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M I N I M U M  P ROT E I N  % 9 %

W 1 6 0 - 1 8 0

P / L 0 , 7 0 - 0 , 8 0

E N E RGY 3 3 0  kc a l / 1 . 3 8 1  k j

FAT 0 , 8  g

O F  W H I C H  S AT U R AT E D 0 , 2  g

C A R B O H Y D R AT E S 7 1 , 0  g

O F  W H I C H  S U G A RS 1 , 5  g

P ROT E I N 9  g

S A LT 2  m g

Common wheat flour made with Italian and European wheat 
using a special grinding method. Thanks to its specially 
regulated fineness, it is perfect for all kinds of fresh egg pasta 
and gnocchi, whether traditional or creative. It can be worked 
by hand or machine creating a stretchy and elastic dough, 
guaranteeing a good bite when cooked and the right degree of 
roughness to best handle sauces.5 kg – ean 8009844000063

00 – Pasta 
fresca e gnocchi


