2020-2021

|5

-




g

: "':‘:"'.: B R 5
M AN Pl R e
5 “'-."-"i'ﬂ'“.,‘.
-"i-"l- L Y] 7]
L R e .: - }
et LR
¥ -
& A - o M

o we felever o

*-'..*—.v.
| w -
& T > :-..
- 9 A s 5
.
v % W LY o E .
- ' (¥
o -
ok ]




-

“Hello

\,'

~ Da Campo was born from two young guys' ideas: we are used to eat well because

ltallan tradition it s"a matter of genuine and fresh food, often cooked ina very

' < simple way. A

Travelling a lot durlng our previous job, we usually ate in very different places
fastlng different wines and food, typical of every cities where we were.
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"What if one of the best thlngs aboutitaly, food, began to spread across
Europe’ Will be awesome to make excellence available to everyone who

- Wants to taste the best food in the world." A ‘
- N\
Vision comes in our mind, the solution is to create a distribution net made of I |
fundamental and structural hodes : |
Foods have always been the maximum expression of c_om'bléxi'ty of management i ‘
from the traceable supply chain to fragility of the raw material and freshness. -. |
Da Campo, through an efficient, refined and new export system, manages to, i
preserve the freshness of the product and reduce transport times. L
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PROSCIUTTO CRUDO
DI PARMA C/OSSO
Art. 95

Peso/weight: 8-10 kg
Temp.: 0-4°

Cons.: 15 gg/day

PROSCIUTTO CRUDO
DI PARMA DISOSSATO

Art. 101

Peso/weight: 6,5-8 kg
Temp.: 0-4°

Cons.: 15 gg/day

PROSCIUTTO CRUDO
SAN DANIELE C/OSSO

Art. 102
Peso/weight: 8-10 kg
Temp.: 0-4°

Cons.: 15 gg/day

PROSCIUTTO CRUDO NAZ. C/O
(DELIZIE)

Art. 28331
Peso/weight: 0,25 kg
Temp.: 0-4°

PROSCIUTTO CRUDO C/OSSO
(TORANO)

Art. 32949
Peso/weight: 10 kg
Temp.: 0-4°

Cons.: 15 gg/day

PROSCIUTTO CRUDO S/V
MATTONELLA (GRAN DELIZIE)

Art. 30413
Peso/weight: 5,5-6 kg
Temp.: 0-4°
Cons.: 90-120 gg/day

PROSCIUTTO CRUDO NAZ. DIS.
(DELIZIE)

Art. 28031
Peso/weight: 8 kg
Temp.: 0-4°
Cons.: 15 gg/day

PROSCIUTTO CRUDO S/V
MATTONELLA 1/2 (GRAN DELIZIE)

Art, 30601
Peso/weight: 2,5 kg
Temp.: 0-4°
Cons.: 90-120 gg/day

PROSCIUTTO CRUDO DI PARMA
DISOSSATO RISERVA

Art. 33064
Peso/weight: 8 kg
Temp.: 0-4°

Cons.: 90-120 gg/day T@1



SALAME SPIANATA ABRUZZESE
(DELIZIE)

Art. 23956
Peso/weight: 2-2,5 kg
Temp.: 0-4°

Cons.: 15 gg/day

SALAME SPIANATA ROM.PIC.
(DELIZIE)

Art. 22285
Peso/weight: 2-2,5 kg
Temp.: 0-4°
Cons.: 90-120 gg/day

SALAME SPIANATA ROMANA
( DELIZIE)

Art. 22284
Peso/weight: 2-2,5 kg
Temp.: 0-4°
Cons.: 90-120 gg/day

SALAME AQUILANO PIATTO
(DELIZIE)

Art. 22543
Peso/weight: 0,4-0,5 kg
Temp.: 0-4°

Cons.: 90-120 gg/day

GUANCIALE STAGIONATO
ABRUZZESE

Art. 22128
Peso/weight: 1,5-2 kg
Temp.: 0-4°

Cons.: 15 gg/day

LONZINO STAGIONATO INTERO
(DELIZIE)

Art. 30421
Peso/weight: 2,5 kg
Temp.: 0-4°

Cons.: 15 gg/day

SALAME VENTRICINA PIC.
(DELIZIE)

