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EU RED GOLD USA

= Duration: 3 year-project from 1 March 2019
= Proposing Organisation: ANICAV

= Main objective: increase exports of European preserved tomatoes in the US
market

= Target Groups:
1. Professionals working in distribution
2. Ho.Re.Ca.
3. Opinion leaders
4. Consumers of medium and high socio-economic status

= Target Cities: “key influencer” for food: New York, Chicago, San Francisco, Las
Vegas and Miami
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EU RED GOLD ASIA

= Duration: 3 year-project from 1 March 2019
= Proposing Organisation: ANICAV

= Main objective: increase exports of European preserved tomatoes in China,
Japan and South Korea

= Target Groups:
1. Professionals working in distribution
2. Ho.Re.Ca.
3. Opinion leaders
4. Consumers of medium and high socio-economic status

= Target Cities: “key influencers” for food: Shanghai, Beijing, Guangzhou, Tokyo,
Osaka, and Seoul
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GREATEST TOMATOES FROM EUROPE
THE ART OF PERFECTION, PRESERVED FOR ALL TASTES.
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WEBSITE

GREATEST TOMATOES FROM EUROPE
THE ART OF PERFECTION. PRESERVED FOR YOUR TABLE.

REFE

RED GOLD FROM EUROPE
THE ART OF PERFECTION. PRESERVED FOR YOUR TABLE.

RED GOLD FROM EUROPE
TELBREFREOXXHLBIOBEN

DOWNLOAD THEAPP | @ App Store

RED GOLD FROM EUROPE
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WEBSITE

HOME TOMATOES RECIPES MULTIMEDIA NEWS PRESS MEMBER COMPANIES CONTACTS

History of a masterpiece.

The tomato plant - a semi-wild species with small berries - originated in Peru three thousand years before the arrival of the European

conquerors in Cortés’ retinue; its use for cooking was widespread among the Mayas and Aztecs who cultivated it with maize and called th
“xitomatl”. The variety that arrived in Europe much later, brought by the Spanish ships, was improved and more digestible, and it had alr
become an essential ingredient at the table of the great Emperor Montezuma. In Europe, however, it was greeted with some suspicion ar
considered unpalatable, and even poisonous by some. It was first used in European cooking in the 18th century, as recorded by historiang
naturalists, courtiers and cooks. The first recipe for the classic tomato sauce was by Francesco Leonardi, cook for Empress Catherine th
of Russia; from that moment on, nothing would stop the glorious rise of the tomato and in only a short time it would become a favoured

ingredient, whether for royal banquets or the simple fare of the humble.
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Organoleptic properties, golden
properties.

Tomatoes are naturally low in sugars and fats but rich in vitamin A,
vitamin C, potassium, minerals, fibres and antioxidants like
lycopene, making them a concentrated burst of beneficial
substances. All the energy they have accumulated under the
Mediterranean sun is transferred to every dish, as a burst of taste
and nourishment. The tomatoes used by the tomato-processing
industry are harvested only when fully ripe, when their flesh is red
and juicy but still firm enough to be processed. All industrial
tomato-processing today is regulated by Today, all industrial
tomato-processing is fully regulated by laws and standards on the
raw materials, and the information/claims printed on the labels.
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WEBSITE

Pages «Recipes»

BUCATINI WITH TOMATO, BACON AND ONION
SAUCE

%/IM/W%MW necyped. . =

12 oz bucatini

DIFFICULTY Easy SERVES 4

aditional dishes
Irad Jila = 10 0z canned chopped tomatoes (or canned whole peeled tomatoes)
1/2 cup pancetta or bacon

The recipes below are dedicated to the prince among ingredients: red, aromatic tomatoes grown under the Mediterranean sun. Flicking through © 2oz grated pecorino romano cheese
.

them you can see that nothing is more versatile than canned tomatoes, to create an infinite number of different dishes in simple, healthy but 1 1/2 tablespoons extra-vrgin olveoil

1 hot red chili
delicious cookery. Just a few quick gestures to open the can and transform it into a masterpiece to bring to your table. salt to taste

