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FOUR
GENERATIONS
ONE VISION 

Our story begins in 1870 in Bitonto, in the heart of 
Puglia, producing extra virgin olive oil. A history of 
family, passion at work and love for the soil and its 
produce.
In 1994 we converted our Company’s production, 
dedicating it entirely to pasta and bakery. Since 
then Nicola Milo and his four sons Giuseppe, 
Saverio, Giovanni e Marida, have been busy 
offering high quality products, prepared according 
to the best Italian food tradition.
With strength in our roots, today we look at the 
new challenges brought by the global market with 
optimism and determination, aiming at building a 
future of great opportunities and responsibilities.

2



Every day we work to create tasty and genuine 
products through continuous research and 
development of our best raw materials.
Our production consists of three units located 
in the region of Bari: a plant in Palombaio for the 
production of fresh pasta, two plants in Palo del 
Colle dedicated to dry pasta and bakery, for a 
total covered area of 20.000 sqm.

ABOUT US 
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PRODUCTION 
PLANTS

3.000
OVEN BAKED
Palo del Colle

mq

5.000
FRESH PASTA
Palombaio

mq

12.000
DRY PASTA

Palo del Colle

mq

120
STAFF 

OUR
NUMBERS
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TURNOVER  
(Million €)

14,2

2015

16,9

2016

25%

2016

17,2

2017

28%

2017

17,5

2018

19,0

2019

23,0

2020

31%

2018

32%

2019

34%

2020
EXPORT

2015

23%



HEALTH & SAFETY
We only select excellence raw materials, 
monitoring their transformation starting from 
the chemical and sensorial analysis held in our 
internal lab. We check each process meticulously 
to offer a certified and guaranteed product.

FLEXIBILITY 
We provide a prompt response to our partner’s 
needs and to the market changes. We constantly 
evolve to keep up with the changing consumers’ 
habits.

RELIABILITY
National and international stakeholders’ 
production standards are always met. This is 
why we work in partnership with important large 
distribution retailers.

SUSTAINABILITY
We commit to respecting nature: 50% of the 
energy required for production is generated by 
our very own PV System. Our packaging is made 
of low-environmental-impact materials.

INNOVATION 
We invest continuously in research and 
technology to guarantee the highest quality 
standards. We utilize state of the art equipment 
to obtain products that will preserve the Italian 
craft tradition’s flavour.

OUR
VALUES

5



100% APULIAN SUPPLY CHAIN



GOOD FROM
THE LAND 
TO THE TABLE

Over the last years, following the events that 
have touched the international production 
and distribution of the wheat semolina, the 
consumer’s attention has turned towards 
certified quality products, 100% made in Italy.
We have therefore pointed in the direction of 
a renewal of dry pasta, fresh pasta and egg 
pasta, that will soon involve the bio and the 
bakery lines.

7

Un valore in più per te, una dichiarazione 
d’amore alla nostra terra”

“



We have hence decided, in Spring 2019, to 
award our province, Apulia, and its long standing 
heritage of authentic know-hows and flavours. 
We did so by subscribing a supply chain 
agreement involving 180 local farmers from 
whom we buy a mix of excellent quality wheat at 
a fair price, allowing them to cultivate in respect 
of Nature pace and soil’s peculiarities.
Through a certified disciplinary code, under 
the brand “Firmato dagli Agricoltori Italiani” 
(Signed by Italian Farmers), Coldiretti guarantees 
traceability of raw materials, protecting workers’ 
rights.
Because our idea of quality translates into 
respect for the earth and the people who take 
care of it.

bought at a fair price 
in order to safeguard local 
farmers...

and ground in Apulian mills 
following centuries-old 
procedures...

grown following the features 
of the soil and the rhythms 
of the nature...

in order to offer you a range 
of pasta with an unique flavour, 
certified and sustainable.