Art. 22286
Peso/weight: 2-2,5 kg
Temp.: 0-4°
Cons.: 90-120 gg/day
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SALAME AQUILANO ROTONDO
(DELIZIE)

Art. 22544
Peso/weight: 0,4-0,5 kg
Temp.: 0-4°

Cons.: 15 gg/day

LONZA IN RETE
(DELIZIE)

Art. 30237
Peso/weight: 1,5 kg
Temp.: 0-4°

Cons.: 15 gg/day T@1
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1/8 DI FORMA
GRANA PADANO 16-18 MESI

1/8 DI FORMA
PARMIGIANO REGGIANO S/V

Peso/weight: 4,5-5 kg
Temp.: 0-4°
Cons.: 15 gg/day

Peso/weight: 4,5-5 kg
Temp.: 0-4°
Cons.: 90-120 gg/day

GRANA PADANO
DOP

Art. 30106
Peso/weight: 2 kg
Temp.: 0-4°

Cons.: 15 gg/day

GRANA PADANO DOP GRANA PADANO DOP

Peso/weight: 35 kg
Temp.: 0-4°
Cons.: 15 gg/day

Peso/weight: 35 kg
Temp.: 0-4°
Cons.: 15 gg/day

PECORINO
(THARROS)

1/4 DI FORMA
PECORINO ROMANO S,V

Art. 26949
Peso/weight: 2-3 kg
Temp.: 0-4°

Cons.: 15 gg/day

Peso/weight: 5-6 kg
Temp.: 0-4°
Cons.: 90-120 gg/day

PARMIGIANO REGGIANO
24 MESI

Art. 20842
Peso/weight: 38-40 kg
Temp.: 0-4°

Cons.: 15 gg/day

PECORINO GRAN RISERVA
(DELIZIE) SMALL

Art. 30798
Peso/weight: 1 kg
Temp.: 0-4°

Cons.: 15 gg/day Tﬁ



PECORINO GRAN RISERVA
(DELIZIE)

PECORINO MARRONE
(DELIZIE)

Art. 31647
Peso/weight: 3 kg
Temp.: 0-4°
Cons.: 15 gg/day

PECORINO SARDO
(SMERALDQ FATTORIA)

Art. 21532
Peso/weight: 2 kg
Temp.: 0-4°
Cons.: 15 gg/day

MOZZARELLA
ROSETTA

PECORINO BIANCO
(DELIZIE)

Art. 20567
Peso/weight: 2,5-3 kg
Temp.: 0-4°

Cons.: 15 gg/day

MOZZARELLE JULIENNE
FIOR DI LATTE

Art. DAO3
Peso/weight: 4,94 kg
Temp.: 0-4°

Cons.: 15 gg/day

Art. DAO1
Peso/weight: 4,94 kg
Temp.: 0-4°

Cons.: 15 gg/day

GORGONZOLA
1/8

Art. 21531
Peso/weight: 2 kg
Temp.: 0-4°
Cons.: 15 gg/day

MOZZARELLA
DI BUFALA

Art. DAO4
Peso/weight: 1,5 kg
Temp.: 0-4°

Cons.: 15 gg/day

Art. DAO2
Peso/weight: 250 g
Temp.: 0-4°

Cons.: 15 gg/day
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BOCCONCINI DI BUFALA
CAMPANA DOP

Art. DAO3
Peso/weight: 250 gr
Temp.: 0-4°

Cons.: 15 gg/day

- __‘
MOZZARELLA MORBIDA
BORIATI

FIORDILATTE "LA ROSETTA"
CACI

Art. 9351
Peso/weight: 3 kg
Temp.: 0-4°
Cons.: 15 gg/day

MOZZARELLE CIAMBELLINE

Art. 26308
Peso/weight: 250 gr
Temp.: 0-4°

Cons.: 90-120 gg/day

Art. 23818
Peso/weight: 200 gr
Temp.: 0-4°

Cons.: 15 gg/day

MOZZARELLA PERRELLA

Peso/weight: 800 gr (Art.31080)
200 gr (Art. 31081)
150 gr (Art. 32061)
Temp.: 0-4°  Cons.: 15 gg/day

