
Taste Italian excellence:
selected ingredients, handcrafted with care



Passion and 
Tradition:
the key to success
For three generations, we've been keeping the old recipes alive,
passed down from Grandma Gina to her kids and grandkids. Back in
1924, she opened her first bakery in Misano Adriatico. Even today, we
keep those precious old baking recipes alive in our industrial
production, staying passionate about baked goods. In 2001, we
jumped into the frozen food world. It wasn’t easy—lots of mistakes,
tons of wrong products, the wrong equipment, cramped spaces, and
plenty of times we almost gave up. But luckily, our love for what we do
and our drive to change how we work led us to set up a cutting-edge
lab with innovative production lines.



Naturally leavened with their
unique flavors and aromas.
The distinctive features of our bases:

High-quality flours crafted by our master miller; 
100% Greek extra virgin olive oil for an authentic 
taste;
No artificial flavors, preservatives, or GMOs; 
Dough hand-pressed;
Artisanal results, thanks to the Villa family's 
century-old baking experience;
A long, slow fermentation at low temperatures, 
which allows for a delicate rise and gives a final 
product that’s crispy, golden, soft, and fragrant.
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Long
fermentation

for better
digestibility

Hand-pressed
dough

Made with extra
virgin olive oil No artificial

flavors, no
preservatives,
and no GMOs
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