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THE GEQMETRY
OF PASTA

OUR STORY

There are said to be more than 300 shapes of pasta in
Italy, each of which has its own unique history and story
to tell. These shapes evolved in harmony with locally
available ingredients, giving them an affinity with par-
ticular foods and ensuring the perfect pasta shape for
every recipe. As all Italians know, the ideal combination
of pasta and sauce can turn an ordinary dish into an ex-
traordinary gastronomic experience.

PASTA SHAPES + SAUCES BY REGION

As you travel through Italy from top to toe, the quality
and form of its pasta changes with every region. In the
poorer south, simple semolina and water paste is fashio-
ned by hand into chunky shapes, while in more central
regions durum wheat dough is extruded by machine into
more complex forms to be slowly dried at low tempera-
tures. Towards the more affluent north, expensive egg
yolks lend a golden-yellow hue to finer, more crafted
shapes, whereas in the borderlands, where German and
Eastern European influences prevail, breadcrumbs, che-
stnuts, buckwheat and rye regularly replace wheat.

The Geometry of Pasta ranges are inspired by the Italian
preoccupation with finding the right pasta shape for the
right sauce. Our perfectly put-together collection draws
on the best of Italian regional cuisine - from authentic
bronze-drawn pasta to celebrated wild game sauces -
and is made from the finest ingredients in the heart of
ltaly. By bringing together some of Italy’s best artisan
pasta producers and gourmet sauce makers for the first
time, we hope to elevate pasta and sauce to something
truly sublime.

