PRODUCT CATALOGUE

DELICATESSEN LINE
80g Cured Meat
70g Cured Meat
Cured Meat Platters
Hard Cheese
Fresh Mozzarella
Italian Blue Cheese
Spanish Cheese
Cheese Bites
Grissinis
Olives

GROCERY LINE
Dry pasta 500g
Egg pasta 250g
Passata

SEAFOOD LINE
Anchovies (chilled)

∼ Ghiotti brand belongs to Granarolo New Zealand ∼

DELICATESSEN LINE

Cured meat 80g

Prosciutto Crudo
Seller #1 . Prosciutto Crudo is
the NZ most famous Italian
cured meat. It is the perfect
antipasto to garnish tasting
boards, use as antipasto on
the top of a bread. There are
never-ending ways to serve
prosciutto crudo. No doubt,
our Prosciutto Crudo is a must
have in your store!

#1

L'Authentico Prosciutto #3
We named it L'Autentico
because it is the real
Prosciutto which comes
from the Parma region. La
Creme de la Creme! We
can't label it Proscuitto di
Parma as it has not been
sliced in Parma, but in our
Auckland's factory to get
the freshest and tastiest
meat. It is a gourmet
alternative to our standard
Prosciutto Crudo.

Prosciutto Toscano
Another Favorite of Italian
household: a Tuscan Heritage!
Cured in the Tuscan Region, this
Prosciutto is traditionally cured
not just with salt and pepper
but with garlic and local herbs,
including rosemary, thyme.
Compared to Prosciutto Crudo,
Toscano has a earthy and
intense flavor profile.

Jamón Serrano
What is Proscuitto Crudo for
the Italian, Jamón Serrano is
for the Spanish people! They
are both cured ham. However,
Jamón Serrano has a much
deeper flavour, firmer texture
than its closest relative, Italian
Prosciutto. "Which one is the
best?". Let's not upset either
our Spanish or our Italian
cousins. Used in platter, tapas,
on top of salads, and pizzas.

Pancetta Arrotolata
Pancetta is an Italian bacon
made of pork belly meat. It is
salted and cured. Pancetta in
Italy is typically cooked. You
can use it in soups, pastas,
stew, or wrapped around
meat and veggies. Pancetta
arrotolata is rolled, trussed
and cured until just firm.

Did you know?
A good Prosciutto Crudo, is
a Prosciutto that should be
sliced thin, and you should
be able to see through.

#2

DELICATESSEN LINE

Cured meat 70g

Soppressa Veneta #1
Typical salami of the Venetian
tradition, in Italy. Soppressa Veneta
has a strong and savory taste.
Soppressa Veneta is seasoned with
wine and garlic. Great just as it is
with local fresh bread with olives oil
and grated garlic, on a tasting board.

Chorizo Extra

#3

Chorizo is Spanish delicacy
made with chopped pork meat
and pork fat, seasoned with
paprika and garlic. The red color
of the chorizo is from tthe
smoked paprika known as
"pimenton" in Spain. This specific
ingredient makes Spanish
Chorizo different from other
sausages elsewhere.

Coppa Di Parma
Coppa di Parma is made from the
trimmed muscular portion of the pig's
neck, and produced within the
regions of Emilia-Romagna, Piedmont
and Lombardy. It is full of flavors and
sliced thin, is essential in an antipasto
platter. Great in stores with Foodies
customers, looking for unique
products !

Salame Milano #2
Originally from the region of
Milan, in Italy. This salami is the
king of the picnic basket. Sweet
and mild, seasoned with salt and
pepper. A simple recipe, with no
garlic flavor, which excites any
tastebuds. You can not too go
wrong with this choice.

Salchichón

#4

Another Spanish delicatessen.
Salchichón is made with lean pork
and a few spices only (usually, salt
and black pepper). So, its taste is
meatier, and not so spicy than
Chorizo.

Pancetta Smoked
Pancetta is an Italian bacon made
of pork belly meat. In Italy, it is
traditionally cooked. Italian
people use the Pancetta as we
use bacon in NZ. Wrapped around
veggies or around a meat roast, or
for a morning breakfast fried with
halves tomatoes, garlic parsley
and eggs.

DELICATESSEN LINE
Cured meat Platter 85g

Fiesta Espanola
Selection of Authentic Spanish delicacies. Fiesta
Española includes: Jamón Serrano, Chorizo and
Salchichón.

