
Born for
Pizza



suitable for all types of processing, 
for direct and indirect doughs, and for 

For short and medium leavening, 
Molino Verrini uses only wheat 

coming from Emilia Romagna in order 
to provide a local product that has a 

genuine and natural taste.

For long leavening, a carefully 

wheat of premium quality is used, in 
order to guarantee excellent results 

in terms of flavour, fragrance and 
friability.

and in line with the needs of our 
consumers, who are paying more 

range of flours, which can be used 
alone or freely mixed with other flours.

Born for
Pizza



Type “0”/“00”

W 200/240 - P/L 0.50

25kg

Flour obtained by grinding 
wheat grown in Emilia 
Romagna. Ideal for the 

crust pizza, tray-baked pizza 
and focaccia bread.

Uses: thin crust pizza, 
tray-baked pizza.

Ideale per Pizza 
Type “0”/“00”

W 290/320 - P/L 0.50

25kg

Flour obtained by grinding 
wheat grown in Emilia 
Romagna. Ideal for the 

between 10 and 18 hours. It is 
a flour that can be used for the 

tray-baked pizza, Roman style 
“pizza in pala” and focaccia 
bread. Thanks to the blend 
of wheat with a high protein 
content, this flour is ideal for 
Neapolitan-style pizza.

Uses: Neapolitan-style pizza, 
thin crust pizza, tray baked 
pizza, Roman-style pizza in 
pala, focaccia bread.

 

Ideale per Pizza 
Type  “0”/“00”

W 400/420 - P/L 0.50

25 kg

Flour obtained by grinding a 

and foreign wheat. Ideal for the 

more than 18 hours. Thanks to the 
high protein content, this flour has a 

of thin crust pizza, tray-baked pizza, 
Roman-style “pizza in pala” and for 

be used to reinforce other flours.

Uses: Neapolitan-style pizza, 
thin crust pizza, tray baked pizza, 
Roman-style pizza “in pala”, high-

Ideale per Pizza 

Type “0” 
W 380 - P/L 0.50

25 kg

Obtained by grinding pure “type 
1” Manitoba wheat. Suitable for 
long and natural leavening in 
bread, pastry and pizza making. 
When blended, it can also be 
used to improve lower quality 
flours.

Uses:

and pizza making.

Manitoba

Molino Verrini Born for Pizza
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