


"MANY HAWKS WERE FLYING OVER THE MONASTERY OF MONTEBELLO WHEN 

I FIRST CAME THERE. THE PLACE ATTRACTED ME MORE THAN A BEAUTIFUL 

WOMAN, EVEN THOUGH IT WAS SURROUNDED BY AN

INEXORABLE SILENCE THAT WAS UNWILLING TO SURRENDER TO NOTHINGNESS..."



PRODUCT STORY

CHAPTER 1

OUR ORIGINS

GINO GIROLOMONI
• Gino's dream

•  The dream becomes a project

CHAPTER  2

OUR PLACES

LIFE RETURNS TO THE HILLS
• Le Marche

• Montebello

CHAPTER  3

OUR HISTORY

PIONEERS BY VOCATION
• Historical evolution

• Organic farming

• Pioneering products

CHAPTER 4

THE GIROLOMONI ECOSYSTEM

"DIGNITY TO THE LAND!" AND ITS DIFFERENT CHANGES 
• Vision and mission

• Our ecosystem

CHAPTER 5 

OUR SUPPLY CHAIN

FORWARD-LOOKING QUALITY FROM THE FIELD TO THE 

TABLE
• We grow, we grind, we make good pasta

• Complementary products

CHAPTER 6

OUR GRAINS

BIODIVERSITY AT THE TABLE
- Ancient grains

    - Primitive wheat. Emmer

    - Wheat in the feminine. Graziella Ra Khorasan

    - Single-variety wheat. Il Senatore Cappelli

• Durum wheat

CHAPTER 7

OUR BRAND

IMAGE AS THE REFLECTION OF BELIEF 
• The history of our brand

- Today's image

CHAPTER 8

OUR FOOTPRINT

CIRCULAR ECONOMY
• Our sustainability policy

• Our new packaging



OUR ORIGINS

GINO GIROLOMONI



JUST LIKE WHEAT, EVEN AN IDEA STARTS OUT AS A SEED, 

AND GINO'S IDEA WAS TO BRING A HILL BACK TO LIFE; THIS HILL,

WHERE HE CHOSE TO PLANT THE SEED OF HIS IDEA: TO GROW WHEAT

AND TRANSFORM IT INTO PASTA, ALL IN A SINGLE PLACE.

A PIONEER OF ORGANIC FARMING IN ITALY, GINO GIROLOMONI WAS A POLITICAL 

ACTIVIST, AN INTELLECTUAL, AN ESSAYIST, AND ABOVE ALL A FARMER. 

HIS LIFE IS THE STORY OF HIS DREAM: TO RESTORE DIGNITY TO THE LAND

AND ITS GUARDIANS, THE FARMERS. 



GINO AND TULLIA
An important moment in Gino's life was meeting 
Tullia, who would become his wife and follow him in 
many adventures. Together with their children, they 
lived in the monastery of Montebello, renovated as 
a symbol of rural rebirth. Their home was always 
very busy. Gino had so much energy, imagination, 
and the ability to establish great relationships, 
even with people of a certain stature. He met with 
intellectuals such as Sergio Quinzio, Guido Ceronetti, 
Ivan Illich, Paolo Volponi, and Carlo Bo.
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GINO’S DREAM
MAYOR, POET AND FARMER

Gino Girolomoni was born into a farming family in Isola del Piano (PU) on August 
13, 1946. While still a child he lost his mother and was sent away to boarding 
school, where he obtained a diploma in mechanical engineering. He knew all 
about the hard work and poverty of the countryside, but he also came into contact 
with the values of rural civilization, with the genuine solidarity of relatives and 
fellow countrymen. 
After a brief period in Switzerland, he returned to his homeland, driven by the 
dream of redefining its destiny. Not yet twenty years old, he wrote poetry, 
organized art shows, and read the Bible. He soon became mayor of Isola del Piano. 
His goal was clear: to recapture and reintroduce the social and cultural elements 
of rural civilization that everyone was abandoning in favour of cities and factories. 
 



