


"Tradition" means conveying the best 
from the wisdom of one generation to the next, 

trying to seize opportunities 
that infinite changes bring every day.

In our family this process 
has been practiced since time immemorial, 

without interruption.

No other generation COULD ENJOY 
of the opportunities we have today 
and that allowed us to perfect

excellently our supply chains, 
our products and their impact on the environment.

THE OLDEST ITALIAN 
TRADITION



1784

1650

1650
BREEDING ON THE 
ASIAGO PLATEAU
Generations follow one another, 
engaged in breeding. The Asiago plateau 
is a paradise for flocks and the 
cheeses are mainly sheep’s milk

THE ORIGINS
In the middle of the sixteenth 
century a part of the Brazzale family 
of Velo di Lusiana, one of the Seven 
Municipalities of the ASIAGO Plateau, 
moved to Mount Calvene

1784
FROM THE ASIAGO PLATEAU 
TO THE PLAIN OF VICENZA
Giovanni Brazzale born in 1784, is 
the modern founder of the family.
HIS the nickname IS “Caio”, rennet, and 
FROM his mother’s side “Bisakäse”, 
meadow cheese. It produces and sells 
butter and cheese between the 
pastures of the plateau and the 
plain of Vicenza



1837
1837
Giovanni Maria 
Brazzale
Giovanni Maria Brazzale 
was born in this year AND continued 
with a lively entrepreneurial 
attitude and jovial character 
the job of his father and grandfather

 

 

1913
A PRIZE FOR THE BUTTER
Valentino Brazzale butter is 
awarded by the "Consorzio Agrario 
di Schio". In memory of that 
prestigious award is dedicated 
today the  Burro Superiore 
Fratelli Brazzale BUTTER.

1898
The family descends to Zane'
With the savings resulting from the 
sacrifices of generations, collected 
in a bag of gold coins "Marenghi", 
Giovanni Maria buys the farm of 
Zanè, in the plain, near the 
important market of Thiene 
and the railway



1920
The first butter 
production plant 
AFTER THE GREAT WAR WAS built in 
Zanè the first butter 
production plant Equipped with 
packaging machines and cold rooms. 
The family grows up

1937

1937
BORN S.A.B.A.
SocieTà ANONIMA "Burro delle Alpi"
Sales expand throughout Italy, stores 
open in Istria and in Rome, BORN the 
Società Anonima "Burro delle Alpi" - 
S.A.B.A., ThIS acronym echoed biblical 
episodes and colonial adventures 
then in vogue.



1954

1954
BORN THE "GRANA 
PADANO" CHEESE
Foundation of the Consortium 
for the Protection of 
the newborn "Grana Padano" 
HARD Cheese, whose production 
began in the dairy of Camisano 
Vicentino 
with the registration 
number VI601

1945

1954

THIRTIES
HARD cheese
The Brazzale brothers develop the 
marketing OF Lombardia and Emilia 
HARD CHEESE , in particular, of "Grana
LodiGIANO" and "Grana Piacentino" HARD 
CHESES

1945
PIONEERS IN THE 
PRODUCTION OF HARD 
CHEESE IN VENETO
Giovanni Brazzale, 20th century 
patriarch, was the first to decide to 
start the production of HARD cheeseES in 
the Veneto region. WHERE There WAS still 
no "Grana Padano" HARD CHEESE

1958
THE NEW ZANÈ
BUTTER PLANT
Italy was experiencing the 
"Economic Miracle". In Zanè was 
realized the new butter plant, 
a structure with cutting-edge 
technologies. The Butter 
"BURRO DELLE ALPI" is appreciated 
throughout Italy



1979

1968

1968
THE NEW BEVADORO 
AGROINDUSTRIAL COMPLEX
a new dairy is built In the historic 
agro-industrial complex of Bevadoro (PD)  
for the production of "Grana Padano" 
HARD CHEESE, PD703, and the adjoining 
pig farm for "PROSCIUTTO DI Parma" 
and "San Daniele"  

1980
NEW ALPILATTE 
PRODUCTS
UHT technology transforms 
consumption habits. “Alpilatte” 
is the brand that dresses thIS 
innovative range of packaged 
products

1970
THE GREAT INTERNATIONAL 
MUSIC OF
ASIAGOFESTIVAL
Thanks to the work of Fiorella 
Benetti Brazzale, organist, 
concert performer and composer, 
was born the festival of organ and 
chamber music now in its 
     54rd edition



2000

2002
2002
ZAUPA FAMILY JOINS THE 
BRAZZALE GROUP
The Zaupa family, with a long 
dairy tradition in the production 
of "pasta filata" (stretched-
curd) cheese "Zogi", combines its 
know-how with that of the 
Brazzale group