DISPLAY

THE GEOMETRY OF PASTA
2

THE GEQMETRY
O F PASTA i"::.‘is;r_i

| I'HII. v
I||"|..= b

T "FI u|||-
!I - S IR

Ay vy (B R A .'!l&\l. Al | i 0S| S ] :7 L

AR AN, REREY, CBARSN . ARAN  ATAN

GEOGRLPHY
T

| | ‘ay - i i .
ALY R R Ul ¥ e e

AL AT [Rmes i

fir ||||llu'a
'“ "..l‘ ‘I

':\__. .I.
| tijjz ;|||||
| g

A 1z 00

THE GEQMETRY

OF PASTA

THE GEOMETRY OF PASTA
19



DISPLAY

"4E PERFECT SHAPE + THE PERFECT 54t

=
:'l"t-lt-l' H

THE GEOQMETRY
OF PASTA

THE GE@METRY
OF PASTA
PASTA SHAPES + SAUCES BY REGION

GNOCCHI + GORGONZOLA
MALFATTI + BURRO E SALVIA / POMODORO
PAPPARDELLE + LEPRE IN SALMI
PIZZOCHERI + VALTELLINESI

RAVIOLI + LE SPUGNOLE TRENTINO
ALTO ADIGE

CANEDERLI + BRODO / GRATINATI / DOLCI
GRAMIGNE + VERZA E SALSICCIA

BIGOLI + SALSA

FRIULI GARGANELLI + PROSCIUTTO COTTO, PANNA E PISELLI

VENEZIA STROZZAPRETI + STRIDOLI E VONGOLE

VALLE GIULIA
D'AOSTA

TAGLIATELLE + TREVISO, SPECK E FONTINA LOMBARDIA

BIGOLI + ALLUANATRA

GARGANELLI + CONIGLIO E ASPARAGI

GOMITI + SCAMPI E ZAFFERANO

LINGUINE + ALL'ASTICE

TAGLIOLINI + GRATINATI CON GAMBERI

AGNOLOTTI + NOCI EMILIA ROMAGNA E TREVISO / GRANCHIO

AGNOLOTTI DAL PLIN + BURRO E SALVIA

TAJARIN + TARTUFO D'ALBA

TORTIGLIONI + NORCINA
QUADRETTINI + BRODO PRIMAVERA

CORZETTI + NOCI / MAGGIORANA E PINOLI
FAZZOLETTI + TRUFFLED / FAVE FRESCHE
LINGUINE + VONGOLE

PANSOTTI + PREBOGGION

RAVIOLI + TOCCO GENOVESE UMBRIA

TROFIE + PESTO GENOVESE L ol

LASAGNE + VINCISGRASSI
PASSATELLI + BRODO

CAPPELLACCI/TORTELLI + ZUCCA
CAPPELLETTI + PORCINI E PANNA
CARAMELLE + RAGU

GARGANELLI + CONIGLIO E ASPARAGI
LASAGNE + BOLOGNESE
TAGLIATELLE + RAGU

TORCHIO + MIDOLLO E POMODORO
TORTELLINI + PANNA

TORTELLONI DI RICOTTA + RICOTTA E ASPARAGI /
PESTO DI NOCI TOSTATE

MACCHERONI ALLA CHITARRA + TARTUFO DEI POVERI / GAMBERI E ZUCCHINE

CAMPANELLE/GIGLI + SGOMBRO E ROSMARINO
GNOCCHI + RAGU DI SALSICCA

CAVATELLI + FAGIOLI CANNELLINI / SALSICCIA E BROCCOLETTI
ORECCHIETTE + RAGU D'AGNELLO
SPAGHETTINI/SPAGHETTI + AGLIO E OLIO

ABRUZZO
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GNUDI + RAGU D’AGNELLO
MALTAGLIATI + FUNGHI PORCINI
PICI + ALL'AGLIONE / RAGU DI CINGHIALE

BUCATINI + AMATRICIANA / CARBONARA
BUCATINI + CONIGLIO ALL'ISCHITANA
AGNOLOTTI DAL PLIN + BURRO E SALVIA
FETTUCCINE + TRIPLO BURRO (ALFREDO) BASILICATA
PAPPARDELLE + ZUCCHINE E | LORO FIORI
PENNE + SUGO DO CODA

RIGATONI + AMATRICIANA / GRICIA

CAMPANIA

SARDEGNA

FREGOLA + CASSOLA
MALLOREDDUS + CAMPIDANESE
SPAGHETTI + BOTTARGA E PANGRATTATO

FUSILLI + VINCOTTO
GOMITI + VENTRESCA

LASAGNE RICCE + NAPOLETANE
PACCHERI + RICOTTA E POMODORO
PACCHERI + CALAMARI STUFATI IN ROSSO
PASTA MISTA + COZZ'E FASULE
REGINETTE + CAPRESI

ZITI + CANDELE E MELANZANE / LARDATI

CALABRIA

BUSIATI + PESTO TRAPANESE

BUCATINI + CU LI SARDO

CAPELLI D’ANGELO + FRITTA AL SIRACUSANA
MACCHERONCINI + NORMA

SPAGHETTI + PUTTANESCA

SPAGHETTINI + MELUZZO FELICE
SPACCATELLE + TONNO E MELANZANE

CAVATELLI + SALSICCIA E BROCCOLETTI
CHIFFERI RIGATE + OLIVE VERDI
ORECCHIETTE + CIME DE RAPA
CONCHIGLIE + FAVE E RICOTTA

CASARECCE + RUCOLA E CIPOLLA DI TROPEA
CHIFFERI RIGATE + OLIVE VERDI
ORECCHIETTE + CIME DE RAPA

CAVATELLI + FAGIOLI CANNELLINI
CONCHIGLIE + BROCCOLI ROMANESCO
DITALI + FAGIOLI / CECI E VONGOLE
MACCHERONI INFERRATI + RAGU DI COTICA
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WELL PLACED
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Set of 4 Geometry of Pasta paper
placemats with 4 different design.

Each placement measures 297x420mm.
Packaged in a clear cellophane bag in a set
of 4 placemats, 1 of each design.
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THE GEOMETRY
OF PASTA WHITE LABEL

White Label brings Tuscany

to your table. These creative
combinations of pasta shape and
sauce make for authentic plates
of pasta that explode with taste,
flavour and sensation.

~—

This collection of classic and
favourite sauces perfectly
captures the magic of everyday
Italian food. Made from lItaly’s
very best ingredients, they
recreate the sauces our Italian
grandmothers made.
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THE GEOMETRY OF PASTA - WHITE LABEL PASTA

COOKWARE

Frying Pan
and Sauce Pan
illustrated with

pasta shapes
from the

Geometry of Pasta.

Pasta Pan illustrated with pasta shapes from
the Geometry of Pasta.

