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OUR ROOTS

THE "STORTI SALUMI" COMPANY

ﬁmf roots are .rv‘ee/be/ in tradi dion, a@m&éz and " buon iwv‘@“

Our history begins in the early 1900s, with the opening of a grocery store
in Rivalta sul Mincio, a small historical village near Mantua.

We began producing traditional dry-cured pork specialties, typical
of Mantua's culinary history. Our values, local tastes and cooking
secrets have been passed down from generation to generation.
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TIMELINE
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THE BUSINESS

EXPANDED LOOKING TO THE

— FUTURE

With the birth of “Storti -
Lab", a new food Without forgetting that
processing centre set the business was actually

in Rodigo (Mantua), started long before, in

the production of 2020 Storti Salumi is
processed meat evolved preparing to celebrate
into craftsmanship its 50th anniversary.

DIVERSIFICATION

At the end of the 1980s,

our passion for Mantuan

cuisine led us to
THE BEGINNING diversify our production
_ of gourmet food. We
began producing fresh
pasta and fresh filled
pasta, especially “agnoli
(fresh pasta with meat
filling) and “tortelli di
zucca" (fresh pasta with
pumpkin filling).

Our business was born
in Rivalta sul Mincio,

a small village near
Mantua, in the early
1900s.
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OUR PRODUCTS

induan Lrad: v‘mhﬁ/ /bmaa.se/ mead”

The finest ingredients are selected to ensure quality and a unique flavour.
As a matter of fact, we only use pork from swine born, bred and butchered locally.

Recognized for their authenticity, Storti's products are sought after by connoisseurs,
lovers of local tradition and those who appreciate our deep connection to land and history.

PRODUCTS



FRESH PRODUCTS

Cotechino, Salamella and more...
Various types and sizes of meat products with natural casing.
Prepared using a traditional method, these fresh delicious specialities are typical of the Mantua area.

— Mw)v‘zmn am‘eaémo

Thinly minced soft sausage.
One of the most typical dishes of the Mantuan culinary tradition that has become famous all over Italy.

Ingredients Origin
Pork Produced with Italian pork
Pigskin Other details
Salt Weight 500g/ 1000g
Spices Packaging Whole piece, unpacked
Dextrose or in microperforated
plastic bag
Antioxidant: E3071
Casing Natural gut
Preservatives: E 250, E 252
Tying Hand tied
Characteristics ‘ @ ‘ @ ‘
GLUTEN FREE LACTOSE FREE NO FOOD COLOURING NO ALLERGENS GMO FREE 100% ITALIAN PORK
Fresh sausage with a sweet, pleasant, and slightly garlicky flavour.
To be either grilled or fried.
Ingredients Origin
Pork Produced with Italian pork
Salt
Other details
Natural flavours
Weight 1500g / 2000g / 25009
Spices
: Packaging Unpacked or in modified
-~ Garlic atmosphere tray
Casing Natural thin gut
Tying Hand tied
Characteristics ‘ @ ‘
GLUTEN FREE LACTOSE FREE NO FOOD COLOURING NO ALLERGENS GMO FREE 100% ITALIAN PORK PRESERVATIVE FREE
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FRESH PRODUCTS

GHiChH mamje

Fresh thin sausage with a sweet, pleasant, and slightly garlicky flavour.
To be either grilled or fried.

Ingredients Origin
Pork Produced with Italian pork
salt Other details
Natural flavours Weight 1500g / 2000g / 25009
Spices Packaging Unpacked or in modified
Garlic atmosphere tray
Available also with fennel seeds Casing Natural thin gut
and red pepper powder ) .
Tying Hand tied
Characteristics ‘ @ ‘
GLUTEN FREE LACTOSE FREE NO FOOD COLOURING NO ALLERGENS GMO FREE 100% ITALIAN PORK PRESERVATIVE FREE

Monduan /bcrv‘a

Fresh minced meat with a sweet, pleasant, and slightly garlicky flavour.
Ideal for risotto, sauces, and hamburgers.

Ingredients Origin
Pork Produced with Italian pork
Salt
Other details
Natural flavours
Weight 500g / 1000g / 2000g
Spices
N , Casing Plastic packaging
— Garlic
Tying Hand tied
Characteristics ‘ @ ‘
GLUTEN FREE LACTOSE FREE NO FOOD COLOURING NO ALLERGENS GMO FREE 100% ITALIAN PORK PRESERVATIVE FREE
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FRESH PRODUCTS

- Geuum /bﬁa/(e/ #cré mwﬁi\a

Mantuan salamella, Lucanica sausage, sausage with fennel seeds, chilli sausage
Fresh sausages to be either grilled or fried.