MOZZARELLA CILIEGINA

Art. 26310
Peso/weight: 250 gr
Temp.: 0-4°

Cons.: 15 gg/day

MOZZARELLA “LA ROSETTA”

Art. 5823
Peso/weight: 800 gr
Temp.: 0-4°

Cons.: 15 gg/day

BOCCONCINI DI
MOZZARELLA

Art. 26306
Peso/weight: 250 gr
Temp.: 0-4°

Cons.: 15 gg/day

- o ey _. ':f‘- ‘\i\\ R T
NODINI DI MOZZARELLA

Art. 26312
Peso/weight: 250 gr
Temp.: 0-4°

Cons.: 15 gg/day T1










SCIARR OLIO

5LT Art. DA16
Q.ty: 1-3-5 It

Sciarr ORO - Can\\latta

EVO DOP BIO

SCIARR OLIO
ORO 250 ml

Sciarr ORO linea

OLIO - MINI Can\ lattina

EVO DOP BIO-Variety Dritta Loretana,
leccino, Carboncella, Castiglionese

Art. DA19

SCIARR SPRAY

250 ml Art. DA18

Sciarr Oro- Spray EVO DOP BIO

Arom.: Limone, rosmarino, chilly
pepper -Yariety Dritta loretana,
castiglionese, leccino

OLIO EVO SUPERIORE
(OLEIFICIO FAIETA)

Q.ty: 1 LT (Art. DA13)
3 LT (Art. DA14)
5 LT (Art. DA15)
Temp.: Amb.

OLIO EXTRA LATTA
(DELIZIE)

Art. 31960
Q.ty: 51t

OLIO EXTRA BOTTIGLIA
1LT

Art. DAO6
Q.ty: 11t

SCIARR OLIO

500 ml Art. DA17

Sciarr ORO - Bottle -
EVO DOP BIO

Q.ty: 500 ml

Variety Dritta Loretana

OLIO EVO SUPERIORE
(OLEIFICIO FAIETA) Art. DA11

Q.ty: 250 ml
Temp.: Amb.

(€}



GLASSA ALLACETO ACETO BALSAMICO
BALSAMICO SACLA ANTICHI COLLI

Q.ty: 250 gr Art. 27698 Q.ty: 500 ml Art. 29757
500 gr Art. 29173




ltaly's grand assortment of cured

deli meats are just one of many of

the country's great contributions to
the culinary world. Where would we
be without these delicious meats on
our sandwiches, charcuterie boards,

or pizzas? Luckily, we'll never have
to find out.
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SALSICCIA DI CARNE AL VINO
RED STAG. S/V (DELIZIE)

Art. 24240
Peso/weight: 0,25 kg
Temp.: 0-4°

Cons.: 90-120 gg/day

SALSICCIA DI CARNE AL MIELE
STAG. S/V (DELIZIE)

SALSICCIA DI CARNE AL
PECORINO STAG. S/V (DELIZIE)

Art. 24244
Peso/weight: 0,25 kg
Temp.: 0-4°

Cons.: 90-120 gg/day

Art. 24242
Peso/weight: 0,25 kg
Temp.: 0-4°

Cons.: 90-120 gg/day

SALSICCIA DI CARNE AL
TARTUFO STAG. S/V (DELIZIE)

Art. 24246
Peso/weight: 0,25 kg
Temp.: 0-4°

Cons.: 90-120 gg/day

SALSICCIA DI FEGATO PICC.
STAG. S/V (DELIZIE)

Art, 25257
Peso/weight: 0,25 kg
Temp.: 0-4°

Cons.: 90-120 gg/day

SALSICCIA DI CARNE STAG.
S/V (DELIZIE)

Art. 22547
Peso/weight: 0,25 kg
Temp.: 0-4°

Cons.: 90-120 gg/day

SALSICCIA DI CARNE STAG.
AL PISTACCHIO S/V (DELIZIE)

Art. 24248
Peso/weight: 0,25 kg
Temp.: 0-4°

Cons.: 90-120 gg/day

SALSICCIA DI CARNE ALLO
ZAFFERANO STAG. S/V (DELIZIE)

