ANTICO
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A GENUINE ART PIECE
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Aida 2.6 Restaurant is a Semi-Wholemeal flour from
organic farming excellent for making quality gourmet
bread. The whole of the stone-ground cereals in the
interior give it a unique flavor and an unmistakable
scent. Enriched then by bio seeds that complete its
high nutritional value. Also good for the production of
large-sized bread or focaccia.

Type 1 Flour W 240/260 - P/L 0.60



Buns, rolls, pizza made with the indirect dough
method, dough with 36/72 hours’ leavening,
panettones and sourdough productions.

Type 1 Flour W 310/330 - P/L 0,63-0,68
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Large and small loaves, pizzas made with the direct |

dough meEhod, focaccia, sandwich breads, sweet
g':.’.':»" " breads, pies and cakes. - ;
T

-

» 00/220 - P/L 0.53 - 0.55
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ANTICO MOLINO ROSSO®

[ passion drives you even
beyond your work, our stone ground
flours are the very first ingredient
for the creation of your products,
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ANTICO MOLINO ROSSO SRL

Via Bovolino, 1- 37060 Buttapietra (VR)
Tel. +39 045 6660506 Fax +39 045 6668000
molinorosso@molinorosso.com
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