


OUR STORY
A typical Italian story, handed down from generation to generation, beginning in 1988 when Francesco Monte and his 
son Davide, the current CEO, decided to break away from the historic family pasta-making business to found their own 

pesto and sauce company. It was the beginning of a successful business during an historical moment 
in which entrepreneurship and desire to grow and improve were rewarded with great satisfaction.

In 1992, the company, having grown and developed, moved its headquarters to the current facility in Piasco, in the 
Province of Cuneo, just a few kilometres from Langhe, Roero and Monferrato, a geographical area that has recently 

become part of the UNESCO World Heritage.

The years from 1995 to 2008 were years of consolidation on the national market. Highly selected raw materials and
production processes that fully respect the quality of authentic Italian tradition allowed the company to bring the 

products to all major supermarket chains and to serve the table of Italian families.

2020 saw the start of the expansion of the production facility, allowing the consolidation as a true
Italian excellence in the production of condiments for pasta dishes in Italy and throughout the world.

In 2009, the company set out to conquer foreign markets with a new international and export-oriented vision. Exports 
now account for 50% of company’s global turnover. A result that is representative of the efficiency that company can 

guarantee to customers.



WHO WE ARE & WHAT WE DO
Passion for Italian specialities and the pursuit of the highest quality are essential components for a range

of products that are ready to satisfy the most demanding customers and palates.

An ever-evolving range that leads to the discovery of recipes from Italy’s rich gastronomic tradition. Over the years, the 
company has been able to maintain the values of tradition and the typically Italian “bel vivere” (“good living”). All this while 
maintaining the values of tradition and the typical Italian “bel vivere”, without renouncing a global vision, developing 
year after year an advanced production organisation, cutting-edge logistics and prompt customer service that make the 

company a solid and  reliable partner.

It is also an element of pride the distribution of fresh products in the biggest Italian supermarket chain under “Freschi di 
Natura” and “Sempre Freschi” brands, that are the everyday protagonists on the tables of many Italian families. Indeed, 

the fresh products are the real core business of the company.

The company has a presence in the major international markets with a widespread distribution of both dry and fresh 
products throughout Europe. The company is also active in the major long-haul markets with a presence in countries such 
as Australia, Brazil, Canada, China, South Korea, United Arab Emirates, Japan, Indonesia, Kuwait, Lebanon, Macedonia, 

Mexico, Russia and the USA.

QUALITY BY TRADITION
The most important ingredients are Quality and Tradition. The company also has the two major certifications in the 

food world: IFS and BRC.

Attention to customer preferences have also led the company to invest heavily in organic products, which have been 
certified, since 2011, by the ICEA Piedmont control body.

The company is also fully registered with the US FDA.

The taste experience that the products convey is recognized and appreciated by all our customers who, day
after day, renew their trust in the company.

Choosing Nord Salse’s products means believing in an idea of business. It means believing in a company that puts
heart and soul into what it does. It means choosing the quality that comes from experience.



FRESH PRODUCTS





WEIGHT
120 grams

CONTAINER
Glass jar and aluminium lid

EAN CODE 
8003979001070

SHELF LIFE
4 months

SERVINGS
2

PRODUCT DESCRIPTION
This refined pesto is prepared exclusively 
with extra virgin olive oil, Genovese basil, 
pistachios (instead of pine nuts) and two 
types of cheese. It has a bright green colour 
and exquisite flavour.
Perfect for those who want a refined pesto 
that brings a touch of elegance to their 
dishes.

PESTO WITH
GENOVESE BASIL & PISTACHIOS

PALLET LOADING
Pieces per box 6
Boxes per pallet  432
Boxes per layer 36
Layers 12
Total pieces 2592
Pallet measures (cm) 120 x 80 x 114

ARTICLE CODE
NS25

PESTO WITH GENOVESE BASIL & EXTRA VIRGIN
OLIVE OIL - CLASSIC & WITHOUT GARLIC

PRODUCT DESCRIPTION
A top-of-the-range fresh product recipe. Genovese pesto prepared with extra virgin olive oil, a little sunflower 
seed oil, Genovese basil, pine nuts and two types of cheese. Available in classic and without garlic versions. 
Perfect for those who prefer decisive flavours that speak of tradition. A non pasteurized product with a bright 
green colour.

Code
Weight

Container

EAN code 

Shelf life
Servings

NS24

180 g

Glass and aluminium

8003979001674

4 months

3

Pieces per box 
Boxes per pallet  
Boxes per layer 
Layers 
Total pieces  
Pallet (cm)

6
 300
 25
 12
 1800
 120 x 80 x 120

NS61 NS23

120 g 180 g

Glass and aluminium Glass and aluminium

8003979003678 8003979001612

4 months 4 months

2 3

Pieces per box 
Boxes per pallet  
Boxes per layer 
Layers 
Total pieces  
Pallet (cm)

Pieces per box 
Boxes per pallet  
Boxes per layer 
Layers 
Total pieces  
Pallet (cm)
 

6
 432
 36
 12
 2592
 120 x 80 x 114

6
 300
 25
 12
 1800
 120 x 80 x 120

PALLET LOADING

Without
Garlic



PRODUCT DESCRIPTION
This pesto is prepared with sunflower oil, Genovese basil, extra virgin olive oil, cashews and 
two cheeses. Every Nord Salse recipe is designed to obtain the perfect balance of flavors and 
nutrients. Sunflower seed oil is used because it brings a delicate note of lightness to the pesto. A 
non pasteurized product with a bright green colour, highly digestible and available in classic and 
without garlic versions. Perfect for those who prefer light, sweet flavours.

PESTO WITH GENOVESE BASIL
CLASSIC & WITHOUT GARLIC

Code
Weight

Container

EAN code 

Shelf life
Servings

NS58 NS291

330 g 1200 g

PET and aluminium PP and plastic

8003979003104 8003979004996

3 months 75 days

5 20

Pieces per box 
Boxes per pallet  
Boxes per layer 
Layers 
Total pieces  
Pallet (cm)

6
 312
 24
 13
 1872
 120 x 80 x 150

Pieces per box 
Boxes per pallet  
Boxes per layer 
Layers 
Total pieces  
Pallet (cm)
 

6
 40
 5
 8
 240
 120 x 80 x 140

NS55 NS292

330 g 1200 g

PET and aluminium PP and plastic

8003979003111 8003979005009

3 months 75 days

5 20

Pieces per box 
Boxes per pallet  
Boxes per layer 
Layers 
Total pieces  
Pallet (cm)

6
 312
 24
 13
 1872
 120 x 80 x 150

Pieces per box 
Boxes per pallet  
Boxes per layer 
Layers 
Total pieces  
Pallet (cm)
 

6
 40
 5
 8
 240
 120 x 80 x 140

PALLET LOADING

Without
Garlic

Without
Garlic



WEIGHT
180 grams

CONTAINER
Glass jar and aluminium lid

EAN CODE 
8003979000202

SHELF LIFE
4 months

SERVINGS
Variable according to use

PRODUCT DESCRIPTION
Bagna Caöda is without a doubt the 
most popular Piedmontese sauce. Its 
name literally means hot sauce, hinting 
at how it is used as a hot dipping sauce 
for raw and cooked vegetables. It is a 
highly convivial treat, prepared with 
garlic, anchovies, oil and cream. A real 
delight to enjoy with friends or family.

