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Our brands

LUNDRA DACASTELLO




Bindi Products

» Story of Bindi begins with Attilio Bindi, a Tuscan restaurateur and founder of the company.
Attilio arrives in Milan with his family in 1946 and decides to open a small pastry shop in
historic via Larga, with sons Romano and Rino. Armed with just his bike, Attilio launches a
speedy home delivery service that covers most of the city and, in so doing, creates a brand-
new way to enjoy and consume sweet treats.

e Casa di Vini had fantastic opportunity to collaborate with one of the Bindi chefs and create
a pairing of our Prosecco and Muscato d’Asti with Bindi Pistachio end ricotta and Millefoglie
cakes during Vinitaly in 2023. We loved the philosophy of Bindy and asked to join Bindi




Sweet

Cornetti & Co

Vegan

For the pastry chef
Krapfen & Co
Regional specialities

Savoury
Pizza & Co
Focaccias
Bread
Aperetivo



Cornetti & Co.

CORNETTO REB. PLAIN GLAZED
ART. 3012518
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CORNETTO REB. APRICOT
ART. 3012571

With apricot chunks

105 g/pc 50 pcs/box 22-24 min.
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CORNETTO REB. CHOCOLATE
ART. 3012645
With dark chocolate
105g/pc 50 pcs/box  22-24 min.
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CORNETTO REB. PLAIN
ART. 3012522

85 g/pc @ 50 pes/box @ 2224 min. 85 175°C

CORNETTO REB. CREMA
ART. 3012572
With custard and cream
105 g/pc 50 pcs/box 22-24 min.

® & e

RE CORNARETTO EXTRA CIOCREAM
ART. 3012264

95 g/pc @ 55 pes/box @ 22-24 min. @E 175°C



Cornetti & Co.

BUTTER CROISSANT PLAIN
ART. 3012981

2% butter
80g/pc @ 40 pcs/box @ 15-18 min. @E 170 °C

CORNETTO REB. PISTACHIO CORNETTO PISTACHIO
ART. 3013130 ART. 3012377

85 g/pc @ 50 pes/box Oﬁ 20/22 min. @E 175 °C 95 g/pc @ 40 pos/box @ 22-24 min. 85 175 °C

Almond filling Hazelnut and almond cream
%]9 CIO%RIGO
CORNARETTO ALMOND ART. 3012448

ART. 3012276
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753"" @ 50 pes/box('R)  23-24 min. @= 75c 953“" @ 55 pes/box (D) 2224 min.@- 175°C



Cornetti & Co.

Almond & hazelnut cream

SHELL CIOCREAM
ART. 3012098

90 g/pc @ 60 pos/box @ 2425 min. @E 180 °C

Puff pastry apple slices

SFOGLIA ALLE MELE
ART. 3013157

100 g/pc @ aspesibox (M) 20 min. @E 200220 °C

PECAN NUTS PLAIT
ART. 3012921

= = -
100 g/pc @ 48 pos/box @ 20/22 min. @: 190200 °C

Apricot, cream, ciocream

AUD
PRINCIPINI MIX
ART. 3012310

ca.35 g/pc @ ca.126 pes/box @ 16 min. @E 175°C



Vegan FURNO

ATID ATIA
VEGAN CORNETTO WHOLEMEAL PLAIN VEGAN CORNETTO PLAIN
ART. 3013215 PQV ART. 3012989

65g/pc @ 45 pos/box @ 2022 min. 85 170°C 65 g/pc @ 45 pos/box @ 22/24 i, @E 175°C

Janv/ay AIA
VEGAN CORNETTO APRICOT VEGAN CORNETTO CIOCREAM
ART. 3012986 ART. 3012643

80 g/pc @ 45 pos/box @ 20-22 min. &E 170°C 85 g/pc @ 40 pos/box @ 2224 min. @E 170°C



Vegan
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With grape sugar

ATIA &b

VEGAN CORNETTO CHARCOAL

ART. 3012987
VEGAN CORNETTO MULTIGRAIN ELDERBERRY &

RASPBERRY
ART. 3012988

80g/pc @ 45 pes/box @ 22-24 min. @5 175 °C 65 g/pc @ 45 pos/box @ 22-24 min. @5 175°C

