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Nonna’s fresh pasta is new to the American market yet captures 
the taste and traditions of generations of Italy’s finest pasta. 

It is made with 100% organic/non-GMO semolina flour and is 
vacuum-packed to retain its unique flavor.

ALL OF NONNA’S FRESH PASTAS ARE MADE WITH 100% DURUM WHEAT SEMOLINA • CONTAINS WHEAT
WEIGHT PER PACKAGE: 17.6 OZ. (1LB. 1.6 OZ.) 500G

FRESH PASTA

Pappardelle • Orecchiette • Fusilli Lunghi • Cavatelli • Calamarata • Fusilli Corti • Linguine • Paccheri • Tagliatelle



1.1 lb / 500g

1 lb / 454g

1 lb / 454g

1 lb / 454g

1.1 lb / 500g

1 lb / 454g

1 lb / 454g

1.1 lb / 500g

1.1 lb / 500g

1.1 lb / 500g

1.1 lb / 500g

n.134 Pappardelle

n.92 Strascinati

n.190 Pennoni Rigati

n.88 Casareccia

n.116 Tagliatelle

n.17 Rigatoni

n.69 Orzo

n.58 Ditali

n.26 Pennette Rigate

n.100 Fusilli

n.63 Tubetti

Made in the Granoro way since 1967

Corato, Apulia, is where Attilio Mastromauro, with his wife Chiara, started his pasta factory in 1967. 
His passion and knowledge, focused on the quality of the raw materials and production process, 

were passed down to his daughters. Today this ancient tradition combined with the most modern 
technologies ensure a pasta with a typical flavor, right thickness, golden yellow color, delicate taste 

and a properly “al dente” texture.

DRY PASTA
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Our Whole Cherry Tomatoes are grown and processed in 
Italy. They are packaged as soon as they are picked, which 
allows them to retain all the characteristics of fresh toma-
toes. Although they are preserved in cans, they are as fra-
grant and tasty as fresh cherry tomatoes.

Ingredients: Whole Cherry Tomatoes (unpeeled), Tomato 
Juice, Salt

Net Wt. 14 oz (397g)

Our Strained Tomatoes are carefully selected at the peak of 
ripeness, and processed within a few hours of harvesting. 
They are then blended into a puree and finely strained. The 
puree has a very low water content, which makes it dense 
and creamy, while preserving the scent and flavor of fresh 
tomatoes. 

Ingredients: Tomatoes, Salt, Acidity Regulator: Citric Acid

Net Wt. 24 oz (690g)

n.2 Fettuccine

n.16 Capellini

n.11 Bucatini

n.13 Spaghetti

n.3 Linguine

1.1 lb / 500g

1.1 lb / 500g

1.1 lb / 500g

1.1 lb / 500g

1.1 lb / 500g

TOMATOES
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Timperio

1 Liter (33.8 Fl. oz)

Don Matteo

3 Liter (101 Fl. oz)

5 Liter (169.07 Fl. oz)

OLIVE OIL

Our Timperio and Don Matteo Extra Virgin Olive Oils stand out as high quality 
not just in taste but production as well. The oil is freshly pressed, obtained 

directly from Olives by mechanical means, in Italy. Olive Oil imported directly 
from Italy is a far superior product in both taste and health benefits. Take your 

cooking to the next level.
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A Bouquet of Italian Flavors

Experience the heart and soul of Italy with every sip. La Classic Miscela Rossa is a blend 
meticulously crafted to deliver a symphony of flavors. The rich aroma entices your senses, 

leading to a velvety body and a balanced profile that dances on your palate. Each capsule is a 
homage to the art of Italian coffee craftsmanship.

Unveiling the Monti Caffé Magic

Monti Caffé captures the essence of Italy’s coffee heritage in each capsule. Carefully selected 
beans are skillfully blended to create a harmonious taste that captures the spirit of Italian 

coffee culture. Every sip transports you to Italy’s vibrant coffee scene, from the bustling cafés 
of Rome to the tranquil piazzas of Florence to the magnificent Sicily to the Amalfi Coast.

Available 100 per box

Compatible with Nespresso

Cialda Caffè

M O N T I  E S P R E S S O  C O F F E E

COFFEE
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About us
Nonna’s fresh pasta is new to the American market, yet captures the taste and 
traditions of generations of Italy’s finest pasta.

Fresh pasta is created using definitive, time-honored techniques combined with modern innovation. 
Our fresh pasta is made in limited quantities and is vacuum-packed immediately to retain freshness. 
We source the finest organic durum wheat semolina, which forms a rich, golden texture that 
maintains its shape and captures sauces perfectly.

Nonna’s offers unique pasta varieties not found in ordinary supermarkets.

From classic spaghetti and penne to distinctive shapes like farfalle and fusilli, we cater to 
experienced chefs and aspiring home cooks who insist on authenticity for their traditional dishes. 
Our vast variety of pasta shapes and textures elevate culinary creativity, whether at home or in a 
professional kitchen.

After extensive research and evaluating various suppliers, we feel our products
exceed the standards required to deliver the highest quality products to our customers. This 
goes beyond taste and ingredients; We ensure every package with our name has passed product 
certifications, import ordinances, and food safety regulations before it arrives at our facility.

Introducing...The Nonna’s 
Pasta Truck!
The Nonna’s Pasta truck is available for private and public 
events. Our “trattoria on wheels” serves traditional, home-style 
Italian pasta dishes, hot and ready for a quick and delicious 
meal on the go. Nonna’s only uses its brand of fresh imported 
Italian pasta and homemade sauces based on family recipes - 
never everyday sauce from a jar or dried pasta from a box full 
of preservatives. Once you have tasted it, it’s hard to go back to 
the regular stuff.


