


THE Brazzale family, 8 GENERATIONS OF CHEESE AND BUTTER CRAFTING.
AN UNINTERRUPTED FAMILY TRADITION SINCE 1784:
Brazzale is the oldest Italian dairy company

A FAMILY BUSINESS…



ORIGINALLY FROM ASIAGO PLATEAU…



…A FAMILY BUSINESS…



 

…WITH A GLOBAL REACH
OPTIMAL GEOGRAPHIC LOCATION 

IS THE KEY TO ACHIEVE QUALITY, EFFICIENCY, 
COST-EFFECTIVENESS AND ENVIRONMENTAL 
SUSTAINABILITY IN PRODUCTION PROCESSES.



Brazzale moravia,
litovel, czech rep.
• Cheese production: Gran 

Moravia, soft/semi-soft 
cheeses, butter

• La Formaggeria Gran 
Moravia retail chain HQ

silvi pastoril, 
Ouro branco,

brasil
• Cows’ breeding with 

innovative “SIlvi Pastoril” 
method.

• Planting of 1,5 million 
Eucalyptus

Brazzale u.s. inc., 
New york, u.s.a.

• Commercial subsidiary

Brazzale quing dao, 
china

• Production facility:
mozzarella, ricotta, 
specialties

ONLY FOR CHINESE MARKET

Brazzale shanghai,
china

• Commercial subsidiary: 
importation of cheeses.

• La Formaggeria Gran 
Moravia Shanghai: cheese 
and specialty shop

offices and facilities:

Brazzale spa, 
zane’, Italy

• Group Headquarters
• Logistic center
• Butter production
• Cheese ageing 
• Cheese packaging dept.

Brazzale spa,
monte di malo, Italy
• Stretched curd cheeses 

production (provolone, pasta 
filata, mozzarella, scamorza)

• Asiago P.D.O. production

Brazzale spa,
campodoro, Italy
• Pigs breeding
• Biogas plant

Sant’agata WAREHOUSE
COGOLLO DEL CENGIO, 

ITALY
• NEW innovative fully 

automated warehouse for 
cheese maturation 
200.000 wheels

Monte cengio FACILITY 
COGOLLO Del CENGIO, ITALY
• Burro superiore Fratelli 

Brazzale premium butter
• warehouse
• Brazzale Science Center

certifications



…#GREENSPIRITOFBRAZZALE





2000 TODAY



NEW FULLY AUTOMATED 
GRAN MORAVIA WAREHOUSE: 

THE innovaTIOn IN CHEESE 
maTuraTiOn. Total energy self-sufficiency thanks to THE photovoltaic

panels on the roof

Ideal climatic and logistical conditions: located at an
altitude of 300 m, at the access point OF the Valdastico VALLEY

a robotic warehouse for the MATURATION of HARD cheeses, 
equipped with the best and most complete artificial 
intelligence technologies, for total control of each operation

An integrated system of capsules and anthropomorphic robots 
that take care of THE MATURATION OF 250 thousand wheels
of GRAN Moravia in more than 8 thousand square meters.



23 Shops in Czech Rep.
1 Shop in Shanghai
1,5  millions customers
140 Employees

82 Italian suppliers
30%  Moravia’s products
70%  Italian  food products 

LA FORMAGGERIA 
GRAN MORAVIA

To Bring the best of Italian 
tradition to Czech consumers

To Bring the best of Italian 
tradition to czech consumers



Temporary Shop in Asiago and 
Padua

New concept:
Focus on BUTTER!

..and all products connected to it.

A TUTTO BURRO!

A TUTTO BURRO!

Travelling across Italy to promote 
our specialty cheeses and butter in:

PARTNER RETAIL CHAINS
EVENTS AND TRADE SHOWS

Food truck



BRAZZALE SCIENCE CENTER
thanks to the scientific collaboration with the 

University of Milan,

Brazzale introduces an academic 
scientific research center inside the 

company

PURPOSE: TO CONDUCT analySes and researchES
on the world of food and nutrition, 

with A particular REGARD TO the dairy sector



sales
Brazzale Group turnover:  325 million €

Exports to 70+ Countries
Retail, Foodservice, Industrial channels

Production and sales figures (2019)

Other productions
Pork meat for P.D.O “San Daniele” and “Parma” ham: 4.000 tons
Meat for the chain “Early Novilho":  ab. 650.000 kg.
Eucalyptus wood – “Silvi Pastoril”: 45.000 mst

Dairy production
Butter: 6.500 tons
Hard cheese: 13.000 tons
Stretched curd cheese: 14.000 tons
Pressed curd cheese: 1.000 tons
Concentrated whey: 15.000 tons

Raw Material’s Collection
Raw milk:        302 mln/lt.

Cream: 7,6 mln/lt.
Butter:           3.400 tons

1
1
1
1 PRODUCTION AND SALES FIGURES (2023):



MORE WHOLESOME

MORE APPETISING

MORE AFFORDABLE

MORE RESPECTFUL OF THE ENVIRONMENT

At The heart of our 
production there’s 
A CHEESE that is :     

1

Gran Moravia



Gran moravia product certifications:

A TRADITIONAL LONG-AGED HARD CHEESE,
CRAFTED IN TRADITIONAL COPPER VATS

AGED TO PERFECTION ON WOODEN RACKS 
WITH A UNIQUE ECO-SUSTAINABLE CHAIN

Gran Moravia



A network of 72 farms that 
supply the milk and meet 

specific criteria of 
Eco-sustainability, 

wholesomeness and animal 
welfare.

