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Sustainability

organic
farming

What

means to us

We mainly produce and sell products that
are organically farmed.
We have always followed the organic method;
we believe that it is the only way to cultivate the
fruits of the earth and take care of the environment.
We consider the farming vocation as a mission of
responsibility for our present and our future.

our day-to-day way of life
For nearly a century, our greatest satisfaction
has been offering GOOD, high-quality products
which are RESPECTFUL of the environment.
We care deeply about people’s health, the environment
they live and work in; that is why we invest
in the research and development of production
processes that involve the smallest possible impact
and the recovery of organic production waste
in the interests of a circular economy.
These are our company ethics.
NATURE AT HEART

Andrea Rigoni - CEO and President of Rigoni di Asiago

OUR ROUTE IN STAGES

WHAT MAKES US SPECIAL

ENVIRONMENT
Sustainable processing
means reducing the impact
of production on the land,
reducing not only the
consumption of fossil fuels and
the emission of greenhouse
gases, but also the exploitation
of soil and water.

30% of the energy
we consume
is self-produced,
mostly from
RENEWABLE
SOURCES.
The rest comes from
wind sources
of certified origin

Being responsible means being
able to guarantee quality
for ourselves and others.
For over 15 years, we have
chosen to directly control the
entire supply chain, from the
cultivation of raw materials
to the packaging of finished
product.

100% of suppliers
verified every year

We grew up belonging to
an ever-growing community
of citizens, consumers,
suppliers and co-workers.
We consider individual health
and well-being to be at the
heart of everything we do.

104 employees
across the North East
2.6 million regular
consumers in Italy

To guarantee high quality
standards and develop
increasingly advanced
technologies in the interests
of a circular and sustainable
economy, we have equipped
ourselves with an internal
testing laboratory which
constantly works with
institutes, research bodies
and universities.

Over 1000 checks
per year

- Installation of cogeneration
systems at our Foza (VI) and
Albaredo d’Adige (VR) facilities;

PEOPLE
SUPPLY
CHAIN

- introduction of purification
systems for reusing water,
consumed by production
equipment at the Foza facility;

- Production lines manufactured in
Italy and designed exclusively for
Rigoni di Asiago;

- installation of photovoltaic
panels to power equipment
at the Albaredo facility.

- fully automated cycle which
processes 4,600 tonnes of fruit
every year;
- every single step of production
is recorded to guarantee raw
material traceability;
-logistics centre with a storage
capacity of 13,000,000 jars
(Albaredo d’Adige).

- Training and enhancement
courses for staff, regardless of their
role and duties;
- product and process certifications
that are attentive to the various
requirements of our target
consumers and markets (gluten
free, vegan, kosher, non-GMO);
- inclusion of Roma communities
in the workforce employed
in the Bulgarian supply chain

QUALITY
- Attainment of the highest level
for the BRC and the IFS Food
Certifications, international
standards for the certification
of food quality and safety
in the supply chain of products
to retailers;
- the development of a
low-temperature production
process which enables us
to preserve the qualities
of freshly-picked fruit and honey
to the greatest possible extent.

OUR CERTIFICATIONS

in acknowledgement of our mission.

Our definition of

company
history

In 2017 we also obtained the Bio China certification.
An important accreditation for the sale of some of our products
on the growing Chinese market.

IT-153-027

Our production takes place in pristine areas with a favourable climate. We
do not add any chamical flavourings or additives to our organic products.
Furthermore, the entire supply chain is systematically checked both internally
and by inspection and certification bodies.
Our meticulously selected products are good by nature.

SIMPLICITY AND TRANSPARENCY

Our story is a simple one, steeped in passion,
respect for nature and a deep connection
with our land, our Plateau.
These are basic requirements for the creation
of products that are good by nature, the expression
of a tradition that lasts over time.
Our story reflects a respect for tradition
and a search for innovation.

Timeline of our story
1923
1979

Elisa Rigoni transforms her PASSION
for beekeeping into a fully-fledged business

2008

Dolcedì and Nocciolata are launched
on the market

2011

After the US, another important subsidiary
is opened in FRANCE, the most important
export market for Rigoni di Asiago

2013

The logistics facility in Albaredo d’Adige (VR)
doubles in capacity

Product range diversification: honey is no longer
the only Rigoni-branded product

1992

The production is certified organic

1996

Fiordifrutta is established and grew over
the next decade to become market leader

2014-2016
2016

Our hands and experience at the service of nature.

