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MecTto npoussogcTBa:

ropog HoHe,
npoBuHLUA TypuH,
pernoH MbeMoHT

DOMORI - wokonapg c kakao copta Kpuonno

KomnaHua Domori S. P.A., NnponsBOACTBO KOTOPOW {(&%
pacnonoxeHo B ropoae HoHe, Hepaneko ot TypuHa, BO DOMORI
MHOTOM CTafla «PEeBOJIOLNOHHOMWY AN MMPA KaKao C
MOMEHTa cBOero cosaanua 8 1997 rogy. «Jomopu» -
nepsbii NPOM3BOAMUTENb LOKOAAAA, HA4YaBWMA MCNOAb30BaTb TONABKO
OTOOpHbIE COpPTa Kakao, OPUEHTUPYACb Ha CamMoe BbICOKOe KavecTBo. Kpome
Toro, Domorinepsoii:

- BbINYCTUAA LWIOKONA, C MUCNONb30BaHUEM KaKao Kpnonno, camoro peakoro u
LLeHHOTO 13 Korga-nmbo cyLLecTBOBaBLUMX KaKao-60608;

- Hayana nMOSHOCTbID KOHTPOAMPOBATb LEMNOYKY MOCTAaBOK, HayMHaa C
naaHTaLMi, pacnonoxeHHbix B KOxHOM AMepuKke u LleHTpanbHOM AMmepuke, m
OopraHusoBana COOCTBEHHYHO MAaHTALMIO, KOTOpasa MO3BO/IMAA BOCCTaHOBUTb
61opa3Ho06pasne Kakao Kpnonno Ha mecTax;

- 3aHOBO OTKpPbI/JA M UCNOb30BaN A1A TOPbKOTOo LWOKOAAAA APEBHIOK U NPOCTYHO

dbopmyny: Kakao-nacrta u caxap... M HuJero bonee;
- BbIMYCTUAA NNTKY WoKonaaa Ha 100% cocToAluyto n3 wokonaga Criollo;
- cO3ana Kog Aerycraumm WoKoAaaa, YTobbl OTKPbITb 6ECKOHEYHbIE HIOAHChl aPOMATOB KaKao.

CerogHsa Domori aBnseTca vacTtbio «Polo del Gusto», xonaMHroBol KoMnNaHuK, KoTopas 0bbeanHsAeT bpeHabl NepegoBoro
onbiTa B Mupe Food&Beverage. bnarogaps MUHHOBALMOHHOMY MOAX0AY U NOCTOAHHOMY CTPEM/IEHMIO K COBEPLLEHCTBY
obopoTt DomorinpesbiwaeT 20 M/IH.€BPO, a ero NPoAyKLMA NpoaaeTcs B UTanm 1 Ha OCHOBHbIX 3apyBeXKHbIX PbIHKaX.
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Olivairalia

Naturale. Vero. ITaliano

MmnopTep 1 odumumansHbii gunep B Poccum n ctpaHax EA3C

Ten.:7(985)233-95-04
olivaitalia@udi.ru
www.olivaitalia.ru