Ingredients Other details

Pork Weight 300g

Salt Packaging Vacuum packed
Natural flavours Casing Syntetic thin gut
Antioxidants: E300, E301 Tying Hand tied
Dextrose

Spices

Preservative: E250

Colouring: E120

Available also with fennel seeds
and red pepper powder

Characteristics ‘ ‘ ‘ @

GLUTEN FREE LACTOSE FREE NO ALLERGENS GMO FREE

OUR PRODUCTS



SALAMIS

Salami, salamini and “pancetta"... these are just some of our specialties!
We only use meat from pigs born, bred and butchered in Italy and high-quality
spices, avoiding food additives. Garlic is a typical feature of Mantuan salami.

— Mm)v‘&/ﬁﬁ J’ﬁ/ﬁ'm’

Typical salami of the Mantua area with a sweet, pleasant, and slightly garlicky flavour.
Made from the finest pork meat sourced from Italian pigs. Cutting into it will reveal compact and uniform
ruby red slices and clearly distinguishable specks of white fat.

Ingredients Origin
Pork Produced with Italian pork
Salt
Natural flavours Other details
Weight 500g/800g/ 1200
Dextrose g 9 9 ¢
- Packaging Whole piece unpacked or sliced
Preservatives: E 250, E 252 in modified atmosphere tray
Garlic Casing Natural gut (filzetta)
Tying Hand tied
Characteristics ‘! ‘ @ ‘
GLUTEN FREE LACTOSE FREE NO FOOD COLOURING NO ALLERGENS GMO FREE 100% ITALIAN PORK

This salami has a sweet and delicate flavour. It is made from the finest lean meat sourced from Italian pigs. Cutting
into it will reveal ruby red slices and small and sparse specks of white fat. It does not contain garlic.

Ingredients Origin
Pork Produced with Italian pork
Salt

Other details
Dextrose

Weight 800g/ 1200g
Natural flavours

Packaging Whole piece unpacked
- Preservatives: E 250, E 252
i Natural gut (gentile)

Without garlic Casing . (

Tying Hand tied

o ‘ ‘ @ ‘ @ ‘
GLUTEN FREE LACTOSE FREE NO FOOD COLOURING NO ALLERGENS GMO FREE 100% ITALIAN PORK
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SALAMIS

Grmer.s fﬁ/ﬁm[

This salami has a sweet and pleasant flavour and is made from lean pork meat.

Cutting into it will reveal compact and uniform ruby red slices and evenly distributed specks of white fat.

It does not contain garlic.

Ingredients

Pork

Salt

Natural flavours

Dextrose

Preservatives: E 250, E 252

Without garlic

Other details

Weight 500g / 800g / 25009

Packaging Whole piece unpacked, in
microperforated plastic bag, half
piece vacuum packed or sliced
in modified atmosphere tray

Casing Natural gut (collato)

Tying Hand tied

CharaCteriStics ‘ ‘ @ ‘ @

GLUTEN FREE

LACTOSE FREE NO FOOD COLOURING NO ALLERGENS

GMO FREE

This salami has a sweet and pleasant flavour. Cutting into it will reveal ruby red slices and evenly distributed specks

of white fat. It is made from lean pork meat and has a slightly garlicky aroma.

Ingredients Other details
Pork Weight 800g / 25009
Salt Packaging Whole piece unpacked, half piece
vacuum packed or sliced
Dextrose in modified atmosphere tray
Natural flavours Casing Natural gut (collato)
B Preservatives: E 250, E 252 Tying Hand tied
Garlic
Characteristics ‘! ‘ @ ‘
GLUTEN FREE LACTOSE FREE NO FOOD COLOURING NO ALLERGENS GMO FREE

OUR PRODUCTS
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SALAMIS
— ﬁ/ﬁm{ éa/z'v% @h&eﬁ‘ﬁ

This product has a full and savoury flavour. The addition of coarsely minced fresh bacon in the mixture makes the
specks of white fat clearly distinguishable. Cutting into it will reveal deep red slices. It has a slightly garlicky aroma.

Ingredients Origin
Pork Produced with Italian pork
Salt
Other details
Dextrose
Weight 1600g / 1700g

Natural flavours

Packaging Whole piece unpacked, half piece
vacuum packed or sliced
in modified atmosphere tray

Preservatives: E 250

Garlic
Casing Natural gut (collato)
Tying Hand tied
T ‘ ‘ @ ‘ @ ‘
GLUTEN FREE LACTOSE FREE NO FOOD COLOURING NO ALLERGENS GMO FREE 100% ITALIAN PORK

ﬁ/ﬁm[h@

Small size seasoned sausage, similar to the “Cacciatore” type of salami, made from lean pork meat.
Cutting into it will reveal ruby red slices and evenly distributed specks of white fat.