Tantifrutti and DolceHerbe are created
Nocciolata Senza Latte is launched

95 YEARS of history
3 GENERATIONS
of organic enthusiasts
2 PRODUCTION facilities
2 COMMERCIAL
subsidiaries abroad

What makes us great

✓ 28 VARIETIES
OF FRUIT
✓ INTEGRAL
SUPPLY CHAIN
✓ A RANGE OF
PRODUCTS SUITABLE
FOR THE WHOLE FAMILY

We are the leader in our segment
and we only ever select organic fruit.
The varieties of fruit grown in open fields
are harvested when ripened to perfection
and flash-frozen within a few hours.
Only this way can they become the defining
ingredients of our Fiordifrutta jams.

4,600 tonnes of different fruits
3,500 tonnes of apples
PROCESSED EVERY YEAR

Our products
Fiordifrutta

Mielbio

100% from fruit.
Produced with carefully-selected
organic fruit, which is harvested
when perfectly ripened
and sweetened with organic
apple juice. It is processed at low
temperatures in full respect of the
raw materials.

Organic honey guaranteed by the
Rigoni family.
Processed using advanced
technologies at low temperatures
(lower than 30°C).
The manufacturing process
was specifically developed
by Rigoni di Asiago to keep
the original composition
of the honey as unaltered
as possible in order to provide
consumers with
an excellent-quality
100%
product.

100% from
fruit in
25 different
varieties

organic
Italian
honey

Nocciolata

Dolcedì

Tantifrutti

Dolceherbe

Produced with carefully-selected
ingredients, gently processed
to obtain a soft and smooth
consistency.
Nocciolata is a delicious organic
chocolate hazelnut spread suitable
for the whole family.

Low-glycemic sweetener made
from organic apples.

Made from organic, cold-pressed
fruit, sweetened only with
apple juice.

Food supplement developped
from knowledge acquired by Rigoni
di Asiago in the production of Italian
honey, combined with resarch and
studies carried out with universities.
The experience of working with bees
for many years enabled us to hone
in on combination of honeydew and
eucalyptus honeys, with the addition
of echinacea extract, which helps
to maintain the body’s natural
defences and proper
upper respiratory
Food
tract function.
supplement
made from Italian
honeys and
echinacea

Palm oil and gluten free, it is
available in two versions: Classic
and Dairy Free (VEGAN certified).

Incredibly
delicious!

It is suitable for anyone looking
for an alternative to ordinary
table sugar.
It melts easily in hot
and cold drinks and its
neutral flavour does not alter
the taste of foods.

Sugar
from organic
apples

The low-temperature production
process ensures optimal
preservation of nutritional
properties of the fresh fruit at best.

Available
in 4 flavours

Why our jar has
never changed
SHAPE GIVES SUBSTANCE TO DREAMS...
Bees build their honeycombs in hexagonal cells to optimise the use
of space and save “construction” material. This is what inspired us
when we thought about what shape could contain our organic
Italian honey.
Today, the shape of our jars is distinctive, almost iconic,
easy to handle and - just like the honeycomb - does a good job
in optimising the space volume inside the packaging.

The pillars
of our journey

corporate
responsibility

We aim to contribute to spreading wellbeing,
and remain firmly responsible for all of our
actions towards both individuals and
the community as a whole.
We first committed ourselves to this path
a long time ago: the United Nations’ Global Goals
show us that we are going in the right direction.

Sustainable farming

OUR PILLARS

“AT THE HEART OF NATURE. NATURE AT HEART”

SUSTAINABLE
FARMING

HEALTH
AND WELLBEING

RESPONSIBLE
CONSUMPTION

COMMUNITY
TERRITORY

We work a valuable resource:
the earth. It is our duty to
cultivate it without disturbing
its balance with foreign
substances and by following
natural production rhythm.
We could never conceive any
style of agriculture other than
an organic and sustainable one.

Health and wellbeing should be
essential concepts in our
everyday life.
Every day, we strive to ensure
that our products are balanced
in terms of nutrition and flavour.
We believe that science and
technology can support our aim.

True wealth, respectful of
the present and future of our
territory and community, can
only be achieved by using the
best energies. It is our duty
and purpose to minimise the
environmental impact of our
activities.

We need to be able to combine
different elements - environmental,
social and economic - to ensure
a real future characterized by
sustainable growth. We must think
from a participatory and shared
perspective that leads to valuing
the individual within a group and a
group within a community: people
are always at the heart of everything
we do, but they must be able to
engage with the rest of the world
to ensure respect and inclusion.

We have always chosen organic farming to:
✓ Ensure that products are cultivated without synthetic
chemicals
✓ Avoid polluting and exploiting the environment
✓ Protect the landscape, safeguarding its typical features
✓ Protect our consumers from the unaware consumption
of pesticides
So for us, organic means aligning ourselves with
and respecting the rhythms of nature, while also having
regard for market rules and the needs of our customers.

