


We are a company with twenty years of 
experience in the production and sale of baked 
goods. From this experience we learned the 
method, the technique and the secrets for making 
excellent bread.
After in-depth research in the field, the idea of 
  creating, packaging and distributing an 
extraordinary product, one of a kind and of the 
highest quality, was born: PanPiadina.

It is the opposite of industrial food, made with 
ingredients of dubious origin and processed with 
machines.
Simplicity is synonymous with the quality of raw 
materials and craftsmanship that puts man, 
manual skills, experience and technique at the 
center of the production process.
Simplicity is the value we follow every day in 
making PanPiadina.
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Simplicity has a flavor. It is that taste that we 
tasted as children and that we recognize among a 
hundred others.
GOOD, with a delicious taste and the scent of 
freshly baked bread;
LIGHT because digestible, to be enjoyed on any 
occasion;
GENUINE, we use only the highest quality 
ingredients, without preservatives and GMOs;

AUTHENTIC, respecting the 
traditions, it is handcrafted.
The flour is made with wheat grown 
in the fields of our farm.
The mother yeast, for a slow and 
natural leavening that gives it 
digestibility.

Extra virgin olive oil exclusively 
from the olive grove of our farm
No GMOs but only natural 
preservatives.
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Simplicity is also applied in manufacturing:
each ingredient is expertly dosed by hand with 
cooking on the text, according to the Romagna 
tradition. The packaging takes place in a 
protective atmosphere, to keep the organoleptic 
properties unaltered. The result is an exquisite, 
fragrant and high-level product.
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All the raw materials used to 
produce PanPiadina come from our 
farm.
The wheat, the olives, the fresh 
air of the Imola hills can be found 
in the authentic taste of 
PanPiadina.

From the field to the table, 
seen not as a mere slogan, but 
as a company philosophy that 
aims to bring to your tables a 
quality product made with 
love.

O�� F���



To meet the most classic, alternative and 
sophisticated tastes and to make gourmet 
combinations possible, even with niche products, 
PanPiadina is available in various flavors and 
shapes. In addition to the traditional milk recipe, 
we have made PanPiadina with Ancient Cereals, 
the one with Extra-Virgin Olive Oil and finally, the 
latest addition to the catalog: the fantastic 
PanDog.
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Via Chiesa di Pediano, 11 - 40026 Imola (Bo) - Italy
Tel. +39 0542 061785
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