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A ROUGH TENACIOUS STORY
FROM THE MARCHES

In spite of our soft hills, we marchigiani are just as welcoming and almost as rough as a 
porous and precious egg pasta sheet that embraces and exalts any sauce. Fortunately, we are also 
very tenacious not only “during cooking” but, above all, because we have believed in a dream.
In just over twenty years, with a type of perseverance that has infected everybody - consumers 
and traders alike - we have become the benchmark for Italian egg pasta. And not only that. This 
surprising and wide success shows that, by deeply believing in the values of quality and taste, even 
David can defeat Goliath.

At the end of the day, the real winner is: “the great Italian food tradition”. A tradition 
that, as in our case, has led to the rediscovery of an old family recipe, and now stands fully and 
uncompromisingly behind it. A tradition that every day brings a unique and inimitable product 
on the tables of millions of pasta lovers. However, words do not count: you just have to try it!

The Story



The Region

Rough. Tenacious. From the Marches. 
IN SPORT TOO.

Since October 2017, Luciana Mosconi has been 
the main sponsor of Campetto Ancona Basket, 
officially renamed “Luciana Mosconi”. 

Love for its city, Ancona, and love for sport 
are two converging values of this company that 
has fully embraced basketball’s extraordinary 
values: fair play, compliance with rules, loyalty 
and team spirit. A “recipe” for success that, in 
just eight months of partnership, has led the 
energetic Luciana Mosconi team to move up from 
the C Series League to a well-deserved place in 
the B Series League!

THE MARCHES: 
A LAVISH TABLE.

Our roots stretch from the Sibillini mountains to the sea, between soft and endless hills. 
Matelica and Ancona are home to the two factories of our Pastificio, one making dried egg 
pasta and the other very high quality fresh pasta. They are also two “strongholds” of Italian 
taste. Over time, the beauty of this area has become food history and culture. Luciana Mosconi 
is one of the most representative heiresses of this centennial evolution. 

Just think about it every time you choose one of our specialities from the shelves or the 
fresh food counter. You will find much more than fresh eggs, fragrant and selected durum 
wheat flours, and high quality fillings made with outstanding products from the Bel Paese.

You will also find the soul and experience of time. The cibus that has been handed down 
over the centuries and that has “soiled” the hands of an infinite number of generations with 
flour and love.



The Voluntary Agreement
with the Ministry for the Environment.

Being good marchigiani means that respect for mother Earth is in our DNA. We are therefore 
proud of the fact that in 2012 we were the first company in our sector to sign a Voluntary 
Agreement aimed at fully offsetting the CO² released during the production, distribution, use 
and disposal cycles of our main products. This agreement has always been renewed since.

A Pastificio for an Ancient Ritual.
Since she was a child, Luciana Mosconi has learnt that the table is sacred and that you do 

not mess with quality! Gestures, even the most simple ones, must always be made with love and 
dedication.

In 1992, after trying Luciana’s pasta made in a small workshop, Manfredo and Marcello 
Pennazzi, our “Captains”, fell in love with that magic taste.

Hence the idea to set up a Pastificio that, while respecting an old recipe, could put that 
extraordinary taste on the tables of Italians. To this day, this ancient ritual has not changed in 
this Matelica-based company that is named after her.

The Luciana Mosconi Method.
Double kneading with no mechanical pressing and thermal stress, slow drying at low 

temperatures: the secret of Luciana Mosconi’s quality is in this unique and exclusive process.
Today, like every day, this rigour is unchanged. For us, there is only one creed: perfecting 

perfection, safeguarding tradition, ensuring the highest quality and authenticity of ingredients 
at any cost: only selected durum wheat flours, fresh eggs and top quality ingredients.
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“Analisi dell’impronta di carbonio
nel ciclo di vita di prodotti del settore pastario.”

“Analysis of the Carbon Footprint in the Life-Cycle of Pasta Products”

https://www.youtube.com/watch?v=9PlFBJRuHkU


A New Real Story.
   THE DOUGH
Our dough is rough, tenacious, and marchigiana. In short: excellent! It is made only with outstanding 
certified products: 100% Italian grade A fresh eggs and 100% Italian durum wheat flour from first 
extraction. Every day the dough is skilfully rolled out with simple and exclusive equipment that is 
very similar to the old “rolling pin” used by our grandmothers.

   THE FILLINGS 
The old flavours of the original Luciana Mosconi’s shop live again in the specialities of our new 
range: La Pasta Fresca. The fillings are prepared only with high quality ingredients guaranteeing 
absolute excellence: selected meats from Italian farms, Parmigiano Reggiano matured for 22-24 
months, Prosciutto crudo, Ricotta cheese from the Colfiorito Plateau and fresh spinach. Our factory 
does not use semi-finished products. Every day, our chefs lovingly prepare the fillings after processing 
and braising fresh meats in our factory kitchens. Unfortunately, we are unable to get you to smell 
the irresistible aromas coming out of our kitchens!

A NEW EXCITING
ADVENTURE.

In 2018, 25 years after its foundation, we have decided to launch a new line: “La Pasta Fresca”, a 
return to our first love: Luciana Mosconi in fact started out with a small fresh pasta shop. The new 
range, with filled and not filled pastas, is prepared in our second modern dedicated plant in Ancona, 
a real jewel in terms of efficiency, hygiene and technology. 