Everyday Shapes
THE GEQMETRY THE GEQMETRY
OF PASTA OF PASTA
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ORGANIC ORGANIC
MEZZE MANICHE ,DOWGECIDI?E s
Organic Pasta Organic Pasta
MEZZEMANICHE PIPE
Goo1001 Goo1002
1lb 1.6 0z (500g) - 12 units/case 1lb 1.6 0z (5009) - 12 units/case
Ingredients: durum wheat semolina, water. Ingredients: durum wheat semolina, water.
L ERGEOTAFTIRY THE GEQMETRY
O S OF PASTA
ORGANIC USDA USDA
FUSILLI ORGANIC P
100% ORGANIC DURUM WHEAT PASTA PENNE RIGATE
Organic Pasta Organic Pasta
FUSILLI PENNE
Go001003 Goo1004
1lb 1.6 0z (500g) - 12 units/case 1lb 1.6 0z (5009) - 12 units/case
Ingredients: durum wheat semolina, water. Ingredients: durum wheat semolina, water.
THE GEOMETRY OF PASTA
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CERAMIC BOWLS

THE GEOMETRY OF PASTA - WHITE LABEL PASTA
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ORGANIC T
FARFALLE <

100% ORGANIC DURUM WHEAT PASTA
PRODUCT OF ITALY

Organic Pasta
FARFALLE
Goo1005
1lb 1.6 0z (5009) - 12 units/case
Ingredients: durum wheat semolina, water.

A\
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Pasta - SPAGHETTI
Goo1007
1lb 1.6 0z (5009) - 12 units/case
Ingredients: durum wheat semolina, water.

Everyday Shapes

THE GEQMETRY
OF PASTA

ORGANIC
MISTO

100% ORGANIC DURUM WHEAT PASTA
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Organic Pasta
MIXED SHAPES
Goo1006
1lb 1.6 0z (5009) - 12 units/case
Ingredients: durum wheat semolina, water.

THE GEQMETRY
OF PASTA

Pasta - LINGUINE
Goolo008
1lb 1.6 0z (5009) - 12 units/case
Ingredients: durum wheat semolina, water.
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THE GEOMETRY OF PASTA - BLACK LABEL PASTA

THE GEQMETRY
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OF PASTA w
ORGANIC

PENNONI GIGANTI
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Organic Pasta
PENNONI GIGANTI

G002003
13.2 0z (375g) - 10 units/case

Ingredients: durum wheat semolina, water
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Organic Pasta
PACCARI RIGATI
G002005
13.2 0z (3759g) - 10 units/case

@

Ingredients: durum wheat semolina, water.

Gigantic Shapes

THE GEQMETRY
OF PASTA

ORGANIC

Organic Pasta
ELICHE GIGANTI
Go002004
13.2 0z (375g) - 10 units/case
Ingredients: durum wheat semolina, water.

THE GEQMETRY
OF PASTA
ORGANIC

LUMACONI

Organic Pasta
LUMACONI
G002006
13.2 0z (3759) - 10 units/case
Ingredients: durum wheat semolina, water.

CARRIED AWAY
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FLOUR BAGS
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THE GEOMETRY OF PASTA - BLACK LABEL PASTA
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Gigantic Shapes
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More than Food !
This is our kitchenware proposal on demand. CONCHIGLION

ENJOY!

EGG
PAPPARDELLE
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APRONS CONCHIGLIONI PAPPARDELLE

Go002007 Go002008

13.2 0z (375g) - 10 units/case 13.2 0z (3759) - 10 units/case
Ingredients: durum wheat semolina, water. Ingredients: durum wheat semolina, eggs, water.
Hand - formed Shapes _
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Organic Pasta Organic Pasta
ORECCHIETTE TROFIE
G002001 G002002
11b 1.6 0z (500g) - 12 units/case 11b 1.6 0z (500g) - 12 units/case
Ingredients: durum wheat semolina, water. Ingredients: durum wheat semolina, water.
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THE GEOMETRY OF PASTA - WHITE LABEL SAUCES
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MARINARA TOMATO
PASTA SAUCE
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TOMATO & BASIL
PASTA SAUCE
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PUTTANESCA
PASTA SAUCE

PRODUCT OF ITALY
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Tomato Sauces

Tomato Pasta Sauce
ORGANIC
MARINARA

Goo3oo01
9.87 0z (280g) - 6 units/case
Ingredients:
tomato pulp, concentrated
tomato paste, extra virgin
olive oil, sugar, salt, onion,
celery, carrots, basil, garlic.

Tomato Pasta Sauce
ORGANIC
TOMATO AND BASIL
Go003003
9.87 0z (280g) - 6 units/case
Ingredients:
Tomato pulp, concentrated
tomato paste, sugar, sa|t,
basil, extra virgin olive oil,
onion.

