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brand values
s Italian spirit

Being passionate, warm and enjoying what we do

s Creative
Inventive and imaginative. We are always aiming to be food pioneers

s Real
Reliable, down-to earth and authentic

s Respectful
Honest and fair to our consumers, clients and Mother Earth

 Every one of our products embodies the love that our family has for 

tradition and Italian food. We have been celebrating the joy that comes 

from being gathered together around the table for over 80 years, with 

simple products and delicious recipes, made using our expertise to 

delight and excite our consumers the world over.

Vice-President F.lli Saclà S.p.A.

Chiara Ercole



3

Saclà was founded in Asti, Piedmont, northern Italy, more 

than 80 years ago. Today the company is still passionately run 

by the same family of food lovers dedicated to making authentic 

contemporary Italian foods.

Saclà uses only the finest selected ingredients and, not 

surprisingly, all of our products are made in Italy.

We make our sauces with respect for the next generations: we 

have installed more than five thousand square meters of solar 

panels in the historic factory in Italy, producing enough power 

to run a complete production line.

OUR PHILOSOPHY
s Excellence in production
s Certified Quality System

s Dynamic R&D
s Advanced technology in packaging

s high flexibility

OUR PLUS 
s Authentic Italian recipes

s Certified traceability system

s No preservatives and no colorings added

s Suitable for coeliacs

s GMO free

s Made respecting the environment

s Wide range of organic and vegan products
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A CERTIFIED QUALITY

We have achieved the highest international standards and accreditations 

for food safety, traceability, environmental management, 

and use of organic ingredients.

• BRC Global Standard for Food Safety (since 2001) grade A+

• IFS International Food Standard (since 2009) 98,80% higher level

• Sedex registration and audit (since 2003)

• UNI EN ISO 9001:2015 Quality Management Systems (since 2011)

• UNI EN ISO 14001:2015 Environmental Management Systems Certification (since 2009)

• Reg. CE 1221/ 2009 EMAS European eco-Management and Audit Scheme (since 2011)

• Reg. CE 834/ 2007 on organic production and labeling of organic products (since 1999)

• Reg. CE 828/ 2014 on the requirements for the provision of information to consumers 
   on the absence or reduced presence of gluten in food (since 2001)

• NON GMO Project certification (since 2016)

• Halal authorization (since 2014)

• VeganOK certification (since 2013)

• V-Label certification (since 2014)

Our dedicated Quality Assurance team carries out

more than 60 physical, chemical, and organoleptic control checks throughout

the preparation of all our products, from the raw materials to the finished product.

Reduction of emissions, use of renewable energies with over 5000 sq.m 

of solar panels, optimized recycling are some of the things which

make us proud. Thanks to our constant commitment we have obtained

UNI EN ISO 14001:2015 certification 

for our Environmental Management Systems.

Everything we do today
 is done with care for the future.

Certifications / controls / environment
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PESTO ALL’AGLIO SELVATICO
Wild garlic pesto

Net Weight 190 g

Customs tariff 21039090

PESTO AL TARTUFO NERO
Black truffle pesto 

Net Weight 190 g

Customs tariff 21039090

PESTO ALLE MELANZANE GRIGLIATE
Char-grilled aubergine pesto

Net Weight 190 g

Customs tariff 21039090

PESTO

T212

Our Pesto range is inspired by the best Italian food and features top ingredients. 
To create our delicious pesto recipes, we take inspiration from different regions across our homeland, from 

the coast to the countryside. For classics to shine, top-quality ingredients are a must – whether that’s a specific 
variety of red pepper, the juiciest olives from ancient branches, or basil grown in the perfect location.

PESTO AL CORIANDOLO
Coriander pesto

Net Weight 190 g

Customs tariff 21039090

PESTO ROSSO E RICOTTA
Pesto with tomatoes and Ricotta cheese

Net Weight 190 g

Customs tariff 21039090

PESTO ALLA GENOVESE
Classic basil pesto

Net Weight 190 g

Customs tariff 21039090

PESTO ROSSO
Sun-dried tomato pesto

Net Weight 190 g

Customs tariff 21039090

PESTO ALLA RUCOLA
Rocket pesto

Net Weight 190 g

Customs tariff 21039090

PESTO PICCANTE AL PEPERONE
Chilli pesto with pepper

Net Weight 190 g

Customs tariff 21039090
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PESTO

