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S I G N O R I N E  A L L E  C A S T A G N E  B I O

CODE 98448

COUNTRY OF ORIGIN Italy, Liguria

WEIGHT 250 g

Traditional artisanal pasta enriched with chestnut flour

DESCRIPTION Organic durum wheat semolina of national origin and organic chestnut flour

APPEARANCE Pasta format which, enriched with chestnut flour, takes on a brown color

TASTE Sweet and delicate of wheat, lightly toasted

PRODUCER Pasta di Liguria - Montoggio (GE) - Liguria

OUR SELECTION A long experience and passion that gives life to 9 pasta shapes classified according to 

original parameters: the range of Ligurian pasta by subdivides in Mare, Monti and Classics 

of Italian cuisine

CURIOSITY Pasta format used mainly during the winter period, in which it is customary to prepare rich 

earth and meat sauces

SUGGESTIONS Perfect with a porcini mushroom sauce and walnut sauce. Cooking time: 5 minutes
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