
Rough and Tenacious texture, made in The Marche region

IT’S ALWAYS 
BEEN A MATTER 

OF EGGS AND 
FLOUR, FOR AGES

In 1992, after trying Luciana’s pasta made in 
a small workshop, Manfredo and Marcello Pennazzi 

fell in love with that magic taste. Hence the idea 
of setting up a Pastificio that could put the extraordinary 

taste of an, age-old recipe, on everybody’s tables. 



THE VOLUNTARY 
AGREEMENT WITH 

THE MINISTRY FOR 
THE ENVIRONMENT

We are proud of the fact that in 2012 we were the first 
in the sector to sign a Voluntary Agreement with 

the Ministry for the Environment aimed at offsetting 
the CO² released during the production, distribution, 

use and disposal cycles of our main products.

THE LUCIANA 
MOSCONI METHOD

Only durum wheat flour from first extraction, 
either 100% Italian or from the best areas in the world: 

it is processed using wheat germ, to guarantee an optimal 
gluten index and an ideal protein value. 100% Italian grade 

A fresh eggs. Double kneading. The dough is processed and 
created without mechanical pressing and thermal stress. 
Slow and low-temperature drying process. 
A unique and exclusive process.

IT’S ALWAYS 
BEEN A MATTER 

OF EGGS AND 
FLOUR, FOR AGES

In 1992, after trying Luciana’s pasta made in 
a small workshop, Manfredo and Marcello Pennazzi 

fell in love with that magic taste. Hence the idea 
of setting up a Pastificio that could put the extraordinary 

taste of an, age-old recipe, on everybody’s tables. 

A PASTIFICIO 
FOR AN ANCIENT 
RITUAL
Since she was a child, Luciana Mosconi 
has learnt that the table is sacred and that 

you do not mess with quality! Gestures, 
even the most simple ones, must always 

be made with love and dedication.
As of today, this ancient ritual still continues 

unaltered in the company that takes her name.

CERTIFICATIONS



Oɷɫ˘ ɅʟȲʦɏ Ȳηʦू 
100% from 

the Marches.

Dʹʟʹɴ ˒ɏȲȉʰ ζʁʹʟू 
100% from 
the Marches.

Τe aiɴ oɅ this ne˒ line is not onl˘ to pursue the e˗cellence oɅ the ra˒ ɴaterials ȥut also to 
highlight the deep ɴeanings oɅ the initiatiˑeु thanks to this proɣect, ^uciana Mosconi ˒ants 
to raise ɴarket a˒areness on issues related to the socioeconoɴic deˑelopɴent oɅ the local 
agricultural ˒orld ȥ˘ creating a ̍ualit˘ connection to the ˒orld oɅ consuɴers, ȥoth Jtalian 
and international, ˒ho are in constant search oɅ ̍ualified Ʌood net˒orksे

E SEJ NELLE gA��HEू <JLJE�A ࢽࢽࢾ২ gA��HJGJANA  is a proɣect that unites and re˒ards 
eˑer˘one inˑolˑedे Τe Farɴer ˒ill ȥe re˒arded Ʌor his eΦorts, ȥoth in terɴs oɅ guaranteed 
price and proɅessional gratificationे Τe Consuɴer ˒ill taste an e˗traordinar˘ delicac˘ at an 
aΦordaȥle price, Ʌeeling part a proɣect ˒ ith strong ethical ˑ aluesे Τe ̂ argeॼScale �etail Trade 
˒ill proudl˘ oΦer a highl˘ recognizaȥle, highॼ̍ualit˘ product oɅ social ˑalueे

Tagliatelle Fettuccine Pappardelle Chitarrine Marchigianelle
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the Marches.

Tagliatelle PappardelleFettuccine Chitarrine Marchigianelle

Fabio and Pierluigi, father and son, portrayed 
together with Marcello Pennazzi, CEO of the 
Pastificio, and Luciana Mosconi. They are two 
farmers from Montefeltro, in the heart of central 
Italy, and for over 40 years they have been 
cultivating with dedication their excellent wheat on 
the hills of the Marche region.

E SEI NELLE MARCHE,



LONG-SHAPED EGG PASTA

Classic dough
1 kg, 500 g and 250 g
Our inimitable dough:
rough, tenacious and
Our inimitable dough:
rough, tenacious and
Our inimitable dough:

marchigiana
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from the widest range
your favourite “delicacy”
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your favourite “delicacy”

on the market.
from the widest range
on the market.
from the widest range

Tagliatelle Paglia e fieno Casarecce

Fettuccine Zigrinate Zigrinate paglia e fieno

Pappardelle Pappardelle zigrinate Tagliatelline casarecce

Chitarrine Spaghetti alla chitarra Maccheroncini

Tagliolini

LONG-SHAPED EGG PASTA

Delicate dough 250 g
Rough, tenacious, very delicate.
The thin dough of the Marches tradition that
Rough, tenacious, very delicate.
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has won a place of honor on the tables of Italians.
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Tagliatelle delicate Paglia e fieno delicate Casarecce delicate

Fettuccine delicate Zigrinate delicate Pappardelle delicate

Tagliatelline delicate Tagliolini delicati
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Spaghetti alla chitarraSpaghetti alla chitarra

TaglioliniTagliolini

Tagliatelline delicate Tagliolini delicati
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Pappardelle Pappardelle zigrinate
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Zigrinate delicate Pappardelle delicatePappardelle delicate
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 250 g

has won a place of honor on the tables of Italians.



