Nature at heart since 1923

CORPO R AT E S OCI AL RE SP ONS IBILIT Y DOCU M E N T
2020

RIGONI_doc-sost-2021_26x17_ENG.indd 1

17/11/21 09:56

“We firmly believe that we, as a global company, must make
responsible choices, develop sustainable lifestyles and use
the best technology available to create a balance between the
availability and consumption of resources.
“Nature at heart”. This is the message we will never lose sight of.
We were born organic, creating healthy products for the consumer
and with minimal impact on the environment.

The best response, in my opinion, is to give more value and quality
to the food we eat, without wasting it.
Producing organic food involves taking into account costs and
benefits for all, including the environment.
I consider a healthy relationship with food and correct information
the tools necessary for the development of the green economy.

These days, everyone is talking about sustainability and I believe
that the consumer needs to have the correct information about
the green economy. It has long been known that agriculture is
responsible for more than 30% of greenhouse gas emissions,
pollution of water used for irrigation and the use of massive
amounts of chemical fertilisers.
Andrea Rigoni,
President and CEO of Rigoni di Asiago
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WHO WE ARE
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OUR HISTORY
It all began in the 1920s, on the Asiago Plateau, when Nonna Elisa, with her
visionary approach, transformed her previously amateur-level bee keeping hobby
into a real job, involving the whole family. Ours is a simple story, one that speaks of
passion, love of nature and a deep connection with its place of origin.
We have always chosen to work exclusively with high-quality organic ingredients
to offer products that are good for people and fair to the environment. Alongside our
traditional production of honey, we have successfully added Fiordifrutta, Nocciolata,
Dolcedì and Tantifrutti to our range of products. High-quality products that have won
over millions of families in Italy and around the world.
Our success has been determined by our love of the environment - we work in
nature and with nature. For us, choosing organic without compromise means
believing in a better, sustainable future for today’s consumers and tomorrow’s
generations. A constant commitment, a path that we chose many years ago.

“Producing good, healthy and simple food for the benefit of the consumer.
This has been our production philosophy since we founded the company in
1923. We have been producing organic food since 1992, supporting Italian
production chains. For us, local development and sustainability are not just
proclamations, they are choices that are made consistently every day.”
Andrea Rigoni - President and CEO of Rigoni di Asiago
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1923

Thanks to Nonna Elisa’s passion, the production of honey begins. It’s the start of a great adventure.

1990

Opening of the production plant in Foza.

1992

Our products are certified organic.

1996

Fiordifrutta is born.

2005

Opening of our new logistics centre in Albaredo d’Adige (VR).

2006

Fiordifrutta becomes market leader (Nielsen data).

2008

Two new products are added to our range: Nocciolata, a cocoa and hazelnut cream and Dolcedì, a sweetener extracted from apples.

2009

After the existing US branch, the French branch opens.

2014/16

Tantifrutti, Nocciolata Dairy Free and Dolceherbe are born.

2017

Launch of the new production line dedicated to Nocciolata in Albaredo d’Adige.

2018

Nocciolata Bianca is born. We celebrate the opening of the sales office in the Netherlands.

2019

Mielbio Italian Alps and the Limited Editions Fiordifrutta with Zafferano Leprotto Bio (Organic Leprotto Saffron) are launched.

2020

NEW IN 2020 • The Special Editions of Fiordifrutta & Tantifrutti are born: the flavour of organic fruit is combined with the beneficial
properties of aromatic herbs.
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LOVING ORGANIC FOR ALMOST 100 YEARS
We give VALUE to the land, the planet and the people:
• choosing organic methods every day for 97 years to reduce the production
impact on the land;
• protecting our tradition with strict quality controls and certifications;
• never renouncing our identity, while striving for constant improvement;
• respecting and valuing each and every worker, whatever their job;
• supporting innovative projects and pushing our sights towards ever new
horizons, never forgetting our origins on the Asiago Plateau and that our products
will always reflect their place of origin.
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OUR LAND
We have been connected to our land for almost 100 years. Our story begins in the heart of the Asiago Plateau, where it continues to this day.
Here, we have our production facility in Foza and offices in Asiago. This enchanting place is the backdrop for our every act of care and attention
to nature. The Asiago Plateau, also known as the Sette Comuni Plateau, is a vast territory in the Venetian Pre-Alps, in the province of Vicenza.
More than 67% of the area is covered by forest and boasts a biodiversity typical of the Alpine area.
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OUR PRESENCE IN ITALY AND THROUGHOUT THE WORLD
In addition to the original production plant in Foza and the strategic location in
Asiago, we have expanded with a logistics and production facility in Albaredo
d’Adige, in the province of Verona. We also have a shop in Asiago and a concept
store in Milan. Abroad, we have our own sales network in France, the United States
and the Netherlands.
We harvest part of the ingredients in Italy, thanks to the collaboration with certified
farmers, and part in Bulgaria, where we have our own farms.