BAGNA CAÖDA

PALLET LOADING
Pieces per box 6
Boxes per pallet  300
Boxes per layer 25
Layers 12
Total pieces 1800
Pallet measures (cm) 120 x 80 x 120

ARTICLE CODE
NS95

SALSA PICCANTINA
(GENTLY SPICY SAUCE)

ARTICLE CODE
NS394FR

WEIGHT
180 grams

CONTAINER
Glass jar and aluminium lid

EAN CODE 
8003979004088

SHELF LIFE
4 months

SERVINGS
Variable according to use

PRODUCT DESCRIPTION
This spicy sauce is a clear nod to Piedmontese
culinary tradition and is our version of the 
classic bagnetto rosso. It is the perfect 
condiment for the stewed meat dish 
(so called “bollito misto”), as well as beef 
bourguignonne, fried and grilled meat 
and burger recipes. To prepare it we use 
exclusively Italian tomato pulp and top 
quality ingredients. A pinch of chili makes it
all the more lively.

PALLET LOADING 
Pieces per box 6
Boxes per pallet  300
Boxes per layer 25
Layers 12
Total pieces 1800
Pallet measures (cm) 120 x 80 x 120



WEIGHT
180 grams

CONTAINER
Glass jar and aluminium lid

EAN CODE 
8003979001629

SHELF LIFE
4 months

SERVINGS
4

PRODUCT DESCRIPTION
The walnuts sauce is a real speciality 
among our regional sauces. Prepared 
with sunflower seed oil, walnuts and 
cheese, it is a delicate sauce with a 
creamy consistency. This walnut sauce 
is perfect as a condiment for stuffed 
pasta, f resh egg pasta and delicious 
risottos.

WALNUTS SAUCE

PALLET LOADING
Pieces per box 6
Boxes per pallet  300
Boxes per layer 25
Layers 12
Total pieces 1800
Pallet measures (cm) 120 x 80 x 120

ARTICLE CODE
NS53FR

WEIGHT
180 grams

CONTAINER
Glass jar and aluminium lid

EAN CODE 
8003979004774

SHELF LIFE
4 months

SERVINGS
4

PRODUCT DESCRIPTION
The mushroom sauce is one of the 
tastiest sauces in the panorama of Italian 
sauces. We prepare it exclusively with 
porcini mushrooms and fresh cream. It 
can be used to dress pasta dishes, but 
also makes a perfect addition to excellent 
risottos. It can also be paired with any 
white or red meat based dish.

MUSHROOM SAUCE

ARTICLE CODE
NS229

PALLET LOADING
Pieces per box 6
Boxes per pallet  300
Boxes per layer 25
Layers 12
Total pieces 1800
Pallet measures (cm) 120 x 80 x 120



WEIGHT
180 grams

CONTAINER
Glass jar and aluminium lid

EAN CODE 
8003979003593

SHELF LIFE
4 months

SERVINGS
4

PRODUCT DESCRIPTION
This salmon sauce is the flagship of 
ready-to-use sauces for home cuisine. 
Prepared with 30% salmon paired with 
the delicacy of cream, it will make your 
first courses, canapés and aperitifs extra 
special.

SALMON SAUCE

PALLET LOADING
Pieces per box 6
Boxes per pallet  300
Boxes per layer 25
Layers 12
Total pieces 1800
Pallet measures (cm) 120 x 80 x 120

ARTICLE CODE
NS103

TRUFFLE SAUCE

PRODUCT DESCRIPTION
This truffle sauce is the queen of ready-to-use sauces. Prepared with black summer truffle, 
it pairs perfectly with simple ingredients, such as fresh egg pasta, f ried eggs and raw meats. 
A perfect combination of taste and ref inement. Since it is very dense, it can be diluted with 
either milk or cooking water. It also makes a perfect base ingredient for risottos.

Code
Weight

Container

EAN code 

Shelf life
Servings

NS106 NS108
180 g 500 g

Glass and aluminium Glass and aluminium

8003979003609 8003979004484

4 months 4 months

4 12

Pieces per box 
Boxes per pallet  
Boxes per layer 
Layers 
Total pieces  
Pallet (cm)

Pieces per box 
Boxes per pallet  
Boxes per layer 
Layers 
Total pieces  
Pallet (cm)
 

6
 300
 25
 12
 1800
 120 x 80 x 120

6
 144
 16
 9
 864
 120 x 80 x 140

PALLET LOADING



CHEESES SAUCE

PRODUCT DESCRIPTION
Sometimes all it takes to enrich a dish is to dress it with a creamy and f ragrant cheese sauce. 
This rich and delicious sauce has been created by the skilful combination of 3 cheeses. It goes 
without saying that you can rely on this recipe to make your pasta and risotto dishes, as well 
as canapés and savoury pies, extra special.

Code
Weight

Container

EAN code 

Shelf life
Servings

NS100 NS101
180 g 500 g

Glass and aluminium Glass and aluminium

8003979003616 8003979004460

4 months 4 months

4 12

Pieces per box 
Boxes per pallet  
Boxes per layer 
Layers 
Total pieces  
Pallet (cm)

Pieces per box 
Boxes per pallet  
Boxes per layer 
Layers 
Total pieces  
Pallet (cm)
 

6
 300
 25
 12
 1800
 120 x 80 x 120

6
 144
 16
 9
 864
 120 x 80 x 140

PALLET LOADING

GREEN SAUCE

PRODUCT DESCRIPTION
Salsa verde is a traditional Piedmontese recipe created with parsley, anchovies and garlic. This 
sauce goes perfectly with grilled and stewed meats, especially beef bourguignonne. It also pairs
very well with fish, particularly grilled fish, anchovies and cheeses.

Code
Weight

Container

EAN code 

Shelf life
Servings

NS109 NS110
180 g 500 g

Glass and aluminium Glass and aluminium

8003979000110 8003979004446

4 months 4 months

Variable according to use Variable according to use

Pieces per box 
Boxes per pallet  
Boxes per layer 
Layers 
Total pieces  
Pallet (cm)

Pieces per box 
Boxes per pallet  
Boxes per layer 
Layers 
Total pieces  
Pallet (cm)
 

6
 300
 25
 12
 1800
 120 x 80 x 120

6
 144
 16
 9
 864
 120 x 80 x 140

PALLET LOADING







WALNUTS SAUCE

WEIGHT
900 grams

CONTAINER
Glass and aluminium 

EAN CODE 
8003979000073

SHELF LIFE
5 months

SERVINGS
22

PRODUCT DESCRIPTION
Our l’Artigiano branded walnut sauce is 
created with sunflower oil, margarine and 
walnuts. The result is a delicate sauce with a 
much creamier consistency. It’s particularly 
recommended for those looking for an 
excellent quality to price ratio. This walnut 
sauce goes perfectly with stuffed pasta, fresh 
egg pasta and delicious risottos.