GINO’S LEGACY
Gino Girolomoni passed away in 2012, and his name completely 
replaced that of Alce Nero.
Gino's children, expert collaborators, and partners continue to run 
the business, in line with the "seed" planted over 40 years ago.
In 2015, a new long pasta line was inaugurated.
The new mill was opened in 2019: a practical addition to the 
Girolomoni supply chain as well as "kind" to wheat and its nutrients. 
The construction of the mill closed the chain, fulfilling the dream of 
making a group of farmers autonomous in producing pasta with their 
own ingredients, creating a virtuous circle of value for their land.
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Alce Nero Agricultural 
Cooperative

(OUR FIRST BRAND, SOLD IN 2004)

On 13 July 1977, together with Tullia, two old farmers, and five young people 
from the village, Gino founded the Alce Nero cooperative. The first activities (dairy 
farming, cheese and flour production) took place in the monastery, using an old 
stone mill. Then all the activity moved beyond the hill: a stall was built, a building 
for the stone mill, two silos for storage, and a warehouse for packaging the first 
products (husked cereals, legumes). The machines and packaging were still very 
artisanal.
In 1989 the first building was completed for short pasta, followed by the long pasta 
line a few years later. In 2004 the Alce Nero brand was sold and the Montebello 
brand was born.



OUR PLACES

LIFE RETURNS TO THE HILLS
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LE MARCHE
THE CRADLE OF ORGANIC FARMING

Located in the centre of Italy, in an area that is mostly hills and mountains, 
the Marche is also Italy’s top region for incidence of organic farming 
businesses. Organic production methods began to spread in the Marche region 
as far back as 1974, a full 17 years before the first European regulation was 
passed and ahead of other Italian regions. Several regional activities, together 
with us, have played a pioneering role in the development and promotion of 
organic farming, both nationally and internationally. Today the Marche region is 
aiming to become a "Single Organic District", the largest in Italy and Europe.

THE LAND OF FEDERICO DA MONTEFELTRO
Our mill and our pasta factory are located in the hills of Montefeltro, an area 
that is certainly inaccessible from a productive point of view, but which is a 
depository of great environmental, landscape and cultural wealth.  
We work on the land once ruled by the Duke of Urbino, Federico da Montefeltro, 
an enlightened humanist and a reference figure for Gino Girolomoni, who 
appreciated his intelligence and ability to "make a mountain village into a world 
capital".



THE BRAND
Since 2004, the icon of the monastery seen from 
above has become the logo and also "brands" 
Girolomoni products.  
"The monastery seen from the sky represents 
an invitation for all to "see" us from above, to 
understand where we are going, with whom, why, 
and how. The hill of Montebello on which the 
monastery stands represents a human story of six 
hundred years, and it was here in 1971 that I arrived, 
to pursue the dream of a life not to be wasted"

MONTEBELLO
THE MONASTERY

The monastery of Montebello, whose remains Gino would observe from the window 
of his room as a child, immediately became a symbolic place for the rebirth of 
the territory. It is here the Blessed Pietro Gambacorta founded a Congregation 
dedicated to St. Girolamo, going on to build a monastery here in the XIV century.

From the time of his election as mayor of Montebello, Gino set himself the goal of 
restoring it, making it his both home and a place for discussion on the future of the 
farming civilization. The Girolomoni Agricultural Cooperative has been based here 
since the 1970s. Today the monastery is also home to the Girolomoni Foundation, 
which promotes meetings and educational and cultural activities, and the Museum 
of Rural Life "In the footsteps of our fathers", open for visits by appointment.
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OUR HISTORY

PIONEERS BY VOCATION



Historical evolution
IN SUMMARY
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1971

1994

2018

1977

1996

2019

1978

2020

1987

2005

2021

1989

20111990 2012

2012

Gino and Tullia 

arrived  

at Montebello

Launch of 

the Triticum 

Dicoccum emmer 

pasta line.

Installation of a biomass boiler, wood 

chips from local virgin wood, to speed 

up the pasta drying process

The Alce Nero 

Cooperative

was founded. 

Launch of 

the magazine 

Mediterraneo 

Dossier.

Inauguration of 

our organic mill 

The first 

organic store 

was opened in 

Urbino. 