Milan concept store
Asiago Sales Point
Production and logistics centre in Albaredo d’Adige
Foza production site

Rigoni di Asiago Benelux
Rigoni di Asiago USA

Rigoni di Asiago France

Asiago headquarters
Rigoni di Asiago Bulgaria (Farms)
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OUR ORGANIC WORLD
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OUR SUPPLY CHAIN
Our production process combines the use of carefully selected ingredients with
innovative and sustainable technologies. For us, organic farming is a true credo, an
ethical choice that embodies deep values such as environmental protection and
concern for the well-being of our consumers.
We have direct control over our supply chain, thanks to both our own farms and our
long-standing collaboration with a network of beekeepers and farmers in Italy and
abroad. This allows us to control every stage of the process, from the cultivation of
ingredients through to the packaging of the finished product and its distribution.
Our honey is 100% Italian and comes from pristine areas, from the north to the
south of the peninsula.
Our fruit is grown in the most suitable areas and harvested when perfectly ripe to
preserve its aromas and flavours. The apricots and peaches are from the centre of
Italy while citrus fruits come from the south. We grow all small fruits and apples at
our farms in Bulgaria. Our hazelnuts come from Italy, from our fields in Bulgaria and
from other major producing countries.
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OUR PATENTED PRODUCTION
Once harvested and carefully selected, our fruit is immediately frozen and
transported to Foza, where it is processed through an innovative process at room
temperature, which enhances its features and keeps its properties intact.
The same low-temperature process is also used for the honey, which allows it to
retain all its characteristic qualities.
As for the sweet spreads, produced both in Foza and Albaredo d’Adige, all
ingredients, after mixing stage, are passed through special mills and reduced to
powder. This is followed by conching, a process which sees the powder being mixed
for a long time, always at a controlled temperature, until a perfectly smooth and
consistent cream is formed.
After being processed, the products are placed in our iconic octagonal glass jars,
labelled and vacuum-sealed with an aluminium lid. In the production plants, all
ingredients and finished products are subjected to strict inspections at our in-house
laboratories.
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ITALIAN MARKET
Fiordifrutta is leader in the Italian jam market, while Melbio and
Nocciolata are second players in the honey and sweet spreads
markets, respectively.

INCOME INCREASE
IN ITALY
G RO W T H T R E N D
IN 2019
18
COMPARED TO 20

RE A SE
PERCENTAGE INC 20
IN 20
19
COMPARED TO 20

4%

10.91%

* Data refers to total company revenue
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FOREIGN MARKETS
In 2020, exports accounted for 37% of our company’s total volumes,
a growth of around 27% compared to 2019.
In 2020, due to the pandemic, we experienced fluctuating sales,
clearly due to the abnormal state of the market, which made it difficult
to compare with previous years.
France is our main market for Nocciolata, with 4,000 tonnes sold
(almost twice as much as Italy, which remains in 2nd place).

OUR FOREIGN MARKETS
AUSTRALIA

GCC - Gulf Cooperation Council

AUSTRIA

GERMANY

NETHERLANDS
POLAND

BELGIUM

JAPAN

UNITED KINGDOM

BULGARIA

GREECE

CZECH REPUBLIC

CANADA

HONG KONG

RUSSIA

CHINA

ISRAEL

SPAIN

KOREA

LATVIA

SWEDEN
SWITZERLAND

CROATIA

LUXEMBOURG

DENMARK

MALTA

TURKEY

ESTONIA

MONTENEGRO

HUNGARY

FINLAND

NORWAY

USA

FRANCE

NEW ZEALAND

“More and more people around the world are choosing our products.
Offering our organic quality and guaranteeing not only the highest safety
standards, but also giving moments of sweetness and indulgence to so
many families around the world is something I am very proud of”.
Cristina Rigoni - Head of International Sales
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OUR PRODUCTS

“Working at Rigoni di Asiago has a deep meaning for me, it is the pride of working every day to
make millions of consumers around the world happy. It is offering delicious products that preserve
the well-being of our planet, and to have chosen to do so when it was not yet fashionable. It’s about
keeping an open dialogue with our customers every day to keep improving.”
Cristina Cossa, Marketing Manager
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ORGANIC ITALIAN HONEY

100% ORGANIC FRUIT

The uniqueness of Mielbio: it is 100% organic Italian honey. With a creamy
or liquid consistency, in both the monofloral and polyfloral varieties, it
retains all its intrinsic properties. After being harvested in pristine areas, it
is processed at room temperature.