Net Weight 270 g

Customs tariff 21039090

PESTO ALLA GENOVESE
Classic basil pesto

SQUEEZE

Net Weight 90 g

Customs tariff 21039090

Net Weight 90 g

Customs tariff 21039090

G106

PESTO ALLA GENOVESE

PESTO ROSSO

Classic basil pesto

Sun-dried tomato pesto

Net Weight 90 g

Customs tariff 21039090

Net Weight 90 g

Customs tariff 21039090

PESTO ALLA RUCOLA

PESTO ‘NDUJA

Rocket pesto

 ‘Nduja pesto

Net Weight 90 g

Customs tariff 21039090

PESTO AL TARTUFO NERO
Black truffle pesto
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CONCENTRATED PASTA SAUCE

T212

ARRABBIATA POMODORO E OLIVE PEPERONI E MELANZANE
Tomato and chilli pasta sauce Olive and tomato pasta sauce Pepper and aubergine pasta sauce

PEPERONCINO E MOZZARELLA POMODORO E MASCARPONE CACIO E PEPE
Mozzarella and hot pepper pasta sauce Tomato and Mascarpone pasta sauce Pecorino and pepper pasta sauce

Net Weight 190 g

Customs tariff 21039090

Net Weight 190 g

Customs tariff 21039090

Net Weight 190 g

Customs tariff 21039090

POMODORI AL FORNO E RUCOLA POMODORI SECCHI E AGLIO GORGONZOLA E CIPOLLA
Oven roasted tomato and rocket pasta sauce Sun-dried tomato and garlic pasta sauce Gorgonzola and red onion pasta sauce

Net Weight 190 g

Customs tariff 21039090

Net Weight 190 g

Customs tariff 21039090

Net Weight 190 g

Customs tariff 21039090

Net Weight 190 g

Customs tariff 21039090

Net Weight 190 g

Customs tariff 21039090

Net Weight 190 g

Customs tariff 21039090

Rich. Thick. Intense taste. Totally Italian style. Our pasta sauce recipes have been practiced, 
perfected and passed down through generations. To bring the very best flavours across the world, 

we’ve taken inspiration from the different regions and unveiled some closely guarded family secrets.
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AUTHENTIC PASTA SAUCE

T370

NAPOLETANA ARRABBIATA PUTTANESCA
Whole cherry tomato and basil pasta sauce Whole cherry tomato and chilli pasta sauce Whole cherry tomato and olives pasta sauce

PARMIGIANA PRIMAVERA
Whole cherry tomato and 

Parmigiano Reggiano pasta sauce
Whole cherry tomato and 

roasted vegetables pasta sauce

Net Weight 350 g

Customs tariff 21039090

Net Weight 350 g

Customs tariff 21039090

Net Weight 350 g

Customs tariff 21039090

Net Weight 350 g

Customs tariff 21039090

Net Weight 350 g

Customs tariff 21039090

Italian cherry tomatoes are too delish to squish and that’s why we use them whole for this range. 
There’s a good handful in every jar. As Italians, we know flavour depends on the quality of the ingredients, so we’ve 

kept it simple by only adding the best ingredients to a traditional soffritto base of carrots, onions and celery.
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T446

SIGMA

AUTHENTIC PASTA SAUCE 

PIZZA SAUCE

Net Weight 350 g

Customs tariff 21039090

PIZZA TOPPING
Pizza sauce

ARRABBIATA
Whole cherry tomato and chilli pasta sauce

Net Weight 420 g

Customs tariff 21039090

BASE PER BOLOGNESE
Base for Bolognese sauce 
with whole cherry tomato

Net Weight 420 g

Customs tariff 21039090

NAPOLETANA
Whole cherry tomato and basil pasta sauce

Net Weight 420 g

Customs tariff 21039090
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G314

G314

CLASSIC ANTIPASTO

OVEN ROASTED TOMATOES

CARCIOFI MARINATI POMODORI SECCHI
Artichokes quarter marinated with parsley

Net Weight 285 g

Customs tariff 20059930

Net Weight 280 g

Customs tariff 20021090

FUNGHI ALLA BOSCAIOLA PEPERONI A FETTUCCE
Selected mushrooms with fine herbs Red and yellow peppers in stripes