SPAGHETTI FRITTATA

Heat the extra-virgin olive oilin a frying-pan and, when it is hot, add the diced pancetta. Let it brown over

alow heat, stirring with a wooden spoon occasionally to prevent it from sticking. Meanwhile, cut the chili

pepper in half on a cutting board. As soon as the bacon is browned, add the chili cut in two and the TIME 35m DIFFICULTY Medium SERVES 4

chopped tomatoes. If using whole peeled tomatoes, chop them before adding them. Add some salt if

needed and continue cooking the sauce, stirring with a wooden spoon. Put a saucepan with plenty of water
U Y von— to boil, add salt and cook the bucatini al dente, then drain. Add the pasta into the frying pan with the sauce

« 120z spaghetti

7 oz canned whole peeled tomatoes, drained, deseeded and chopped
1-2 tablespoons extra-virgin olive oil

1 garlic clove, finely-chopped

. E to finish cooking, tossing it for a couple of minutes. Turn the heat off, add the grated pecorino cheese,

| he. : ,
Rizza Marghecita_ ° Spaghettiswithitomatoes & Meatballs in tomato'sauce™ r———
% L welaas 23 ' it bl

MEDIU M’ " EASY. 4 oz freshly grated parmesan or pecorino romano cheese or a mixture

4eggs
1 fresh mozzarella [ahout 4 0z in weight)

EASY

sauce. Heat the oil in a frying-pan over a medium heat and sweat the garlic
tarting to caramelize. Add the tomatoes, half of the basil and a pinch of
over a gentle heat for at least 15 minutes.

ring for 10 minutes, cook the spaghetti in plenty of boiling salted water
etti in a large heat-proof bowl and add the warm tomato sauce. Mix well
ice the mozzarella thinly. Mix the eggs in a bowl with the grated parmesan

OCTOPUS IN TOMATO SAUCE WITH CAPERS AND
BLACK OLIVES

Octopus in‘tomato sauce Bucatini-with tomato, i
"With capers and"black bacon:and onion 'sauce O capers i

olives N . 11/4 tbs octopus.
EASY MEDIUM 18 0z canned cherry tomatoes

4 garlic cloves
a small bunch of fresh flat-leaf parsley
3tablespoons extra-virgin olive oil

salt and black pepper to taste

1 fresh hot chili

1 tablespoon of Pantelleria capers
2tablespoons of Gaeta olives

4slices of French bread [baguette)

TIME 1h30m DIFFICULTY High SERVES 4

First clean each actopus [if not already cleaned when bought], open up the head at the side and remove
the innards. Then remove the eyes and beak, wash each octopus very well under running water to remove
any sand residue, especially between the suction cups of the tentacles. Clean the inside of the head very
well which will be used for the filling. Before starting cooking, fill the head of each octopus with a few
whole olives, parsley, two cloves of garlic, half the capers and close with one or two toothpicks; then put

the octopus to cook head down in a large saucepan with a lttle oil, fresh chili pepper, ground pepper, and
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WEBSITE

MULTIMEDIA

PHOTOS

See all

PROMOTION

See all

VIDEOS

See all

GALLERY

See all

Photos

Promotion

Gallery

Promotion

Videos

[

VIDEOS
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PROMOTION

Photos

© Visual GTFE Campaign 2019

Videos
© GTFE Brochure 2019
Gallery

Photos

Promotion

Videos

GALLERY

ACF Chefs

Specialty Food - Frontburner 2019

Fancy Food Summer Edition 2119

Food Awards 2019 - Specialty Food Association

Restaurant Weeks - New York, 21/27 June 2019
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WEBSITE

ANICAV, la filiera del pomodoro al SFFS 2019

ANICAV “Framework Agreement for the next processing
season in Centre-South Italy drawn up”

PRESENTS THE
FANCY Greatest Tomatoes from Europe! Delicious tomatoes to taste at

EI(-I)(?V[\? Summer Fancy Food in New York

LD FROM EUROPE.
A XFECTION,
PRESERVED FOR YOUR TABLE.
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WITH AID FROM
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WEBSITE

;
PRESS RELEASES PRESS RELEASES

See all Press Kit

Press Review

and oceans throughout their history.