The uniqueness of Fiordifrutta: its recipe contains only three ingredients:
the best organic fruit, organic apple juice and fruit pectin. The fruit,
harvested when perfectly ripe, is processed at a moderate temperature in
respect of the raw materials. No fewer than 26 different flavours, from the
most classic to the most original.
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A NATURAL INDULGENCE

ALL THE QUALITY OF ORGANIC FRUIT

The uniqueness of Nocciolata: a range of organic sweet spreads made
from the best quality hazelnuts and cocoa, enriched with natural vanilla
extract. It is gluten-free and palm oil-free. Available in three delicious
varieties: classic, soft and creamy, Dairy Free, with an intense cocoa taste
and Bianca, with 30% hazelnuts.

The uniqueness of Tantifrutti: a range of fruit drinks made from the
best organic fruit, which is cold-pressed to best preserve its properties.
It is available in 4 flavours.
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ALL THE SWEETNESS OF APPLES

TAKING CARE OF YOURSELF IS NATURAL

The uniqueness of Dolcedì: it is a natural sweetener extracted exclusively
from organically grown apples. A natural alternative to traditional sugar
with extraordinary qualities. Thanks to its liquid consistency, it is perfectly
soluble in both hot and cold drinks. It has a neutral and delicate taste,
which does not hide the flavours but enhances them.

The uniqueness of Dolceherbe: a food supplement containing Italian honey
and echinacea. The combined properties of these two ingredients help maintain
the body’s natural defences and the functionality of the airways. The honey
used is carefully selected and is rich in polyphenols. Dry extracted echinacea
is rich in echinacoside and is grown in an innovative green way that ensures
excellent quality standards.
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SPECIAL EDITION 2020

Apricots and peaches
with basil.

Strawberries and wild strawberries
with mint.

SPECIAL EDITION 2020

Apricot, peach and apple
with basil.

Strawberry and apple
with mint.
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OUR CERTIFICATIONS
In order to guarantee 100% organic production, Rigoni di Asiago performs the
most rigorous of inspections, carried out by European Certification Bodies, which
guarantee and certify total compliance with production rules and regulations.

ORGANIC CERTIFICATION
100% organic food products.
KOSHER CERTIFICATION
It identifies food that is fit for consumption and
complies with Kosher food standards, including
cleanliness, purity and quality.

Organic certification is granted following administrative and analytical checks
throughout the production process.
Organic products must be labelled with the words ‘from organic farming’, the
name of the certification body, the ministerial authorisation number and the
alphanumeric code which acts the product’s identity card.

NON - GMO CERTIFICATION
GMO-free products,100% traceable and of certified
origin.

Since 1992, when we obtained the organic certification, our products have
received many certifications:
RIGONI_etcFDF_250g_ITA_Fragole_rev100_DEF.pdf

1

25/02/20

USDA CERTIFICATION
Product certified organic by United States Federal Law.

12:12

GLOBAL STANDARDS CERTIFICATION
Quality and safety guaranteed throughout the retail
chain.
AIC AND VEGAN CERTIFICATIONS
Products suitable for a gluten-free and vegan diet.
IT-153-027

BIO CHINA CERTIFICATION
Certified organic products in compliance with the
Chinese national standard.
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OUR CORPORATE RESPONSIBILITY
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OUR COMMITMENT TO SUSTAINABILITY
In our sustainability journey, we have chosen the three pillars that guide our
courses of action: RESPECT FOR THE ENVIRONMENT, MARKET INNOVATION,
SOCIAL COMMITMENT.
We chose to be organic because we care about the land and the people. Through
organic farming and sustainable production methods, we aim to achieve the goals
of the UN 2030 Agenda every day.
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THE UN 2030 AGENDA
On 25 September 2015, the United Nations General Assembly adopted the 2030 Agenda: 17 sustainable development goals aimed at protecting the
planet and spreading economic prosperity and social well-being.
The governments of the 193 UN member countries have committed to achieving these goals by 2030. We, as a company, are aware of the great
contribution we can make to sustainable development in all its aspects (economic, social and environmental).
We have therefore linked all our activities to the goals of the UN 2030 Agenda.
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ORGANIC FARMING
Sustainable production practices and the three pillars of sustainability
Our business approach embraces the three pillars of sustainability: environmental,
economic and social.
Sustainable agriculture and sustainable production methods are the ‘cradle’ of our
sustainability. This is because within them lie principles that inspire us every day to
make a contribution to the well-being of the planet and of each and every one of us.
Our farming methods respect the land and local populations in economic and social
terms. We use innovative technologies in our production processes to reduce the
impact on the environment and to eliminate waste.
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THE THREE PILLARS OF SUSTAINABILITY AND OUR GOALS FOR 2030

RESPECT FOR THE ENVIRONMENT

This is our commitment to the environment.

MARKET INNOVATION

This is our economic contribution, in terms of innovation, sustainable production methods, respect for the
environment and attention to health.