2000
BRAZZALE DISCOVERS 
THE MORAVIA
The beautiful agricultural region of the 
Czech Republic, IN THE HEART OF 
THE  HABSBURG EMPIRE, is chosen to 
give new life to tradition with the 
development of new products and 
innovative eco-sustainable 
supply chains



2003
Gran Moravia
hard cheese is born
The evolution of the tradition 
in HARD cheese, reaches its peak 
with the creation of Gran Moravia

2010
THE CERTIFIED ECO-SOSTENIBILE 
SUPPLY CHAIN
Which introduces new formidable 
standards of animal 
welfare, health, fodder 
quality and environmental 
sustainability

  

SEE MORE



2010

2010
SILVI PASTORIL 
AND THE REFORESTED 
PASTURE.
PIONEERS ONCE AGAIN
In Mato Grosso do Sul, the group 

realizes on a large scale 
the project "Silvi Pastoril", for the 
breeding of cattle grazing with 

the plantation of 
300 trees per head



2011
"LA FORMAGGERIA GRAN MORAVIA" 
CHAIN IS BORN With 1.5 million consumers 
   who enrich us with a thousand 
          ideas to improve the product 
                and marketing

2012

2012
WATER FOOT PRINT 
GRAN MORAVIA
is the first cheese in the world to 
calculate its record-breaking 
water footprint



2013
Brazzale:
revolution in 
how we 
communicate

2014
FIRST EDITION OF THE AWARD 
"ECCELLENTI PITTORI BRAZZALE" 
(OUTSTANDING PAINTERS BRAZZALE)

Unique in Italy to award the best painting 
of the year and to enhance the artists 
living in the land of the greatest artistic 
tradition in the world.HERE!

SCAN



2015
BUTTER rematch
BUTTER returns "King of the table" thanks 
to scientific studies that rehabilitate 
its valuable role for health. BURRO 
SUPERIORE Fratelli Brazzale BUTTER 
IS born, IT'S a champion that wants 
to give the consumer an exciting 
quality of the past



2019

2018 2019
BRAZZALE BECOMES
MAIN SPONSOR OF 
ATLETICA VICENTINA.
Healthy nutrition and discipline 
are the keys to achieving sports 
results. The family tradition 
in athletics leads to the 
sponsorship of the most DYNAMIC
ITALIAN sports clubs

2018
OPENS IN CHINA:
THE NEW FRONTIER
In the Chinese agricultural region of 
Shandong, the dairy is opened 
for the production of 
fresh cheeses for the 
domestic market



20192019
EL GRUPO BRAZZALE IS 
CARBON NEUTRAL,
A RECORD IN 
THE WORLD!
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2021
BSC: THE FIRST SCIENTIFIC 
RESEARCH CENTRE
The internal scientific research department is 
established, in partnership with the analytical 
and technological research laboratories on 
food and the environment - of.s.a.a. - University 
of Milan. It will focus on product and process 
innovation, internal training and nutrition 
information to the consumer

2020

2020
PIERCRISTIANO BRAZZALE
IS ELECTED PRESIDENT OF 
THE INTERNATIONAL MILK 
FEDERATION FIL-IDF*
*Global reference institution for 
scientific and technical expertise 
in the dairy sector 



2021

2021
THE REVOLUTIONARY NEW 
robotic maturing warehouse 
IN Sant'Agata
the The art of science and the most modern 
technology are combined in the precious 
phase of Maturation of GRAN MORAVIA

Fully robotized, it is equipped with the most refined artificial 
intelligence solutions for programming and controlling every 

single operation

Shuttles and anthropomorphic robots take care of 250,000 forms 
of grAN moravia in maturing in over 8 thousand square meters of 

plant

Photovoltaic system and thermal insulation allow Energy 
self-sufficiency as in a «perpetual motion» driven by the sun. 

Located at the BEGINIG of the Astico valley AND the asiago plateau, 
at 300 meters in elevation. AT THIS Altitude THE FORMS CAN enjoys 
the ideal climatic MATURING conditions. The air outside, mild and 

pure is spread gently to each place form from 140 km of canals



condotto da Rachele Restivo

2021
The cameras of  "Pensa in grande" 
tell "The Brazzale brothers" 
History of a territory and its ancient traditions 
through the story of a family and a business 
community, broadcast on RETE 4

SEE MORE
 www.brazzale.com

The optimal geographical allocation 
of production processes is the key to quality, 
efficiency, affordability and environmental 

sustainability



WWW.BRAZZALE.COM
seguici su 

BRAZZALE S.P.A. - Via Pasubio, 2 - 36010 Zanè (VI) Italia
Tel. +39 0445 313900 - Fax +39 0445 313991 - info@brazzale.com