# Download

Great Cooking Demonstration ar
Greatest Tomatoes from Europe

August 5, 2019 - Orlando, FL - Thank you for joit
Federation National Convention as we celebrate

PRESS KIT camnd tomatoss. W hope you ejyed te nte

Executive Chef Vincenzo D'Antonio as you tasted
See all black olives, anchovies and capers) and Delectal
baconl. And how much fun was the Pirate Welco

Red Gold from Europe! is truly Mother Nature at her finest!
ATTACHMENTS

& Newsletter FrontBurner - Fancy Food Show Summer edition 2019

Food & Beverage - June edition 2019
ATTACHMENTS

& F&B Food edition 2019

PRESS REVIEW

See all Food Network Magazine

ATTACHMENTS

& Article

Food & Beverage - Magazine - June 2019
ATTACHMENTS

& Food & Beverage Magazine - June 2019

Fancy Food Show - Show Daily n.3
ATTACHMENTS

& Show Daily n.3 - FFS

Best wishes for your summer from Red Gold from Europe!

Press Releases

Press Kit

Press Review

With a refreshing recipe, Red Gold from Europe and ANICAV wish you all a wonderful summer. Golden
from the Mediterranean sun and red thanks to the tomatoes that have always been able to cross borders

PRESS KIT

-

Launch of 3-year promotional campaign Greatest
Tomatoes from Europe

A\
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WEBSITE
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SOCIAL MEDIA

USA

CHINA

i) ANICAV

facebook
Instagram,
(11| Tube:

’6 WeChat

YOUIKU 83
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°

JAPAN

‘S,
N }‘

SOUTH KOREA

facebook

Instagram

twitterd

facebook

Instagram

twitterd
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SOCIAL MEDIA

TOMATO’S PASSPORT

SPECIFIC FEATURES

Color Taste Consistency
BRIGHT RED - SAVORY, DISTINCTIVE  FULL-BODIED, THICK

ORIGIN ENERGY

EUROPE, ITALY 75 KJ PER 3.5 02T
VITAMINS & MINERALS

POTASSIUM, IRON

LYCOPENE. VITAMIN A, B1. B2, C

VITAMIN E

LYCOPENE
POTASSIUM

B ANicav
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_ Greatest Tomatoes From Europe oo
- 7 settembre alle ore 20:00 - §

What do you need to make just the perfect Spaghetti with Tomatoes and
Basil?

14 oz spaghetti

14 oz canned whole peeled tomatoes, drained, deseeded and chopped
2 tablespoons extra-virgin olive oil

2 garlic cloves, finely-chopped

5/6 fresh basil leaves

pinch of sugar

oregano to taste

salt to taste

greatesttomatoesfromeurope eve

Read the full recipe here:

Qv

& Piace a sorcinti e a 1 altra persona

greatesttomatoesfromeurope Did you know that...
In 1803 in Salem in Massachussets, Michele Felice
Corné... altro

28 agosto - Visualizza traduzione

Posts examples
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SOCIAL MEDIA

greatesttomatoesfromeurope

Piace a 2 persone

greatesttomatoesfromeurope Did you know that...
there are 9 different tomato color varieties and
they're... altro

3 giorni fa - Visualizza traduzione

-
¥ =

B ANicav
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Greatest Tomatoes From Europe
26 agosto alle ore 20:00 - §

The tomatoes we use are harvested only when fully ripe, when their flesh
is red and juicy but still firm enough to be processed.

Take a look at the ripening stages!
#GreatestTomatoesFromEurope

" Py '»_;.;,_'A.z.":;‘ ‘v_lll_i

GREATEST TOMATOES FROM EUROPE.
THE ART OF PERFECTION, PRESERVED FOR ALL TASTES.

15
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SOCIAL MEDIA
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@ RGFE-CHINA

Red Gold From Europe

RedGoldFromEurope

Red Gold From Europe Korea @redgoldkorea - 29 giu v
E 0| Y=ok ALESICIL S A 10| AEE Y7l 7 E0IES MAHE = iELICH
HEs Ui SET HQEILICH 7P 328 £ B sits 2 Y30 "M "E 5t
2o =2 BR/5t= AYLICL #RedGoldFromEurope #RedGoldFromEuropeKorea
#RedGoldFromEuropeSouthKorea

—TBHLIERT, BADARFENSEANTE. RNRPHARIARRS. I
S, ERFNBBR2TFEMITEKL ., #RedGoldFromEurope
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APP

Anteprima App Store

B GooglePlay  cera o |

S App Categorie v Home Top charts Nuove uscite

Questa app & disponibile solo sullApp Store per i dispositivi i0S.