Ingredients Origin

Pork Produced with Italian pork

Salt

Natural flavours Other details
Weight 150g each

Dextrose

_ L Packaging Five whole pieces

Preservatives: 250 unpacked or two pieces in

Without garlic microperforated plastic bag
Casing Natural gut
Tying Hand tied

CharaCteriStics ‘ ‘ @ ‘ @ ‘
GLUTEN FREE LACTOSE FREE NO FOOD COLOURING NO ALLERGENS GMO FREE 100% ITALIAN PORK
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SALAMIS

e dlamino. PV fygron

Salami titbit made from lean pork meat.
Cutting into it will reveal ruby red slices and evenly distributed specks of white fat.

Ingredients Origin
Pork Produced with Italian pork
Salt
Other details
Natural flavours
Weight 50g each
Dextrose
- Packaging Ten whole pieces unpacked
Preservatives: £ 250 or five pieces in microperfo-
Without garlic rated plastic bag
Casing Natural gut
Tying Hand tied
Characteristics ! ‘ @ ‘ @ ‘
GLUTEN FREE LACTOSE FREE NO FOOD COLOURING NO ALLERGENS GMO FREE 100% ITALIAN PORK

ﬁ/ﬁm[ ée/zv% %hhe/ seeds

The addition of wild fennel gives this salami intense and strong flavour and scent.
It is made from lean pork meat. Cutting into it will reveal a pinkish colour. It does not contain garlic.

Ingredients Other details
Pork Weight 25009
Salt Packaging Whole piece unpacked, half
piece vacuum packed or sliced
Fennel seeds in modified atmosphere tray
Dextrose Casing Natural gut (collato)
- Natural flavours Tying Hand tied

Preservatives: E 250, E252

Without garlic

o ‘ ‘ @ ‘ @

GLUTEN FREE LACTOSE FREE NO FOOD COLOURING NO ALLERGENS GMO FREE
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SALAMIS
— W e-a%mﬂre/ .m/ﬁmf

AN This salami has a strong and pleasant flavour. Cutting into it will reveal ruby red slices.
The addition of truffle aroma gives this salami an intense and pungent smell. It does not contain garlic.

Ingredients Other details
Pork Weight 500g
Salt Packaging Whole piece unpacked or in
microperforated plastic bag
Dextrose
Casing Natural gut (collato)

Natural flavours

Truffle-based aroma Tying Hand tied

Preservatives: E 250, E252

Without garlic

Characteristics ‘ @ ‘ @

GLUTEN FREE LACTOSE FREE NO FOOD COLOURING NO ALLERGENS GMO FREE

} &/77%”(%*) S ﬁ/ﬁ"?{'

This salami is made from lean pork meat minced into very small pieces similar to rice grains.
It has an intense and smoked flavour. Cutting into it will reveal ruby red slices. It does not contain garlic.

Ingredients Other details
Pork Weight 25009
Salt Packaging Whole piece unpacked, half
/ piece vacuum packed or sliced
/ Natural flavours in modified atmosphere tray
\
\ /
A S Dextrose Casing Natural gut (collato)
R Spices Tying Hand tied
Sweet paprika

Smoked aroma

Preservatives: E 250, E252

Without garlic

Characteristics ‘ @ ‘

GLUTEN FREE LACTOSE FREE NO FOOD COLOURING NO ALLERGENS GMO FREE
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SALAMIS
—_— M(/ﬁ*)@ Salami

The meat used for this salami has been thinly minced and the specks of white fat are as small as rice grains.
Cutting into it will reveal compact and ruby red slices. It does not contain garlic.

Ingredients Other details

Pork Weight 25009

Salt Packaging Whole piece unpacked, half
piece vacuum packed or sliced

Dextrose in modified atmosphere tray

Natural flavours Casing Natural gut (collato)

Preservatives: E 250, E252 Tying Hand tied

Without garlic

o ‘ ‘ @ ‘ @

GLUTEN FREE LACTOSE FREE NO FOOD COLOURING NO ALLERGENS GMO FREE

ﬁﬁp@/z’ m/mvu‘

Black peppercorns and smoked flavouring give this salami a strong and intense aroma.
It is a typical salami from the Campania region. It has a slightly garlicky flavour.

