Soft wheat milling experience since 1382. Ideal location in the middle of the Baltics, with one of the most fertile soils
for growing soft wheat in Europe. Almost 100% of grain purchased directly from local farmers. Careful selection and
auditing of suppliers. Sorting batches into quality groups in accordance with variety and quality parameters. Custom
made recipes.

In 2014 the company started operating a modern, powerful durum wheat mill. Since then the company has been
providing itself with the main pasta ingredient durum semolina. It uses superior quality durum wheat for grinding.
Modern grinding technologies enable it to offer a vast range of durum semolina to customers.

PACKAGING: SEMOLINA

Paper (PAP) packaging:
500 g-2kg

Polypropylene (PP) packaging:
400 g-Tkg
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