Alce Nero began 

to sell its first 

wholewheat flour and 

pasta.

In Isola del Piano the first 

organic farming course of 

national importance, financed 

by public bodies, was held.

Founding of 

the Girolomoni 

Foundation.

New warehouse 

in Fossombrone for 

logistics and shipping

AMAB - Associazione 

Marchigiana Agricoltura 

Biologica (Marche 

Organic Farming 

Association) was born. 

Launch of the Graziella Ra 

- Khorasan and Senatore 

Cappelli pasta lines.

50 years at Montebello! We are 

celebrating them with a new image and 

new, more sustainable packaging.

Inauguration of 

the pasta factory 

and store in 

Fossombrone.

Installation of 

photovoltaic panels 

(810 sq m) on the roof 

of the new building.

Inauguration Inn. Sudden death of 

Gino Girolomoni.

The cooperative has become Gino Girolomoni 

Cooperativa Agricola and the new Girolomoni® 

brand is launched at Sana in Bologna. 



Organic 
farming

Organic farming is the result of the "utopia" of a few visionary pioneers who 
noticed the need for a radical change in agriculture. Thanks to the awareness of 
Gino Girolomoni, we are among them. Almost 50 years ago, Gino understood the 
risks inherent to intensive agriculture with regard to health and sustainability: 
water, soil and air pollution, and significant losses of biodiversity 
and typicality of the landscape. The introduction in the 1990s of the first organic 
legislation gave that utopia the dignity of a sector and brought a very wide range of 
organic foods onto the market. 
Today the organic sector is experiencing a new phase, which has led it out of the 
"niche", bringing it closer to mainstream consumption.
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 Pioneering products
WHOLE WHEAT PASTA

In Italy, we were the first to produce whole wheat pasta, not by adding bran but 
by grinding the whole grain of wheat, which is why we have had pasta seized for 
"dealing and possession of whole wheat pasta" for 17 years, because it contained 
a quantity of bran parts above the parameters attributed to pasta according to 
Law 580 of 1967.
But we didn’t give up, because whole wheat pasta, like the whole grain cereal that 
it comes from, brings numerous and fundamental health benefits, thanks to the 
presence of: polyphenols, soluble fibres, insoluble fibres, antioxidants, essential 
fatty acids, vitamins and minerals. 
Our battles have contributed to changing the laws and finally, since the 1990s, 
organic pasta has had European regulations and certification, and whole wheat 
pasta is recognised and appreciated.

ANCIENT GRAINS AND NEW SEEDS FOR ORGANIC FARMING
We were among the first to reintroduce them in organic cultivation, to protect 
biodiversity and preserve the genetic heritage of the crop, for their adaptation to 
high hills and organic farming methods, as well as for their nutritional value. For this 
reason we are also participating in the "Sowing the future" project for varietal genetic 
research in collaboration with Ecornaturasì, the Free Rudolf Stainer Foundation and 
the Swiss foundation Fonds für Kulturpflanzen-Entwicklung led by the geneticist Peter 
Kunz. The aim is to develop varieties suitable for organic growing methods.
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THE GIROLOMONI ECOSYSTEM

"DIGNITY TO THE LAND!" 

AND ITS DIFFERENT CHANGES 



"THE FARMER IS AT THE CENTRE, AND BENEFITS AND PARTICIPATES

IN BUILDING THE SUPPLY CHAIN. CONTEMPORANEITY DIVIDES

EVERYTHING, WHILE WE LIKE THE IDEA OF SEEING THINGS AS A WHOLE.

IT'S ONE THING TO BE A PRODUCER OF SEMOLINA, OR A SUPPLIER OF WHEAT, 

BUT IT'S QUITE ANOTHER TO MAKE THIS HILL CAPABLE OF PRODUCING 

PASTA AND MARKETING IT ALL OVER THE WORLD."  