SHO�T-SHAPED EGG PASTA 

Special 
500 g and 250 g
Small masterpieces for pure moments 
of ɣo˘े *ach sʜeciaɫt˘ has a uni̍ue 
and unmistakable taste. 

=arganelli ɴignon =arganelli ɴignon 
paglia e fieno

=arganelli 

=arganelli paglia e fieno =raɴigna =raɴigna  
paglia e fieno

Maltagliati FarɅalle Strozzapreti

SHO�T-SHAPED EGG PASTA 

Broths and soups 
250 g
We keep it simple. A magical and familiar 
taste that makes every type of pasta irresistible.

Filini �uontagliati  =rattini 

=rattoni FarɅalline Sorpresine 

ûuadrettoni ûuadretti ûuadrettini �oɴȥetti 
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LUCIANA MOSCONI 

Bio Buonissimo 
g and 250 g 0ࣅ1
Only 100% Italian organic durum wheat and fresh 
organic eηsे Èou canউt resist the আe˗ceʜtionaɫɫ˘ ȥioই 
taste of this dough: rough, tenacious and marchigiana.

Tagliatelle Fettuccine 

ûuadretti =rattini 

�uontagliati 

EGG PASTA 

Spelt 250 g 
An old tradition awakens the desire for well-being. 
snɫ˘ ࢽࢽࢾ২ Jtaɫian fresh eηs and ࢽࢽࢾ২ Jtaɫian 
˒hoɫeɴeaɫ sʜeɫt ζourू high in ʜroteinsू 
ˑitaɴinsू εȥre and ʜrecious ɴineraɫ saɫtsे 

Tagliatelle di Ʌarro Fettuccine di Ʌarro 

Maltagliati  
di Ʌarro

ûuadrettoni  
di Ʌarro

EGG PASTA 

Wholemeal 250 g
A rough, authentic, satisfying taste. Only 100% Italian 
fresh eηs and ࢽࢽࢾ২ Jtaɫian ˒hoɫeɴeaɫ duruɴ ˒heat ζourू 
obtained from whole grains with the bran and germ.

Tagliatelle integrali Fettuccine integrali 
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Fettuccine di Ʌarro

ûuadrettoniûuadrettoni

Fettuccine integraliFettuccine integrali

An old tradition awakens the desire for well-being.
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A rough, authentic, satisfying taste. Only 100% Italian
fresh eηs and ࢽࢽࢾ২ Jtaɫian ˒hoɫeɴeaɫ duruɴ ˒heat ζourू
A rough, authentic, satisfying taste. Only 100% Italian
fresh eηs and ࢽࢽࢾ২ Jtaɫian ˒hoɫeɴeaɫ duruɴ ˒heat ζourू
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fresh eηs and ࢽࢽࢾ২ Jtaɫian ˒hoɫeɴeaɫ duruɴ ˒heat ζourू
obtained from whole grains with the bran and germ.
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SEgOLJNA PASTA 

Grano Puro 
500 g
A collection of special types 
of pasta created to enhance 
the Italian cuisine: the best durum 
˒heat ζoursू ʜerfect ȥronˢeॼdra˒n 
doughs, very slow drying. 

Caserecci Fusilloni 

^uɴaconi srecchiette 

Paccheri Pennoni 

�igatoni Strozzapreti 

Ciaˑattoni 

Caserecci

�igatoni

Fusilloni

srecchiette

�igatoni

Ciaˑattoni

^uɴaconi

PaccheriPaccheri

Strozzapreti



MOSCONI LUCIANA sेrेlे
^ocalitȚ Caˑalieri, ࣁ202ࣃ Matelica २MC३ Jtal˘

PेJÁ� 011ࣀࣀࣁ0ࣀ11ࣁ
Telे ࣁ2ࣁࣄࣅࣄ ࣄࣀࣄ0 ࣆࣀ ॼ Fa˗ ࣀ0ࣃࣄࣅࣄ ࣄࣀࣄ0 ࣆࣀ

gȉʰȲɫɔȦȉ HȲȉȬ̍ʹȉʟʰȲʟʦ
^ocalitȚ Caˑalieri, ࣁ202ࣃ Matelica २MC३ Jtal˘

AɷȦʁɷȉ HȲȉȬ̍ʹȉʟʰȲʟʦ
Áia Pontelungo 5ࣅ ॼ 1ࣀ01ࣃ �ncona २�j३ Jtal˘

˒˒ े˒lucianaɴosconiेcoɴ      Follo˒ us on  