We only select the 
best wheat from the Italian 
agricultural supply chain...
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OUR PASTA



OUR PASTA,
100% APULIAN 
SUPPLY CHAIN

Our pasta is produced with a mix of 
Apulian durum wheats, selected according 
to an ideal gluten index and high protein 
contents (14%), allowing it to keep its 
elasticity and an “al dente” cooking.
Its semolina is obtained through a stone 
decortication – a technique that keeps 
the grain’s organoleptic properties intact, 
reducing breakings to a minimum.
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The line is made of:

CASERECCE
Shapes of the regional traditions, made with 
modern equipment, replicating the home-
made ancient manual techniques. 

TRAFILATI
Specialities made using bronze dies only, 
making their surface porous and rough in 
order to absorb any sauce.

GASTRONOMICHE
Coloured pasta matching wheat quality with 
natural flavours and spices for creative recipes 
and unexpected taste. 

The dry line
Our pasta is dried out with a slow method, 
a procedure inherited by the best Italian 
pasta tradition, preserving all proteins, 
antioxidants, fibres and the amino acids 
contained in the ingredients.
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The fresh line
All the authentic smell of the hand-made 
pasta in 20 typical shapes. The packaging 
takes place in a “white chamber”: an 
aseptic room that allows us to pasteurize 
the pasta in one single step, avoiding 
mechanical stress and keeping the 
raw materials’ organoleptic properties 
unaltered.

The line is made of:

TRADIZIONALI
A careful selection of regional shapes with 
their distinguished flavours, created with the 
Italian pasta heritage in mind. 

ALL’UOVO
A selection of pasta shapes made using 
free-range eggs, from hens fed with natural 
vegetarian chicken feed, GMOs and antibiotics 
free. The dough is made with a single-step 
process that keeps its highest quality and 
makes it rough, compact and more intensely 
coloured, by eliminating all the mechanical 
stress generated by conventional procedures. 
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The bio line
Dedicated to health savvy consumers, our bio 
pasta is made with excellence raw materials, 
grown without pesticides or chemical 
preservatives, in certified and sustainable 
cultivations.

The line is made of three different families 
using:

BIO WHEAT SEMOLINA
Obtained from durum wheat grown in Apulia, 
keeps all the nutrients intact. 

BIO WHOLEMEAL SEMOLINA
Milled from excellent Apulian durum wheat, 
rich in fibres vitamins and minerals.

SPELT BIO SEMOLINA
Low calories and high proteins, making pasta 
more digestible
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OUR BAKERY PRODUCTS



The 
Casamilo Line
With our bakery products Casa Milo we 
have defined all the taste of the Italian 
baking tradition in a range of versatile salty 
snacks, ideal for a quick break or as an 
alternative to bread. We prepare them with 
simple, natural and GMOs free ingredients 
such as Italian extra virgin olive oil, and 
we oven bake them to get a lighter and 
crunchier product.

The range is made of three families:

TRADIZIONALI
Taralli, mini breadsticks, bruschette: timeless shapes 
of snacks, modernized for a variety of flavours.

100% FILIERA PUGLIA
Taralli and bruschetta prepared with durum wheat 
semolina grown by Coldiretti farmers.

PALESI
Crunchy bites inspired by the local tradition of Palo 
del Colle, historic land of taralli.

SKINNY THINS
Delicious savoury bread sheets with a distinguished 
taste, enriched with original ingredients.

MINI
Small tasty and natural snacks in a handy pocket size.
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The 
Meliora line

Made with high quality raw materials, these 
products’ unmistakeable crunchiness is due to the 
extra virgin olive oil and the traditional oven baking. 
They are enriched with Mediterranean flavours, 
ideal for creative aperitifs, tasty snacks and as a 
cheerful alternative to bread.
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OUR QUALITY 
DRIVEN 
CUSTOMERS
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EXPORT

DOMESTIC



We have international certifications to confirm 
the complete traceability of our products’ raw 
materials, and to ensure the respect of production 
procedures to comply with consumers’ specific 
nutrition needs.

CERTIFICATIONS
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GR.A.M.M. s.r.l. | Gruppo Milo 

via T. Valente s.n. | 70032 Palombaio | Bitonto (BA) Italy
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