WE IDENTIFY WITH THE FOLLOWING
SUSTAINABLE DEVELOPMENT GOALS

Our suppliers and raw materials

Only carefully selected
and checked supply chains
go into our jars

The quality of a product depends primarily on the quality of its ingredients.
That is why we have built a particularly strong relationship with our suppliers over time, carefully selecting
and actively involving them in every phase of agricultural production: from sowing to harvest.

Carefully-selected FRUIT;
HAZELNUTS mainly of Tonda Romana variety;
90% of our current
suppliers have been with us
for over 10 years.
2017 marked the 12th
year of working with us
for 16 out of 24 beekeepers.

COCOA BEANS from Central and South America, checked along
the entire supply chain and tested on 100% of the samples,
not on a simple panel of 30%, as required by current regulations.
Part of the raw material is also Fairtrade certified;

2.4 By 2030, guarantee sustainable food
production systems and apply resilient
agricultural practices which increase
productivity and production, help
to protect ecosystems, strengthen
the land’s ability to adapt to climate
changes, extreme weather conditions,
drought, floods and other disasters,
and which progressively improve
the land and the quality of the soil.

Rigoni di Asiago works together with its suppliers to face the possible issues that may arise from simply
following the rhythms of nature. A partnership which ensures high-quality production in exchange
for fair economic remuneration.

VANILLA 100% produced in Madagascar, organic and partly Fairtrade
certified;
BROWN SUGAR from the regions of India and South America.
A product which is partly Fairtrade certified.
12.1 Implement the ten-year framework of programmes on sustainable
consumption and production, with the collaboration of all countries
and under the initiative of developed countries, bearing in mind the level
of progress and the capacities of developing countries.

Abroad
7%

More than

50%

Our organic certification

South
10%

Since 1992, we have been complying with certification systems.
Organic farming takes advantage of the natural fertility of the soil, encouraging it with limited assistance;
it promotes the biodiversity of the environment and does not allow for the use of synthetic products or GMOs.

Center
10%

of our fruit
is produced
in Italy

15.4 By 2030, ensure the conservation
of mountain ecosystems, including their
biodiversity, in order to improve their
ability to provide services which are
essential for sustainable development.

For honey,
this is

100%

North-East
24%

North-West
58%

ORIGIN OF SUPPLIERS BY QUANTITY

Rigoni di Asiago is monitored by Bioagricert Srl, a body authorised by the Ministry of Agricultural, Food
and Forestry Policies (MiPAAF), which carries out continuous inspections at all of our facilities every year.

Health
and Wellbeing

Honey: an open book on the secrets of nature
2013
partnership with
the Sapienza University
of Rome

“PRODUCTS THAT ARE NOT JUST DELICIOUS
BUT ALSO RESPECTFUL OF THE ORIGINAL PROPERTIES
OF INGREDIENTS”
Our goal has always been to supply the market with delicious
products which enhance the natural properties of ingredients.

2016

To achieve the best possible results, we have made use
of our technical expertise and scientific research.

partnership with
Messina University

2,600,000 Italians, nearly 2,000,000 French consumers and an
increasing number of people around the world choose our products
for breakfast. A small gesture for the best start to the day!

WE IDENTIFY WITH THE FOLLOWING
SUSTAINABLE DEVELOPMENT GOAL

Our honeys are rich in antioxidant and antimicrobial
properties. A study conducted in collaboration
with La Sapienza University of Rome showed how
the blending of different honeys can create a product
with boosted activity.

As a result of this study, we created DolceHerbe,
the food supplement made from a blend of honeydew
and eucalyptus honey, enriched with echinacea extract,
which helps to maintain the body’s natural defences
and the proper function of the upper respiratory tract.
The Department of Biological and Environmental
Sciences of the University of Messina demonstrated
how DolceHerbe can also be considered a preventative
anti-inflammatory and antioxidant agent
for lung diseases.

3.9 By 2030, substantially reduce the number
of deaths and illnesses caused by dangerous
chemicals and by air, water and soil pollution and
contamination.

Waste: an priceless resource

Responsible
Consumption
“WE AIM TO MINIMISE IMPACT WHEN GENERATING
ENERGY, IN AN EFFORT TO ACHIEVE ZERO IMPACT”

NATURE IS GENEROUS WITH THOSE
WHO KNOW HOW TO MAKE THE BEST OF IT

The latest report from the IPCC (Intergovernmental
Panel on Climate Change) of the UN reveals that in
order to limit global warming to 1.5°C compared to
pre-industrial levels, by 2030 global carbon emissions
must be reduced by 45% compared to 2010.
We will also need to achieve carbon neutrality by 2050.
Our journey down this path has already begun.

