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Romagna Dolciumi symbolises a tradition of simplicity, wholesome : R I

products and genuine love for what we do.
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~ PRODUCTION -

We produce fresh pastries and delicious sweet and savoury bakery products.

Our distribution model caters to both wholesale and retail channels, while our
premises have modern and technologically-advanced machinery and equipment.
We use only the highest quality raw materials and natural, locally-sourced
ingredients. In the skilful hands of our master pastry chefs, these become unique
and exclusive products of the highest qualitative standard.



~ QUALTTY -

We believe a quality product begin with the choice of raw materials.

Producing quality products requires focus and respect for raw materials,

their selection and transformation.

This is why we exclusively use partners who can guarantee standards of quality
that are consistent with our very own ethical principles.

Only people like us that select the best raw materials for their products can
truly offer excellence!

~ PRODUCTS ~

We consider the painstaking selection of the products we use for our product
lines to be of paramount importance.

Every day our master pastry chefs select the raw materials

they need to ensure the result is always an outstanding product.

We use wholesome, unprocessed ingredients of the highest quality from Italy,
like butter, vegetable margarines and locally-sourced vegetables.



~QUR PRODUCTS LINES ~

~DELICIOUS ~

Fresh pastries have always been our crown jewel. Every day our
bakery produces the finest confectionery products,

which are the result of our passion and love for quality, wholesomeness
and freshness. This enables us to stand out decisively in the market.
Our specialities are sure to delight you from the very first bite with

a special taste experience.



~ CAKES & DESSERT ~

In the bakery our pastry chefs are constantly at work on mixtures

and decorations,and a delightful aroma is always in the air.

Every cake is decorated by hand and our entire production process

is designed to preserve the artisanal nature and aesthetic quality of
the production process.

Our cakes are truly irresistible... to people with a sweet tooth but even
the most sophisticated palates.

Our customers are important for us!!! We are committed exclusively
and completely.

~ BISCUTTS ~

Our selection of biscuits comprises a vast assortment of products made
with raw materials of the highest quality.

Quality, safety and nutritional aspects are values that drive us every day
to reach and maintain the excellence of our biscuits.
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Our kids line is designed especially for little ones and includes

an assortment of artisanal products produced with selected ingredients of the
best quality. Every biscuit takes the form of a character children love.

The line is constantly being updated to satisfy the tastes and requirements of
our “young customers”.

AUB & -
 PERSONALESATION

Our delicacies are really tasty!
They are perfect for every occasion: drinks with friends or afternoon snacks for kids.
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Our personalised line means we can offer our services to the catering market.
We also customise cakes for birthday parties or other important events.
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This line is dedicated to people who always want to stay in shape but don’t
want to do without sweet pleasures. Our tasty and soft products are the
perfect way for you to start the day. Light and fragrant, the products from our
benessere (wellbeing) line are tailored to a health-conscious target.

~ SAVOURY ~

Savoury confectionery is an added value for our business! Our

bakery produces a variety of gastronomic specialities: savoury croissants,
focaccias, vol-au-vents, cocktail snacks, large and small pizzas.

Just like their sweet counterparts, the main feature of our savoury
bakery products is the careful selection process for the raw materials.
Constant research and the ambition to make products that are simple,
attractive and, above all, delicious, are the key “ingredients” of our
savoury bakery products.
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