Ruvida, Tenace.
Marchigiana.

• INTERACTIVE PRESENTATION •

The Story
A TRUE STORY,
RUSTIC AND TENACIOUS LIKE OUR PASTA
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 widespread success shows

that, by strongly believing in the values of quality
and taste, David can even defeat Goliath. At the
end of the day, the real winner is “the great Italian
food tradition”, a tradition that, in our case, has
led to the rediscovery of an old family recipe, and
now stands fully and uncompromisingly behind
that recipe, and a tradition that every day brings
a unique and inimitable product to the tables of
millions of pasta lovers. However, words count for
nothing: you just have to try it!

Our Region
A JOURNEY THROUGH QUALITY
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By respecting traditional values and a singleminded, rigorous protection of quality, Luciana
Mosconi has won the trust of millions of pasta
lovers in Italy and around the world.
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Our egg pasta is a sensory gateway to discover
the Marche region, a region which best represents
the essence of Italy. We invite you to take a journey
through our marvellous culinary traditions, artistic
wonders and beautiful landscapes – A journey of
heart and taste into beauty, quality and good taste.

THE REGION OF LE MARCHE:
A LAVISH TABLE
Our roots stretch from the Sibillini mountains to
the sea, between soft and endless hills. Matelica
and Ancona are home to our two pastificio
factories, 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 synonymous with
food history and culture. Luciana Mosconi is one
of the best representatives of this century-long
evolution.

Just think about this 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 carefully selected
durum wheat semolina, and high quality
filling 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” with flours and love the hands of an
infinite number of generations.

A PASTIFICIO FOR AN ANCIENT RITUAL
Since she was a child, Luciana Mosconi has
known 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
that she had made in a small workshop, Manfredo
and Marcello Pennazzi, our “Captains”, fell in

love with its magical taste. This led to the idea
of setting up a pastificio that, while respecting an
old recipe, could put that extraordinary taste on
Italian tables.
To this day, the ancient ritual has not changed
in this Matelica-based company that is named
after her: Luciana Mosconi.

THE LUCIANA MOSCONI METHOD
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day, this rigour remains unchanged.
For us, there is only one doctrine: perfecting
perfection, safeguarding tradition and ensuring
the highest quality and authenticity of ingredients
at all costs: using only 100% Italian semolina,
fresh Italian eggs and top quality ingredients.
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After double kneading, pasta sheets are
rolled out without mechanical pressing and
thermal stress, and experience the slow drying
process at low temperatures. The secret of
Luciana Mosconi’s quality lies in this distinctive
and exclusive production process. Today, like every

VOLUNTARY AGREEMENT
WITH THE MINISTRY FOR THE ENVIRONMENT
As authentic people of the Marche, respect for
Mother Earth is in our DNA. We are therefore proud
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 been consistently
renewed since we first signed it.
SCOPRI
DI PIÙ

Our Fresh Pasta
A RETURN TO ITS ORIGINS
IN THE NAME OF QUALITY
In 2018, 25 years after our foundation, we
decided to launch a new line, “La Pasta Fresca”.
This was a return to our first love, since Luciana
Mosconi had in fact started out with a small fresh
pasta shop. The new range, with filled and unfilled
pastas, is prepared in our second dedicated and

modern 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. None of our products
contain glutamate, breadcrumbs or preservatives.

HIGHEST QUALITY RAW MATERIALS,
EXTRAORDINARY DOUGH AND EXCELLENT FILLINGS
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ricotta cheese from Colfiorito Plateau and fresh
spinach. No added glutamate, breadcrumbs
or preservatives. We do not use semi-finished
products in our recipes! The art of creating the
fillings is entrusted exclusively to our chefs, who
prepare fresh meats every day in our kitchens.
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For the dough we use strictly 100% Italian
durum wheat semolina and fresh Italian eggs. The
fillings are prepared with only the highest quality
ingredients to guarantee a distinctive taste: Meats
selected from Italian farms, 22/24-month-old
Parmigiano Reggiano Cheese, dry cured ham,

Our Lines
As seen on TV
li k

Highest quality raw materials, 100% Italian ingredients, with well-kneaded dough rolled out
just like with a rolling pin.
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NO MORE ROLLING PINS
WITH LUCIANA MOSCONI’S PASTA

CHOOSE THE QUALITY OF OUR EXCLUSIVE
PRODUCTION METHOD

Fillings just like homemade:
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THE MARCHE REGION EMBRACES ITALY

WITH ONLY
• QUALITY PORK AND BEEF
SELECTED FROM
ITALIAN FARMS
• HIGH QUALITY
DRY CURED HAM
• 22/24-MONTH AGED
PARMIGIANO REGGIANO CHEESE
• RICOTTA CHEESE FROM
COLFIORITO PLATEAU
• FRESH SPINACH
WITHOUT
• ADDITION OF GLUTAMATE
• BREADCRUMBS
• ARTIFICIAL FLAVOURINGS
• PRESERVATIVES

*(Fonte IRI (iper + super + ls a Ottobre 2017).