The range is made with high quality raw materials and ingredients to offer uncompromising 
quality. All our products are also without glutamate, breadcrumbs or preservatives.
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Fresh Pasta: 
a return to its origins

in the name of quality.

https://www.youtube.com/watch?v=3ail0tAzUqQ


Dried Pasta
AN IRRESISTIBLE
RANGE

Fresh Pasta
A NEW QUALITY 
STANDARDCL
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The References  

https://www.youtube.com/watch?v=ahNADB1BxVc&feature=youtu.be


The Market

*Source: IRI (hyper + super + self-service at October 2017).

OUR THANKS TO A MARKET
THAT REWARDS US.

Every day we do our best to live up to our leadership: we are the 1st Brand in the Premium Segment 
of Dried Egg Pasta, and the 2nd Brand in the market. This is why we tenaciously offer new tasty 
products such as the Bio Buonissimo line and the spelt and whole wheat pastas. However, the real 
surprise is that there is no surprise. The tradition continues at its own pace and with the same love to 
ensure that every day the authentic and genuine taste of a happy region arrive on every table.

Figures speak for themselves. And they are the figures of a Leader: the Pastificio Luciana Mosconi. The 
way 2017 ended is clear: in spite of a weak market, the company was able to grow by 7.5% and acquire 
a 16% value share in the entire Dried Egg Pasta market*, reaching the Number One spot in Italy in the 
Premium Segment, the Number One spot in Emilia Romagna, the Marches, Umbria and Tuscany - 
regions where egg pasta is a creed in terms of tradition and culture - and the Number Two spot in Italy. 

It is the only brand that is growing significantly and constantly despite average prices that are 
much higher than those of the market.

It is definitely not true that Luciana Mosconi
does not like challenges.

After “only” 25 years since its foundation, the Pastificio, that has now climbed to the top of the 
“Dried Pasta” market, has raised the stakes and entered the “Fresh Pasta” market. A second modern 
factory has been opened in Ancona to prepare Fresh Pasta with 100% Italian eggs and durum 
wheat flour and top quality raw materials for the fillings. 

It is a revolution in terms of total quality for a large growing market that clearly rejects ingredients 
that are not of top quality, flavours that are too industrial, raw materials that are without praise or 
blame, and miscellaneous additives. 

For consumers, this is an extraordinary opportunity to discover the unique flavour of Fresh Pasta, 
a return to the origins of Luciana Mosconi’s initial production that, as of today and thanks to some 
captivating packaging, will grace the fresh food counters of the best supermarkets.

Positioning of the Luciana Mosconi brand.
A Premium positioning that is essentially not there in the Fresh Egg Pasta market. A market that 

over the last 10 years has become too flat because of the manufacturing approaches adopted by 
large companies and that is clearly showing the need for qualitative revitalization. Today more than 
ever, Luciana Mosconi, strongly believes that uncompromising quality is the only path to follow to 
give true dignity to the best Italian food tradition and turn it into a solid symbol in national and 
international markets. 
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Luciana Mosconi becomes the National Leader 
in the PREMIUM Market for dried egg pasta, 
and the 2nd brand in the Italian market.

In a weak market, the company grows by 
7.5% and reaches a 16% value share 
of the entire Dried Egg Pasta market*, 
reaching the Number Two spot in Italy, 
and becoming the leader in Emilia Romagna, 
the Marches, Umbria and Tuscany.
A 30 million turnover, 55 employees 
and 70 associates in Italy.

After only 13 years, the Luciana Mosconi 
brand takes the market by storm, 

climbs up the leaderboard and becomes 
one of the TOP FIVE brands in its sector.

The factory is doubled
in size and has now 

an area of 7,000 sqm.

Luciana Mosconi, 
together with other selected brand leaders, 

TAKES PART IN MILAN’S EXPO as Testimonial 
for the Marches Region.

The new Factory opens with an area of more than 3,500 sqm. 
Production increases but the company does not compromise
on its values: the high quality of raw materials and 
the artisan-like attention to every single manufacturing phase
will remain just as they were at the beginning of the company.

Founded in Matelica, the “small”
Pastificio Luciana Mosconi 
has the mission of bringing
the quality and taste of an

old family recipe 
on the tables of Italians.

Luciana Mosconi opens 
a new production plant and 

ENTERS THE FRESH PASTA MARKET 
25 years after its foundation.

The Pastificio SIGNS A VOLUNTARY 
AGREEMENT WITH THE 

MINISTRY FOR THE ENVIROMENT 
TO REDUCE CO² EMISSIONS.
The aim of the agreement is to 

calculate, reduce and offset the carbon dioxide that is 
released during the production cycle of main products. 24 Mln Euros, 

35 employees, 
100 associates, 
more than 30 
tonnes of dried egg 
pasta prepared every day, 
20% of the Italian market shares in long 
dried egg pasta, production 
exported to more than 30 COUNTRIES.



Stay connected and follow all the news on  A community 
of loyal consumers

https://www.facebook.com/pastalucianamosconi/
https://www.instagram.com/pastalucianamosconi/
https://www.facebook.com/pastalucianamosconi/


Thank you for 
your attention!

Mosconi Luciana s.r.l.
Località Cavalieri, 62024 Matelica (Mc) - Italy
Tel. + 39 (0)737 787424   Fax +39 (0)737 787603

www.lucianamosconi.com

http://www.lucianamosconi.com