ARTICLE CODE
NS153

PALLET LOADING
Pieces per box 6
Boxes per pallet  77
Boxes per layer 11
Layers 7
Total pieces 462
Pallet measures (cm) 120 x 80 x 130

Code
Weight

Container

EAN code 

Shelf life
Servings

PRODUCT DESCRIPTION
This l’Artigiano branded pesto is the entry-level product in our pesto recipe book. It is created with
sunflower seed oil, Genovese basil, margarine, cashews and cheese. The certified sustainable 
margarine makes the product extra creamy, perfect for adding to pasta, spreading on canapés and 
garnishing sandwiches.

NS142
1500 g

PP

8003979100018

5 months

25

Pieces per box 
Boxes per pallet  
Boxes per layer 
Layers 
Total pieces  
Pallet (cm)

6
 77
 11
 7
 462
 120 x 80 x 130

Pieces per box 
Boxes per pallet  
Boxes per layer 
Layers 
Total pieces  
Pallet (cm)
 

3
 60
 15
 4
 180
 120 x 80 x 150

PESTO WITH GENOVESE BASIL

NS3
900 g

Glass and aluminium

8003979000103

5 months

22

PALLET LOADING





PRODUCT DESCRIPTION
Our “Sempre Freschi” branded pesto is created with sunflower oil, Italian basil, two types of cheeses and
cashew nuts. The result is a delicate pesto with a very creamy consistency. We have recently eliminated
margarine from the product, demonstrating our attention to customer preferences in each and every
one of our recipes. This single portion in a plastic bowl is extremely practical for avoiding waste and 
keeping the product fresh. It’s perfect for adding to pasta, spreading on canapés and garnishing 
sandwiches. Available with or without garlic.

Code
Weight

Container

EAN code 

Shelf life
Servings

NS351NS350
100 g100 g

PP with plastic filmPP with plastic film

80039790046688003979004149

3 months3 months

1/21/2

Pieces per box 
Boxes per pallet  
Boxes per layer 
Layers 
Total pieces  
Pallet (cm)

Pieces per box 
Boxes per pallet  
Boxes per layer 
Layers 
Total pieces  
Pallet (cm)
 

12
 224
 14
 16
 2688
 120 x 80 x 150

12
 224
 14
 16
 2688
 120 x 80 x 150

GENOVESE PESTO CLASSIC & 
WITHOUT GARLIC IN PLASTIC BOWL

PALLET LOADING

WEIGHT
100 grams

CONTAINER
PP with plastic film

EAN CODE 
8003979004682

SHELF LIFE
3 months

SERVINGS
2

PRODUCT DESCRIPTION
Our “Sempre Freschi” branded walnut
sauce is created with sunflower oil, 
walnuts and margarine. The result is 
a delicate sauce, with a thick and very 
creamy consistency. The margarine used
in our products is certified sustainable, 
demonstrating our careful selection of 
raw ingredients. This walnut sauce goes 
perfectly with stuffed pasta, fresh egg 
pasta and delicious risottos.

WALNUTS SAUCE

ARTICLE CODE
NS221

PALLET LOADING
Pieces per box 12
Boxes per pallet  224
Boxes per layer 14
Layers 16
Total pieces 2688
Pallet measures (cm) 120 x 80 x 150

Without
Garlic



DRY PRODUCTS





PRODUCT DESCRIPTION
This pesto is prepared exclusively with Genovese basil, the very best basil on the market for its sweetness, 
tenderness and flavour intensity. The fragrance of this basil is then combined with the decisive taste and 
aroma of extra virgin olive oil and cheese. It’s the perfect combination for a delicate, refined recipe. The 
product can be kept at room temperature and is perfect for those looking for a flavourful pesto, with an 
intense colour, that fully respects the great Italian tradition of pesto.

Code
Weight

Container

EAN code 

Shelf life

Servings

NS8 NS10
80 g 180 g

Glass and aluminium Glass and aluminium

8003979000424 8003979000080

18 months 18 months

1/2 3

Pieces per box 
Boxes per pallet  
Boxes per layer 
Layers 
Total pieces  
Pallet (cm)

Pieces per box 
Boxes per pallet  
Boxes per layer 
Layers 
Total pieces  
Pallet (cm)
 

12
 285
 19
 15
 3420
 120 x 80 x 105

12
 168
 14
 12
 2016
 120 x 80 x 120

FRANCESCO’S PESTO WITH GENOVESE BASIL

NS193
500 g

Glass and aluminium

8003979001896

12 months

8

Pieces per box 
Boxes per pallet  
Boxes per layer 
Layers 
Total pieces  
Pallet (cm)
 

6
 144
 16
 9
 864
 120 x 80 x 140

NS14
900 g

Glass and aluminium

8003979001407

12 months

15

Pieces per box 
Boxes per pallet  
Boxes per layer 
Layers 
Total pieces  
Pallet (cm)
 

6
 77
 11
 7
 462
 120 x 80 x 130

PALLET LOADING

NS13
1500 g

PP and plastic

8003979002695

12 months

25

Pieces per box 
Boxes per pallet  
Boxes per layer 
Layers 
Total pieces  
Pallet (cm)
 

3
 60
 15
 4
 180
 120 x 80 x 150

WEIGHT
180 grams

CONTAINER
Glass jar and aluminium lid

EAN CODE 
 8003979002091

SHELF LIFE
18 months

SERVINGS
3

PRODUCT DESCRIPTION
Francesco’s red pesto with Genovese basil is prepared 
exclusively with Ligurian basil, Italian tomato pulp, 
sun-dried tomatoes and extra virgin olive oil. Red 
pesto deliciously combines these ingredients into a 
harmonious whole.

FRANCESCO’S RED PESTO
WITH GENOVESE BASIL

ARTICLE CODE
NS22

PALLET LOADING 
Pieces per box 12
Boxes per pallet  168
Boxes per layer 14
Layers 12
Total pieces 2016
Pallet measures (cm) 120 x 80 x 120



WEIGHT
180 grams

CONTAINER
Glass jar and aluminium lid

EAN CODE 
 8003979002213

SHELF LIFE
18 months

SERVINGS
3

PRODUCT DESCRIPTION
This pesto with pistachios has a fresh and aromatic 
flavour, ideal for adding to pasta dishes or using as a 
topping for toasts. When serving, you might like to 
add some fresh cherry tomatoes and a sprinkling of 
freshly chopped pistachios.

FRANCESCO’S PESTO WITH 
GENOVESE BASIL & PISTACHIOS

ARTICLE CODE
NS18

PALLET LOADING 
Pieces per box 12
Boxes per pallet  168
Boxes per layer 14
Layers 12
Total pieces 2016
Pallet measures (cm) 120 x 80 x 120

WEIGHT
180 grams

CONTAINER
Glass jar and aluminium lid

EAN CODE 
 8003979002244

SHELF LIFE
18 months

SERVINGS
3

PRODUCT DESCRIPTION
Francesco’s pesto with truffle is an extravagant 
take on our classic Genoese pesto. Elegant, ref ined 
and full of flavour. Perfect for enriching appetizers 
and pasta dishes, especially short, twisted pasta 
shapes such as trof ie, and gnocchi, why not? Or 
even a simple purée.