In 2017, Rigoni di Asiago launched a partnership with the Verona’s
Department of Biotechnology and the Department of Biomedical
Sciences at the University of Padua with the aim of making the
best use of certain waste products from the processing of fruit.
Aim of the project: to salvage and convert fruit processing scraps
into a new resource for our company; to study their secondary
metabolite composition and their biological properties to design
innovative new products.

APPLE PEELS ARE HIGH IN POLYPHENOLS

WE IDENTIFY WITH THE FOLLOWING
SUSTAINABLE DEVELOPMENT GOALS

Energy Efficiency

Carbon Footprint

The Albaredo d’Adige (VR) facility is equipped with a 200 kWp photovoltaic system, which generates energy mostly
for self-consumption. Both the facilities in Foza and Asiago (VI) are also equipped with cogeneration systems capable
of generating thermal and electrical energy simultaneously, for use within the production cycle.
The remaining share of electricity comes from wind sources of certified origin.
The production lines are equipped with an energy consumption monitoring system which collects and processes data
energy for analysis and research, with a view to constantly increasing efficiency.

We go to great lengths to contain the effects of our production activities on various environmental sources.
We studied the carbon footprint of the entire lifecycle OF 3 REPRESENTATIVE PRODUCTS, analysing the supply
of resources, the manufacturing and distribution processes, the usage stage, and the end-of-life for each of them.

7.2 By 2030, significantly increase
the share of renewable energy sources
in the global energy mix
7.3 By 2030, double
the global rate of
energy efficiency
Two 200 kW photovoltaic
improvement.

cogeneration systems
in Albaredo d’Adige.
30% of the energy we consume
is self-produced.
The remaining share
of electricity comes from wind
sources of certified origin.

13.3: Improve education, awareness and
institutional capacity in terms of mitigating
climate change, adaptation, impact
reduction and early warning.

Each step has been expressed in terms of potential global warming in kg CO2-eq.

kgCO2eq/kg

Community
Territory

3.800

The study involved Nocciolata,
Mielbio Italian acacia honey and
Fiordifrutta strawberry and wild
strawberry jam, measuring the
environmental impact of 1kg
of product and considering their
entire lifecycle, from the cultivation
of ingredients to the disposal
of the empty jar by the end consumer.
The study showed that
the product with the smallest carbon
footprint is Mielbio.

“PEOPLE DRIVING CHANGE”

2.850

We like to think that a high-quality product
can only be made by high-quality people.
Our focus is always firmly on their personal
and professional growth, regardless of their
duties or levels.
We consider the relational aspect and collective
participation to be driving forces for change.

1.900

950

0
Acacia honey

Carbon Footprint

Fiordifrutta

Nocciolata

WE IDENTIFY WITH THE FOLLOWING
SUSTAINABLE DEVELOPMENT GOALS

Our resources
Rigoni di Asiago is a family company.
The spirit of cooperation and support is a major feature of our working environment.

Albaredo

Asiago

Foza

tot

tot

tot

26
25% female
workforce

5.5 Ensure that the female gender
has full and effective participation
and equal opportunities for
leadership at all levels of the
decision-making process in political,
economic and public life.

34

44

2017

the staff at the Asiago and Foza facilities
are mostly from the Asiago Plateau.

Rigoni di Asiago has adopted a 231 Model for the prevention of crimes committed
by individuals in the interest of the company.
Sharing values between management and employees naturally encourages teamwork
and the achievement of goals.

Employees

Rigoni di Asiago
Code of Ethics
There are 28 fundamental principles which define
company ethics, STARTING WITH:
• compliance with the law and regulations
• strategic value of human resources and work
• NO to illegal forms of work, including the
employment of workers who are in the country illegally
• individual freedom and dignity, with the
condemnation of any behaviour which is violent and/or
discriminatory, or in any way offensive
• integrity, fairness and honesty in every area of
the company’s business, both towards suppliers and
towards competitors and consumers
• protection of the environment
• respect for the health and safety of workers.

8.5: By 2030, achieve full and productive employment and respectable jobs
for all women and men, including young people and people with disabilities,
and equal pay for jobs of equal value.

Development of an integrated supply chain in Bulgaria
1995

Harvesting wild fruits and organic certification.

2003

Direct organic cultivation.

2017

1,400 hectares of land cultivated using the organic
method and over 2,000 tonnes of fruit harvested.

