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The ingredients of a great success.

Nicolangelo 
Sabelli 

establishes 
the dairy 
factory 

Archimede
 Sabelli transfers 
the dairy factory 
in the Marches 

The current 
establishment 

of Ascoli Piceno 
is inaugurated

Launch 
of Mozzarelline 

Acquisition 
of dairy farm 

O’Hara

Sabelli 
Distribuzione

is born 
Acquisition 

of Trevisanalat
and Ekolat

Acquisition 
of Caseificio
Val D’Aveto

Tradition, genuineness, innovation: these are the cornerstone of Sabelli philosophy.

With these foundations, the company grew steadily over time, thanks to an appropriate product range expansion 

and a successful market penetration strategy.

An advancement supported by the creation of new distribution companies as well as by careful policies of 

acquisition and partnership.

100th anniversary: 
Rebranding

and 1st
TV commercial

Acquisition 
of Stella Bianca
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d i s t r i b u t i o n

Sabelli Group: the Italian mozzarella pole.
Strong of its successes and quality of its products, Sabelli Group is confirmed today as one of the most important 

players in the mozzarella market.

Leader in the gastronomy specialties, Sabelli Group is a consolidated and appreciated reality in the fresh cheese 

market. A group looking at the future, with constant attention to development, innovation and expansion 

towards new markets.



1000 employees and partners

440 mln/Euro revenues

278.350 tons. of fresh milk processed per year                    

6 production plants

10 distribution platforms



20%

66%

57%

16%

14%

5%4%

19%

• Sabelli market leader in Burrata and Stracciatella segments (fixed weight market) 

• Mozzarella Italian market share 13% 

• First producer of Mozzarella in the random weight market,
   second producer for the fixed weight one

• Sales by
   distribution channel

• Sales by
   product category
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retail
wholesalers
other

mozzarelle
gastronomic specialities 
fresh cheese
semi-aged cheese
other





Authenticity, craftsmanship, and Italian tradition: these are the values that Sabelli 

represents with its fresh and semi-aged dairy products. Its pillars include mozzarella, 

burrata, stracciatella, ricotta, and also classic and flavoured caciotta, scamorza and fresh 

cheese spreads, all made with 100% Italian milk and milk enzymes.

Authentic and natural products, without preservatives, made with few and simple 

ingredients, for real goodness. Our range of mozzarella products in different bag formats, 

to meet all our customers’ needs.

Founded in 1921, just like Sabelli, the Bustaffa brand has always stood for quality and taste. It is 

especially popular for its stracchino range, and all its products are made with 100% Italian milk.

Brand specialized in the production of fresh cheese: crescenza, stracchino, cheese spreads 

and caprini. Genuine and tasty products, made only with Italian milk, to make even the 

most demanding consumers - and their modern needs - happy.

A range of premium products, made according to traditional recipes, and the ancient 

Italian cheese-making tradition. Unique specialities, with the flavours and scents of Val 

D’Aveto, an untamed territory, in the heart of Liguria.

Our brands





8/9 gr 100 gr 125 gr 200 gr 250 gr30 gr2 gr 3/4 gr 17 gr

A quality partner, reliable and specialized,
for PL products.
Innovation, flexibility, competence and specialization: these are the qualities that make Sabelli Industrial a 

reliable partner for the retailers who want to develop their own range of mozzarellas and fresh cheeses.

A wide range of products, with differents sizes, recipes and packaging options, that can be customized 

according to each customer needs.
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Production and technology.
• 6 production plants 	        	 • Exclusive technology 

• High quality standards		  • Food safety 
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29.400 tons of fresh milk 
processed per year

45 employees 3 production
lines

7 production
lines

150 employees

80.450 tons of fresh milk 
processed per year

117.000 tons of fresh milk 
processed per year

16 production
lines

370 employees



REZZOAGLIO

OSSAGO LODIGIANO

MANTOVA

1.550 tons of fresh milk 
processed per year

24 employees 10 product 
lines

24.000 tons of fresh milk 
processed per year

106 employees 4 product 
lines

26.000 tons of fresh milk 
processed per year

102 employees 5 product 
lines



We serve all the main
retailers in Europe with our
brands and PL products.







ROMA
L’AQUILA

SAN BENEDETTO D.T.
PESCARA

ANCONA

RIETI

PESARO
FORLÌ

GROSSETO

FORMIA

118 agents105 refrigerated
transport vehicles

A commercial and logistic network
of absolute excellence:
service, efficiency and market coverage.

10 distribution
platforms

Sabelli Group’s distribution structure can count on a capillary coverage, guaranteeing a service of excellence 

to its customers, thanks to the consolidated experience gained in more than thirty years of activity.



La Bottega di Mastro Archimede
2 Direct sales stores:

• Ascoli Piceno

• San Benedetto del Tronto





www.sabelligroup.it 