FRANCESCO’S PESTO WITH TRUFFLE

ARTICLE CODE
NS17

PALLET LOADING
Pieces per box 12
Boxes per pallet  168
Boxes per layer 14
Layers 12
Total pieces 2016
Pallet measures (cm) 120 x 80 x 120



WEIGHT
180 grams

CONTAINER
Glass jar and aluminium lid

EAN CODE 
 8003979002398

SHELF LIFE
18 months

SERVINGS
3

PRODUCT DESCRIPTION
This spicy pesto, with added chili, is a sophisticated 
but flavourful variation on classic Genoese pesto. 
Ideal not only for pasta dishes, but also as a caprese 
salad dressing or sandwich spread.

FRANCESCO’S SPICY PESTO

ARTICLE CODE
NS21

PALLET LOADING 
Pieces per box 12
Boxes per pallet  168
Boxes per layer 14
Layers 12
Total pieces 2016
Pallet measures (cm) 120 x 80 x 120



WEIGHT
120 grams

CONTAINER
Glass jar and aluminium lid

EAN CODE 
 8003979004927

SHELF LIFE
18 months

SERVINGS
2

PRODUCT DESCRIPTION
Francesco’s Genovese organic pesto can be kept at 
ambient temperature for 18 months and has been 
prepared with ingredients coming exclusively from 
organic farming, including quality extra virgin olive 
oil. This product has a slightly higher price point due 
to the fact that it is made exclusively from certified 
organic Italian basil.

FRANCESCO’S ORGANIC GENOVESE PESTO

ARTICLE CODE
NS243

PALLET LOADING
Pieces per box 12
Boxes per pallet  228
Boxes per layer 19
Layers 12
Total pieces 2736
Pallet measures (cm) 120 x 80 x 114

WEIGHT
120 grams

CONTAINER
Glass jar and aluminium lid

EAN CODE 
 8003979004934

SHELF LIFE
18 months

SERVINGS
2

PRODUCT DESCRIPTION
Francesco’s organic red pesto can be kept at 
ambient temperature for 18 months. It is prepared 
with ingredients coming exclusively from organic 
farming, including extra virgin olive oil, Italian tomato 
pulp and sun-dried tomatoes.

FRANCESCO’S ORGANIC RED PESTO

ARTICLE CODE
NS242

PALLET LOADING 
Pieces per box 12
Boxes per pallet  228
Boxes per layer 19
Layers 12
Total pieces 2736
Pallet measures (cm) 120 x 80 x 114



WEIGHT
120 grams

CONTAINER
Glass jar and aluminium lid

EAN CODE 
 8003979002176

SHELF LIFE
90 days

SERVINGS
2

PRODUCT DESCRIPTION
Francesco’s organic pesto is an not pasteurized 
product that should be kept refrigerated. This pesto 
is prepared with ingredients coming exclusively 
from organic farming, including extra virgin olive oil 
and Italian basil. It is a fragrant, high quality product, 
with a delightfully creamy consistency.

FRANCESCO’S ORGANIC GENOVESE PESTO

ARTICLE CODE
NS439

PALLET LOADING 
Pieces per box 6
Boxes per pallet  432
Boxes per layer 36
Layers 12
Total pieces 2592
Pallet measures (cm) 120 x 80 x 114

FRESH 
PRODUCT

FRANCESCO’S ORGANIC GENOVESE PESTO

WEIGHT
500 grams

CONTAINER
Glass and aluminium

EAN CODE 
 8003979002145

SHELF LIFE
18 months

SERVINGS
8

PRODUCT DESCRIPTION
Francesco’s organic pesto can be kept at room 
temperature for 18 months and is made with extra 
virgin olive oil. A simply exceptional creamy and 
fragrant product.

PALLET LOADING
Pieces per box 6
Boxes per pallet  144
Boxes per layer 16
Layers 9
Total pieces 864
Pallet measures (cm) 120 x 80 x 140

ARTICLE CODE
NS63





WEIGHT
180 grams

CONTAINER
Glass jar and aluminium lid

EAN CODE 
 8003979000325

SHELF LIFE
24 months

SERVINGS
2

PRODUCT DESCRIPTION
This tomato and basil sauce is prepared with Italian 
tomato pulp, extra virgin olive oil and and Genovese basil.. 
Its velvety texture combines wonderfully with any type of 
pasta. This recipe is the cornerstone of Italian gastronomy, 
with its simple yet delicious ingredients of tomato and 
basil, perfect for any occasion.

TOMATO SAUCE WITH GENOVESE BASIL

ARTICLE CODE
NS392

PALLET LOADING 
Pieces per box 12
Boxes per pallet  168
Boxes per layer 14
Layers 12
Total pieces 2016
Pallet measures (cm) 120 x 80 x 120

WEIGHT
180 grams

CONTAINER
Glass jar and aluminium lid

EAN CODE 
 8003979000479

SHELF LIFE
24 months

SERVINGS
2

PRODUCT DESCRIPTION
Arrabbiata tomato sauce is a spicy tomato sauce 
and a great classic of Italian culinary tradition with 
origins in the Lazio Region and the beautiful capital 
of Rome. It has a decisive, unique flavour created by 
a harmonious combination of Italian tomato pulp, 
extra virgin olive oil and chili. Its select exquisite 
ingredients make it one of the world’s most popular 
condiments. Our Arrabbiata sauce is perfect to enjoy 
with friends at dinner or lunch.

ARRABBIATA TOMATO SAUCE

ARTICLE CODE
NS391

PALLET LOADING 
Pieces per box 12
Boxes per pallet  168
Boxes per layer 14
Layers 12
Total pieces 2016
Pallet measures (cm) 120 x 80 x 120



WEIGHT
180 grams

CONTAINER
Glass jar and aluminium lid

EAN CODE 
 8003979000899

SHELF LIFE
24 months

SERVINGS
2

PRODUCT DESCRIPTION
Bolognese tomato sauce is one of the most well-known 
Italian sauces. Our recipe, handed down from generation to 
generation, brings an artisan ragù to your table with only the 
finest raw ingredients. Its rich and intense flavour makes it the 
perfect condiment for tagliatelle, fresh egg pasta, cannelloni 
and lasagne.

BOLOGNESE TOMATO SAUCE
(WITH BEEF MEAT)

ARTICLE CODE
NS412

PALLET LOADING
Pieces per box 12
Boxes per pallet  168
Boxes per layer 14
Layers 12
Total pieces 2016
Pallet measures (cm) 120 x 80 x 120

WEIGHT
180 grams

CONTAINER
Glass jar and aluminium lid

EAN CODE 
8003979002787

SHELF LIFE
24 months

SERVINGS
2

PRODUCT DESCRIPTION
Puttanesca tomato sauce is a speciality of Neapolitan 
cuisine. It’s a recipe with simple ingredient, typically 
Mediterranean flavors, in which Italian tomato pulp, 
olives, capers and anchovies find achieve their 
maximum expression. Excellent with spaghetti and all 
kinds of durum wheat pasta.