Festa Italiana
Selection of Authentic Italian delicacies. Festa
Italiana includes: Prosciutto Crudo, Coppa and
Salame Milano.

Did you know?
All our meat are imported whole. Then, sliced and packed in our factory in Auckland. Therefore,
when our meat reach your store, it is freshly sliced to ensure an amazing gustative experience to
consumers. We are the only Italian importer which slice our meat in NZ. That's part of the reason
why our products taste so good!

Some interesting facts
The practice of curing meat in the Mediterranean region extends thousands of years into
human history, back to ancient times. In what is now Italy, ancient Romans conserved meat
with salt. Salted meats were an integral part of religious practice, cured meat were offered to
the gods, but also used as a trading commodity in whole Europe, and of course there were a
crucial part of the soldiers diet of the Roman army.

DELICATESSEN LINE
Other Meat

Chorizo Velita 150g #1

Made in Spain, this chorizo is thin
and long, and has the shape of a
candle. Simply delicious, carefully
crafted in a traditional way, slowly
cured mild and full of flavour.

Chorizo Hot Sarta 200g #2

#3

Another type of Chorizo from Spain!
Hot Sarta is cured and seasoned with
hot smoked paprika. This chorizo has
the perfect balance between the
delectable taste of an authentic
spanish chorizo and the heat of the
spice. The heat of the spice comes
usually few second after tasting.

Did you know?
Chorizos are naturally covered with a white mold called "Velo Blanco", which means " White Veil". During the drying
process, the water contained inside the chorizos comes out slowly. Under these conditions, the perfect environment is
created for the proliferation of molds on the moist skin of the chorizos: good molds, but harmful ones can develop as well.
To prevent the latter from developing, manufacturers spray beneficial fungal spores on their sausages. The most common
fungus used in the production of chorizo is Penicillium Nalgiovense and Penicillium Chrysogenum.
In Europe, Generally, Chorizos are sold with the mold around (picture #1) . Here, in New Zealand, chorizos are brushed
before being packed, so consumers do not see this white veil. However, Sometimes, the molds can grow again, and this
phenomena is natural and not harmful for consumers. See picture #2.

picture #1

picture #2

picture #3

DELICATESSEN LINE

Hard cheese

#2

Grana Padano PDO

#1

Parmigiano Reggiano PDO

#3

Pecorino Romano PDO

Cow Milk cheese.

Cow Milk Cheese.

Sheep Milk Cheese.

This cheese belongs to the family of
the Parmesan. It gets its name from
the grainy texture and its origin in the
Padanian region. Grana Padano is aged
for a minimum of 9 months (less than
the Parmigiano Reggiano, that's why it
is cheaper!). It is more creamy and
less nutty than Parmigiano Reggiano.
With a sweet flavour intensified by the
ageing process. Grana Padano is
perfect for grating and often used as a
final touch in Pasta and Risotto. In
Italy, people use it when they need a
lot of cheese for their recipe.

Created by the same artisan
cheese makers for the last 800
years, from the milk of cows fed
only with mostly with local grass
and hay in Summer. In winter, their
diet is completed with cereals. The
result is the inimitable flavour and
texture that gives this delicacy its
reputation as the king of the
parmesan. This cheese is aged for
at least 12 months.

A hard cheese with a rich 2000
years history. Pecorino Romano is
made only a few specific regions
of Italy (Sardegna, Lazio, Grosseto)
with the fresh, whole milk of locally
fed sheep and aged for a minimum
of 5 months. Before maturation,
the wheels are salted and then
brushed. This is an aromatic
cheese, which is lightly spicy and
tangy. It is perfectly balanced in
flavour and nutrition. Pecorino
Romano is great coupled with
fresh pears, walnuts and honey.

PDO:
PDO, which stands for Protected Denomination of Origin, is an European Logo. Many European
food products are marked with this logo which certifies the products are "produced, processed and
prepared in a given geographical area, using recognized know-how". Their quality and properties
are significantly or exclusively determined by their environment, in both natural and human
factors. This certification protect the names of many wines, cheeses, hams, sausages, seafood,
olives, olive oils, beers, balsamic vinegar, regional breads, fruits, raw meats and vegetables in
Europe and guarantee to the consumers the authenticity and quality of a product. Check in your
store, you may find it in many of the European products you sell.