Ingredients Origin
Pork Produced with Italian pork
Salt
Other details
Dextrose
Weight 2500g

Natural flavours

. o _ Packaging Whole piece unpacked, half
Black pepper (in grains or minced) piece vacuum packed or sliced
Smoked aroma in modified atmosphere tray
Garlic Casing Natural gut (collato)
Preservatives: E 250, E252 Tying Hand tied
Characteristics ‘ ‘ @ ‘ @ ‘
GLUTEN FREE LACTOSE FREE NO FOOD COLOURING NO ALLERGENS GMO FREE 100% ITALIAN PORK
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SALAMIS
— < woked /74&@/ salami

ThIS salami has a distinctive smoked scent and flavour. It contains black peppercorns and plenty of smoked
flavouring. It has a slightly garlicky aroma.

Ingredients Origin
Pork Produced with Italian pork
Salt
Other details
Dextrose
Weight 25009

Natural flavours

Packaging Whole piece unpacked, half
piece vacuum packed or sliced
in modified atmosphere tray

Black pepper (in grains or minced)

Smoked aroma

Garlic Casing Natural gut (collato)
Preservatives: E 250, E252 Tying Hand tied
o ‘ ‘ @ ‘ @ ‘
GLUTEN FREE LACTOSE FREE NO FOOD COLOURING NO ALLERGENS GMO FREE 100% ITALIAN PORK

f(ﬁhﬁvl g

This hot and pleasantly spicy salami has a distinctive shape (spianata means flattened). Cutting into it will reveal red
and orange slices and clearly distinguishable specks of white fat. It is made from both lean meat and pork fat.
It has a slightly garlicky flavour.

Ingredients Origin
\ | Pork Produced with Italian pork
‘\\ / salt
\ / / Natural flavours Other details
Weight 2000g
S — Dextrose
I Packaging Whole piece unpacked, half

Smoked aroma piece vacuum packed or sliced

in modified atmosphere tray

Garlic
Preservatives: E 250, E252 Casing Natural gut (collato)
Tying Hand tied
o ‘ ‘ @ ‘ @ ‘
GLUTEN FREE LACTOSE FREE NO FOOD COLOURING NO ALLERGENS GMO FREE 100% ITALIAN PORK
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SALAMIS

— eqv‘r(a(hﬁ

Special spices give this salami a distinctive and fragrant aroma. Cutting into it will reveal red and orange slices with clearly
distinguishable specks of white fat. It is made from both lean meat and pork fat. It has a slightly garlicky and spicy flavour.

Ingredients Origin
Pork Produced with Italian pork
Salt
Other details
Natural flavours
Weight 25009
Dextrose
Packaging Whole piece unpacked, half

Smoked aroma

piece vacuum packed or sliced
in modified atmosphere tray

Garlic
Preservatives: E 250, E252 Casing Natural gut (collato)
Tying Hand tied
Characteristics ‘ @ ‘ @ ‘
GLUTEN FREE LACTOSE FREE NO FOOD COLOURING NO ALLERGENS GMO FREE 100% ITALIAN PORK
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OTHER CHARCUTERIE

Genuine flavours and high-quality products! We produce dry-cured pork specialties
in our factory in Rodigo, a small village in the countryside of Mantua.
Rodigo is known for its wide variety of high-quality cured meats.

T \ @//e/ @w«%ﬁ

It has a sweet and pleasant flavour and a delicate scent.
A\ Cutting into it will reveal vivid red slices in contrast with the white fat.

Ingredients Origin
Pork Produced with Italian pork
Salt
Other details
Dextrose
Weight 15009

Natural flavours

Packaging Whole piece unpacked, half
piece vacuum packed or sliced
in modified atmosphere tray

Preservatives: E 250, E 252

Casing Natural gut
Tying Hand tied
B ‘ ‘ @ ‘ @ ‘
GLUTEN FREE LACTOSE FREE NO FOOD COLOURING NO ALLERGENS GMO FREE 100% ITALIAN PORK
\ It has a sweet pleasant flavour and a delicate scent. Cutting into it will reveal slices that are uniformly red
\ and have sparse streaks of white fat.

Ingredients Origin

Pork Produced with Italian pork

Salt
Other details

Dextrose
Weight 1200g/ 1600

Natural flavours g 9 9
Packaging Whole piece unpacked, half piece

Preservatives: E 250, E 252 vacuum packed or sliced in

modified atmosphere tray

Casing Natural gut
Tying Hand tied
CharaCteriStics ‘ ‘ @ ‘ @ ‘
GLUTEN FREE LACTOSE FREE NO FOOD COLOURING NO ALLERGENS GMO FREE 100% ITALIAN PORK
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OTHER CHARCUTERIE

o Seaned appa

It has a sweet pleasant flavour and a delicate scent.
Cutting into it will reveal bright red slices with pink and white streaks.