PUTTANESCA TOMATO SAUCE

ARTICLE CODE
NS393

PALLET LOADING
Pieces per box 12
Boxes per pallet  168
Boxes per layer 14
Layers 12
Total pieces 2016
Pallet measures (cm) 120 x 80 x 120



WEIGHT
180 grams

CONTAINER
Glass jar and aluminium lid

EAN CODE 
 8003979000486

SHELF LIFE
24 months

SERVINGS
2

PRODUCT DESCRIPTION
A typical condiment of Italian tradition. This tomato 
sauce with black olives is unmistakable in its taste 
and simplicity. The perfect combination of tomato 
pulp and black olives embodies all the taste and 
harmony of Italian cuisine.

TOMATO SAUCE WITH BLACK OLIVES

ARTICLE CODE
NS420

PALLET LOADING 
Pieces per box 12
Boxes per pallet  168
Boxes per layer 14
Layers 12
Total pieces 2016
Pallet measures (cm) 120 x 80 x 120

WEIGHT
180 grams

CONTAINER
Glass jar and aluminium lid

EAN CODE 
 8003979000295

SHELF LIFE
24 months

SERVINGS
2

PRODUCT DESCRIPTION
This sauce made with tomato pulp and mushroom 
is prepared with extra virgin olive oil, Italian tomato 
pulp and exquisite porcini mushrooms. The real 
protagonists are the mushrooms that give this 
sauce all their characteristic flavour. A true Italian 
delight, perfect for any type of pasta.

TOMATO SAUCE WITH MUSHROOMS

ARTICLE CODE
NS423

PALLET LOADING 
Pieces per box 12
Boxes per pallet  168
Boxes per layer 14
Layers 12
Total pieces 2016
Pallet measures (cm) 120 x 80 x 120



WEIGHT
180 grams

CONTAINER
Glass jar and aluminium lid

EAN CODE 
 8003979000462

SHELF LIFE
24 months

SERVINGS
2

PRODUCT DESCRIPTION
This tomato sauce with ricotta cheese has a 
particularly suave and delicate taste. It’s an Italian 
classic, prepared with exclusively Italian tomato pulp, 
extra virgin olive oil and fresh ricotta cheese. The 
ricotta gives the sauce an unmistakable creaminess, 
which makes it the perfect match for penne, 
orecchiette and tortiglioni pasta.

TOMATO SAUCE WITH RICOTTA

ARTICLE CODE
NS419

PALLET LOADING
Pieces per box 12
Boxes per pallet  168
Boxes per layer 14
Layers 12
Total pieces 2016
Pallet measures (cm) 120 x 80 x 120

WEIGHT
180 grams

CONTAINER
Glass jar and aluminium lid

EAN CODE 
8003979000790

SHELF LIFE
24 months

SERVINGS
2

PRODUCT DESCRIPTION
Tomato pulp and black truffle combined in an 
exceptional sauce. Just a few carefully selected 
ingredients make our sauce an irresistible triumph 
of aroma and flavour. Ideal for the most refined 
occasions. Excellent with a potato soufflé or fresh 
egg pasta, this truffle tomato sauce is a real treat for 
the palate.

TOMATO SAUCE WITH TRUFFLE

ARTICLE CODE
NS402

PALLET LOADING
Pieces per box 12
Boxes per pallet  168
Boxes per layer 14
Layers 12
Total pieces 2016
Pallet measures (cm) 120 x 80 x 120





PRODUCT DESCRIPTION
This Genovese pesto is prepared exclusively with Italian basil. The Monti branded recipe is the one that 
is most appreciated in foreign markets, thanks to the masterful balance of its main ingredients (olive 
oil, basil, cheese and pine nuts), which are combined to perfection to create a recipe with a full-bodied 
consistency, perfect both as a condiment for pasta dishes and as a spreadable sauce. The range includes 
glass jars, a PET jar (330g) and a PP jar (900g). The polypropylene (PP) jar guarantees excellent product 
conservation, and is especially practical for use during the service of professional restaurant, canteen 
and hotel kitchens. The protective film over the mouth of the jar guarantees its total safety.

Code
Weight

Container

EAN code 

Shelf life

Servings

NS250 NS29
1 80 g 330 g

Glass and aluminium PET and aluminium

8003979002626 8003979002732

24 months 18 months

3 5

Pieces per box 
Boxes per pallet  
Boxes per layer 
Layers 
Total pieces  
Pallet (cm)

Pieces per box 
Boxes per pallet  
Boxes per layer 
Layers 
Total pieces  
Pallet (cm)
 

12
 168
 14
 12
 2016
 120 x 80 x 120

6
 312
 24
 13
 1872
 120 x 80 x 120

GENOVESE PESTO

NS253
500 g

Glass and aluminium

8003979003463

24 months

8

Pieces per box 
Boxes per pallet  
Boxes per layer 
Layers 
Total pieces  
Pallet (cm)
 

6
 144
 16
 9
 864
 120 x 80 x 140

NS186
900 g

PP and plastic

8003979003234

18 months

15

Pieces per box 
Boxes per pallet  
Boxes per layer 
Layers 
Total pieces  
Pallet (cm)
 

6
 98
 14
 7
 588
 120 x 80 x 140

PALLET LOADING

RED PESTO

PRODUCT DESCRIPTION
This Monti branded red pesto is the brother of the classic Genoese pesto. It’s a recipe prepared with Italian 
basil, sunflower seed oil and sun-dried tomatoes. The use of sun-dried tomatoes gives it an intense red 
colour and flavour making it particularly suitable not only as a sauce for pasta and gnocchi, but also for 
spreading on toasts.
The range includes glass jars and a PP jar (900g). The polypropylene (PP) jar guarantees excellent product
conservation, and is especially practical for use during the service of professional restaurant, canteen 
and hotel kitchens. The protective film over the mouth of the jar guarantees its total safety.

Code
Weight

Container

EAN code 

Shelf life

Servings

NS251 NS385
180 g 500 g

Glass and aluminium Glass and aluminium

8003979002633 8003979004439

24 months 24 months

3 8

Pieces per box 
Boxes per pallet  
Boxes per layer 
Layers 
Total pieces  
Pallet (cm)

Pieces per box 
Boxes per pallet  
Boxes per layer 
Layers 
Total pieces  
Pallet (cm)
 

12
 168
 14
 13
 2016
 120 x 80 x 120

6
 144
 16
 9
 864
 120 x 80 x 140

NS37
900 g

PP and plastic

8003979003326

18 months

15

Pieces per box 
Boxes per pallet  
Boxes per layer 
Layers 
Total pieces  
Pallet (cm)
 

6
 98
 14
 7
 588
 120 x 80 x 140

PALLET LOADING



WEIGHT
180 grams

CONTAINER
Glass jar and aluminium lid

EAN CODE 
 8003979002640

SHELF LIFE
24 months

SERVINGS
3

PRODUCT DESCRIPTION
This Monti branded Sicilian style pesto is the 
ideal alternative to the classic Genoese pesto 
if you are looking for a f resh, colourful sauce 
combining characteristic Mediterranean flavours 
and ingredients, including Italian tomato pulp, 
f resh ricotta and Italian basil.