AUA AUA
VEGAN SAVOURY CORNETTO MULTIGRAIN VEGAN CORNETTO MULTIGRAIN FIGS & ALMONDS
ART. 3112100 ART. 3012705

95 g/pc @ 40 pos/box @ 2224 min. @E 175°C 80 g/pc @ 40 pes/box @ 2224 min. @E 175°C
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For the pastry chef

SAC A POCHE CHOCOLATE / CUSTARD / APRICOT
ART. 3062047 / 3062049 / 3062048

1000g/pc @mn/mx @\/

SAC A POCHE RICOTTA
ART. 3062064

750g/pc @(wcslbox @\/

CANNOLO SHELLS

ART. 3032562 /@3032563 /@3032564

248/pc @ 100 pes/box 24kg
13g/pc ca.200 pes/box 2,60 kg
8-9 g/pc ca.300 pes/box 2,55 kg



Krapfen & Co.

KRAPFEN PLAIN
ART. 3032077

50g/pc &5 48 pos/tray @\/

KRAPFEN APRICOT
ART. 3032068
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KRAPFEN RED VELVET
ART. 3302123

65g/pc &5 24 pos/tray @V

KRAPFEN CIOCREAM

ART. 3032069

08/ 48@“3/

KRAPFEN CREMA
ART. 3032070

60g/pc & 48 pos/tray @V

KRAPFEN PISTACHIO

ART. 3032575

60g/pc <5 Mpositray @\/



Krapfen & Co.
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Mini cake with cocoa and almonds

TORTINO CARROT TORTINO CAPRESE
ART. 3032843 ART. 3032844

70g/p @ 12pcs/box@\/9omm 75a/p @ﬂpcs/box @E\O/nin.

PLUMMY 4 FLAVOURS MARBLED BUNDT CAKE
ART. 3032125 ART. 3212627

a.98g/pc @24pcs/box @men. 1000g %mpcs ®\/4/5h @23cm

APPLE BUNDT CAKE YOGURT AND BERRIES BUNDT CAKE
ART. 3212628 ART. 3212629

1000g %ﬂmcs @th @zacm 10003 %mpcs @th @zscm



Regional Specialities

SFOGLIATELLA NAPOLETANA LOBSTER TAIL-SHAPED PASTRY
ART. 3012972 /@ 3012973 ART. 3012979 / w 3012975
6 110 g/pc 50 pcs/box @ 40 min. = 180-190 °C 120 g/pc 50 pcs/box ) 30 min. @5 180-190 °C
35g/pc @ 171 pos/box = 24730 min. @ 180-190 °C 2528 g/pc . 357 pos/box 25 min. 180-190 °C

MINI PASTIERA NAPOLETANA ZEPPOLE
ART. 3032095 ART. 3052218

100g/pc @upa/box @\/Zhours 120g/pc @ﬂpcs/box @\/Zhou,s

SICILIAN BRIOCHE
ART. 3032520

90g/pc @ 35 pcs/box @ \/ 2-3 hours



Regional Specialities

PASTICCIOTTO MIGNON MIX
ART. 3232199

50g/pc @Mp‘yw Oiﬁmm @Em"c

PASTICCIOTTO CHOCOLATE
ART. 3232232

110g/pc @Hpslbox @15-20m1‘n. 85180°C

FE5RNO
LS00

PASTICCIOTTO CREMA
ART.3232037

110 g/pc @wps/box @15-20 min. 85 180 °C

PASTICCIOTTO CREMA AND BLACK CHERRY
ART. 3232038

110g/pc @wps/box @15-20m1‘n. 85180°C



Regional Specialities

MINI CASSATA SICILIANA
ART. 3032027

110 g/pc @ 12 pes/box @\/2-3 hours
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CANNOLO SICILIANO
ART. 3032116

120 g/pc @ 10 pes/box @ /3 hours

BABA WITH RUM
ART. 3252037

140g/pc @npcs/box @\/Shours

MINI CANNOLO SICILIANO
ART. 3032024

40g/pc @ 30 pes/box @ \/2-3 hours

FROLLA GRANDE
ART. 3012156

130 g/pe @ 75 pes/box
@ /30 min. @ 20-25 min. @5 180 °C

FARh



Pizza & Co.