Greatest Tomatoes From Europe (=

G R EATEST ImprontaADV Le mie app
TU MATU Es o Acquista

FROM
‘. GREATEST |y
EUROPE TOMATOES e

Da non perdere FRUM
Ar\essm dispositivo disponibile.

Istantanee iphone iPad EU RU PE
Account E Aggiungi alla lista desideri m

40 - 40 - ra1 -

Greatest Tomatoes From Europe

Metodi di pagamento

TOMAPIC Wcn GTFE Bocn GTFE Wy
| miei abbonamenti
Utilizza codice
Acquista carta regalo
AND NOW TS UPTO YOU La mia lista desideri
GREATEST TOMATOES TOMAPIC AUGMENTED REALITY T0OL
FROM EUROPE Attivita su Play
Guida per i genitori
i anicav q C—
-— — . RECIPES SETTINGS

GREATE
TONATD

GREATEST TOMATOES
FROM EUROPE

E0R0PH

GTFE app on the Stores

TSFRO

IS FROM
EUROPE
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APP

17:58 7 o F ) 18:004 18:017 ol T @m)
RGFE « INDIETRO REC'PES @@Amc;\v
_—

« INDIETRO

RED GOLD FROM EUROPE. THE ART OF
PERFECTION, PRESERVED FOR OUR TABLE

Red Gold From Europe & la campagna multi-media che,
attraverso un linguaggio semplice e diretto, si propone di
migliorare il grado di conoscenza della qualita, autenticita,
sicurezza e tracciabilita delle conserve di pomodoro italiane
ed europee.

ROSSO SAPORE

Il pomodoro & una fonte di benessere naturale. Povero di
zuccheri e di grassi ma ricco di nutrienti preziosi come
minerali, vitamine e proteine solubili. Un vero e proprio
concentrato di sostanze benefiche che accumula crescendo SCEGLI IL FILTRO
al sole del Mediterraneo e che ritroviamo intatte nella
conserva europea e italiana. | pomodori utilizzati sono
raccolti e lavorati STTENE IO oo (o hdo la polpa,

News and info Tomapic photo filters Recipes
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PHOTOS AND VIDEO
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PHOTOS AND VIDEO

Meat lasagna Bucatini with tomato, bacon Baked eggplant with
and onion sauce tomatoes and mozzarella

TS FROM
W AIE A -
I O

EURQPE
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PHOTOS AND VIDEO

Turkey with potatoes Salt cod with olives and
capers
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PHOTOS AND VIDEO
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PHOTOS AND VIDEO
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COMMUNICATION MATERIALS («BELOW THE LINE>)

THE QUALITIES OF PRESERVED TOMATOES. T

is abways great to have on hand i
fory Tomatoes never fail 10 amaze with their notable nutritional qualites: low in su -
N bflngmg comfort and tamins A and C and precious antioxidants such as lycopene, which is more easily absorbed
b omatoes and all other dernatnes

gars and fats but rich in minaral salts

by the body

Atomatois a bit like a mother: always there
rance, doing you good.

No other food has

from the processing necessary for the preservation of the classic peeled K

uch a strong and unifying symbolic value. It doesn 't matter in what form - raw Tomatoes ar 3 true health elixir and an unrivalled star in a contemporary diet

uv'( cooked, in tomato passata [pureed tomatoes), peeled, dried, canned - today it is impossible to think And tomatoes - with their unique taste and versatility - are an intrinsic part of the Mediterranean diet which
=y Pl s of dishes without tomatoes and a cuisine without it would not only be colourless, it would lose vitality has been recognised worldwids as one of the healthiest n the world
I RNI E ubsta o B -
RED L‘ ULU FR 0 M cURUPE. ”:i“ bstance. There would be no pizza, no pasta, those classic dishes above all others among
e most loved in Europe and the world. The main ingredient of every simple ltalian dish would be
missing. T¢ . A
TH E ART 0 F PERFE CTl U N' /ssing. Tomato red is the colour of summer and well-being, a positive energy that accumulates

rh the Med) i
P R Es ERV ED FU R ALL T AST ES . ';n :79‘::,:/7,? ;::,;d,'sh_ iterranean sun, to then burst with energy in terms of flavour