SICILIANA PESTO (RICOTTA & BASIL)

ARTICLE CODE
NS390

PALLET LOADING 
Pieces per box 12
Boxes per pallet  168
Boxes per layer 14
Layers 12
Total pieces 2016
Pallet measures (cm) 120 x 80 x 120

WEIGHT
180 grams

CONTAINER
Glass jar and aluminium lid

EAN CODE 
 8003979002657

SHELF LIFE
24 months

SERVINGS
3

PRODUCT DESCRIPTION
This Monti branded Calabrian style pesto is a perfect 
mix of Italian tomato pulp, peppers and ricotta 
cheese. Everything is cheered up by just a pinch of 
pepper that makes the recipe amiably spicy and 
extremely fragrant. The ricotta gives it an exceptional 
creaminess that makes it perfect for combining with 
any type of pasta.

CALABRESE PESTO 
(WITH RICOTTA, SWEET PEPPER AND GENTLY SPICY)

ARTICLE CODE
NS395

PALLET LOADING
Pieces per box 12
Boxes per pallet  168
Boxes per layer 14
Layers 12
Total pieces 2016
Pallet measures (cm) 120 x 80 x 120



WEIGHT
180 grams

CONTAINER
Glass jar and aluminium lid

EAN CODE 
 8003979002664

SHELF LIFE
24 months

SERVINGS
3

PRODUCT DESCRIPTION
This Monti branded pesto with truffle is an 
extravagant take on our classic Genoese pesto, 
created using one of most precious of ingredients on 
Earth: truffles. Simplicity and elegance combined in 
a unique recipe to create an exceptionally delicious 
product. Ideal for appetizers, pasta dishes, especially 
with trofie pasta and gnocchi, or a sophisticated 
truffle purée.

PESTO WITH TRUFFLE

ARTICLE CODE
NS252

PALLET LOADING 
Pieces per box 12
Boxes per pallet  168
Boxes per layer 14
Layers 12
Total pieces 2016
Pallet measures (cm) 120 x 80 x 120

WEIGHT
180 grams

CONTAINER
Glass jar and aluminium lid

EAN CODE 
 8003979003661

SHELF LIFE
24 months

SERVINGS
3

PRODUCT DESCRIPTION
This Monti branded artichoke pesto is a delicate 
condiment made of Italian basil and artichoke hearts, 
with a little cheese added for a creamy taste and 
texture. We recommend it with risotto and ordinary 
pasta, or spread on toasts, canapés and aperitifs.

PESTO WITH ARTICHOKES

ARTICLE CODE
NS422

PALLET LOADING
Pieces per box 12
Boxes per pallet  168
Boxes per layer 14
Layers 12
Total pieces 2016
Pallet measures (cm) 120 x 80 x 120



WEIGHT
180 grams

CONTAINER
Glass jar and aluminium lid

EAN CODE 
 8003979003890

SHELF LIFE
24 months

SERVINGS
3

PRODUCT DESCRIPTION
This pesto with balsamic vinegar of Modena is both 
a speciality and a rarity in the world of condiments.  
The balsamic vinegar of Modena gives the product 
a particular sweet and sour taste. The combination 
of savoury and sweet makes the product ideal 
for dressing salads and cold dishes, as well as for 
garnishing toasts.

PESTO WITH BALSAMIC VINEGAR OF MODENA

ARTICLE CODE
NS398

PALLET LOADING 
Pieces per box 12
Boxes per pallet  168
Boxes per layer 14
Layers 12
Total pieces 2016
Pallet measures (cm) 120 x 80 x 120

WEIGHT
180 grams

CONTAINER
Glass jar and aluminium lid

EAN CODE 
 8003979003715

SHELF LIFE
24 months

SERVINGS
3

PRODUCT DESCRIPTION
If you are looking for a supremely distinctive 
condiment for a rich and tasty pasta dish, try this 
pesto with walnuts and cheese. It’s a recipe that 
combines the elegant flavour of walnuts with cheese, 
for a sophisticated, soft and creamy result. This pesto 
is ideal for any type of pasta, whether short, fresh 
egg or stuffed pasta, and comes ready to use. Those 
wanting a slightly more delicate flavour may dilute 
the product with a little cream or milk.

PESTO WITH WALNUTS

ARTICLE CODE
NS53

PALLET LOADING
Pieces per box 12
Boxes per pallet  168
Boxes per layer 14
Layers 12
Total pieces 2016
Pallet measures (cm) 120 x 80 x 120



WEIGHT
180 grams

CONTAINER
Glass jar and aluminium lid

EAN CODE 
 8003979003692

SHELF LIFE
24 months

SERVINGS
3

PRODUCT DESCRIPTION
The word pesto is synonymous with Italianness 
the world over, while being an eminently versatile 
sauce that lends itself to many variations. One such 
variations with rocket makes it a delicately refreshing 
and flavourful condiment ideal for summer pasta 
dishes. It goes particularly well with spaghetti, but 
also as a dressing for a caprese salad.

PESTO WITH ROCKET

ARTICLE CODE
NS399

PALLET LOADING 
Pieces per box 12
Boxes per pallet  168
Boxes per layer 14
Layers 12
Total pieces 2016
Pallet measures (cm) 120 x 80 x 120



ARRABBIATA TOMATO SAUCE

PRODUCT DESCRIPTION
Arrabbiata sauce is one of the most famous recipes of Italian cuisine. Just a few, simple ingredients 
make it a pasta loved by millions all over the world. We prepare it using exclusively Italian tomato 
pulp, extra virgin olive oil and a sprinkling of chili.

Code
Weight

Container

EAN code 

Shelf life

Servings

NS391 NS410
180 g 950 g

Glass and aluminium PP and plastic

8003979004040 8003979004316

24 months 18 months

2 18

Pieces per box 
Boxes per pallet  
Boxes per layer 
Layers 
Total pieces  
Pallet (cm)

Pieces per box 
Boxes per pallet  
Boxes per layer 
Layers 
Total pieces  
Pallet (cm)
 

12
 168
 14
 12
 2106
 120 x 80 x 120

6
 98
 14
 7
 588
 120 x 80 x 140

PALLET LOADING

PRODUCT DESCRIPTION
Tomato and Genovese basil is the Mediterranean condiment par excellence, simple and tasty. It is prepared 
with exclusively Italian tomato pulp, extra virgin olive oil and Genovese basil, the most delicious of all basil 
varieties. Its best pairing? Well, it pairs perfectly with all kinds of ordinary pasta, whether short or long, and 
stuffed pasta, especially with ricotta and spinach). There simply isn’t a more versatile sauce.