GIOVANNI BATTISTA GIROLOMONI
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Mission and vision
"Let's feed the world by feeding the Italian organic supply chain" to restore 
"Dignity to the land!". We have contributed to the birth of organic farming and we 
continue to support it, seeing it as a starting point rather than as a point of arrival, 
to preserve fertility and biodiversity, to rebuild the rural world with its people, 
creating a new economy linked to rural areas. We have translated all this and 
much more into a new concept of supply chain, in which the values of the faming 
civilization such as respect for people and nature, the importance of promises 
made which now translate into the use of and research into energy from renewable 
sources, in paying a fair price for the work of farmers, in ensuring the consumer 
a product made from Italian raw materials sourced at a fair price, in preserving 
natural heritage and the rural landscape.

ACTIVITIES OF THE GIROLOMONI 

ECOSYSTEM
For us organic farming is a way of life and an 
excellent job opportunity, actualised in the form 
of pasta; in hospitality - with a farmhouse and 
an inn; in education, with a teaching farm; in 
meeting, and finally a Foundation to feed into the 
cultural aspect and convey Gino’s message: this 
is our ecosystem.



Our supply chain:
QUALITY WITH VISION 
FROM FIELD TO TABLE



We grow, we grind, and we make good pasta
We are farmers and it has taken us almost fifty years to build up the whole chain linked to the production of organic pasta. We grow wheat on around 400 
Italian farms (76% from the Marche region); we grind it in our mill, where it becomes semolina, which is mixed with water from the hills in the adjacent 
pasta factory, and is transformed into pasta, which we sell all over the world. All this, in accordance with our values.
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FAIR COOPERATION

All of us, from those who sow 

the seeds to those who shape the 

pasta, share equally in the value 

produced: this is our economic 

model and we hope it will become 

increasingly widespread!

BIODIVERSITY

Everything is grown using organic 

farming methods, respecting the 

cycles of nature and promoting 

the richness of plant and animal 

species in our territories.

MILL

We knead the semolina in a short 

time, in the pasta factory next 

door, which is pervaded by its 

scents.

GOOD PASTA

Every step of our production process 

(only Italian organic wheat, unstressed 

semolina, slow drying, and gentle 

pressing of the dough) aims to 

preserve as much as possible of the 

taste, aroma and nutrients of our 

grains.



Complementary 
products

As well as pasta, we market a number of other food products under 
the Girolomoni brand:

- The fruits of crop rotation, which is indispensable for guaranteeing 
the health and preserving the fertility of our soil. 
In particular, these include other cereals and legumes (beans, lentils, 
chickpeas), partly grown by our members in Italy, mainly 
in the Marche and Umbria regions.

- Flour made from soft wheat grown in the Marche and Umbria 
regions.

- Other products are the result of collaborations with historic organic 
companies in Italy: oil from Calabria, pesto from Sarzana, couscous 
from Ferrara, coffee from Montecerignone, tomato sauces, and rice. 
Products with extraordinary stories that we want to share with you.
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Our GrainS:

BIODIVERSITY AT THE TABLE
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ANCIENT GRAINS
TRADITION IS REVOLUTION

Ancient grains are ancestral species of wheat cultivated before the advent of chemical 
synthesis in agriculture, which then turned to the selection and choice of grains suitable for 
conventional agriculture, assisted by synthetic products and aimed at high yields. 
We, and organic farmers in general have been interested in their recovery for three reasons:
· because they are resilient cereals, with lower yields, but consistent and well adapted 
to the harsher climates of marginal agricultural areas and do not need special support.
·The second reason is that these grains have contributed to the development of a sustainable 
production chain, also from an economic point of view, giving the farmer a greater added value 
for his production, and also giving it a more marked characterization compared to the generic, 
indistinct production of cereals for food use. 
·Enhancement of biodiversity, to avoid genetic erosion of crop species in the field and on our 
tables, for richer and more balanced diets.
So here are Graziella Ra, Senatore Cappelli and Triticum Dicoccum emmer, grains that tell of 
biodiversity in taste, fragrance and colour.