Fllowus on 0 ([ > ]

s ade in the past
still repeats the same gestures as those made §
T e s gt e washing and sorting of the best fruit, before bailing

A MASTERFUL PRODUCTION PROCESS B e ot . ot o 9

bettor preserved and safety kvels increased. o .
o : briliant popular intuition which then became an industrial technique

Tomatoes have two facets: on the one side,

the tradition and centuries of ex, ; The canning of tomatoes saw the light as 3
perience of their use ' sed for the first time on an industrial scale
in the spread and improvement of the crop and on the other, their present and future. thanks o mathod mented by Nicolas Appert and ‘1;:7"\:'::::,&“:’“:”“ in Paris a5 ono of the most usaful
J y h an award a3t the - . -
marked by continual new achievements and discoveries in scientific and technological fields. P aaonsos Ckes ueopmieed it &6

modern inventions. . . Wil hold
for more appropriate methods 1t has been 2 long journey from the first rudimental tin can to today's cans: but inside they still hol

the same masterpiece from nature, 3 heritage that has resisted time itself.

The spread of tomatoes and their culinary use has led to the search
to preserve them for use at anytime and anywhere.

Justframe a photo of the cover with the RGFE app and discover original 3D content!

THE EUROPEAN UNION SUPPORTS

campaGH FRNCED
< e
THE EUROPEAN UNION. AGRICULTURAL PRODUCTS,

Download the App RGFE

. o
& App Store | | P> Google Play

Brochure (USA)
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COMMUNICATION MATERIALS («BELOW THE LINE>)

RED GOLD FROM EUROPE.
THE ART OF PERFECTION,
PRESERVED FOR ALL TASTES.

m shicAy Just frame & pholo of the cover with the RGFE app and discon

Folder with recipe cards and ‘; ENJUY
shopper (USA) ITS FROM
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COMMUNICATION MATERIALS («BELOW THE LINE>)
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COMMUNICATION MATERIALS («BELOW THE LINE>

o r = P . 2= . %] 2 AL 3=

A 2310 24, 94 nER ope ge] 258 B3 AA AT AS

L8NG 29 o A2 WohDNe A7) U, U 434 A s T e o UG, § Qe 493 20 B 4 AR NALE RUR IV} BE 29T ¢F

g: :‘; :‘:O:“i’q::G:;ltl WUoR U Jga 4 Ne::::‘amunuw o e :‘i:’;‘n’;:::n:a-z n::: :::.m“‘!uu R§R 4 LSS OUE T Aeolo), F AL ReAH BT ATE VI
238, % 71388 482 7| 489 YN w0l 94 9 X1} o ngRen. o % Aaelvt B,

B 00 A¥olct & & e 439 2ok 22 B9 ¥ wl»equnmqwuunoq::“:" . ST i

5 AVESE ARUIS.

\ o FA X
' , gag A% WA &4 ]
; 2 9 4RI, 2ot ¥
p T 4 90 RETAE 2@ 0] UL ol SO} B4 $E 1WA M, SR F4 SN Baekn 1 Y
'W’:.:: YV G AT 4 P $2E He 4 woheec o 8 4 Do 2 ol §ad wohus AHF Pao] 2 ANY vojud USE

A0 Sgoiiel 2ue BUAAY AZEE FHE G B o R SONEK #] ARUYS, RARUT S0 HAU SHE oy fee 2
SRQ A YRYHE A4 Bb RN Tt

=)
TR olol & HRele) A%
EAEE NG Y SR R0 GEAY AL MUAUG SR LM ACrE VAT #81 FR3E0) AP SR4) 3,000\ 4 BNA
29 94 clojsh oladAME SOLE Xiomad(4LoHE)"olct YEA Mol AG0HR ULAIS. 15008 FU oinaiMo} Ful 249 uetuh
2RFE Kol Ut A28 o Bed 2 b AMEE AT4 AE L U ASE YA e R ARAL AGHS B U Bd
Qo o FENY FUE R QAE 4 YA @ A 208 BN MoPLE Tewder J B A4 G Yo ool DAY 2§ W HE 44
oS58 N§ Ao 4§ Sdova.

