
.3.
SPAGHETTINI
500g - 17.6 oz

.42.
ORECCHIETTE
500g - 17.6 oz

.89.
TORTIGLIONI
500g - 17.6 oz

.91.
PENNE RIGATE
500g - 17.6 oz

.93.
FUSILLI

500g - 17.6 oz

.94.
CASARECCE

500g - 17.6 oz

.95.
MEZZE PENNE
500g - 17.6 oz

.65.
FARFALLE

500g - 17.6 oz

.64.
MEZZI RIGATONI

500g - 17.6 oz

.54.
PACCHERI RIGATI

500g - 17.6 oz

.53.
LUMACHE

500g - 17.6 oz

.5.
SPAGHETTI

500g - 17.6 oz

.12.
SPAGHETTONI
500g - 17.6 oz

.27.
GNOCCHETTI SARDI

500g - 17.6 oz

.11.
REGINETTE

500g - 17.6 oz

.14.
LINGUINE

500g - 17.6 oz

.35.
FILINI

500g - 17.6 oz

.28.
FARFALLINE

500g - 17.6 oz

We start one of the first 
production lines of Italian 

durum wheat, spelt and Kamut® 
from organic farming: 

the Bio Label line is born.

A miller in Cittadella since 1937,
grandfather Tullio Sgambaro
founded the first pasta factory 
with his wife Maria.

Thanks to the careful management 
of controls and of the environmental 
impact of production, we consolidate 
our place amongst the most virtuous 
companies in Italy.

The Sgambaro production
chain was born. Sgambaro is
the first company in Italy
to grant a certificate of origin
to a packet of pasta, and to obtain 
the “100% Italian durum wheat” 
and “km zero” certifications.

Having reached the highest levels 
of product quality and sustainability 
of the production and supply chains, 
it is time to also invest in communication: 
the brand is redesigned, as is 
the Yellow Label line that goes on TV 
backed by an excellent spokesperson: 
chef Bruno Barbieri. 

The renewal of the Bio Label 
line brings about a small but 

important ecological revolution: 
the first pasta packaging made 

from 100% virgin paper is born.
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Dino and Enzo, the sons, 
join and consolidate milling and 

pasta-making in Castello di Godego. 
The construction of 21 silos in Apulia 

consolidates quality and safety 
control, from the field to the table: 

the Sgambaro production 
and supply chain is born.

The popularity of the Bio Label 
line increases throughout Italy: 
we expand the range and renew 

the packaging.

A LONG FAMILY STORY
FOR A SHORT PRODUCTION 
CHAIN WITH A LOW IMPACT

ON THE ENVIRONMENT, FIRMLY 
ANCHORED IN QUALITY

AND RESPECT

TONNES
OF PASTA
PER DAY

ANALYSES
PER MONTH

TONNES
OF DURUM WHEAT 

INVENTORIES MINI CUCCIOLI
Jointly with Alcuni Group, a major Italian production company, 
we have created a line of pasta inspired by the Mini Cuccioli 
animated TV series, successfully broadcast on Italian 
Television Network Rai channels, and in 110 countries around 
the world. Friendship, shared experiences, solidarity, care 
for the environment: Sgambaro and Mini Cuccioli help teach 
children the value of good and tasty food.

Bigoli Nobili
There are many historical tales about this noble, ancient Veneto pasta shape and size, 
whose patent dates back to 1603. Profoundly bound with the history of our land, 
we produce Bigoli Nobili with the same love with which they were brought to the table 
in centuries past: only the best Italian durum wheats and the utmost care of slow 
and gentle processing. An effort rewarded by the Accademia Italiana della Cucina 
that recognised them as being an “excellent product of Italian cuisine”.

100%
ITALIAN 

DURUM WHEAT

PRODUCTION 
LINES

For more than 20 years, we have been selecting 100% Italian 
durum wheat to guarantee direct control of the production 
and supply chain and eliminate international transport.

100% Italian durum wheat

The quantities of carbon dioxide released during 
the production cycle of our Yellow Label are low, 
as certified by the international trademark EPD 
(Environmental Product Declaration), verified by CSQA.

A light carbon footprint

To offset the impact, small as it is, of our company 
on the environment, we have partnered with Wow Nature 

to promote the birth of new trees, we have adopted 
600 hectares of forest, we have joined the Bosco Limite project, 

and we collaborate with Blue Valley for the protection 
of the Venetian lagoon’s ecosystem. With ETIFOR, a spin-off 

of the University of Padua, we have launched a programme that 
will enable us to become a climate positive company 

by 2030, i.e. to reach and exceed zero impact and generate 
an active positive impact on the environment.

Carbon-offsetting initiatives

Our plants are only powered with energy 
from renewable sources. Furthermore, we invest 
in the efficiency of our machinery: in fact, the new 
technologies make it possible for us to obtain better 
results while reducing consumption and emissions.

1oo% green energy

We grind the wheat directly in our mill, 
guaranteeing freshness and a drastic reduction 

of the transport’s impact on the environment. 

A mill joining hands 
with a pasta factory

Yellow on the label, 
gold in the dish bio Label

A full and varied line that proposes grains of excellent quality, 
that are grown, ground, and processed skilfully, for organic 
pasta that always cooks perfectly and has an amazing flavour. 
Good Italian spelt of the einkorn and emmer varieties, 
or in a high-protein-content mix with lentils and quinoa. 
To be used as an alternative to the excellent Italian, wholemeal 
and Cappelli durum wheat. Lastly, all the goodness of khorasan 
wheat, directly controlled by us and ground at our mill.