DELICATESSEN LINE

Fresh Mozzarella

Suitable for

Vegetarian

Mozzarella Fior di Latte

Mozzarella Buffalo

Mozzarella Cherry

Cow Milk cheese.

Cow Milk Cheese.

Fior Di Latte means “flower of the milk".
Fior di latte mozzarella is the classic,
traditional mozzarella in Italy. It has a
delicate flavor and smooth texture,
Ideal sliced in pizza, pasta and salads.
125g pot contains one big ball of
mozarella. The 200g-pot contains 2 big
Mozzarella balls.

Ghiotti Mozzarella Cherry contain
round balls of young mozzarella
cheese,made from cow’s milk.
These can be great for making hors
d’oeuvres or a quick and easy salad
with cherry tomatoes and basil. It
has a mild milk taste and soft juicy
texture.

Buffalo Milk.
Made with the milk of water buffalo,
Mozzarella di Bufala is considered to
be the “true” mozzarella in Italy! It
offers a tangier and sweeter flavor
than traditional Fior Di Latte
mozzarella. Thanks to its creaminess,
it’s highly prized as a pizza topping,
but is just as good served on its own!
Also, ideal for salads and creative
appetizers.

Did you know?
All our products are Authentic, we import them from their region of origin. Granarolo Ltd
specializes in the importation of gourmet food from Europe, with a strong focus on Italian
and Spanish delicacies. We select carefully our suppliers, and only the best can become a
Ghiotti product!

DELICATESSEN LINE

Blue Cheese

Cow Milk Cheese.
Gorgonzola PDO is a Protected Denomination of Origin (PDO). The production of Gorgonzola is
located in Northern Italy, in the designated areas of Lombardy and Piedmont. There are only 29
dairies in the world that can produce Gorgonzola cheese. Gorgonzola cheese has been produced
for centuries, with the same ingredients. It is a blue cheese, with blue veins inside. Gorgonzola
Piccante and Dolce are produced in the same way. The difference is the maturation time.
Gorgonzola Dolce is matured only for 2 months, while Piccante is matured for 3 months.

Gorgonzola Piccante PDO

#1

Almost spreadable, Gorgonzola Dolce is supple and
luxurious with an unmistakable tangy creaminess.
Enjoy as a table cheese, spread thickly on a piece
of crusty baguette, or in your favourite salad
dressing, pizza topping or pasta. It is less strong
than Piccante and more creamy.

Gorgonzola Dolce PDO

#2

Sliceable with a fudgy texture, Gorgonzola
Piccante is a beautiful table cheese that
will convert even non blue cheese eaters
into fans. Divine paired with figs and
pears or in your favourite salad , or try it
the Italian way alone on a plate drizzled
with honey.

DELICATESSEN LINE
Spanish Range Cheese

Manchego PDO

#1

Sheep milk cheese.
This cheese is made exclusively in
the region "La Mancha", in Spain. It is
the Spain’s most popular cheese. It
is a sheep milk cheese and PDO
(Protected Denomination of Origin),
which means that this cheese has
been made according to ancestral
traditions. Taste is sweet and
buttery at the same time. And we
taste well the sheep milk. This
Manchego is not semi cured, but
cured (6- month maturation instead
of 3 months). So flavor is more
developed. It is a beautiful cheese,
ideal for cheese platter, on the top
of a nice bread.

Cabrito
Goat Milk cheese.
Goat cheese are extremely common
in Europe, where you can find all
kind of goat cheese: fresh, semiaged, aged goat cheese... Selection
is just countless and every product
has a taste on its own! Made from
Spanish goat's milk, our cheese
Cabrito brings a mild and pleasant
flavor. It is a semi-hard cheese. it is
an ideal cheese on a tasting board
for its uniqueness taste brought by
the 100% goat milk.

Vallego
Cow, Goat and Sheep Milk cheese.
Mixing milk in European Cheese
tradition is quite common and
regarded as a great way to bring
balance and developed surprising
flavours to cheese. That's why our
cheese Vallego is made from a
sublime trio of goat, sheep and
cow's milk! It is a semi hard
cheese which has been semicured . Its flavor is complex, yet
mild enough for Kiwi customs.

5

DELICATESSEN LINE

Breadsticks & Cheese Bites (ambient)

Cheese Bites
Crunchy and tasty snack made with 100% Italian aged cheese. Very versatile, Ghiotti
Italian cheese bites are perfect as a healthy snack, on the top of salads, soups,
antipasto or just as nibbles on a cheese platter.