In Bulgaria, we mostly cultivate apples and berries
and we use crop rotation by sowing wheat and sunflowers.
Total investments amounting to 25 million Euros concentrated
in the regions of Montana and Pazardzhik; 80 permanent employees
and up to 800 seasonal workers during the harvest (May-October).
All employees are hired with a legal employment contract
and the Roma community is well-represented amongst them;
the salary level applied is close to the maximum level
set out by the national contracts in force.

8.8: Protect workers’ rights and promote a safe and protected working
environment for all workers, including migrant workers, particularly migrant
women and those in precarious employment.

Our forms of sociability

Our idea of inclusion

MAJOR PARTNER ASIAGO HOCKEY

“WoW has a dual mission: provide its participants
with a unique and unforgettable - but most
of all, accessible - life experience, overcoming
all barriers (physical and mental); spread the
message of cultural change in which sailing
serves as a metaphor for learning, a result of
personal growth and self-improvement”.

For us, sport represents COMMITMENT,
LOYALTY AND PERSEVERANCE, the same values
that we pursue in our daily work.
Sport is synonymous with WELL-BEING and
a healthy LIFESTYLE. We support local sport
events to promote the physical and mental
wellbeing of our community.

WOW is the name of the first catamaran in the world which can be accessed and
operated independently by people who find themselves in a condition of disability.
The WoW - Wheels on Waves project is promoted by the Lo Spirito di Stella Non-Profit
Association of Thiene (VI) and was developed upon the initiative of a young sailor
who, in 2003, got to grips with his new life in a wheelchair, determined
to pursue his dream of sailing.
We accompanied WoW on all 15 legs of the tour which saw them sailing along
the Italian coasts and bring a message of inclusion to all major Italian ports.

REGATTA SPONSORSHIPS
TYRRHENIAN SEA
“151 Miles” sailing regatta

CHIAVARI
Women’s Sailing Cup Italy event to
support the AIRC (Italian Association
for Cancer Research)

BARDOLINO
5th edition Unicef Rigoni
di Asiago Trophy.
Charity regatta for young sailors.

10.3: Ensure equal opportunities and reduce inequality by eliminating
discriminatory laws, policies and practices and promote appropriate
legislation, policies and actions to this effect.

Our concept of heritage conservation
After 11 months of work, on 8th June 2017 we returned to the city of Venice a historical symbol:
the statue of St. Theodore (Il Todaro), which dates back to 1329. Thanks to the collaboration between
Fondaco, the City of Venice and the Civic Museums Foundation of Venice, we were able to contribute
to this important project.
The restoration of Il Todaro is the second step along our path towards the recovery of Italy’s artistic heritage,
which started in 2015 with the restoration of the Atrio dei Gesuiti, the oldest part
of the Pinacoteca di Brera in Milan.

11.4: Strengthen efforts to protect and
safeguard the cultural and natural
heritage of the world.

In 2017, to mark the 6th EDITION
of the “Rigoni di Asiago Trophy”,
part of the proceeds from the event
were donated to support different
non-profit organisations active
in providing asylum
and protection to minors.

FOR EXAMPLE:
FATA Onlus Casa Famiglia in Milan
and Famiglia Aperta Sul Mondo in Asiago:
two care home facilities which house and help children in difficulty.

Venice - 8th June 2017
Andrea Rigoni at the press
conference marking the end
of restoration works.

Shared knowledge
Together with the “Mario Rigoni Stern” Institution of Higher
Education in Asiago, we supported the “The Flavours of Mario
Rigoni Stern” competition, open to all professional schools for
Food, Wine and Hospitality Services in Italy.

Sustainable farming

The participants were asked to design and produce a dish inspired
by the works of Mario Rigoni Stern, the famous writer from Asiago,
using local products.

Health and Wellbeing

In May 2017, the 8 competing schools presented their creations
before an expert jury.

Responsible consumption

The winners were awarded in November at the “Mario Rigoni
Stern: one man, many stories, no borders” festival.

Community territory

4.4: By 2030, substantially increase the number of young people and adults who have
the necessary skills, including technical and professional skills, for employment,
a respectable job and entrepreneurship.

From nature for nature.
From people for people.
We create value and innovation
with the same spirit as always.

“We strongly believe that we, as a global
company, must make responsible choices,
develop sustainable lifestyles and
use the latest technology to create
a balance between the availability
and consumption of resources.
Since its foundation, our company
has been committed to respecting
the environment, promoting biodiversity
and the development of good practices
to ensure that we make conscious
choices with our planet and future
generations in mind”.
(Andrea Rigoni)

“Naturally cultivating
the pleasure of the palate.
Making the fruits of the earth
good for mankind and right
for the environment”
OUR VISION

Nature at heart since 1923

www.rigonidiasiago.com

