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The Company

Our roots lie in this territory, the Apulia region,
rich in history, senses and deep traditions.
From love and respect for nature, arises a great
challenge: combining tradition and innovation
and at the same time paying close attention to
the territory, quality and wholesomeness of the
products.

In 2012, we opened the door of Molino
Bongermino and our dream became a reality.
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Flours and Semolina - Classic Line

The new line of classic flours consisting of durum
wheat semolina and soft wheat flours already used by
the experts in Art of Baking and tested according to

their intended use.

Made from italian wheat and from certified, controlled
and fully traceable supply chain.
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Remilled durum wheat semolina Durum wheat semolina Stone milled wholemeal durum wheat
semolina
1Kg- 3Kg- 25Kg- 1Kg- 3Kg- 25Kg-
1Kg- 3Kg- 25Kg-
RIMoo1 - RIMoo3- RIMo25 SEMoo1 - SEMoo3: SEMo25
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Soft wheat flour type 00

Remilled durum wheat semolina "Senatore

Durum wheat semolato

Cappelli"

1Kg- 3Kg-

1Kg- 3Kg- 25Kg-

1Kg- 3Kg- 25Kg-

FGToo1- FGToo3

SEToo1* SEToo3 - SETo25
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. Soft wheat flour type 0 - Pizza
Soft wheat flour type 0 - Confectionery

Soft wheat flour type 00 - Long Leavening

1Kg- 3Kg-

1Kg- 3Kg-

1Kg-3Kg-25Kg

PIZZA1- PIZZA3

MANoo1- MANoo3
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Soft wheat flour type 1
1Kg- 3Kg- 25Kg-

TIPO11- TIPO13 - TIPO125
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Soft wheat flour type 2
1Kg- 3Kg- 25Kg-

TIPO21- TIPO23 - TIPO225

MorNo
BONG ERMINO

Wholemeal soft wheat flour
1Kg-3Kg- 25Kg-

INToo1- INTo03 " 0027
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Flours and Semolina - Special Line

The new line of special flours, made in Apulia, is
obtained from a selection of the best cereals, grown
and milled in Italy.

It is made up of organic, stone milled and classic flours
suitable for all kinds of recipes.
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macinata a Pi.nha

LE MACINATE A PIETRA
300¢

Stone milled chickpeas flour
5009 3Kg-

0073+ 0373

FARINA D
FARINA DI

GRANO e
ARSO R{§0

macinata a |n':_t"|u_

Stone milled burnt wheat flour Stone milled rice flour
5009 3Kg- 25Kg- 5009- 3Kg-
0075 0375 0080 0070* 0370
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GRANO
SARACENO

Stone milled organic spelt flour Stone milled organic oat flakes flour Stone milled organic buckwheat flour
5009 3Kg- 25Kg- 5009- 3Kg- 25Kg- 5009 3Kg- 25Kg-

0034 0334+ 0033 0071 0371 0076 0062+ 0362 0064
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FARINA DI

SEGALE

Stone milled organic wholemeal rye flour
5009 3Kg- 25Kg-

0042* 0342 0040

SEMOLA

SENATORE
CAPPELLI

i-i\.l’(-.(i-‘\(l.f(g

Stone milled organic wholemeal semolina
"Senatore Cappelli"

5009 3Kg- 25Kg-
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FARINA

MULTI -

CEREALI

ereali e semi

A

Multigrain flour with cereals and seeds
5009 3Kg- 25Kg-

0049 0349° 0119
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Organic soft wheat Maiorca flour
5009 3Kg- 25Kg-

0203* 3203 0201

MOLINO
BONGERMINO

SEMOLA PER

PASTA

DI GRANO DURO

Classica

Organic durum wheat semolina
5009 3Kg- 25Kg-

0085 0385 0096
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SEMOLA DI

SENATORE
CAPPELLI

Organic durum wheat semolina "Senatore
Cappelli"

5009 3Kg- 25Kg-



FLOURS DISPLAY




€y
SMOLING
MOERMIN(

SN | LR L3

‘{;}F 13 Lemticobie
“' : o Decorticate
MOLIN

BONGERMIND I oA SRR T

% FRABETTN ITALAUND D LA COMTRELLATE  §005

17



Legumes and Soups

Molino Bongermino Legumes bring the South of Italy
to your table. An explosion of colours and flavours that
reflects the variety of our landscapes and all the vitality

of the Mediterranean people.

