CANTINAAAMAGGIA

ASCONA

Ticino hard wheat spaghetti

Our slow-dried, bronze-drawn pasta comes from the fields of the
Sopraceneri region, from a variety of durum wheat with a high protein
content. Milling at the Maroggia Mill and processing in the Simona pasta
factory make it the only 100% Ticino pasta.

SPAGHETTI
NOSTRANI

Beelong Eco-Score Certificate A+
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Cantina alla Maggia
Via Muraccio 111 CH-6612 Ascona
Phone +41 91 792 33 11 - info@terreniallamaggia.ch - www.terreniallamaggia.ch