Tomato Pasta Sauce
PUTTANESCA
Goo3005

9.87 0z (280g) - 6 units/case

Ingredients:
tomato pulp, concentrated

tomato paste, capers, green

and black olive, extra virgin
olive oil, sugar, salt, garlic,
chili pepper, oregano.
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ARRABBIATA TOMATO
PASTA SAUCE
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TOMATO & OLIVES
PASTA SAUCE

PRODUCT OF ITALY
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VEGETARIAN BOLOGNESE
PASTA SAUCE
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Tomato Pasta Sauce
ORGANIC
ARRABBIATA
Go03002
9.87 0z (280g) - 6 units/case
Ingredients:
tomato pulp, concentrated
tomato paste, extra virgin
olive oil, sugar, salt, chilli
pepper, basil, garlic.

Tomato Pasta Sauce
TOMATO AND OLIVES
Goo3004
9.87 0z (280g) - 6 units/case
Ingredients:
tomato pulp, concentrated
tomato paste, black olives,
green olives, extra virgin
olive oil, salt, sugar,
onion, garlic.

Tomato Pasta Sauce
ORGANIC VEGETARIAN
BOLOGNESE
G003006
9.87 0z (280g) - 6 units/case
Ingredients:
tomato pulp, concentrated
tomato paste, water, onion,
carrots, textured soya flour,
sunflower oil, white wine,
celery, salt, extra virgin olive
oil, sugar, garlic, acidity
regulator: citric acid, black
pepper.

THE GEOMETRY OF PASTA - BLACK LABEL SAUCES
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GREEN PESTO
PASTA SAUCE
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HOT PEPPER
PESTO
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GREEN PESTO
WITH TRUFFLE

PRODUCT OF ITALY
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Pesto Sauces

Pesto Pasta Sauce
GREEN PESTO
Goo4001
6.3 0z (180g) - 6 units/case
Ingredients:
basil, sunflower oil, cheeses
(cow’s milk, sheep’s milk, salt,
rennet), cashew nuts, salt,
potatoes, pine nuts, extra virgin
olive oil, sugar. glucone del-
ta-lacton as acidity regulator,
dehydrated parsley, garlic.
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RED PEST@
PASTA SAUCE
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Pesto Pasta Sauce BNy

HOT PEPPER PESTO Illlllllll‘\‘\\

Go004003
. THE GEQMETRY
6.3 0z (180g) - 6 units/case T OE'PASTA Tl
Ingredients:

sweet peppers, garlic, hot
peppers, olive oil, salt, parsley,
acidity regulator: citric acid.

PESTO
WITH RICOTTA CHEESE
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Pesto Pasta Sauce
GREEN PESTO
WITH TRUFFLE

Goo4005 _THE GEQOMETRY
6.3 0z (180g) - 6 units/case O RASTS
Ingredients: RED PESTO

basil, sunflower oil, cheeses

(cow’s milk, sheep’s milk, salt,
rennet), cashew nuts, salt,
potatoes, pine kernels, extra
virgin olive oil, sugar, acidity

regulator: lactic acid, summer
truffle (Tuber aestivum Vitt.),
dehydrated parsley, flavour,

garlic.

WITH TRUFFLE
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Pesto Pasta Sauce
RED PESTO
Go004002
6.3 0z (180g) - 6 units/case
Ingredients:
Semi-concentrated tomato pa-
ste, sunflower oil, cashew nuts,
sun-dried tomatoes, cheeses
(cow's milk, sheep’s milk, salt,
rennet), Grana Padano cheese
(cow’s milk, salt, rennet, lysozy-
me from egg as preservative),
basil, salt, extra virgin olive oil,
garlic, emulsifying agent soya
lechitin as emulsifyng agent,
citric acid as acidity regulator,
chilli pepper.

Pesto Pasta Sauce
PESTO WITH
RICOTTA CHEESE
Go04004
6.3 0z (1809) - 6 units/case
Ingredients:
red and yellow sweet pep-
pers, sunflower oil, eggplants,
concentrated tomato paste,
ricotta cheese (milk whey, salt)
, milk proteins, water, onion,
sugar, salt, garlic, parsley, acidity
regulator: lactic acid.

Pesto Pasta Sauce
RED PESTO
WITH TRUFFLE
G004006
6.3 0z (180g) - 6 units/case
Ingredients:
semi-concentrated tomato
paste, sunflower oil, cashew
nuts, sun-dried tomatoes,
cheese (cow’s milk, sheep’s
milk, salt, rennet), Grana Pada-
no cheese (contain lysozyme
from egg), basil, salt, extra
virgin olive oil, summer truffle
(Tuber aestivum Vitt.) 1%, fla-
vour, garlic, emulsifying agent
(soya lechitin), acidity regulator:
citric acid, chilli pepper.
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