e Flakes BBQ Sauce

Plain Crust Tomato Margherita Mozzarella

Ricotta Goat Cheese Blue Cheese Emmental Asiago PDO Provolone Fontal

Grated Hard Cheese Four Cheese
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FOCACCIA
Onion

Olives

Cherry Tomatoes

NEW

MOST WANTED PIZZA
5 Cheese

Grilled Vegetables

Goat Cheese & Spinach

Cauli�owers, Broccoli & Cheese
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Margherita Pinsa
Margherita & Cherry Tomatoes 
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GLUTEN FREE 02
TRADITIONAL & SPECIAL DIET PIZZA

Crafted with care and responsibility, 

adding happiness and joy to any 

dining occasion. Our innovative 

veggie crusts are designed to satisfy 

even the heartiest pizza cravings while 

addressing various dietary needs and 

lifestyles.

2.1    Round Pizza

2.2    Pinsa

KEY POINTS: COOKING METHODS:

Skillet Oven

PACKAGING:

Gluten-Free: Allows individuals with 
gluten sensitivity to enjoy pizza 
without adverse health e�ects.

Low-Carb: O�ers fewer carbohydrates 
than traditional crusts, suitable for 
those reducing carb intake.

Plant-Based: Provides a 
vegetable-based alternative, ideal for 
plant-based diets.

Nutritional Bene�ts: Lower in calories, 
higher in �ber, vitamins, and minerals 
compared to traditional crusts.

Folding Box
SIngle & Multi-Pack
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• 7.8”

2.1   ROUND PIZZA

Made from authentic Italian cauli�ower or other 
premium gluten-free dough, our pizza o�ers a 
delicious option without compromising on taste 
or texture.

• Thin Crust

TYPE OF CRUST SIZE Ø

• 9,6” X 6.9”

2.2   PINSA

Embracing a Roman tradition, our Gluten-Free 
Pinsa Margherita introduces a contemporary twist, 
perfect for a quick and comforting light dinner.

• Thin Crust

TYPE OF CRUST SIZE

CHEESE TOPPINGS

GLUTEN-FREE DOUGH

Cauli�ower Sweet potato Purple carrots Carrots Spinach BeetrootButternut squash

BASE

Plain Crust Tomato Margherita Mozzarella

Ricotta Goat Cheese Blue Cheese Emmental Asiago PDO Provolone Fontal Grated
Hard Cheese
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SEASONINGS

Rosemary Oregano Parsley Basil Pesto Balsamic Vinegar Glaze Tru�e oil

Tru�e Flakes BBQ Sauce Blend

VEGGIE TOPPINGS

Grilled
Vegetables

Chilly Peppers Spinach Arugula Cherry Tomatoes Artichokes

Mushrooms Tru�e  Black Olives  Green Olives  Caramelized onion

HOT ITEMS
Mushrooms & Caramelized Onion Pinsa

Margherita & Basil Pesto Pinsa

Cauli�ower Crust Bell Peppers 
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APPETIZERS 03
TRADITIONAL & SPECIAL DIET PIZZA

Savor the most joyful bites with our 

pizza appetizers. Small in size but 

bursting with satisfaction, they o�er 

a delightful experience. Ready in 

just a few minutes straight from the 

freezer, these snacks are perfect for 

quick and convenient enjoyment 

anytime.

3.1    Pizza Bites

3.2    Panzerotti

3.3    Pizzette

KEY BENEFITS FOR BUYERS:: COOKING METHODS:

Oven

PACKAGING:

Air Fryer

Paper Box
SIngle & Multi-Pack

Appeal: Attractive presentation suitable 
for all occasions.

Versatility: Ideal for parties, snacks, or 
meal accompaniments.

Quality Ingredients: Crafted with 
premium, fresh ingredients.

Convenience: Quick and easy 
preparation.

Variety: A diverse selection catering to 
all tastes.

Bag in Box

Pillow Bag
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3.1   PIZZA BITES

Bite-sized snacks infused with the �avors of 
pizza, baked to a golden crispness, o�ering a 
savory and satisfying delight.

• Tomato pulp, mozzarella, provolone cheese.

• Tomato pulp, green olives, capers, onion, basil, garlic, 
chilly, mozzarella.

• Artichokes Crem and 4 cheese (Emmental, Fontina DOP, 
Parmigiano Reggiano DOP.)

3.3   PIZZETTE

Small, individual-sized pizzas featuring a thin 
crust and topped with tomato sauce, cheese, 
and an array of vegetables.

Golden and crispy half-moon pastries, �lled with 
cheese, tomato sauce, and assorted veggies.

3.2   PANZEROTTI

• Tomato pulp, mozzarella, provolone

• Mozzarella, provolone, mushrooms

• Tomato pulp, mozzarella, basil

• Tomato pulp, mozzarella, cherry tomatoes, oregano.

ALL OUR PIZZA BITES ITEMS ARE BAKED TO PERFECTION.

OUR PANZEROTTI ARE FRIED IN SUNFLOWER OIL.
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