PROTEIN BIODIVERSITY
Grains that also share a nutritional characteristic: a lower gluten index than traditional grains. 
Not a smaller amount of gluten, but a different protein composition that triggers a different 
reaction in our bodies. Grains which, in many cases, are more digestible (again depending on the 
individual tolerance levels) and which - certainly - are useful to alternate in your diet.
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EMMER
PRIMITIVE WHEAT

Triticum dicoccum or emmer wheat was prevalent throughout the Fertile Crescent until 
the Bronze Age. From here, between 9500 and 7000 years ago, it spread throughout the 
Mediterranean basin, where it remained the most widespread wheat until the appearance of 
durum wheat. In the second half of the 20th century, with the modernisation of agriculture, 
emmer wheat gradually disappeared from crop rotation and remained a "relic" in very 
small marginal areas, to which it has adapted thanks above all to its rusticity, modest 
requirements in terms of fertile soil, and ability to withstand the cold.
In the field: Our emmer comes from the fields of our members in Central Italy.  
It is tall and has vigorous tillering, i.e. it tends to grow side shoots and leaves.  
This makes it susceptible to beating down by wind or rain, but it naturally protects it from weeds.
At the table: Emmer wheat has good mineral content as well as vitamins and 
multifunctional proteins. Its gluten content is very low on average.  
The wholewheat version also has a high fibre content.

TENACITÀ / TENACITY

PROFUMO / AROMA
Corteccia e sottobosco /
Bark and undergrowth

TRITICUM TURGIDUM DICOCCUM
Il grano preferito da Etruschi e Romani
Emmer wheat, the favourite of Romans and Etruscans

CARATTERE / CHARACTER
Il grano primitivo /
Primitive wheat

SAPORE / FLAVOUR
Sapido, minerale e dolce (biscotto) / 
Savoury, mineral and sweet (cookie)

FARRO
EMMER WHEAT

PROFUMO / AROMA
Spezie e lievito integrale /
Spices and yeast

TENACITÀ / TENACITY

FARRO INTEGRALE
WHOLE EMMER WHEAT

TRITICUM TURGIDUM DICOCCUM
Il grano preferito da Etruschi e Romani
Emmer wheat, the favourite of Romans and Etruscans

SAPORE / FLAVOUR
Miele di melata e mandorla dolce / 
Honeydew honey and sweet almond

CARATTERE / CHARACTER
Il grano primitivo /
Primitive wheat
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SENATORE CAPPELLI
SINGLE-VARIETY WHEAT

The hard wheat variety, Senatore Cappelli or Cappelli was the first variety selected in 
the early 1900s by the "wizard of wheat", Nazareno Strampelli from the Jeahn Rhetifah 
population of Tunisian grains . It is named in honour of the Abruzzi senator Raffaele 
Cappelli, promoter of agrarian reform, who had extended the cultivation of wheat to 
unsuitable areas in order to meet needs for self-sufficiency. Because of its rustic nature, 
Cappelli wheat was perfectly suited to Italian soils, particularly those of the South 
and the islands, where it was the most widely grown wheat until the spread of more 
productive, smaller varieties.  
In the field: Our Cappelli is grown only by our members with land on the hills of the 
Marche region; its considerable height (up to 180cm!) makes its cultivation a real 
challenge, but it is worth it!
At the table: Cappelli is a high-protein wheat with excellent gluten quality (low gluten 
content, but great toughness and backbone).

TENACITÀ / TENACITY

PROFUMO / AROMA
Pane cotto a legna e grano /
Bread from a wood oven and wheat

TRITICUM TURGIDUM DURUM - VARIETÀ CAPPELLI 
Il progenitore della maggior parte dei grani duri coltivati in Italia, selezionato a inizio ‘900 
The ancestor of the majority of durum wheat grown in Italy, selected in the early 1900s

CARATTERE / CHARACTER
Il grano monovarietale in purezza /
Pure, single-variety wheat 

SAPORE / FLAVOUR
Persistente di grano in purezza / 
Persistent, pure wheat

SENATORE CAPPELLI
CAPPELLI DURUM WHEAT
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GRAZIELLA RA - KHORASAN
WHEAT IN THE FEMININE