SOCIAL COMMITMENT

This is our social commitment to our stakeholders, in the sense of supporting local communities and
caring for our employees and suppliers, in order to create respectful and people-friendly working
conditions and partnerships.
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SUSTAINABLE
AGRICULTURE AND PRODUCTION METHODS
Our values and respect for the environment,
the economy and social commitment.

26
RIGONI_doc-sost-2021_26x17_ENG.indd 26

17/11/21 09:58

OUR HONEY
Our honey is 100% organic and Italian, and is available in
monofloral and polyfloral varieties.
Thanks to our patented process, it is not heated, which allows
it to retain its nutritional and organoleptic properties. It has
a creamy or liquid consistency and comes in many varieties,
all from local cooperatives and producers who respect bees
and the environment.

Where our main honey varieties come from:
•

Acacia: typical of pre-Alpine areas (Veneto, Lombardy, Piedmont).
It also comes from Emilia Romagna and Tuscany;

•

Citrus: Calabria and Sicily;

•

Chestnut: the whole country;

•

Eucalyptus: typical of coastal areas in central and southern regions,
particularly Latium, Calabria, Sicily and Sardinia;

•

Linden: Alpine arc and Emilia Romagna.
27
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OUR FRUIT
The fruit we use is 100% organic, sustainable and totally respectful of
nature and its cycles.
In order to be consistent with our values, we have chosen, on the one
hand, to collaborate with Italian producers’ cooperatives that operate
according to our quality standards and, on the other hand, where
this was not possible, to move some crops to pristine territories in
Bulgaria, where we could create value for local communities.

Fruit origin - Year 2020

30%

32%
We also control the production chain with regard
to raw materials that are not directly grown on our
fields, thanks to long-standing partnerships with
trusted farmers and beekeepers, with whom we
share the organic philosophy.

38%
Italy

Bulgaria

Other countries
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OUR HAZELNUTS
For the production of Nocciolata, we use the best hazelnuts grown
with respect for the environment and biodiversity, not only in the
bio-district in the province of Viterbo, but also on our fields in Bulgaria
and other major producing countries.
All our suppliers are committed to the promotion of sustainable
agriculture, land conservation and projects for social growth, child
protection and economic development.
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OUR COCOA
Our cocoa is also organic and sustainable. It is of the high-quality
Trinitario variety from Central America, South America and Africa.
We buy our cocoa directly from local cooperatives. In addition,
some of our cocoa is certified Fairtrade by:
FAIRTRADE: supports agricultural producers in developing countries;
UTZ CERTIFIED: certifies a commitment to responsible and
sustainable agriculture;
RAINFOREST ALLIANCE: indicates the products from the southern
hemisphere that meet certain ecological and social standards
in accordance with the guidelines of the Sustainable Agriculture
Network (SAN).
Our cocoa supplier respects human rights and adopts sustainable
agricultural practices to preserve natural resources and biodiversity.
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OUR MILK
The milk we use is organic and produced on mountain farms. It is
traced “from the stable to the glass” and is constantly checked by
the control bodies.
Our milk comes from local, hardy breeds of cattle that graze freely.
The food they eat (fodder, cereals, feed and organic legume seeds)
is free of chemical treatment, GMOs and additives.
Organic milk tends to be lower in saturated fatty acids (SFA) and
higher in monounsaturated (MUFA) and polyunsaturated (PUFA)
fatty acids, some of which are considered ‘essential’ for the human
body and for reducing cholesterol.
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OUR VANILLA
Our vanilla comes entirely from Madagascar, the world’s leading
producer of this spice. We collaborate with the non-profit organisation
Vanille Durable Bemanevika, which grows it in a sustainable way,
respecting the land and the people of Madagascar. Since 2013, the
organisation has been supporting a nutrition programme for families
in Bemanevika, northern Madagascar, who are involved in vanilla
farming.
Vanille Durable Bemanevika also invested in providing medical
records so that general practitioners could monitor the children’s
health conditions, as well as investing in setting up a local library.

Our Northern Madagascan vanilla is a sustainable
raw material and a concrete demonstration of our
commitment to the local population.
32
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OUR CANE SUGAR
AND SOY LECITHIN
Our cane sugar comes from India, where we use suppliers
who promote organic farming, ban child labour and ensure
gender equality.
Soy lecithin also comes from suppliers who guarantee optimal
working conditions.

33
RIGONI_doc-sost-2021_26x17_ENG.indd 33

17/11/21 09:58

OUR RESPECT FOR THE ENVIRONMENT
Our commitment to reducing consumption and waste,
our packaging and special environmental projects.
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OUR CONSUMPTION • WATER
We constantly monitor our water consumption in order to improve the performance of our systems and reduce waste.
At the Foza site, jam and juice production takes place, which requires more water than at the Albaredo d’Adige site, where Nocciolata
is processed without the need for water.

