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Looking into the [mlian hisory of the milling tradition,
our attention must for sure be arracted by the o
families Agugiara from Padova and Figna from Farma,
nowadays more than 150 years ald in this branch. 2003
thess two mmpanies bemme an only group, the second
milling realicy in [aly. The Group Agupiaro & Fgna

\

Mills propases a large range of soft whear Bours and semi-
finished products, able to mtisfy the different nesds of the
mos exigent professionals. Starting from small bakeries

to the most trendy pizzecia, from the sophisticared pastry

shops to the big falian and lnternational industries,
Agapiare & Figna mills can give an answer m all the
mast peculiar requests, counring on many standard

itemns specific for each purpose as well as on specifically
develaped products. Innovation, Research, Development
Technology: these are the main focuses which enable the
company to reach the top qualicy producrion it is famous

For; top qualiy producrion which starts from a professional
selection of wheats coming fram the best world coops,
passing throuph their special mixing processes and having
as @ resulr the excellent blending and svour of the best
tradition . All around the world, the intermational brand
}e Cingue Stagioni is snonymous of high-qualin: Boar
far pizam; with its very
specialized Hoors and
serni-finizhed pmducts.

le Cingue Stagioni is the
[talian Leader for the moast
esipent pizzainks. The
brand is also well sald all
over Europe and in many
overseas countries, being
recognized for its peculiar
and unique characteristics.
| The ommercial suppare
for domestic and fors=ign
distribunors is fallowed

by the technical and
specialized help of trained
technicians who are working
side by side with the customers to obeain the best results
out af their own recipes. The special blending and svours
af the fours, comhbined with this cooperation berween
the different departments of the company and the Goal
comsumer, is the puarmntee of & Arsc-mie result of the
Final product. The offer of Agapiare & Fgna counts

a hig variety of brands and special items for all needs:

le Sinfonie, special mnge dedicated to the production

of handmade pastry; ranges Molini Figna and Moling
Agugiaro, for the best perffumed breads and baken:
products; Mag 98, with its wide variery of bread mizes in



Leader

the great [talian tradition and of semi-Anished products
to improve the resulis of bread and pastry maleers. The
two Besearch and Derdupnmnt centres of the Gmu.p ars
constantly boking for che fine mning of new producs,
trving to reach the top level in terms of service, proposals,
renewal and competence. In this spirit, and thanks to the
juint vennare with

the Depariments of
Genetics and Biokgy

of Microorganism

aof the University in
Parma, the different
propasals of dried
Muthier Yeast Powder
Manarkraft have been
developed. Matarkmaft
Piza, Maturkraft

Pane for bread),
Banarkraft Beown (all-
wheat), Maturkraf

Bin, Maturkraft Farro
(Spelt) and Maturdrafe
Pasticceria (for pasiry) are
the different proposals in order o obain an wnforgettable
resulr, combining the newest techniques with the research
of a traditional flavour. Le Cingue Stagioni is consmotly
winning the appooval of many Associations all aver che
workl: Le Cingue Smgioni — Pizza Mapolemna , For insanr,
far itz thenlopical characreriseics, has been approved by the
Aszociazions Verace Mapoletana. The products Le Cingue
Stagioni man be found all ower the ward, not only on the
Italian market: European countries as well as overssas ones
are enjoying the Imlian Aavouars of the best craditon

Le § stagioni: the best choice in the world for the mos

careful pimaiolo with the widest range to satisfy the most .
demanding castes !l

Proud partoer of “Scuola Imliana Piazaioli®

wwwscunhitalianapizzioli. it

Headguarters:

Sede di Callecchio (PR
Straddn dei Navtari, 257X - 42064 Callzcchin (PR)
Tel 052130170 - Faw 0521 304777 I
Emiil: collecchisgzagugiarofigna.com

Sede di Camurals (PEY

Vie Monte Nerg, 111 - 35000 Curtarolo (PN

Tel 048 S624611 - Fax 049 S624G6TT

Emiils cortarologragoginrofigne.com

Sede di Magione (PG

Vie Della Pace, 2 - 06063 Magisne (PG)

Tela 0758472231 - Fax 0758472570

Emuile i inrof;
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Nicola Demo has been working side by side with many
pizzaiolos for more than 20 years now as to improve the quality
of our flours LE 5§ STAGIONI.

For your activity, just choose the flours and the semifinished products
specific for pizza LE b STAGIONI and its distributors and wholesalers!
Innovative technologies constantly guarantee a superior standard level: two
centers of Research and Development; certified productive procedures; a
young technical and commercial team at disposal of our clients!

SEMD US YOUR YOU TUBE LIN
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WHERE THE BRAND

LE 5 STAGION IS VISIBLE: &
WEWILL PRESENT IT DM OUR WEBSITE

tarine@molinoagugiarot

Le 5 Stagioni - Via Monts Nero, 111
36010 Curtaralo (PD)
Tel. +39 049.9624611 Fax +39 049.9624627

mail: farine@molincagugiaro.it

WWW.LESSTAGIONLIT
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