- 1 O = =
WA fY4 o2 aes]
F29 2oL 5 UE U SRR 0 2N, Y Nobe, Nl 0 S0hE tAtehpassara) § ASEo] Wehe 2 ojW YRS (i 4 Yo ofy
V42 SO EE PANOIYAS. ARE A3¢he R PAUE WU, et 20L AUA Bl S92 A% B9 ShIYG. R HAK R 50
2 3 U AVECAY AN I Metsa s s Sehut L, A4, W2, NA Wbt DA 48T 4 U, ofdiite] RaE o
A 2 ol R AFHE Hobub 2 Qco] AUE RE AT, R0 et 3L 2EF WU B ole} 2E 2ol 7 RN KRG A3
EAGE 2AUUY. o LE B0 AU AP RS SUE YR hRRE @ SN A Bolgd 2 #au
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(also realized for China and Japan) ”S FRUM
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COMMUNICATION MATERIALS («BELOW THE LINE>)

oft cheese in San Marzano tomato sauce
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PUBLIC RELATION ACTIVITY AND PRESS OFFICE

1.474
USA
2
1.108
CHINA
ANICAVY

(@)
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PRESS RELEASES
(MAY, JUNE, AUGUST AND
SEPTMEBER)

JOURNALISTS, BLOGGERS
AND OPINION LEADERS REACHED

PRESS RELEASES
(MAY AND AUGUST)

JOURNALISTS, BLOGGERS
AND OPINION LEADERS REACHED
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SOUTHKOREA

834

2

544

PRESS RELEASES
(MAY AND AUGUST)

JOURNALISTS, BLOGGERS
AND OPINION LEADERS REACHED

PRESS RELEASES
(MAY AND JUNE)

JOURNALISTS, BLOGGERS
AND OPINION LEADERS REACHED
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ADVERTISING (TV, PRINT, SOCIAL)

FOODSBEVERAGE

MAGAZINE

specialty
magazine”

) ANICAV

427.110
subscribers

11.658.264
visitors

32.309
circulation
(printed copies)
97.000
audience
(readers reached)

(0]0]0

network

150.000
circulation
(printed copies)

97.000
audience
(readers reached)
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534.669
circulation
(printed copies)

2.125.000

audience
(readers reached)

1.793.934
circulation
(printed copies)

13.700.000
audience
(readers reached)
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ADVERTISING (TV, PRINT, SOCIAL)
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ADVERTISING (TV, PRINT, SOCIAL)

RED GOLD FROM EUROPE.

THE ART OF PERFECTION, PRESERVED FOR YOUR TABLE.

Canned tomatoes are a kitchen essential, but not all canned tomatoes are the same. Whether you're a home cook
or a § Star Chef, the European tomato is more than a necessity, it is a culinary treasure. Grown in a generous and
fertile land, rich in culture that transforms foed into an internationally-recognised work of art. Picked at its peak of
ripeness, then preserved by time-honored methods, these European tomatoes are highest in quality, flavor, beauty
and goodness. Mother Nature at her finest: Red Gold from Europe!

THE EUROPEAN UNION SUPPORTS
TAD o CAMPAIGNS THAT PROMOTE RESPECT
THE SAROPEAN NN FOR THE ENVIRONMENT.

{ifif anicav
—_— —

m content of this promotion umnlgn TeprRSents tha v ikws num auther only and is his/her solo respansibility.
Eurcpean accept any for any use that may be made of the information it contains.

i) ANICAV
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Mantona Apiclen

Award winning author of many books, including her latest:
A Taste of Naples.
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THE PORT!
WANICAV WITHAID FROM uumns:::;’ :-xanm HIGH QUALITY
— — THE EVROPEAN UNION AGRICULTURAL PRODUCTS.

RED GOLD FROM EUROP!

THE ART OF PERFECTION,
PRESERVED FOR YOUR TABLE.

DISCOVER MORE AT REDGOLDF IKR/CN

The content of this promotion campaign represents the views of the author only and is hig/her sole responsibility.

The European Commission does not accept any responsibility for any use that may be made of the information it contains.