Our Market
OUR THANKS TO A MARKET THAT REWARDS US
Every day we do our best to live up to our leadership:
we are the First Brand in the Premium Segment
of Dried Egg Pasta, and the Second Brand in the
market. This is why we tenaciously offer tasty new
products such as the Bio Buonissimo line and our spelt
and wholewheat 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 bountiful
region arrives on every table. The figures speak for
themselves, and they are the figures of a leader: the
pastificio of 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, Le Marche, Umbria and
Tuscany – regions where egg pasta is a creed in terms of
tradition and culture – and the Number Two spot in Italy.
Ours is the only brand that is growing
significantly and constantly, despite average prices
that are much higher than those elsewhere in the
market.

WE, WHO LOVE CHALLENGE
“Only” 25 years after its foundation, the pastificio,
which 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 Italian durum wheat semolina, and
with top quality raw materials for the fillings.
It is a revolution in terms of total quality
for a large and 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, from 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.

GROWING SUCCESS UNDER THE SIGN OF QUALITY
New staff joins the large family group. Foreign market
The range of dry and fresh specialties has been enlarged.
The new label of dry egg pasta tells more and more about demand has recorded exciting growth. Everywhere you go
the exclusive Luciana Mosconi method, and our historic … you find Luciana Mosconi!
factory in Matelica has doubled in size.

Founded in Matelica,
the mission of the “small”
pastificio Luciana Mosconi
is to bring the quality and taste
of an old family recipe
to the tables of Italian people.

The size of the factory
doubles and it now has an
area of 7,000 m2.

1992

2000
2008

Luciana Mosconi becomes the National Leader
in the PREMIUM market for dried egg pasta,
and the second brand in the Italian market.

2009
The pastificio SIGNS A
VOLUNTARY AGREEMENT
WITH THE MINISTRY FOR THE ENVIRONMENT
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 the main products.

The new factory, with an area of more than
3,500 m2, opens. Production increases, but the
company does not compromise on its values: the high
quality of the raw materials and the artisan-like attention
to every single manufacturing phase remain just
as they were at the beginning.

2012
The company has a turnover
of 24 million Euros, has 35
employees, has 100 partners,
prepares more than 30 tonnes
of dried egg pasta every day,
has a 20% share of the Italian
market in dried egg long
pasta, and exports product
to more than 30 countries.

2014
Luciana Mosconi,
together with
other selected
brand leaders,
TAKES PART IN MILAN’S EXPO as
a representative for Le Marche.

2015

2018
A year full of success:
The company grows by
8.5%, achieves a total
turnover of almost 31 million euros and reaches
a 17% share by value of the entire Dried Egg Pasta
market in Italy (source: Iri). It is the absolute leader
of the market in Dried Egg Long Pasta
in the supermarkets, with a 26.2%
value share (source: Iri).

2019
2020

The export market has reached
more than 30 countries.
A true must for food
lovers all over the world.
The new project ‘100%
from MARCHE
REGION’ is born:
only the best from our
wonderful region!
Luciana Mosconi
Online Shop.
Finally, with the
opening of our online
shop, the Luciana
Mosconi fresh pasta
range can reach
tables everywhere!

Luciana Mosconi opens
a new production plant
and ENTERS THE FRESH
PASTA MARKET 25 years
after the company’s
foundation.
A year for perseverance.
In a particularly critical year worldwide,
Luciana Mosconi continued her investment
programmes by doubling the
size of the plant at Matelica
(more than 13,000 square metres)
and hiring new workers!
The new label for our dried egg
pasta range tells about our
distinctive production method
and the authenticity of our
ingredients: Strictly 100%
Italian durum wheat semolina
and fresh Italian eggs .

2021

Our Community

Stay tuned!

a family of 147,000 Pasta L vers

Thank you for
your attention

Mosconi Luciana s.r.l.
Località Cavalieri, 62024 Matelica (Mc) - Italy - Tel. 0737.787424 Fax 0737.787603
www.lucianamosconi.com