Water consumption (m3) – Year 2020

23%
19%

Foza

59%

Albaredo
d'Adige

Bulgaria

35
RIGONI_doc-sost-2021_26x17_ENG.indd 35

17/11/21 09:59

OUR CONSUMPTION • ELECTRICITY AND GAS
We have always been committed to promoting energy sustainability and reducing the impact on the ecosystem.
Our plant in Albaredo d’Adige is equipped with a 200 kWp solar system for self-consumption of energy, which feeds the accumulated
surplus into the grid. The factories in Foza and Albaredo d’Adige have a methane co-generation plant, capable of producing thermal
energy and electricity at the same time, which are used within the production cycle. This can reduce more CO2 emissions compared to
conventional systems.

Electricity consumption (%) – 2020
Foza

Electricity consumption (%) – 2020
Albaredo d’Adige

6%

18%
82%
Purchased

Self-produced (co-generator)

Gas consumption (%) – 2020

2%
41%

34%

53%

Purchased

Self-produced (co-generator)

Self-produced (renewable sources)

Foza

64%

Albaredo
d’Adige

Bulgaria
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OUR WASTE
One of our goals is to reduce waste by sorting and recovering as high a percentage
of materials as possible, with the aim of achieving a circular economy. In the
production process, we use recyclable materials such as glass, iron, paper and, to a
lesser extent, plastic.
More than half of the waste generated at the Foza site (61%) is sent to recycling
plants; 51% is paper and 31% comes from fruit processing residues.
More than half of the waste at the Albaredo d’Adige site (57%) is sent to recycling
plants; 19% is paper and 10% iron.
86% of the waste produced in Pazardzhik, Bulgaria, is of organic origin and comes
from fruit processing; all of it is recovered as compost.
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OUR WASTE • FOZA HEADQUARTERS
Foza waste – Year 2020

Types of materials recycled, Foza – Year 2020

31%

31%

61%

82%

55%

51%
2%

10%
1% 2%
Paper

Iron

Plastic

Glass

16%
Other

Paper

Iron

Glass

Fruit waste
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OUR WASTE • ALBAREDO D’ADIGE HEADQUARTERS
Albaredo d'Adige waste – Year 2020

Types of materials recycled,
Albaredo d’Adige - Year 2020

11%

19%

8%
4%
0%

82%

57%

77%

Paper

10%
1%
7%

63%

Iron

Plastic

Glass

Other

Paper

Iron

Plastic

Glass

Other
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OUR WASTE • BULGARIA
100% of the Bulgarian plant’s organic waste is recycled as compost.

Recycled waste, Bulgaria – Year 2020

14%

86%

Recycled materials

Waste intended for landfill
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OUR PACKAGING
ALUMINUM
For the packaging, we use glass, FSC paper, aluminium and, to a small extent,
plastic, materials that preserve the product and are 100% recyclable.
Our jars are recognisable by their octagonal shape and are easy
to handle and reuse at home for personal use.
The available sizes are: 25g, 270g, 350g, 700g and 900g.
In 2020 we decided to update our product labels to better communicate
the organic connotation that has always set us apart. We restyled the
entire range with the aim of making the brands immediately more
recognisable as organic, thanks to a clean, modern graphic layout and
the choice of fonts and colours that immediately evoke the natural
connotation. In addition, we wanted to make the packaging more
attractive and appealing to a younger target audience.

GLASS

FSC-CERTIFIED
PAPER
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ECO-SUSTAINABILITY OF MERCHANDISE
We only use biodegradable materials (glasses, cutlery, saucers) at our
events and in-store promotion activities.
Even our merchandise is eco-friendly: our mugs and lunch boxes are made
of bamboo and our shopping bags are made of organic cotton and recycled
PET (Polyethylene terephthalate).
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OUR SPECIAL PROJECTS
Our company’s commitments are not limited to the workplace: we are active in the local area with various initiatives.

BEE MY FUTURE

ENVIRONMENTAL PASSPORT

Bee My Future is an urban beekeeping initiative promoted by Lifegate,
which we have been participating in since 2015.

In 2020, our new 500ml version of TANTIFRUTTI obtained the
ENVIRONMENTAL PASSAPORT FOR AGRICULTURAL PRODUCTS FROM
THE VICENTINE MOUNTAIN.
The project, devised by the University of Padua, financed by funds
from the Rural Development Programme for Veneto 2014-2020 and
recognised by the Ministry of the Environment, has made it possible
to create a product with a reduced environmental impact.

