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CONFARTIGIANATO
ARTSER

Confartigianato Artser, one of the largest entrepreneurs’ associations located
in Northern Italy.

Our organization represents small and medium-sized enterprises based in
Northern Italy, in the Lombardy region.

Taste, passion, design and innovation characterize these production realities
that have made the MADE IN ITALY model unique in the world.

The companies we represent , at OMAN BUILD and DESIGN Week, belong to

the construction, furniture and design, interior finishing, home textiles sector.

FOREIGN TRADE DEPARTMENT

We organize business meetings, we offer assistance to operate and formalize
supply contracts, partnership or collaboration in Italy and abroad. We assist,
on logistical, legal and linguistic issues. We organize B2B to put in contact
with each other the excellences of different countries, but also advise them
known in their presentation. We assist in the paperwork and in formalizing the
contracts for companies. We organize events, fairs and missions by solving all
the problems related to the event right choice for businesses, the practical Mr. Matteo Campari
processing, the organization of the stand, the selection of the promoter and Mobile 0039 3456972766
logistics. matteo.campari@asarva.org

REFERENCE PERSON




PASTICCERIA | CAPRICCI e

STI((ERIA
I CAPRICCI

The historic pastry shop in via S. Stefano, near the parish church, has existed
since 1946. In addition to the specialties of “I Capricci”, an exclusive product
since 1946, the pastry shop carries on the traditional recipes of mignon and
tea pastries, ice cream, panettone and artisan doves (colombe). Entering the
pastry shop you will find always fresh products, prepared in the morning,
which combine the tradition of recipes with the selection of local ingredients.

Gastronomic specialities

+ Specialty: dry biscuits “I CAPRICCI”
+ Panettone and colombe of own production STAND NUMBER C3.07

+ Homemade ice cream CONTACT PERSON

+ Cakes and semifreddo

SPERONI GIULIA

BASCIALLA DANIELE

City:

21049 Tradate (VA) - Italy
Address:

Santo Stefano, 45
pasticceriaicapricci@gmail.com
Phone +39 0331 842489
www.pasticceriaicapricci.it




CASCINA ALBERONA

The farm Ferraris Luigi located in the province of Pavia, in the heart of
Lomellina (kingdom of rice culture) produces an area of 130 hectares, rice,
maize and poplar trees.

The company, founded in 1988, is specialized in producing varieties of rice
Carnaroli, S. Andrea and Centauro, with a production that is around 8000-
10000 tons of paddy per year.

The Company is invested in huge work for qualitative selection of the seed as
a producer of paddy seed for several seed companies in the area.
Agronomically the company employs the technique that allows agricultural
crop rotation, breaking the monoculture rice used to limit the amount of
pesticides and chemical fertilizers for a better environment.

RISOTTI AND SOUPS

The risotto and Soup of Cascina Alberona where natural and genuine taste
come together to offer irresistible recipes.

Our ready packages are easy and quick to cook through all the instructions
on the pack.
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CONTACT PERSON

LUIGI FERRARIS

City:

27036 Mortara (Pavia) - Italy
Address:

Cascina Alberona, 230
Phone: +39 0384 90143
info@cascinaalberona.com

» Risotto with Truffles

» Risotto with Porcini

» Risotto with Rosemary
» Risotto with Zucchini

» Risotto with Asparagus

» Saffron Risotto

» Risotto with Nettle
» Mediterranean Soup
» Pavese Soup

» Venetian Soup




FORNOF.LLI
COLLIVASONE

One of the first manufacturers of “offelle di Parona”, Forno F.lli Collivasone, a
concessionary company of trademarks and patents that protect this typical
product, has made the typical biscuit that distinguishes the firm's entire
production range famous for its quality.

“Offelle di Parona” biscuits are the lead product, whose recipe has remained
unchanged in time.
Wheat flour, eggs, butter, sugar and olive oil create a harmonious blend of
intense sweetness.

Forno Collivasone has maintained the artisanal traits acquired from the onset
by safeguarding processing techniques to ensure that products made present
the same features as in the past. The modernised facilities of the steadily
expanding company confirm its operational capacity.

Today, specialised workers and insightful guidance of the family members
Renato, Renzo, Giuseppe Collivasone and mum Franca are the most genuine
guarantee of the quality of the marketed products.
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CONTACT PERSON

RENZO COLLIVASONE

City:

27020 Parona (Pavia) - Italy
Address:

Vicolo turati, 1

Phone: +39 0384 253018
info@collivasone.it
www.collivasone.it




GIACOMINI GROUP

DISONCIN FEDERICA & C.S.AS.

OVER 40 YEARS OF EXPERIENCE

We have turned our passion for finding new experiences of taste into a job,
which, after more than forty years, has allowed us to become a benchmark
company in the Ho.Re.Ca. market.

Our mission focuses on offering sophisticated products, which is why we
make sure that our raw materials are of the highest quality and are treated
in compliance with quality standards. We only enter into partnerships with
reliable producers who are committed to the utmost transparency. This is the
only way we can guarantee excellent products for our customers and a range
that meets their expectations.

For decades, searching for a genuine taste, we have combined tradition with
respect for ancient techniques for processing ingredients so that we can offer
you a high-quality natural product.

With N°1 Caffe, we intend to convey the same concepts of passion, research
and selection, backed by our experience in the Ho.Re.Ca. sector and in the
methods of researching product quality, starting with the raw materials that
we personally inspect.
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CONTACT PERSON

RENZO CIBINEL

City:

30025 Fossalta Di Portogruaro (VE)
Italy

Address:

11, Piazza San Biagio

Phone: +39 0421 74041

Mobile +39 33520362504
info@numerounocaffe.eu
www.numerounocaffe.eu/en/
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REFERENCE PERSON

Mr. Matteo Campari
Mobile 0039 3456972766
matteo.campari@asarva.org