Pure line of Khorasan wheat selected by us. Once cultivated in the past in the 
Mediterranean Basin, now it is grown by us around the pasta factory.  
The recovery of this line of Khorasan wheat is the result of intense work, starting with 
the seed. We started from a population of lines and from there, we were able to select a 
pure one, which we called Graziella Ra. From a bag of 1 kg at the end of the '70s, we have 
achieved a production of about 1000 quintals in 2020! The pasta takes its name from a 
young girl, Graziella Fanti, the daughter of the man who brought the first sack of grain. 
She was 17 years old when she was killed by the Nazis: she was carrying a basket of 
clothes, in which they thought she was hiding food for the partisans. The second dedication 
in the name of this pasta is to "RA", the sun in ancient Egypt, the element that every day 
recharges the earth with the light and warmth that are essential to our life and to wheat.
In the field: Graziella Ra khorasan wheat is grown within 30 km of the mill and pasta 
factory in Isola del Piano. It has very tall stems and large spikes supplied with long 
awns: a triumph of amber yellow that we can observe from our windows!  
At the table: Analyses carried out by the University of Urbino show that it is a wheat that 
is particularly rich in proteins, minerals and selenium, a powerful antioxidant.

TENACITÀ / TENACITY

PROFUMO / AROMA
Note dolci, fresche e di nocciola /
Sweet, crisp notes and hazel nuts

TRITICUM TURGIDUM TURANICUM  
Linea pura di grano khorasan da noi selezionata, coltivata in passato nel Bacino del Mediterraneo / 
Our specially selected pure line of Khorasan wheat, as grown in the Mediterranean Basin in the past

CARATTERE / CHARACTER
Il grano femminile /
Feminine wheat 

SAPORE / FLAVOUR
Dolce amidaceo e miele di acacia / 
Starchy sweet and acacia honey

GRAZIELLA RA - KHORASAN
KHORASAN WHEAT
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DURUM WHEAT
THE CLASSIC

Traditionally, this is the quintessential wheat variety used for the production of dry pasta.
We grow our wheat with care, in Italy, and it can be traced from the field to the packet of pasta. 
We delicately transform it into semolina in our mill, we knead it with spring water from the 
hills around Montebello, and little by little we shape it through the dies. The resulting pasta is 
dried slowly (7 - 12 hours depending on the shape) at a temperature of 60-65°, to maintain the 
nutritional principles of the grain even in the pasta, as much as possible. 
The processing we use allows us to maintain the flavours and scents of the grain.
In the field: our all Italian durum wheat is carefully cultivated mainly in the regions of Central 
Italy and especially in the Marche.
On the table: our durum wheat pasta is particularly fragrant thanks to its "gentle" and respectful 
processing. Nutritionally, it is a source of carbohydrates and protein. The wholewheat version is 
naturally a source of fibre and richer in minerals and antioxidants than white pasta. 
The organoleptic qualities of the pasta
The organoleptic qualities vary according to the drawing method. We have rough and porous 
pasta shapes, bronze drawn, and smooth (ribbed) pasta shapes, Teflon drawn.

PROFUMO / AROMA
Frutta secca: pinolo e nocciola /
Nuts: pine nuts and hazelnuts

CARATTERE / CHARACTER
Il grano classico /
Classic wheat

SAPORE / FLAVOUR
Sapidità e sentore di nocciola /
Savoury with hints of hazelnut

PROFUMO / AROMA
Crosta di pane, grano e leguminose /
Crusty bread, wheat and legumes

SAPORE / FLAVOUR
Sapidità, mineralità e leguminose /
Savoury with mineral, leguminous notes

TENACITÀ / TENACITY

GRANO DURO TEFLON
DURUM WHEAT

CARATTERE / CHARACTER
Il grano classico /
Classic wheat

TENACITÀ / TENACITY

GRANO DURO BRONZO
DURUM WHEAT
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DURUM WHEAT
SPECIAL PASTA

STROZZAPRETI TRICOLORE 
Here we added nettle and chili pepper to the durum wheat semolina, the result: a pasta with 
the colours of our country houses. Bronze drawing always calls for a sauce, but in this case 
we can also do without thanks to the enriched taste. 

The colors and the spice make these strozzapreti an excellent ally when it comes to 
boosting mood.

SPINACH FUSILLI
Durum wheat semolina with added spinach.