Code
Weight

Container

EAN code 

Shelf life
Servings

NS392 NS81 
180 g 950 g

Glass and aluminium PP and plastic

8003979003722 8003979004286

24 months 18 months

2 12

Pieces per box 
Boxes per pallet  
Boxes per layer 
Layers 
Total pieces  
Pallet (cm)

Pieces per box 
Boxes per pallet  
Boxes per layer 
Layers 
Total pieces  
Pallet (cm)
 

12
 168
 24
 12
 2016
 120 x 80 x 120

6
 98
 14
 7
 588
 120 x 80 x 140

TOMATO SAUCE WITH GENOVESE BASIL

PALLET LOADING



PUTTANESCA TOMATO SAUCE

PRODUCT DESCRIPTION
Puttanesca sauce is a traditional Neapolitan recipe prepared with Italian tomato pulp, olives, capers and 
anchovies. This recipe finds its best expression with spaghetti and all kinds of durum wheat pasta.

Code
Weight

Container

EAN code 

Shelf life
Servings

NS393 NS411
180 g 950 g

Glass and aluminium PP and plastic

8003979003708 8003979004323

24 months 18 months

2 12

Pieces per box 
Boxes per pallet  
Boxes per layer 
Layers 
Total pieces  
Pallet (cm)

Pieces per box 
Boxes per pallet  
Boxes per layer 
Layers 
Total pieces  
Pallet (cm)
 

12
 168
 14
 12
 2016
 120 x 80 x 120

6
 98
 14
 7
 588
 120 x 80 x 140

PALLET LOADING

12
 168
 14
 12
 2106
 120 x 80 x 120

PRODUCT DESCRIPTION
What is the favourite condiment of Italians? bolognese ragù, of course! Every family jealously guards their own 
recipe, handed down from generation to generation, in a kitchen drawer. And that’s exactly how we bring it 
to your table, as a homemade ragù made from the finest raw ingredients. Perfect with fresh egg pasta, short 
pasta and as a lasagne sauce.

Code
Weight

Container

EAN code 

Shelf life

Servings

NS412 NS417
180 g 950 g

Glass and aluminium PP and plastic

8003979003845 8003979004293

24 months 18 months

2 12

Pieces per box 
Boxes per pallet  
Boxes per layer 
Layers 
Total pieces  
Pallet (cm)

Pieces per box 
Boxes per pallet  
Boxes per layer 
Layers 
Total pieces  
Pallet (cm)
 

6
 98
 14
 7
 588
 120 x 80 x 140

BOLOGNESE TOMATO SAUCE (WITH BEEF MEAT)

PALLET LOADING



WEIGHT
180 grams

CONTAINER
Glass jar and aluminium lid

EAN CODE 
 8003979003739

SHELF LIFE
24 months

SERVINGS
2

PRODUCT DESCRIPTION
This mushroom sauce is the ideal accompaniment 
for all types of pasta, whether short or long, such as 
spaghetti. It also pairs very well with polenta.
It’s a true delight for lovers of this wonderful product 
of the earth. The sauce is prepared with Italian 
tomato pulp, porcini mushrooms and some extra 
virgin olive oil.

TOMATO SAUCE AND MUSHROOMS

ARTICLE CODE
NS423

PALLET LOADING
Pieces per box 12
Boxes per pallet  168
Boxes per layer 14
Layers 12
Total pieces 2016
Pallet measures (cm) 120 x 80 x 120

WEIGHT
180 grams

CONTAINER
Glass jar and aluminium lid

EAN CODE 
 8003979003746

SHELF LIFE
24 months

SERVINGS
2

PRODUCT DESCRIPTION
This recipe combines two of Italian cuisine’s most 
important ingredients: tomato pulp and black olives. 
It’s a simple recipe that embodies all the Italianness 
of our recipes.

TOMATO SAUCE AND BLACK OLIVES 

ARTICLE CODE
NS420

PALLET LOADING
Pieces per box 12
Boxes per pallet  168
Boxes per layer 14
Layers 12
Total pieces 2016
Pallet measures (cm) 120 x 80 x 120



WEIGHT
180 grams

CONTAINER
Glass jar and aluminium lid

EAN CODE 
 8003979003852

SHELF LIFE
24 months

SERVINGS
2

PRODUCT DESCRIPTION
This sauce is made from tomato pulp combined  with 
the unmistakable taste of black truffle. Ideal with 
hearty dishes, especially during the festive season. 
We love it with fresh egg pasta or in a delicious 
potato soufflé.

TOMATO SAUCE WITH TRUFFLE

ARTICLE CODE
NS402

PALLET LOADING 
Pieces per box 12
Boxes per pallet  168
Boxes per layer 14
Layers 12
Total pieces 2016
Pallet measures (cm) 120 x 80 x 120

WEIGHT
180 grams

CONTAINER
Glass jar and aluminium lid

EAN CODE 
 8003979003777

SHELF LIFE
24 months

SERVINGS
2

PRODUCT DESCRIPTION
This tomato sauce with ricotta cheese is a simple, 
tasty, classic condiment. It is prepared exclusively 
with Italian tomato pulp, extra virgin olive
olive and fresh ricotta. This last ingredient makes it a 
creamy and delicate sauce that goes perfectly with 
penne, orecchiette and tortiglioni pasta.

TOMATO SAUCE WITH RICOTTA

ARTICLE CODE
NS419

PALLET LOADING 
Pieces per box 12
Boxes per pallet  168
Boxes per layer 14
Layers 12
Total pieces 2016
Pallet measures (cm) 120 x 80 x 120



WEIGHT
180 grams

CONTAINER
Glass jar and aluminium lid

EAN CODE 
 8003979003500

SHELF LIFE
24 months

SERVINGS
4

PRODUCT DESCRIPTION
This mushrooms sauce si a creamy, rich and flavourful 
condiment prepared with porcini and champignon 
mushrooms. Prepared with the finest ingredients, it 
is a perfect vegetarian sauce for risottos, fresh pasta, 
toasts or as the base for creating an excellent puréed 
soup. It can be used as it is, or diluted with a little 
cream or milk.

MUSHROOMS CREAM

ARTICLE CODE
NS124

PALLET LOADING
Pieces per box 12
Boxes per pallet  168
Boxes per layer 14
Layers 12
Total pieces 2016
Pallet measures (cm) 120 x 80 x 120



WEIGHT
180 grams

CONTAINER
Glass jar and aluminium lid

EAN CODE 
 8003979003517

SHELF LIFE
24 months

SERVINGS
4

PRODUCT DESCRIPTION
This Monti branded truffle sauce brings to the table
all the flavour and fragrance of one of Italian cuisine’s
most famous ingredients, the truffle. It’s a perfect 
condiment recipe for risottos and pasta, as well as 
meat dishes and spread on toasted bread.

TRUFFLE CREAM

ARTICLE CODE
NS123

PALLET LOADING 
Pieces per box 12
Boxes per pallet  168
Boxes per layer 14
Layers 12
Total pieces 2016
Pallet measures (cm) 120 x 80 x 120



WEIGHT
180 grams

CONTAINER
Glass jar and aluminium lid

EAN CODE 
8003979003876

SHELF LIFE
24 months

SERVINGS
Variable according to use

PRODUCT DESCRIPTION
This black olive paté is the perfect spread for toasts, 
sandwiches and rolls, but it also lends itself to 
highly original uses, such as an addition to freshly 
baked focaccia bread or as a flavouring for bread or 
breadstick dough.