100% 
 MARCO AURELIO

GRAIN

100% Marco Aurelio grain, the emperor 
of Italian durum wheats, processed with 
gentle rough drawing and long drying, 
so that its organoleptic and nutritional 
characteristics can arrive intact 
from the field to the table.

20 YEARS 
OF ITALIAN 

WHEAT

Certified origin 
since 2003

SHORT, FAIR, 
AND SUSTAINABLE 

PRODUCTION 
AND SUPPLY CHAIN

Direct control 
of the entire production 

and supply chain

A LIGHT 
CARBON 

FOOTPRINT

EPD-certified 
production cycle

FAIR REMUNERATION 
FOR THE ENTIRE 

PRODUCTION AND 
SUPPLY CHAIN

Shared 
well-being

PRODUCTION 
WITH A LOW 

ENVIRONMENTAL 
IMPACT

Continuous 
streamlining

PACKAGING 
MADE FROM 100% 

VIRGIN PAPER

Natural and 
eco-friendly

RESPONSIBLE 
AND SUSTAINABLE 

AGRICULTURE

For humans and for 
the environment

PRIME 
ORGANIC 
GRAINS

Over 3,000 
quality controls

BRC 
BRITISH RETAIL 

CONSORTIUM

IFS 
INTERNATIONAL
FOOD STANDARD

CEA
BIO

CERTIFICATION

PRODUCT 
CERTIFICATION

DTP 061
“ITALIAN 100% 

DURUM WHEAT”

ENVIRONMENTAL 
PRODUCT 

DECLARATION

KOSHER STAR K 
CERTIFICATION

HALAL 
CERTIFICATE

Yellow
label

ITALIAN
DURUM
WHEAT

T H E  M E N U  O F  P A S T A  M A D E  W I T H 
1 0 0 %  M A R C O  A U R E L I O  G R A I N S

 S G A M B A R O . I T

yellow
LABEL



.45.
PENNE RIGATE
500g - 17.6 oz

.5.
SPAGHETTI

500g - 17.6 oz

.74.
FETTUCCINE
250g - 8.8 oz

.51.
CELLENTANI

500g - 17.6 oz

.47.
TRIVELLINE

500g - 17.6 oz

.95.
MEZZE PENNE
500g - 17.6 oz

.74.
FETTUCCINE
250g - 8.8 oz

.17.
RISONE

300g - 10.58 oz

.32.
CORALLINI

300g - 10.58 oz

.91.
PENNE RIGATE
500g - 17.6 oz

.5.
SPAGHETTI

500g - 17.6 oz

.44.
GNOCCHI

500g - 17.6 oz

.47.
TRIVELLINE

500g - 17.6 oz

.89.
TORTIGLIONI
500g - 17.6 oz

.91.
PENNE RIGATE
500g - 17.6 oz

.89.
TORTIGLIONI
500g - 17.6 oz

.93.
FUSILLI

500g - 17.6 oz

.5.
SPAGHETTI

500g - 17.6 oz

.5.
SPAGHETTI

500g - 17.6 oz

.64.
MEZZI RIGATONI

500g - 17.6 oz

.47.
TRIVELLINE

500g - 17.6 oz

.91.
PENNE RIGATE
500g - 17.6 oz

.91.
PENNE RIGATE
500g - 17.6 oz

.93.
FUSILLI

500g - 17.6 oz

.91.
PENNE RIGATE
500g - 17.6 oz

.5.
SPAGHETTI

500g - 17.6 oz

.93.
FUSILLI

500g - 17.6 oz

All the nutrition of the best Italian durum wheat, 
hulled to only remove the outermost part of the grain, 
preserving the more delicate fibres.

ORIGINAL QUALITY, HIGH PROTEIN CONTENT

The ancestor of durum wheat, it is an ancient grain with a high 
protein content, cultivated as early as 6,000 years ago in Egypt. 
Very versatile in cooking, in spite of its exotic name, it comes from 
a 100% Italian, 100% organic supply chain.

GROWN IN ITALY

HIGHER QUALITY, LOW GLYCEMIC INDEX

One of the oldest grains rich in mineral salts, vitamins
and beta-glucans, it has a low glycaemic index which
makes it particularly suitable for those who play sports.

ANCIENT FLAVOR, CONTEMPORARY WELL-BEING

The father of all wheat, it is the oldest cereal crop to be grown
by man. Rich in antioxidants, carotenoids, vitamins and minerals,
it has a low gluten content and contains highly soluble starch.

GROWN IN: 
TUSCANY 

AND MARCHE

GENUINE FLAVOR, BALANCED NUTRITION

A cereal, a pulse and a herbaceous plant: strength through unity!
With the right amount of protein and a low glycaemic index,
it brings excellent nutritional values to the table and a genuine 
natural taste, for a beautiful life on the go.

Italian agriculture excellence since the early twentieth century, 
our Cappelli wheat is a 100% Italian and 100% selected wheat 
– just grains with original features.

TIMELESS QUALITY, ORIGINAL PURITY

GROWN IN: 
EMILIA 

ROMAGNA, 
TUSCANY, MARCHE, 

UMBRIA, LAZIO 
AND ABRUZZO

GROWN IN: 
EMILIA 

ROMAGNA, 
TUSCANY, MARCHE, 

UMBRIA, LAZIO 
AND ABRUZZO

WHOLE GRAIN FLAVOR, HOLISTIC WEEL BEING

T H E  M E N U  O F
1 0 0 %  O R G A N I C  P A S T A S

 S G A M B A R O . I T

Bio
LABEL