Ingredients Origin

Pork Produced with Italian pork

Salt
Other details

Dextrose
Weight 2000

Natural flavours g 9

o Packaging Whole piece unpacked or half

Preservatives: E 250, E 252 piece vacuum packed
Casing Natural gut
Tying Hand tied

Characteristics ! ‘ @ ‘ @ ‘
GLUTEN FREE LACTOSE FREE NO FOOD COLOURING NO ALLERGENS GMO FREE 100% ITALIAN PORK

acaam @6’(6/ 0107([6#11'

The rolled pancetta, fiocchetto di spalla and seasoned coppa are also available in vacuum packed packs which
preserve their qualities for a longer time, especially their scent and their unique and artisanal flavour.

Ingredients Origin
Pork Produced with Italian pork
Salt
Other details
Dextrose
Packagin Half piece vacuum packed
Natural flavours 9ng P P
— Preservatives: E 250, E 252 Casing Natural gut
Tying Hand tied

T ‘ ‘ @ ‘ @ ‘

GLUTEN FREE LACTOSE FREE NO FOOD COLOURING NO ALLERGENS GMO FREE 100% ITALIAN PORK
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PRE-COOKED PRODUCTS

We guarantee high-quality food and genuine flavours!
Our precooked products are vacuum-sealed, in order to preserve their taste and aroma.

reé '-6001{6/ Mﬁhvzﬁﬁh S ﬁ/ﬁme//ﬁ

Sausage with a sweet and pleasant flavour. No dyes or preservatives.
Mixture of Italian pork meat. Ready in two minutes!

Ingredients

Pork

Salt

Grinded black pepper

Garlic and without garlic

Spices

Origin

Produced with Italian pork

Other details

Weight 200g

Packaging Two pieces skin pack tray
Casing Without gut

Characteristics @ ‘ @ ‘ @ ‘ @

GLUTEN FREE LACTOSE FREE

NO FOOD COLOURING NO ALLERGENS

GMO FREE

100% ITALIAN PORK PRESERVATIVE FREE

re-a@@/{e/ mmv‘/mq a@v‘eaém@

Traditional Mantuan recipe, ready in two minutes!

Sausage with a sweet and pleasant flavour made from lItalian pork meat. No dyes or preservatives.

Ingredients Origin
Pork Produced with Italian pork
: . Pigskin
‘;@Stgﬂn‘. Z" Other details
[ I e v Salt
. Weight 220g
Spices
Dextrose Packaging Three pieces skin pack tray
in Without gu
Vegetable extracts: Casing outgut
beet, acerola, onion and
starch maltodextrine
Characteristics ‘! ‘ @ ‘
GLUTEN FREE LACTOSE FREE NO FOOD COLOURING NO ALLERGENS GMO FREE 100% ITALIAN PORK

OUR PRODUCTS
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OUR STRENGTHS

WHAT MAKES OUR
PRODUCTS UNIQUE?

8 [/]/%Ve G /bm:smq agr v‘m/zv‘mf“

What makes our products unique? All of our specialties are high-quality, healthy, nutritious
and tasty! That's why the "Storti Salumi" products can be found in about 70 stores!

OUR STRENGTHS 21



OUR FEATURES

ur /bm/ﬂav‘_r Gre:
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PRESERVATIVE FREE GLUTEN FREE LACTOSE FREE

@

NO FOOD COLOURING NO ALLERGENS GMO FREE

100% ITALIAN PORK

OUR STRENGTHS
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STORTI LAB

Storti Lab is built on the will to combine our passion for traditional
local products with a desire for innovation and growth.

Even though we have always followed ancient recipes handed
down from one generation to another, we believe that it is
vital to evolve: therefore, we are committed to improving our
products to satisfy the customers' needs and requirements.

We try new combinations of ingredients, we modify the seasoning,
we change the proportion of the various spices and add some
new ones. And above all, we taste everything, we smell the
aromas and repeat the process until we obtain the best recipe.

We are unceasingly working to improve, in order to
obtain a more natural, healthier and tastier product.

Wf hat we Jve Hhe mast!

OUR STRENGTHS
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BECOME A STORTI SALUMI

DISTRIBUTOR

Condacd as!

HEADQUARTERS
Str. Francesca Est, Loc. Calvarata 46040 RODIGO (MN)

E-MAIL
info@stortisalumi.it

TELEPHONE NUMBERS
+39 0376 650186 - +39 0376 650373

WEBSITE
www.stortisalumi.it

FOLLOW US ON

000D

CONTACT US
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