TENACITÀ / TENACITY

PROFUMO / AROMA
Vegetale e peperoncino 

CARATTERE / CHARACTER
Il grano e altri sapori

SAPORE / FLAVOUR
Erbaceo, piccante e dolce

STROZZAPRETI TRICOLORE

PROFUMO / AROMA
Vegetale

CARATTERE / CHARACTER
Il grano e altri sapori

SAPORE / FLAVOUR
Erbaceo e sapidità TENACITÀ / TENACITY

FUSILLI AGLI SPINACI
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DURUM WHEAT
WHOLEWHEAT AND SEMI-WHOLEWHEAT 

We are particularly proud of our wholewheat pasta. We first started making it by grinding the 
whole wheat grain back in the 1970s, when it was not yet considered pasta. Today, as well 
as being healthy, it also tastes great and we hope to see it being served on more and more 
tables. For those who want to gradually approach wholewheat pasta or who can't eat too 
much fibre, we have created a semi-wholewheat pasta, which has a very appealing fragrance 
and color.

In the field: our all-Italian durum wheat is carefully cultivated mainly in the regions of Central 
Italy and especially in the Marche.

At the table: Wholewheat pasta is high in fibre, semi-whole wheat pasta is good source of 
fibre. The greater presence of bran parts means that there is not only more fibre but also a 
higher content of mineral salts and antioxidants compared to a white semolina pasta.

PROFUMO / AROMA
Castagna e agreste /
Chestnuts, rustic 

SAPORE / FLAVOUR
Sapidità e grano / 
Savoury, wheat

PROFUMO / AROMA
Frutta secca, castagna /
Nuts, chestnut

CARATTERE / CHARACTER
Il grano classico /
Classic wheat 

SAPORE / FLAVOUR
Crusca e miele di castagno / 
Bran and chestnut honey 

CARATTERE / CHARACTER
Il grano classico /
Classic wheat

TENACITÀ / TENACITY

GRANO DURO SEMINTEGRALE
SEMI WHOLE DURUM WHEAT

TENACITÀ / TENACITY

GRANO DURO INTEGRALE
WHOLE DURUM WHEAT



OUR BRAND

IMAGE AS THE REFLECTION

OF BELIEF
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OUR BRAND HISTORY

1977

1999

2000

2004

2005

2012Gino Girolomoni founded the Alce Nero cooperative. The 

brand chosen to represent the first Italian organic concern 

is represented by Black Elk, shaman and chief of the Sioux 

Oglala tribe of Native Americans, riding "against the tide", 

spreading his message of freedom and love for the land.

Cooperativa Alce Nero and Conapi founded Mediterrabio, a 

company distributing the brands Alce Nero and Mielizia.

Our cooperative was given a new brand, inspired by the 

place where it all began: the monastery of Montebello.

The name Girolomoni® completely 

replaced that of Alce Nero® and 

Montebello®: the Native American 

chief design was changed to Gino 

Girolomoni, a farmer "chief", who 

in life was able to gallop with all 

the breath he had in his body, to 

promote organic farming, to tell a 

story and to sell his products.

Coop Fond also joined Mediterrabio as a financing partner.

The lack of shared business and commercial strategies 

forced the Alce Nero Cooperative to leave Mediterrabio. The 

Black Elk brand was divested.



. Lavoriamo affinché 

Il packaging rappresenta l’ultimo anello della nostra filiera sostenibile. Ci siamo interrogati

carta da foreste gestite in maniera responsabile - certificato classe «A» Aticelca. Per la stampa 

 - da foreste gestite in maniera responsabile, con finestra separabile in pellicola 
di cellulosa (Natureflex), differenziabile nell’umido. La finestra, applicata a registro per evitare 

61030 Isola del Piano (PU)

Bio rurale: filiera Mulino e pastificio

Today's image

In 2021, on the occasion of the cooperative's 50th anniversary, we decided also to reflect 
on our image. Our name and our monastery are firmly there, to guarantee our products 
along with the image of our founder. The logo and symbol, however, form a unique 
whole, to even more strongly reflect our bond with our places, with our land.