Our hives are located in the province of Milan, in an area of land currently
undergoing redevelopment after a long period of being in a state of
decay and abandonment. The installation of the apiary has therefore
facilitated not only the placement of the bees, but also the recovery of an
untended marginal area.
We have adopted five hives that contribute to the protection and
reproduction of 250,000 bees.
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MARKET INNOVATION
Focus on technologies used in the recovery
and reuse of waste materials.
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OUR QUALITY INNOVATION
We constantly check the quality of our organic products at all stages of production.
Highly qualified staff carry out tests on the raw material, both during processing and
on the finished product.
In addition, we rely on the support of external laboratories, who we outsource
for further analyses. Thanks to experienced management, we are able to offer
consumers quality raw materials and excellent products.
We control the entire supply chain and trace the product (batch number and internal
tracking) according to Reg.178/2002, using labelling that is clear and understandable
to consumers. We apply the “Hygiene Package” regulations (EC Reg. 852/04
HACCP) throughout the production chain.
We are IFS and BRC certified by the Global Food Safety Initiative (GFSI), an
international initiative whose main aim is to strengthen and promote food safety
throughout the supply chain.
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RECOVERY OF
BIO-ACTIVE MOLECULES
Fruit waste for food
Within the SARR project (Advanced Systems for Waste Recovery),
funded by the Veneto Region and coordinated by Greentech
Italy, we completed our study “Recovery of bio-active molecules
from fruit waste” in 2020, conducted in partnership with the
Department of Biotechnology of the University of Verona and the
Department of Biomedical Sciences of the University of Padua.
The project confirmed the possibility and interest of using
processing residues in the production of innovative food products
through the enhancement of the high added value bio-active
molecules they contain. The bio-active molecules have antioxidant
and central nervous system protection properties.
The conclusion of the project therefore involved the design of two
prototype products.
In addition, in the light of the results obtained, we believe that fruit
processing residues could be very interesting raw materials for
other industrial sectors, including nutraceuticals and cosmetics.
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RECOVERY OF
BIO-ACTIVE MOLECULES
Fruit waste for nutraceuticals
and cosmetics
In collaboration with the Ca’ Foscari University of Venice, the
University of Padua and the Unifarco Society of Santa Giustina
(BL), we have launched a study into the extraction of fatty acids
from fruit waste, to be used in the formulation of new nutraceutical
and cosmetic products.
This process, which involves a green, chemical-free extraction
method, represents a further prospect of enhancing our fruit waste.
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OUR SOCIAL COMMITMENT
Our focus on employees, suppliers,
consumers and the community.
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OUR COLLABORATORS
We are like one big family. Every day we contribute to creating a dynamic, productive
and engaging working environment, respecting the needs of our employees and
collaborators.
We are constantly striving to:
• promote the best working conditions, taking into account work-life balances,
through adequate remuneration systems, benefits, flexible working hours,
exchanges and participation;
• organise and manage people’s development efficiently, ensuring that all staff are
properly trained and valued;
• inform our employees about news, about projects and about the organisation
through regular company communications.
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OUR STAFF • BREAKDOWN
People are our driving force, which is why, in 2020, 88% of our employees had a stable contract.
Protecting workers from a contractual point of view has always been a priority for us, because we are aware that their well-being at work is the key to our
strength.

Breakdown of employees by location - Year 2020

HEADQUARTERS

TOTAL

ASIAGO

30

FOZA

60

ALBAREDO D'ADIGE

40

STORE ACCOUNT

11

ASIAGO STORE

3

144
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OUR STAFF • RECRUITMENT
Despite the difficulties resulting from the COVID-19 pandemic, we continued to believe in and invest in new resources, which increased by 18.03% compared
to 2019.
This growth, on a positive trend since 2018, is an evidence of our stability as a Group.
Recruitment - Year 2020
Asiago