High Protein | Zero Carb | Gluten Free
Preservative Free | Lactose Free | Vegetarian

Grissinis (Italian Breadsticks)
Crispy and tasty, Ghiotti Grissinis are the perfect Mediterranean style appetizer. Very versatile, they are great with dips, soft cheese,
salads, sliced meats, soup, on a cheese platter with cured meat wrapped around or on their own.

Oven Baked, not fried
No preservatives

No artificial colors
Made with Olive Oil

Suitable for vegetarians
2 packs for freshness

DELICATESSEN LINE

Olives (ambient)

Ghiotti Olives are in brine, not in oil. They are a great snack and can be eaten at any time of the day. They are
great in cheese platters, paired with cheese, crackers and other small goods. They can be added to salad, on
pizzas or in red homemade sauce.

Green Giant Olives #2
Green olives from Puglia in Italy, the biggest
olives available, 100 to 120 x kg, firm flesh nutty
flavour very plump, slight acidity. Not pitted.

Kalamata Olives

#3

Almond shaped dark purple Greek olive with a
smooth and juicy texture. Not pitted.

Sicilian Green Olives #1
From Sicily in Italy, these olives have abright
green color, plump firm and crunchy flesh,
slight salty and buttery with full fresh fruit
flavor. Not pitted.

Green Olives with
Pimiento

#4

Natural green olive delicately stuffed with mild
pimiento giving a sweet, succulent flavor.

GROCERY LINE

Pasta

Dry Pasta 500g
All our pasta range is bronze extruded in Bologna, the region of the Pasta in Italy! Unlike teflon-extrusion process, bronze extrusion
brings great flavor and texture to pastas. When our pasta are cooked, sauce coats well to the pasta, and yield is higher compared to
a lower quality pasta.

Penne Rigate
Fusilli
Thick, corkscrew shaped pasta. A
delicious alternative to Penne or
Rigatoni.

The famous versatile shape that's
perfect for your favorite main dish
or pasta salad.
Weight : 500g
Units per ctn: 12
SAP code :
Unit barcode : 9421007140444

Orzo

Spaghetti

Short cut pasta, shaped like a large
grain of rice. Ideal for soup, with
vegetables or meat.

The world famous long pasta
shape. A staple food that's perfect
with almost every sauce.

Rigatoni
Tube shaped, ribbed pasta
designed to hold the flavours of
your favourite sauce.

GROCERY LINE

Pasta & Passata

Egg Pasta 250g
Ghiotti always looks for the best. Unlike most of the brands in the market, our bronze-extruded egg pasta contains 6 eggs per kg
which makes Ghiotti egg pasta one of the most nutritional and tasty egg pastas on the market. They have a high protein content,
and a great texture to sauce coatings.

#1
Pappardelle

#2

#3

Fettuccine

Tagliatelle di Bologna

15 mm ribbons

8mm ribbons

4.5mm ribbons

Egg pasta with a long, broad shape.
Appreciated by chefs all around
the world.

Means "little ribbons" in Italian
preferred long pasta shapes in the
Tuscan region and Rome.

Long flat ribbons of egg pasta from
the city of Bologna the world
capital of Pasta.

Passata di Pomodoro
Sieved tomato purée. Great to use in curries, pasta, soups or for a summer
Bloody Mary. Our Passata has a competitive price without compromising
on quality. Perfect for retailers who want to offer the best quality at
affordable price.

SEAFOOD LINE

Anchovies

#3

#2

Anchovies 80g
Anchovies are the special secret of many
Italian
dishes,
especially
in
seaside
restaurants. This unique taste matches
perfectly with salads,, pasta and even on top
of Pizza: There is endless possibility.
Anchovies 80g is best seller of its category.

#1

Marinated Anchovies
Clean fresh fillets marinated in vinegar and then preserved in oil.
Perfect to enhance salad, put on pizzas or and to create fresh and
tasty fish dishes. Available in jar of 80g, or in 200g trays.

In New Zealand, since 2012
August 2012 Granarolo NZ launched “Ghiotti “ brand
[Ghiotti = tasty, delicious, appetizing]

Granarolo NZ Limited (European Foods Ltd)
6 Farmhouse Lane, St Johns, Auckland, 1072, NZ. PO Box 18415 Glen Innes,
Auckland, 1743 / info@granarolo.co.nz / Ph: +64 (0)9 551 7410
www.ghiotti.co.nz

