® ", Wbk, ! . )
i N "]

A S

| .i ITI S Canmzzaro - .

BEING
YQIJNG
INTREPRENEURS v
-Erasmus+ .

P’ o X LT
K v

. B 0 3 - o
.’-- ﬁ‘-" e LA Rearivaate Wy . o, T g ~ =
‘ o e, Oy - O < war i

b
‘ - T T —
- . _."”'s v -

2 ‘.\t"'r‘” - .

k . . g——

"‘\o' : - S preveve
A > -

LT ».- --...o-ou P N ook T Casw ~ e = e e B . - la- ¥~ a pon = . . "“'-:“ I T
o f s .“q _q. - R P o—., -JW,‘Q.. ot "."'":.'f." - - :N‘ = " o LAk v T Ny
.970'7‘,‘ ob ‘q- ~A . -... .,‘ v . .:. ” '!" L & 5 ’ ] L o f'. :-;' .." 5 ;.’.‘ o o PO Ay t.w%‘ ‘J‘c‘“ P"J.F. ~ 3'&‘ . & . - J» ££:
- . > L . o ¥ . : ~ m.‘t#' W V:"“m"g pe i "/‘&
.". - o

e éz....”é ‘-,t "3"\"«-4"" s =g f".- e e I

- 1"" AL p oo maad A

e o™ < TR
e .

s, ,’.

e A —-: '” ””/
ot I SR e
S



Francesco Torrisi

Francesco Torrisi, grown up among the
scents and aromas of pepper, cinnamon,
raisins and sultanas coffee, is the
founder of an industry which has been
producing the Sicilian coffee drunk by
the most Sicilians for 100 years.
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=) Francesco Condorelli
CONDORELL}

The story started in 1933, in a small cake shop in
Belpasso, in the province of Catania in Sicily with
Francesco Condorelli.

After his famous Almond Drink, in the 60s, he invented
the soft nougat packaged 1in single doses: the
“Torroncino Condorelli”.

Condorelli exported the pleasures of the Italian
confectionery abroad, and stands out on foreign markets
as a “Sicilian specialty”. He exported his excellent
products and the Almond Drink to Europe, USA,
Australia, Asia and in the Middle East.
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Passion and chocolate combined with

typical Sicilian ingredients and
Condorelli’s craftsmanship offers a touch
of originality.

“Tartufati”, “Pralines”, “Nocciole”
“Mandorle”, “i Piaceri”
and “Black&White” satisfy all tastes
combining quality, tradition and fantasy
embedded in chocolate, of superlative
quality.




Donnafugata Wines

The Donnafugata brand was born
in the early 1980°s by Giacomo
and Gabriella Rallo thanks to the
beautiful Contessa Entellina

countryhouse and vineyards In
the western part of the Sicilian o o
island and to an estate in the BT
windswept island of Pantelleria in ‘{‘ H_ B
the southwest coast of Sicily.

Extreme Quality is the entrepreneurial style which reflects the
company philosophy.

Donnafugata believes that great wine reflects the land of its origin.
Nature of the soil, exposure, altitude, climate and vines are the
principle variables for producing wines which express their
belonging to a unique land.

-~ It is known for its exceptional wide range of wines, such as: Inzolia,
“‘ Zibbibo,Nero d’Avola, Viognier, Ben Ryé, Mille e una Notte....




Donnafugata has supported a range of projects in ’.' "
order to promote both the culture and the- .
territory: archaeological excavations, literary
prize, concerts (in Milan, New York, Shanghai),
jazz musical arrangements for the movie “li _ .
Gattopardo” microcredit and solidarity. 2 3

The Rallo family have been in the /P
wine business for over a century 29 |
and the current generation IS \ 540

extremely dynamic. R ¢
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The company's iong—standing trad

The success came almost
9.'-}\’","

founded by Lorenzo Barbera in

1mmed1ate1y inl 900 at
the Universal Exposition
int Louis. Proud for his 1nternat10na1 acclaim and the company’s

ide success, Lorenzo Barbera \(1\th his son Manfredi introduced

i ive oilysold ln'?hﬁgggﬁoggtﬁgﬁj generations, they have maintained the highes
. \, tradition of qﬁ ity by selecting and producing extra virgin
‘ olive oil and have “received several international awards and
acknéwledgments N | - ,
" The profound knowledge of the 011ve grow1ng territories, the
olive plants and their fruit ensure that the qualltatlve
yield is the best possible. Their ge of products includes
over ten.different Varletles\of exfjg\?Trglg\oll“‘b}L~§2;~.
olive oil§

- as:—extra virgin olive 011 organLQ‘Extra V1r§tn\‘

" “D.0.P., Valli_ Trapanesi extra V1rg1n oTlve 011\\' ob‘sja‘%i‘;
\\\\\_‘\;\exclugiﬁéb$ from\iiallan ollves, of whlch “the nmdorl S d
e “:.‘\ \‘grown in Si CII?EF\\\\\ 5 _— S -~
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Today Manfredi Barbera, the current company’s CEi,'has embraced the
= cause of the three former generations: passion, dedication and dynamic
spirit. Through his leadership the company has grown its portfolio to

a wider range of products complemented by an attractive packaging, and

SARBERA |

achieves an international status in the world of distribution.
Under Manfredi’s leadership, tradition and experimentation find their
expression in a new line of products including the Lorenzo no.5 oil, “a

creamy textured oil made from un—pitted olives. ’

The company is going to carry out new projects in its pipedine: the
creation of Museum of the Olive 0il History and the opening of a

Cooking School and a Guest House in Custonaci (Trapani). It will be
-

open to everybody who is willing to join the Barbera “convivium" and -

share the many reaches of our land, its aromas, its flavors and

:
fragrances.

3
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? | S . S N el o NN ™ 2o . ALESSI

-

=

- TArough nis ceramies he

L)

f ' » - . .
. 1 [ 1V L[],
g ‘ 0( | J.' -

S B . Al

E : y



UWD

0 )

fﬁg —% The idea of a jewellery collection inspired by Sicilian
3D

N N T

tradition started off in 2013 with a challenge: to create

]SO LA BE LL A unique and precious pieces that were like a declaration of
|

(» 1 O E LI

love to the warmest island in the south, by combining old

techniques with new technology.




Sicilian carts, wheels and “bummuli” amphorae,

as well as figs, oranges and lemons. Can
Sicily be worn? The answer lies in the Isola
Bella bijoux collection, a Made in Sicily
brand that tells the story of the symbols and
colours of the most fascinating land in the
Mediterranean.

Oraor