6

Foza

8

Albaredo d’Adige

11

Store account

2

Total

27

New recruits in the last 3 years
30
25
20
15
10
5
0

2018

2019

2020
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HEALTH AND SAFETY IN THE EMERGENCE OF COVID-19
2020 was the year of the pandemic. During this difficult time, we
found the means to allow us to continue with production, always
with total employee safety in mind.
In order not to halt production processes, we have adopted all the
necessary anti-infection measures to protect our staff. Temperature
controls on entry, use of masks, social distancing, plexiglass
between workstations, sanitisation of rooms; all in accordance
with the pandemic emergency protocol.
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OUR SUPPLIERS
Our suppliers are organic certified and we have had a long-established and trusted relationship with them for years.
Our fruit comes from Italy and from our farms in Bulgaria, where the crops are supervised by Italian agronomists specialised in organic farming.
We take the same care in choosing and selecting suppliers of raw materials from non-EU countries (chocolate, cane sugar, vanilla), who work with local
cooperatives that respect the land and human rights.
All our suppliers, not just those of raw materials, are an important link in our value chain.
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BULGARIA
Thanks to its pristine nature, we found Bulgaria to be the ideal place
for our fruit. Here, we have been able to practice true organic farming,
integrating harmoniously with the land, without fear of contamination
from soil farmed using different methods.
On our 1,400 hectares of land in Berkovitsa, found on the Serbian
border, and in Pazardzhik, between Sofia and Plovdiv, we grow not
only strawberries, blackberries, raspberries, currants and gooseberries,
but also apples, plums, cherries, black cherries, apricots and hazelnuts.
The companies currently present in Bulgaria are: Ecoterra EOOD, Ecovita
OOD, Biotop EAD and Biofruta EOOD.
We employ around 80 permanent and several hundred seasonal
workers, mostly of Roma origin, for the growth and harvesting of the
fruit, with legal contracts and salaries above the national average.
Our commitment to the Bulgarian economy has been rewarded for three
consecutive years (2014-’15-’16) by the Ministry of Labour and Social
Policy of Bulgaria, which awarded us “Best Employer of the Year” for
hiring unemployed people and young people under 29 years old.
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OUR COMMITMENT TO SOCIAL ISSUES
We are attentive to the land and the communities that live there. Our commitment takes the form of supporting social cooperatives and sponsoring events,
in line with our philosophy and values.
We have always been committed to promoting culture and enhancing the Italian heritage through the restoration of works of art.

The associations and cooperatives we have long supported are:

Milan’s Fata Onlus and Asiago’s Famiglia Aperta sul Mondo, two family houses that welcome children and young
people in difficulty. Each year, we donate products and funds raised during our Golf Tournament to them.

Schio’s Cooperativa Sociale Mano Amica (VI), which provides work for people in difficult situations. Since 2011,
we offered them the opportunity of paid employment.
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SUPPORT TO:
HELP US GROW. GIVE US A BOOK
The joint initiative of the “Giunti al Punto” bookshops
The well-being of our company goes hand in hand with the well-being of the community.
This is why we are attentive to the needs of the most deprived people in our area.
For years, we have supported the Giunti al Punto bookshops’ initiative “Help us grow. Give us
a book”, which enabled us to give books and volumes to associations and
paediatric departments.
In particular, we supported donations to:
• Milan’s Fata Onlus
• Asiago’s Famiglia Aperta sul Mondo Catholic Church in San Domenico di Asiago
• Italian paediatric wards with a particular focus on supplying the Bambino Gesù Hospital
in Rome and the Paediatric Clinic of the Padua Hospital, Associazione Salus Pueri and the
Paediatric Hospice for Children’s Analgesic Therapy
• Medical staff
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RECOVERY AND ENHANCEMENT
OF ITALY’S ARTISTIC HERITAGE
Restoration of the paintings of the lunettes on the
east side and south corner of the Chiostro Grande
of Santa Maria Novella in Florence
After Milan, Venice, Rome and Matera, 2020 saw us complete the fifth stage of our journey
‘Nature in the heart of...’ in Florence to promote Italy’s artistic heritage.
The project involved the restoration of the frescoes in the lunettes on the east side and south
corner of the Chiostro Grande of Santa Maria Novella, an extraordinarily valuable museum
complex, unique due to the size and value of the works, which had suffered extensive damage.

“Sustainability is a key value of Rigoni di Asiago and sustainability for me
also means taking care of the immense artistic heritage of our country.
That’s why, since 2015, our company has been supporting one restoration
project each year.”
Andrea Rigoni - President and CEO of Rigoni di Asiago
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AWARDS
The awards we have received are proof of the commitment we invest every day in
creating products that are of the highest quality, organic, good for the environment and
good for the consumer. Here are the awards we won in 2020:

MASI CIVILTA’ VENETA 2020 AWARD FOR SUSTAINABILITY

MASI AWARD

2020

“To be called a pioneer of environmental sustainability confirms that the path we have been following
for almost one hundred years is the right one: our vocation, the same today as it was yesterday, is to
offer organic products which are good for both people and the environment. We have always wanted
to support Italian agricultural supply chains and have chosen to remain linked to our beloved territory,
the Asiago Plateau, where we continue to produce as nature intended. For us, local development and
sustainability are not just proclamations, they are choices that are made consistently every day”.
Andrea Rigoni

BEST PRODUCT INNOVATION
In 2020, Nocciolata Bianca helped us to win the DolciSalati & Consumi Awards from
Tespi Mediagroup in the ‘Best Product Innovation’ category again.