A world without canned tomatoes wouldn’t be the same without
those from the European Mediterranean, proposed for your table
by ANICAV, the Italian Association of Canned Vegetable Industries.
Let yourself be conquered by these small masterpieces bursting
with all the flavour of their European origin, tradition and culture.
Whole peeled tomatoes, chopped tomatoes and pureed tomatoes
- passata: full of flavour for you to enjoy all year long, perfect
for your recipes and so healthy, rich with vitamins and minerals.
Essential ingredients for the classic Italian dish Spaghetti with
tomato sauce and Pizzas, they are also wonderful in dishes
from all over the world! Ideal for soups, fish dishes, cooked with
cauliflower and scrambled with eggs or tasty as a spicy dipping
sauce with fried crisp tofu in China! Add them to Kimchi and
Bapsang for the best taste and health benefits in Korea! And why
not? .... A mouth-watering Ramen with tofu in Japan! Whereveryou
are, your own delicious cooking will be even tastier when you stir
in a can of tomatoes from Europe. Versatility, ease of use, high-
quality, traceability, a unique taste, nutritional and health benefits!

IN SHORT: RED GOLD FROM EUROPE! FOR ASIA!
EVERY DAY WITH YOU FOR YOUR TABLE.

Follow us on 6 o in @ o
& %O

B ANicav
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RESTAURANT WEEKS
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' RED GOLD FROM EUROPE.
THE ART OF PERFECTION,
RRESERVED FOR ALL TASTES,
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P.O.S. PROMOTION

BEIJING
2021

SHANGHAI
Dicembre 2019

GUANGZHOU
Giugno 2020

)/ ANICAV
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GREATEST TOMATOES FROM EUROPE

THE ART OF PERFECTION,
PRESERVED FOR ALL TASTES
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nrnen . CoRSHHIN, SHARRBN
. R, % A Prern
T P P L c
:;,3&::.&"‘:” ek (SEAARER MIXNR :nnvnns L] T WRAEHRRRARS RN TR,
SRNF!
n!iutmzu ld TERe hnununnnmﬁ»nna" BrENTUREE

ﬁIs:Aua!w»n

RETRE ARESE sxlu»et‘ur.n RARREAR . EENLN HR
o EXPNETALENFSEE, ST APNAORDLS
h XS8! ulult»untmncumwu u-w“n'um_ )

auEhanEREERe

uu-»:uuan-nm B, SRIRABE &!mllllﬂ.lll“nm(i he
uln-:un nullf.s:em HEEA AT

SenhaNAT. £8%
uumvln:lzl AR EARDRS , RARE

“Rraky AR
- ENR-RATIER

MRBOS ARG EHER Rrareaue. manue GHRRCN. Jine \ =6
BUkEAYEDINLs ARiid DL, Sww
B u!-lnnlxullmr:a A

Ercagni AR ERNAY Rn R RS, 8
EARRH AR RBH T

A
FARSARGOGT -WRET  SEER. ARKNOLSBSNA.

/ \ N | C / \v ‘ol CAMPAIGN FINANCED

Pl WITH AID FROM
45 SR THE EUROPEAN UNION

.
*

(@)
[ /T



EXHIBITIONS, TRADE SHOWS AND EVENTS SPONSORSHIPS

specialty
association™

66.155 209.000
APP LAUNCHES USERS REACHED BY WEBSITE
156.000 7.099

USERS REACHED BY NEWSLETTER APP DOWNLOADS
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EXHIBITIONS, TRADE SHOWS AND EVENTS SPONSORSHIPS

/w?m, |
FRONT
BURNER

FOODSERVICE
PITCH COMPETITION
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PARTECIPANTS TO
AWARD CERIMONY
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REGISTERED
PEOPLE
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EXHIBITIONS, TRADE SHOWS AND EVENTS SPONSORSHIPS
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American Culinary Federation
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EXHIBITIONS, TRADE SHOWS AND EVENTS SPONSORSHIPS

14™ - 16™ MAY 2019
SNIEC—SHANGHAI

*
*

12.700 5.000
VISITORS CHINESE LEAFLETS
5.000 2.500

CHINESE LEAFLETS ENGLISH LEAFLETS
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PRESS TOUR
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