BLACK OLIVE PATÉ

ARTICLE CODE
NS113

PALLET LOADING
Pieces per box 12
Boxes per pallet  168
Boxes per layer 14
Layers 12
Total pieces 2016
Pallet measures (cm) 120 x 80 x 120

WEIGHT
180 grams

CONTAINER
Glass jar and aluminium lid

EAN CODE 
 8003979003883

SHELF LIFE
24 months

SERVINGS
Variable according to use

PRODUCT DESCRIPTION
Olives have always been considered a symbol of 
Italianness, and are part and parcel of the heritage 
of Mediterranean cuisine. This green olive paté can, 
for example, be combined with fresh cheese to 
create a refreshing summer spread. It makes a great 
topping for bruschettas or the perfect dressing for a 
plate of penne rigate pasta.

GREEN OLIVE PATÉ

ARTICLE CODE
NS115

PALLET LOADING 
Pieces per box 12
Boxes per pallet  168
Boxes per layer 14
Layers 12
Total pieces 2016
Pallet measures (cm) 120 x 80 x 120



WEIGHT
220 grams

CONTAINER
Glass jar and aluminium lid

EAN CODE 
 8003979003579

SHELF LIFE
24 months

SERVINGS
Variable according to use

PRODUCT DESCRIPTION
Here’s a real treat to serve at table. This confit of red 
onions with Balsamic Vinegar of Modena is a kind 
of jam with sweet and sour notes and the intense 
colour of red wine. This sauce goes perfectly with 
cheeses or various types of meats, such as game 
and roasts.

CONFIT OF RED ONIONS & BALSAMIC
VINEGAR OF MODENA

ARTICLE CODE
NS148

PALLET LOADING 
Pieces per box 12
Boxes per pallet  168
Boxes per layer 14
Layers 12
Total pieces 2016
Pallet measures (cm) 120 x 80 x 120

WEIGHT
180 grams

CONTAINER
Glass jar and aluminium lid

EAN CODE 
 8003979003524

SHELF LIFE
24 months

SERVINGS
Variable according to use

PRODUCT DESCRIPTION
This Monti branded spicy bruschetta sauce makes 
the perfect accompaniment for toasts, fries and 
delicious aperitifs, or added to beef bourguignon, 
grilled meat or used in the preparation of burgers.
The recipe uses exclusively Italian tomato pulp and 
superior quality ingredients. A pinch of chilli makes it 
all the more lively.

SALSA PICCANTINA  
(GENTLY SPICY SAUCE)

ARTICLE CODE
NS394

PALLET LOADING
Pieces per box 12
Boxes per pallet  168
Boxes per layer 14
Layers 12
Total pieces 2016
Pallet measures (cm) 120 x 80 x 120





WEIGHT
180 grams

CONTAINER
Glass jar and aluminium lid

EAN CODE 
 8003979004187

SHELF LIFE
24 months

SERVINGS
2

PRODUCT DESCRIPTION
This ragù is the vegan and vegetarian alternative to 
the classic Bolognese ragù. We have created it for all 
those who do not want to consume meat, with the 
intention of providing them with a tasty product that 
has nothing to envy of the classic ragù. We make it 
with Italian tomato purée, vegetables and soy. In all 
honesty, it is almost impossible to distinguish this 
vegan recipe from the original classic.

VEGAN RAGÙ (MADE WITH SOY)
ANIMA VEG

ARTICLE CODE
NS136

PALLET LOADING
Pieces per box 12
Boxes per pallet  168
Boxes per layer 14
Layers 12
Total pieces 2016
Pallet measures (cm) 120 x 80 x 120

WEIGHT
180 grams

CONTAINER
Glass jar and aluminium lid

EAN CODE 
 8003979004194

SHELF LIFE
24 months

SERVINGS
3

PRODUCT DESCRIPTION
This vegan pesto is a cheese-free alternative to 
traditional Genoese pesto. This recipe has been 
created especially for vegetarians and vegans. But 
not only! It’s also ideal for lactose intolerance sufferers, 
as it is totally free of dairy products. We prepare it 
with tofu to replace the cheese of the original recipe. 
The consistency of this product makes it perfect for 
both adding to pasta dishes and spreading on toasts, 
sandwiches and canapés.

GENOVESE VEGAN PESTO 
ANIMA VEG

ARTICLE CODE
NS134

PALLET LOADING
Pieces per box 12
Boxes per pallet  168
Boxes per layer 14
Layers 12
Total pieces 2016
Pallet measures (cm) 120 x 80 x 120



Tubs of 2.5kg or 2.7kg
transparent with a white lid

Tubs of 2.5kg or 2.7kg 
white with a white lid

10kg tub
white with a white lid

5kg tub
white with a white lid

The Nord Salse Food Service line was created to meet the demands of the food industry with
a vast selection of pestos, sauces and creams.

It’s an extremely versatile line, and the perfect solution for f illings, ready meals, fast and slow food, sandwiches, pizzas 
and any kind of creative product for both artisanal and industrial segments.

Large formats and carefully selected raw ingredients come together in products of the very highest quality.
Our containers guarantee high hygiene standards in full compliance with the HACCP policies of our client companies.

Customization and flexibility in terms of minimum orders are one of the success factors of the Food Service line, whose
other strengths include a team of professionals dedicated to creating recipes together with client companies

in order to meet their specif ic needs.

Ask your sales representative for more information.

FOOD & INDUSTRIAL
SERVICES



The term private label refers to all products that carry the name of the distributor brand or distribution chain that sells 
them: this combination is usually a guarantee of high quality.

In this regard, Nord Salse can become the ideal partner for all those customers, distributors or importers, 
who decide to start a private label by placing their name on a product of certified quality,

guaranteed by years and years of experience.

One of the main strengths that Nord Salse offers in its role as a partner is flexibility: we are able to respond efficiently to 
the different needs of the customer and of the market thanks to the wide variety of recipes and formats, which can also be 

customised in case of large quantities.

A brand that is about to born needs a lot of attention and Nord Salse offer a service that is able to take care of every step: 
all the graphic design can be followed by our marketing department, the quality department will carry all the mandatory 

check and  the labels’ printing action is cared by a trusted printer.

We will guide and advise you in choosing the very best sales strategy and we will always be by your side in this 
exciting business journey.

PRIVATE LABEL



TELEPHONE
+ 39 (0) 175 79 70 69 / + 39 (0) 175 27 01 52

EMAIL
info@nordsalse.com

ADDRESS
Via Rossana, 7 - 12026 PIASCO (CN)

OFFICE OPENING HOURS

Monday to Thursday, 8 am to 6 pm
Friday, 8 am to 4:30 pm

LOADING & UNLOADING OPENING HOURS

Monday to Thursday, 8 am to 5 pm
Friday, 8 am to 12 pm

CONTACT




