
from field
to fork

from passion
to excellence



Producing food is much more than doing 
business. We have the responsibility  

to feed people maintaining the environment 
as a legacy for future generations.  

There is an ethical way of producing food 
while taking care of land, respecting 

animal rights, reducing waste and not 
using chemicals. 

We believe in all this and, in this way,  
food becomes Good, not just for taste. 

Hence our belief is that if our food is Good, 
it turns into our customers’ GoodBeing. 

Nicola Bertinelli

What we believe in



a unique company from field to fork!

Fields cultivated without the use of chemicals, pesticides and 
herbicides, following the ORGANIC Production Regulations, 

with a strict water saving protocol. 

FIELDS

IMC 
certified 

cultivations

maintenance and respect for the land 
zero water consumption and zero chemical additives 



animal welfare

a unique company from field to fork!

Bred in compliance with ANIMAL WELFARE standards,  
in an open and comfortable space to produce “special” milk.

Farm certified 
by Italia Alleva

COWS



a unique company from field to fork!

Since 1895, from father to son, we have passed down a craft that is art.  
Our hands, raw milk, ABSENCE OF ADDITIVES AND PRESERVATIVES,  

use of only natural milk enzymes produced on the farm,  
are our centuries-old recipe.

Certified 
production

DAIRY
Artisan tradition with zero additives and zero laboratory ferments.



a unique company from field to fork!

WE GUARANTEE 100% QUALITY OF OUR PRODUCTS 
When eating you taste their goodness, healthiness and ethics. 

GoodBeing is the pleasure of enjoying Good products that give you Well-being! 

GoodBeing
also means not following the logic of intensive farming,  

thus avoiding land erosion and waste of water resources



Our constellation of The GoodBeing

Premium 
Millesimato Grand Cru 

Vacche Rosse 
Vacche Brune 

Biologico – Biologico NOP

our product 
lines:

Lactose-free 
Il Senza

Vegetarian 
B-Veggie

Ethnic 
Kosher  
Halal



Bertinelli Gourmet products:  
Millesimato Grand Cru

Parmigiano Reggiano PDO Grand Cru Millesimato Line		

Made with the best milk from our cows during the first one hundred days of lactation.



Bertinelli Gourmet product:  
Cream of Parmigiano Reggiano  
24 months Millesimato

Parmigiano Reggiano PDO Grand Cru Millesimato Line		

Made with the best milk from our cows during the first one hundred days of lactation.



A special selection of Parmigiano Reggiano PDO: Brown Cows, made only with Brown cow milk. 
These cows produce a lower amount of milk, which contains a special type of casein that is ideal 

for cheese making. It is a Parmigiano with a strong identity whose taste will be immediately 
recognised by true connoisseurs.

Bertinelli Gourmet product:  
Brown Cows



Bertinelli Gourmet product:  
Red Cows

A special selection of Parmigiano Reggiano PDO: produced only with the milk of Reggiana Red Cows.  
The result is a cheese that maintains its sweet, delicate and persistent flavour throughout its long 
maturation. The Production Regulation of Red Cow Parmigiano Reggiano establishes that cheese  

may be marketed after a minimim maturation of 24 months.



Bertinelli Gourmet product:   
Organic and NOP Organic

Parmigiano Reggiano PDO Organic complies with all the stringent requirements  
of organic certification to meet the growing market demand.  

It is also available with NOP Organic certification (mandatory in the USA).



Bertinelli Ethnic line products:   
Kosher PDO

Parmigiano Reggiano PDO is certified OK Kosher,  
Chalav Yisrael, Kosher for Passover.



Bertinelli Ethnic line products:  
Kosher PDO

grated Flakes Cubes

Parmigiano Reggiano PDO grated, flakes, cubes - certified OK Kosher, 
Chalav Yisrael, Kosher for Passover -  

practical long-life cans - up to one year of shelf life.



Bertinelli Ethnic line products:   
Halal

 
Parmigiano Reggiano PDO certified by Halal Italia available since December 2017.



Bertinelli products:  
il Senza

Lactose-free
Gluten-free

Additive-free

Preservative-free
Sugar-free

flavours: classic, curry, cheese and pepper, chives



Bertinelli's Exclusive:   
Transparent fridge



GIFT  
COLLECTION



Voyage inside Parmigiano Reggiano

Contains 3 wedges of 300g each of Parmigiano Reggiano PDO "Millesimato": 
3 different maturation periods + 3 jars of jam of 45g each  
+ 1 almond-shaped knife.



Product of Italy

Contains 3 wedges of 200g each of Parmigiano Reggiano PDO "Millesimato": 
3 different maturation periods: 15, 24 and 30 months.



The Double

Contains 2 wedges of 300g each of Parmigiano Reggiano PDO "Millesimato":  
2 maturation periods: 24 and 36 months + 1 jar of jam of 45g.



Family Collection

A gift box for the whole family. Contains 1 wedge of 200g of Parmigiano Reggiano 
PDO "Millesimato" (maturation periods: 24 or 30 months) + 1 cup with one of the 
Bertinelli farm animals.

La Berta

Saverio

Il Berto

Tommy



Kitchen Collection

Contains 1 wedge of 200g of Parmigiano Reggiano PDO “Millesimato”  
(different maturation periods: 15, 24, 30 or 36 months) + kitchen tool (a grater or cheese shaver 
or mini cheese shaver + 1 almond-shaped knife).



This gift pack offers a true experience through a vertical tasting of Parmigiano Reggiano PDO with 4 
different maturation periods. Contains 4 wedges of 200g of Parmigiano Reggiano PDO “Millesimato” 
matured 24, 30, 36 and 48 months.

A Tasting Flight



Certifications

Argentina, Brasil, Chile, China, Panama, Peru and Russia certified



Preserve and treat food  
as you would your body, 

remembering that in time 
food will be your body 

. 
BW Richardson



Fields and Farm: 
Azienda Agricola Bertinelli  

Via Costa Garibalda, 25  
43014 Medesano (Parma) - Italy 

Tel.: +39 0521.620776  
Fax: +39 0521.621615  

Dairy, warehouse and shop 
Strada Pedemontana, 2  

43015 Noceto (Parma) - Italy 
E-mail: info@bertinelli.it  

www.bertinelli.it 

from field
to fork

from passion
to excellence