Art. 24257
Peso/weight: 0,25 kg
Temp.: 0-4°

Cons.: 90-120 gg/day

SALSICCIA ROSSA STAG. PICC.
S/V (DELIZIE)

Art. 22548
Peso/weight: 0,25 kg
Temp.: 0-4°

Cons.: 90-120 gg/day T1



ANGIOLETTI §/V
(DELIZIE)

Art. 22549
Peso/weight: 0,25 kg
Temp.: 0-4°

Cons.: 90-120 gg/day

SALSICCIA DI CARNE STAG. S/V
(DELIZIE)

Art. 32790
Peso/weight: 2 kg
Temp.: 0-4°

Cons.: 90-120 gg/day

SALSICCIA DI FEGATO STAG.
S/V (DELIZIE)

Art. 32791
Peso/weight: 2 kg
Temp.: 0-4°

Cons.: 90-120 gg/day




ARROSTICINI

Art. DA10
Pz.: 225 piccoli/small

169 grandi/large T1
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Antipasto.is the ltalian name for
"starter’. The antipasti of ltalian cui-
sine consist of small-dishes as a pre-
lude to a multi-course menu. Air-dri-

ed cold cuts such as ham er, salami
are typical, accompanied by roa-
sted vegetables pickled in olive oil
such as aubergines, zucchini, pep-

pers, mushrooms or fresh vegetables
or fruit, marinated fish and seafood

as well as spicy topped, roasted
dishes Slices of bread.




FAVE E CARCIOFI

Art. 3980
Peso/weight: 280 gr
(12 in box)

Temp.: amb.

[
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MELANZANE A LISTELLI

Art. 1344
Peso/weight: 280 gr
(12 in box)

Temp.: amb.

L prrye LA

FAVE

Art. 1030
Peso/weight: 280 gr
(12 in box)

Temp.: amb.

LAMPASCIONI

Art. 1320
Peso/weight: 280 gr
(12 in box)

Temp.: amb.

MELANZANE ALLA BRACE

Art. 3669
Peso/weight: 280 gr
(12 in box)

Temp.: amb.

OLIVE NERE CONDITE

OLIVE NERE DENOCCIOLATE

Art. 1351
Peso/weight: 250 gr
(12 in box)

Temp.: amb.

Art. 4178
Peso/weight: 280gr
(12 in box)

Temp.: amb.

OLIVE NERE MARINATE

Art. 0583
Peso/weight: 280 gr

(12 in box)
Temp.: amb.

ORTOLANA

ALLCAGRODOLCE

Art. 3720
Peso/weight: 280 gr
(12 in box)

Temp.: amb.




AGLIO AL CURRY

AGLIO AL PEPERONCINO TOLLE DI AGLIO ROSSO

Art. 4253
Peso/weight: 280 gr
(12 in box)

Temp.: amb.

DI SULMONA
Art. 4246 Art. 5151
Peso/weight: 280 gr Peso/weight: 280 gr
(12 in box) (12 in box)
Temp.: amb. Temp.: amb.

CIME DI RAPA

Art, 3287
Peso/weight: 280 gr
(12 in box)

Temp.: amb.

PEPERONI FARCITI
(con formaggio)

PEPERONI ALLA BRACE

Art. 4239 Art. 4260
Peso/weight: 280 gr Peso/weight: 280 gr
(12 in box) (12 in box)

Temp.: amb. Temp.: amb.

PEPERONI FARCITI
(con tonno)

POMODORI SECCHI POMODORI VERDI

Art. 2600
Peso/weight: 280gr
(12 in box)

Temp.: amb.

Art. 1962 Art. 3367
Peso/weight: 280 gr Peso/weight: 280 gr

(12 in box) (12 in box)
Temp.: amb. Temp.: amb. @



FOOD

ZUCCHINE

FUNGHI PLEUROTUS

PEPERONCINI PICCANTI

Art. 2068
Peso/weight: 280 gr
(12 in box)

Temp.: amb.

PEPERONCINI PICCANTI

Art. 2365
Peso/weight: 250 gr
(12 in box)

Temp.: amb.

Art. 2426
Peso/weight: 280 gr
(12 in box)

Temp.: amb.

