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ECO-SUSTAINABLE
CHAIN

Brazzale family’s most distinclive product is
"Gran Moravia" hard cheess, an excellent
traditional long-aged cheese characterized
by a rich flavor, Gran Moravia is handcrafted
into the classic copper vats in Brazzale's
manufacturing plant in the Moravia region,
in Czech Republic: the fabulous and
unspoiled farming region that strelches
between Wien and Prague. It is then
long-aged lo perfeclion on wooden racks
inside Brazzale's brand new fully
automated maturation warehouse,
located in an optimal location at the end of
Valdastico Valley, in Italy, with the perfect
conditions to age the cheese,

All along the production process the best
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of tradition and technolegy is combined,
The project is not only the realization of
an entrepreneurial dream, but also a
response fo the demand of the most
modern and sensitive consumers for
products that are respectful of the
environment as well as genuine, good
and affordable.

In the year 2000 Brazzale company
created an innovative agri-food supply
chain; The Gran Moravia Eco-sustainable
supply chain consists of a network of 72
farms, directly coordinated by Brazzale
staff, counting more than 94,000
hectaresh of agricultural land.

The 23.000 lactating cows have at least
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4,0 hectares each: the large amount of
land allows farmers to feed the cows
with the fedder grown directly by them,
granting the highest quality pasture that
is key to obtain the high=-quality milk to
praduce Gran Moravia, Moreover, the
nitrate load per hectare is considerably
lower than the European Community
limits,

The livestock is selected to obtain an
excellent milk that is perfect for the
production of cheese. Cattle care
respects the strictest standards of ethics
and animal welfare with free stabling
and individual berths.

Gran Moravia has a reduced Water and
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Carbon Footprint, The natural rainfall
of the region makes it possible to avoid
artificial irrigation with a great saving of
fresh water and fuels.

The supply chain management allows
permanent and immediate traceability
of each phase and the excellent
qualities of the supply chain are evident
in the outstanding characteristics of the
finished product,

The Gran Moravia supply chain is
certified by DNV - Det Morske Veritas,
according to the standard UNI EN ISO
22005: 2008,
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Butter is at the core of Brazzale business.
Since 1920 Brazzale family produces
premium quality butter and creates new
product lines to meet consumers” and
professionals’ needs,

“Burro Superiore Fratelli Brazzale” butter

is the masterpiece bom from the

centuries-long know-how of Brazzale family

in butter crafting. It is made with fresh dairy

cream churned by 24 hours from milking, it

has B4% fat and an incredible taste with a
rich aromatic palette.

“Burro delle Alpi PRO" butter is the line

dedicated to pastry and foodservice

professionals. It is produced with blend of

fresh creams that grants a delicate taste and
a great performance.

Brazzale Company has a long history in

cheese making and its portfolio offers

cheeses that are appreciated worldwide.

All of them are characterized by excellent
laste and authentic quality,

Provolone — Provolone Valpadana DOP
mild | sharp | smoked

Scamorza and Pasta filata
white | smoked

Mozzarella
Asiago DOP

THIS LONG HISTORY OF

PASSION anp TRADITION
REFLECTS IN THE EXPERTISE WITH
WHICH WE PRODUCE EVERYDAY OUR

PREMIUM CHEESES

Al product types are available in different sizes, to meet specific needs of our customers
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