The monastery becomes the hub of a wider story, the story of daily commitment in the 
fields, in the mill and in the pasta factory. The story of a unique supply chain, which 
"gave life back to a hill" and which today serves as the backdrop for our packages with 
the simplicity of the stories that adorn places of faith. A faith that in our case, is still 
based on farming life, as explained in the definition of the product inserted in the front 
of the package: “bio rural”, i.e., an organic lifestyle that aims to protect the land and the 
work of farmers, while respecting the vocation of the land.

A belief that we have decided to explain and outline, in short form, on the back of the 
packaging. It is printed with our vision "dignity to the land!", with an explanation of the 
foundations of what we do. We want our products and their packaging to be a means 
tor spreading awareness, a way to promote the lifestyle we hope for all people, for all 
territories, and for the whole earth.
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OUR FOOTPRINT

CIRCULAR ECONOMY
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Our history and vision make us naturally mindful of the footprint we leave on 
the environment and the community. We were named among the Civil Economy 
Ambassadors in 2020 and adhere to the UN 2030 Agenda for Sustainable Development.

The UN’s 17 sustainable development goals
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Our commitment

1 2

5

3

6 7

4COMMON GOOD 

We are a farmers' cooperative and 

as such we work in the interests 

of our member farmers and the 

common good.

PEOPLE AT THE CENTRE

We believe in the contribution of 

each person and support their 

personal and professional growth. 

We operate with respect for the 

well-being of each of our people 

and their families.

TRACEABLE SUPPLY CHAIN AND FAIR 

TRADE RELATIONSHIPS

We work exclusively with certified 

organic farms, favouring local ones, 

70% of which are in our region. We 

guarantee an above-market grain price 

while providing farmers with support in 

managing their fields.

OPEN DOORS

For over thirty years we have 

been welcoming visitors and 

interested parties, transparently 

providing information about 

our way of working, practising 

dialogue and collaboration.

100% ECO- FRIENDLY

100% organic is the starting point. 

Renewable energies, protection of 

biodiversity and soil fertility, local 

synergy: one choice a day, we aim for a 

100% eco friendly.

RURAL RENAISSANCE

Through organic farming 

and the development of a new rural 

culture, we aim to achieve the rebirth 

and evolution of our territory. 

This is why we take part in many 

initiatives, collaborating with 

public bodies, universities and local 

associations.

CULTURAL DISSEMINATION

To spread a different way of 

thinking, sustainability starts 

from our brains!



GRANO DURO

A MONTEBELLO, 
MARCHE, DAL 1971

100% GRANO
ITALIANO

PENNE RIGATE

8 MIN
LENTA ESSICCAZIONE

ORGANIC
DURUM WHEAT
SLOW DRYING
100% ITALIAN WHEAT

B I O  R U R A L E

FARRO

SPAGHETTI

7 MIN

1,7 mm

B I O  R U R A L E

LENTA ESSICCAZIONE
GRANI ANTICHI

ORGANIC
EMMER WHEAT
ANCESTOR OF SPELT
100% ITALIAN WHEAT

A MONTEBELLO, 
MARCHE, DAL 1971

100% GRANO
ITALIANO

0% PLASTIC

our choices
in packaging

Packaging is the final link in our sustainable supply chain. For a long time, we asked 
ourselves what was the ideal packaging solution to "close the loop", directly managing this 
step in the least impactful way possible.

We chose paper, identifying two types of packaging for our 2 main lines:

· For durum wheat, our most affordable range, we chose a reel in Terpap - 100% paper 
from responsibly managed forests - Aticelca class "A" certified. We use only water-based 
inks and heat-sealing lacquers, the latter being also solvent-free.

· For Ancient Grains, our most precious range, we have chosen a 100% paper bag - 
recyclable - from responsibly managed forests, with a separable window made of 
cellulose film (Natureflex), which can be separated into wet waste. The window, which 
to avoid waste is precisely measured, positioned, and affixed to the package, shows off 
the grain and colour of our pasta from ancient wheats, giving full justice to the wealth of 
different shades we have worked to bring to your table.
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