The chain is 100% traceable, 
certified by DNV.

ECO-SUSTAINABLE CHAIN
GRAN MORAVIA’s

FARMS

FREE STABLING
COWS

FARMS’ FORAGE 
SELF-SUFFICIENCY

AFLATOXINS IN 
COLLECTED MILK

NITRATES’ LOAD

FARMS’ FOOD
SELF-SUFFICIENCY

FARMLANDS

LACTATING COWS



WATER CONSUMPTIONNATURAL CYCLE

GRAN MORAVIA

* M. Antonelli, F. Greco (2015) The water we eat. * https://waterfootprint.org
* M. Antonelli, F. Greco (2015) The water we eat. 

* https://waterfootprint.org

* https://waterfootprint.org
* https://waterfootprint.org * https://waterfootprint.org

10.2005.000

15.500 2.500 1.500

Italian hard cheeses
Lt of water for 1000 gr



TAILORED SOLUTIONs FOR INDUSTRIAL and FOODSERVICE: 

Grated Shredded Flakes Cubes Dices Pre-Sliced packs 
and 

slicing loaves

Mini snacks

Gran Moravia



• THE BEST QUALITY: Cream is sourced only from 
selected farms in Moravia region.

• THE FRESHEST cream: Butter is churned by 24h 
from cows’ milking

• The richest butter: 84% fat
• THE BEST EXPERTISE: Brazzale is the oldest Italian 

company in the dairy industry, producing cheeses 
and butter since 1784.

• MANY FLAVORS AVAILABLE: beside the classic 
unsalted butter, we offer salted butter with: mild 
Cervia salt, Cyprus smoked salt, chives, wild 
fennel,rosemary

• Many packages’ sizes available

Silver medal at the 
Mondial du Fromage







For professional use

• QUALITY CREAMS: made from a blend of 
fresh dairy creams

• Excellent taste: a blend of creams 
that gives a delicate and pleasant taste

• great performance for a Variety of 
applications: can be used in pastry 
and foodservice

• PRODUCTION EXPERTISE: eight 
generations of butter production 
granting the best quality.



LACTOSE FREE





It is a Food Preparation made enriching 
the premium butter “Filiera Panna” 

with natural aromas. 
Natural aromas are stabilized in the butter 

and this grants a better yield during the 
baking stage.

The Food Preparation Butter Natural 
Aroma makes use of the physical-

structuring characteristics of Brazzale 
Butter.

It’s a food 
preparation

Only natural 
aromas 

produced with 
cutting edge 
technology

Brazzale Butter is an ideal 
vehicle for the aromas’ 

stability

Warranty of uniform 
micronized distribution 

of the aroma in the 
doughs 

Reduction of 
the dispersion 
of the aroma in 

the baking 
stage



Single serving portions 8 g, 10 g
Compostable packaging

Block 5 kg, 10 kg, 25 kg

Single serving portions 8 g, 10 g

FROZEN AVAILABLE

FROZEN AVAILABLE
FROZEN

200 g, 250 g, 400 g, 500 g

BUTTER
Unsalted, White butter, 82% fat

125 g, 250 g, 500 g, 1.000 g
Single serving portions 8 g, 10 g



Provolone and pasta filata
Traditional PRODUCTS

A FAMILY TRADITION SINCE MORE THAN 60 YEARS,

• P.D.O. Provolone Valpadana (sharp, mild, smoked)

• Generic Provolone (sharp, mild, smoked)

• Mozzarella 

• Scamorza (white, smoked)

• Pasta filata - Stretched Curd Cheese (white, smoked)



Provolone and pasta filata

SLICES

ALL SLICES ITEMS ARE ALSO AVAILABLE FROZEN



Scamorza bianca e affumicata
Flexo 250 g

Scamorza white and smoked
LACTOSE-FREE slices

Scamorza white and smoked
Small piece 125 g

Mix of hard grating cheeses:
100g, 500 g, 1000 g

Provolone and pasta filata



Asiago P.D.O.
• Pressed curd P.D.O. cheese
• Typical cheese from Asiago Plateau, 

Italy
• Mild taste

Asiago cuts Asiago 300 g 
wedge Asiago slicesAsiago slicing loaf



OTHER TRADITIONAL ITALIAN CHEESES

GRANA PADANO PDO PARMIGIANO REGGIANO PDO

PECORINO ROMANO PDO

MASCARPONE MOZZARELLA & BUFFALO MOZZARELLA

AND MANY 
OTHERS…



Provolone mild, sharp and smoked
Scamorza white and smoked

REGULAR SHAPE, NO RIND

Pasta filata
Mozzarella

Customized length and diameter

Gran Moravia squared slicing loaf
A HARD GRATING cheese 

that can ALSO be sliced!

FROZEN AVAILABLE

FROZEN AVAILABLE

SLICING blocks

Products for INDUSTRIAL use



Gran Moravia hard cheese
Lysozyme free blocks

Products for INDUSTRIAL use

Gran Moravia hard cheese
Traditional wheels

To produce: To produce:

Gran Moravia hard cheese
BULK BAGS AND TRAYS

DIFFERENT Packages and Customized solutions:
Get in touch with our team to learn more at info@brazzale.com

FROZEN AVAILABLE

mailto:info@brazzale.com


IT’S









 

THANK YOU !
Brazzale SpA The oldest Italian tradition

Via Pasubio 2, - 36010 Zanè (VI) ITALIA - Tel. +39 0445 313900 - info@brazzale.com - www.brazzale.com

mailto:info@brazzale.com
http://www.brazzale.com/