All mixed with a pinch of cheerfulness, you will bring a
good mood to the table!
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- SOLO | MASLIOR! LEGUMN SELEZIONAT)

02 Ceci bianchi

White Chickpeas

CEB500°500 ¢

)

MOLINO $
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05 Cecineri
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Black Chickpeas

CEN500°500¢
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06

Cicerchie

Grass Pea

CIC500-500¢
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= Fagioli
08| Canneliini

Cannellini Beans

CAN500°500¢

- SOLE | NIGLIORT LEGUMI SELEZIONAT]

Fave
07 Decorticate

Fava Beans

FAVEDEC-500¢
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Lenticchi
O Breame
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Brown Lentils

LENBR500 500 ¢
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Little Green Lentils

LEN500-500¢

~S0LO 1 MPSLIORT LEGUMY SELEZIONAT] -

Zuppa
08| Cecirinetta

Zuppa Mix Cecirinella

Z.CECIR500 500 ¢
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Zuppa
09 Contadina

Zuppa Mix Contadina

Z.CONT500500¢



Zuppa Mix della Nonna

Z.N500°500 ¢
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Organic Legumes

Our Organic legumes, selected and grown strictly in
Italy from sustainable agriculture and controlled
supply chain.

Molino Bongermino Legumes bring the South of Italy
to your table. An explosion of colours and flavours that
reflects the variety of our landscapes and all the vitality

of the Mediterranean people.

All mixed with a pinch of cheerfulness, you will bring a
good mood to the table!

23



Organic White Chickpeas Organic Borlotti Beans Organic Red Lentils

0015500 ¢ 0014°500( 0013°500(
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Organic Green Giant Lentils

0012500 ¢
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Pasta

Discover Molino Bongermino's Pasta line, with 100 % Italian durum
wheat semolina, carefully selected and sourced from sustainable
agriculture and controlled supply chains.

Our tradition teaches us that to make good things we need simple
ingredients and slow steps.

Water flowing from our springs and flour from our land, thus we
obtain pasta with an extraordinary and unmistakable taste.
The slow drying time and low temperature preserve the authentic
flavour of the grain and
the bronze drawing process, gives the pasta a unique texture and
roughness, suitable to retain any condiments.
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Capunti
Cod. CAP500

Bucatini
Cod. BUC500

Ditali rigati
Cod. DIT500

a
w\

Cavatellini
Cod. CAV500

Calamarata rigata
Cod. CAL500

Fusilli
Cod. FUS500
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Orecchiette
Cod. ORE500

Conchigliette
Cod. CON500

Linguine
Cod. LIN500



Maccheroncini rigati Mafaldine Paccheri lisci
Cod. MAC500 Cod. MAF500 Cod. PAC500

Penne rigate Rigatoni Spaghetti
Cod. PENNE500 Cod. RIGA500 Cod. SPAG500

——— ~
S \Q
Trofie Orecchiette integrali Orecchiette al grano
Cod. TRO500 Cod. OREINT500 arso

Cod. OREAR500
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Organic Pasta

Discover Molino Bongermino's Organic Pasta line, produced with 100 %
Italian durum wheat semolina, carefully selected and sourced from
organic cultivations and ethical production methods based on the
principles of environmental and social protection.
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Organic Capunti Organic Foglie di Ulivo Organic Orecchiette
CAPBIO-500¢ ULIBIO 500 g OREBIO 500 ¢
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Senatore Cappelli Organic Orecchiette Senatore Cappelli Organic Capunti Senatore Cappelli Organic Maccheroni

ORECAP-500¢ CAPCAP-500¢ MACCAP-500¢
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Gift BOX

SKU: BOX PASTA BIO

The Majolica of Laterza has always been known as one of
the most representative artistic ceramic production in the
world.

Even today, our craftsmen's workshops tell and spread
this ancient art made up of tradition and passion.

: J) 0 fﬁ) .- The ar_tefacts illustrate various aspects of the, Laertina
e civilisation, representing scenes from farmers daily lives
BONGERMINO and their work in the wheat fields.
T 1 S LSS P . n This is the origin of the union between Majolica and our
& "?_ o A e =0 B a0 £ e pasta, made artisanally with the grain of our territory.
g "*r:'?"-éz :

PR ™

What’s Inside:

Organic Pasta: No.3 packs of 500 g organic pasta. Orecchiette, Capunti and Olive Leaves: where history and tradition take shape.
Ceramic bread saucer: Handcrafted in a historic workshop of Laterza and painted by hand according to the traditional chromatic
palette.

Placemat: Made of 100% cotton Gabardine fabric, customised with embroidery of the same decoration as the saucer, using high
quality Madeira thread.
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Molino Bongermino srl
SP 580, Km 3 - 74014 Laterza (TA) - Italy
Tel. +39 0998297496 - www.molinobongermino.it
E-mail: commerciale@molinobongermino.it

E-mail: export@molinobongermino.it
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