Art. 1894
Peso/weight: 280 gr
(12 in box)

Temp.: amb.







PASTA “BRUSCHETTA”

Art. 1504
Peso/weight: 130 gr
(12 in box)

Temp.: amb.

PASTA DI ASPARAGI

15 g%‘
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PASTA DI FUNGH PLEUROTUS

Art. 1627
Peso/weight: 130 gr
(12 in box)

Temp.: amb.

Art. 1030
Peso/weight: 130 gr
(12 in box)

Temp.: amb.

PASTA DI CARCIOFI

PASTA DI OLIVE NERE

Art. 1696
Peso/weight: 130 gr
(12 in box)

Temp.: amb.

PASTA DI POMODORI SECCHI

Art. 1955
Peso/weight: 130 gr
(12 in box)

Temp.: amb.

“ROSSO FORTE”
(peperoncini piccanti)

Art. 3706
Peso/weight: 130 gr
(12 in box)

Temp.: amb.

Art. 1580
Peso/weight: 130 gr
(12 in box)

Temp.: amb.

PASTA DI OLIVE VERDI

Art. 1870
Peso/weight: 130 gr
(12 in box)

Temp.: amb.

AGLIO, OLIO E PEPERONCINO

Art. 3638
Peso/weight: 130 gr
(12 in box)

@)




PASTA DI CIME DI RAPA

PASTA DI OLIVE NERE
PICCANTI

PASTA DITOLLE DI AGLIO
ROSSO DI SULMONA

Art. 4628
Peso/weight: 130 gr
(12 in box)

Temp.: amb.

PESTO ALLA GENOVESE

Art. 4215
Peso/weight: 130 gr
(12 in box)

Temp.: amb.

Art. 1832
Peso/weight: 130 gr
(12 in box)

Temp.: amb.

PESTO ROSSO

Art. 4222
Peso/weight: 130 gr
(12 in box)

Temp.: amb.

Art. 5175
Peso/weight: 130 gr
(12 in box)

Temp.: amb.







SUGO Al CARCIOFI

Art. 3904
Peso/weight: 280 gr
(12 in box)

Temp.: amb.

i
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SUGO AL BASILICO

Art. 3010
Peso/weight: 280 gr
(12 in box)

Temp.: amb.

SUGO Al FUNGHI

Art. 3652
Peso/weight: 280 gr
(12 in box)

Temp.: amb.

SUGO ALLUARRABBIATA

Art. 3577
Peso/weight: 280 gr
(12 in box)

Temp.: amb.

SUGO ALLE MELANZANE

Art. 3027
Peso/weight: 280 gr
(12 in box)

Temp.: amb.

SUGO ALLE OLIVE

Art. 3041
Peso/weight: 280 gr
(12 in box)

Temp.: amb.

SUGO Al PEPERONI

Art. 3034
Peso/weight: 280 gr
(12 in box)

Temp.: amb.

SUGO ALL'ORTOLANA

Art. 3928
Peso/weight: 280 gr
(12 in box)

Temp.: amb.

“ROSSO PESTO”

Art. 2136
Peso/weight: 280 gr
(12 in box)

@)



FOOD

PASSATA DI POMODORO
CON BASILICO

PASSATA DI POMODORO

POLPA DI POMODORO

Art. 2310
Peso/weight: 670 gr
(12 in box)

Temp.: amb.

—

POMODORI PELATI SALSATI

Art, 3973
Peso/weight: 2500 gr
(6 in box)

Temp.: amb.

POLPA DI POMODORO

Art. 0514
Peso/weight: 2400gr
(6 in box)

Temp.: amb.

Art. 0309
Peso/weight: 670 gr
(12 in box)

Temp.: amb.

Art. 4000
Peso/weight: 670 gr
(12 in box)

Temp.: amb.

- :
POMODOR! PELAT
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POMODOR! PELAT
VALIAN pip 0
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POMODORI PELATI CLASSICI

Art. 0293
Peso/weight: 2500 gr
(6 in box)

Temp.: amb.

POMODORI PELATI
“BIOLOGICI”

Art. 2495
Peso/weight: 2500 gr
(6 in box)

Temp.: amb.
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