100 RESPONSIBILITY 2020 - FORBES
We are delighted that this commitment to our local area and community has also
been recognised by Forbes. It is an honour to have been selected as one of the 100
companies to stand out in 2020 for their commitment to a culture of corporate social
responsibility and sustainability.
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CONSUMERS ARE ALWAYS THE CENTRE OF OUR ATTENTION
Since the 1990s, we have had a helpline. The Consumer Service is active through two
channels: the toll-free number, for calls from Monday to Friday, and the e-mail address.
In 2020, we were contacted almost 3600 times. Each request is handled in a timely
manner. Here is an analysis of the contacts:

Contacts received in 2020: 3592

CUSTOMER SERVICE FOR ITALY:

800 851 451
servizio.consumatori@rigonidiasiago.com
CUSTOMER SERVICE FOR FOREIGN COUNTRIES:
contact@rigonidiasiago.com
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OUR WAY OF COMMUNICATING WITH THE CONSUMER
Both in Italy and abroad, we have used social media to reach our consumers and communicate our values to them.
Here is our social presence:

FACEBOOK
ITALY @rigonidiasiago @nocciolatarigonidiasiago
FRANCE @RigoniDiAsiagoFrance @NocciolataFr
USA @RigonidiAsiagoUSA
GERMANY @RigonidiAsiagoDE

INSTAGRAM
ITALY @rigonidiasiago
FRANCE @rigonifrance @nocciolatafrance
USA @rigoniasiagousa
HOLLAND @rigoninederland
GERMANY @rigonideutschland
SAUDI ARABIA @rigoniarabia
BELGIUM @rigonibelgium

EVENTS, SPORT, HEALTHY LIFESTYLE
AND WELL-BEING:
We promote and support events in line
with our values, with the aim of being
reaching our consumers and letting them
taste our products.
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ONLINE SHOP AND COMMUNITY
In 2020, we launched our online shop in Italy to allow our loyal
consumers to order their favourite products from the comfort of their
own homes, with the choice of our full range (Mielbio, Fiordifrutta,
Nocciolata and Tantifrutti) right at their fingertips.
Through our e-commerce, we have given the consumer the opportunity
to discover and buy varieties that are not always available on the shelf.
To make the experience even more meaningful and exclusive, each order is
shipped in a personalised box, packed with merchandise and information
material.
Online sales have boosted our digital campaign, which includes the ‘Rigoni
di Asiago’ Community, launched in 2020.
The consumer plays a central role within our Community: all our followers
can exchange ideas, participate in creative challenges, share culinary
creations and win lots of prizes with “coins”(points that are awarded for
each of their activities).
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ACHIEVEMENTS AND FUTURE OBJECTIVES
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ACHIEVEMENTS AND OBJECTIVES: ENVIRONMENT
GOAL

DETAILS OF ACTIVITIES IN 2020
Accessibility and sustainable water management.
Recovery, purification and recycling of process water.

DEVELOPMENT IN 2021

Efficient recovery/reuse of water resources

Use of recyclable materials.
Reduction of water and energy waste.
Efficient use of resources.
Solar panels and co-generators for the production of electrical and thermal energy.
Tantifrutti is awarded the Environmental Passport.

Raising employee awareness of sustainability issues
Reward schemes for employees who actively participate in
sustainable business development

Food waste project.

Use of sustainable energy sources.
Sustainability throughout the supply chain, from the raw materials to the finished product.

Certified suppliers for the conservation of the Earth’s biodiversity and respect for ecosystems

Assessment and calculation of CO2eq emissions

100% renewable energy supply contract
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ACHIEVEMENTS AND OBJECTIVES: ECONOMIC AND MARKET
GOAL

DETAILS OF ACTIVITIES IN 2020

DEVELOPMENT IN 2021

Innovative and green technological solutions.

Moving towards 100% reuse of waste

Virtuous circular economy throughout our supply chain.

Moving towards 100% reuse of waste
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ACHIEVEMENTS AND OBJECTIVES: SOCIAL AFFAIRS
GOAL

DETAILS OF ACTIVITIES IN 2020

DEVELOPMENT IN 2021

100% organic, sustainable farming, which respects nature and its natural cycles.

Sustainability Report according to the guidelines
of the Global Reporting Initiative.

Use of organic ingredients.
Fruit processed at moderate temperatures to respect the raw materials.

Promoting actions aimed at maintaining a healthy lifestyle.

High-quality, organic products for the well-being of consumers.

Inclusive working environment
Collaboration with producer cooperatives that cultivate ethically and sustainably and promote
the development of the local economic materials

Maintain worker safety measures until the end
of the pandemic period.

Raw materials from Fairtrade, Utz Certified and Rainforest Alliance certified suppliers.

Community support projects
Social and economic inclusion

Maintain focus on welfare plans.

Wage and social protection policies with a focus on equal opportunities.
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Making our world sweeter
every day with natural,
organic treats.
OUR MISSION
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Nature at heart since 1923

www.rigonidiasiago.com

#natureatheart

We have always been organic because we care about nature and
people. To protect the environment, we print on Nautilus Classic,
a 100% recycled paperand EU Ecolabel certified paper.
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