FOCACCIA RUSTICA
ART. 3102477

360g/pc @épcs/box @ 30 min. at room
@sm @Ezzo“c @zum

FOCACCIA CAPRESE
ART. 3102482

360g/pc @Gpts/box @ 30 min. at room
®8min. QEzzmc (j1aem

FOCACCIA WITH SPECK AND BRIE
ART. 3102481

= 30min. at
(@, wosrpe T v () V tomnee
®8min. @Ezzmc @22cm

FOCACCIA ITALIANA
ART. 3102480

360g/pc @Gpcs/box @V&Omh.atroom
®8min. @Ezzwc @zum

FOCACCIA VEGETARIAN
ART. 3102478

T 30 min. at room
360g/pc @ 6 pcs/box @ \/
Oi 8min. 85 20°C @ 2em
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FOCACCIA FUME
ART. 3102479

360g/pc @ 6 ps/box @\/wmh.atroom
@ 8min. @E 20°C @ 2cm



Pizza & Co.

Fo ,RNO
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FOCACCIA PROVOLA SPICY SALAMI
ART. 3102545
3603/pc @am/box @wm‘n. @Ezw“c Hna
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SORRENTINA MOZZARELLA AND TOMATO
ART. 3102105

150g/pc @mpxs/box @10-12min. @Ezzo“c %Mcm

r?gﬂﬂ;_?hﬁ::jz*ﬁﬂf'f’i"?
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SORRENTINA SPECK AND BRIE
ART. 3102304

140g/pc @mps/box @15mh. 85 190°C %Mm

SORRENTINA GRILLED VEGETABLES
ART. 3102303

140g/pc @mm/box @10—12min. @Ezzo“c %Zﬁ)ﬁcm
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CALZONE MOZZARELLA TOMATO AND HA
M
ART. 3102059

150g/pc @Zﬁpslln( @10-12min. 85220°c %17}0@



Pizza & Co.

FORNO
LS00

PINSA
ART. 3112306

Bog/pc @wps/mx @\/mma”w“‘ @7-8“1. ggzso‘t ‘%\.mman

PIZZA MARGHERITA PIZZA BASE TOMATO
ART. 3102486 ART. 3102027

= 10 min. at room
Bg/pc @ 2 psbo @ \/temperature

310g/pc @ 16pes/box (B 6-8min. @: 20°C 275 _
o e @ @5-6m. 852201 @Z‘?cm

WHITE PIZZA BASE BRUSCHETTA MARGHERITA
ART. 3162011 ART. 3102040

gg/pc %mmﬁ \/10"'"" 230g/pc @ 8 pes/box @ 10 min. @i 240°C %\‘} 24x14am
5-6 min. =220°C 29am
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Focaccias

FCRNO
010

FOCACCIA ROSEMARY
ART. 3402089

presliced
180g/pc @mpr_s/box ®10min. 852201 %msm

FOCACCIA OLIVE OIL FOCACCIA POTATOES AND ROSEMARY
ART. 3102494 ARt. 3402319

eoog/pc @ncs/box@s-emn @Emm“c %Mm 750g/pc @ms/lm ®5m‘n. BEzwc %Mo‘n

FOCACCIA CHERRY TOMATOES AND OREGAN FOCACCIA STRACCHINO CHEESE
o) ART. 3102491
ART. 3102493

850g/pc @ﬂ;g/qu ®5ni1. @Emﬂc %\Mm 850g/pc @5"5,” (-BSni\. @Ezzo«c %\‘}nmcm



Panini & Brot F\J NO

TWISTED BREAD PANVENTAGLIO
ART. 3422145 ART. 3112005

1352,pc @24pcs,box®\/1hour ‘%\.Zb&m 110g/pc @mm/w (¥ s10mn. 8=200°C

PANSALTIMBOCCA SCHIACCIATA ROMANA PRECUT
ART. 3402053 ART. 3422111

100g/pc @upzs/bux @ 10-12 min, —
8_ 20°C \ 7585 100g/pc @ 32 pcs/box @\/1 hour %\A 17,5x12,5 am
= 200" % 17, an

FOCACCIA ROMANA
ART. 3422351

220g/pc @ZOpc/box @\/ﬂw %\}‘stcm



Panini & Brot

SOFT BREAD
ART. 3402334

1oog/pc @%pﬁs/box @\/ @ﬁcm

VEGAN WHOLEWHEAT SOFT BREAD
ART. 3422318

1oog/pc @%pts/bux @\/ @15cm

PANE TRECCIA

90g/pc @y,m/m @\/ %\1@(9@
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