Net Weight 290 g

Customs tariff 20039090

Net Weight 280 g

Customs tariff 20059980

POMODORI AL FORNO E CAPPERI POMODORI AL FORNO E PEPERONCINO POMODORI AL FORNO E OLIVE
Oven roasted tomatoes with capers Oven roasted tomatoes with chilli Oven roasted tomatoes with olives

Net Weight 285 g

Customs tariff 20021010

Net Weight 285 g

Customs tariff 20021010

Net Weight 285 g

Customs tariff 20021010

Sun-dried tomatoes
PEPERONATA

Peppers with onion and tomato

Net Weight 290 g

Customs tariff 20059980

CARCIOFI INTERI
Whole artichokes 

Net Weight 285 g

Customs tariff 20059930

It literally translates into ‘before the meal’. We offer a wide range of antipasti, great to serve before the meal 
or to accompany main dishes. Saclà antipasti can also be the star of the show in a whole host of recipes.

To create this special antipasto, we choose sun-ripened vine tomatoes at the height of the summer season 
and then we carefully peel the whole fruit before roasting them in the oven: it’s important for drying 
them a little and baking in all the sweetness. They are then marinated in a fabulously seasoned oil, 

ready to enjoy as antipasti or with salads and pasta dishes. 
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GRILLED ANTIPASTO

G314

VERDURE GRIGLIATE PEPERONI GRIGLIATI CARCIOFI GRIGLIATI
Mixed grilled vegetables Grilled artichokes

Net Weight 285 g

Customs tariff 20059950

Net Weight 290 g

Customs tariff 20059980

Net Weight 285 g

Customs tariff 20059930

CIPOLLE BORETTANE GRIGLIATE MELANZANE GRIGLIATE FUNGHI GRIGLIATI 
Grilled Borettane onions Grilled mushrooms

Net Weight 280 g

Customs tariff 20059980

Net Weight 280 g

Customs tariff 20059980

Net Weight 280 g

Customs tariff 20031030

ZUCCHINE GRIGLIATE 

Net Weight 280 g

Customs tariff 20059980

Grilled peppers

Grilled aubergines

Grilled courgettes

Our grilled vegetables are lightly cooked on the grill using traditional 
regional recipes and prepared following the most modern processing techniques.
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TAPENADE

T212

BREAD TOPPING

G212

Net Weight 190 g

Customs tariff 21039090

Net Weight 190 g

Customs tariff 21039090
Net Weight 190 g

Customs tariff 21039090

BRUSCHETTA ALLE OLIVE BRUSCHETTA AL BASILICO BRUSCHETTA PICCANTE
Bread topping tomato and olives Bread topping tomato and basil Spicy bread topping tomato, 

pepper and red onion

TAPENADE POMODORI SECCHI

TAPENADE OLIVE VERDI

Sun-dried tomato tapenade

Green olives tapenade

Net Weight 190 g

Customs tariff 21039090

Net Weight 190 g

Customs tariff 21039090

TAPENADE OLIVE NERE

TAPENADE POMODORO E PEPERONCINO

Black olives tapenade

Tomato and chilli tapenade

Net Weight 190 g

Customs tariff 21039090

Net Weight 190 g

Customs tariff 21039090

A range of vegetable pastes made from the finest ingredients. They may be used as part of an appetizer, 
served as a topping on toasted bread or as a condiment. Delicious also as topping for pizza or as a dip.

A wonderful Italian style spread, perfect served on toasted bread. 
These rich and flavourful bread toppings are a true Italian classic.
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ORGANIC

T212

PESTO ALLA GENOVESE
Organic classic basil pesto

Net Weight 190 g

Customs tariff 21039090

PESTO ROSSO
Organic sun-dried tomato pesto

Net Weight 190 g

Customs tariff 21039090

PESTO ALL’AGLIO SELVATICO
Organic wild garlic pesto

Net Weight 190 g

Customs tariff 21039090

ARRABBIATA

POMODORI AL FORNO E RUCOLA

Organic tomato & chilli pasta sauce

Organic oven roasted tomato and rocket pasta sauce

Net Weight 190 g

Customs tariff 21039090

Net Weight 190 g

Customs tariff 21039090

POMODORI SECCHI E AGLIO

POMODORO E VERDURE

Organic sun-dried tomato and garlic pasta sauce

Organic tomato and vegetables pasta sauce

Net Weight 190 g

Customs tariff 21039090

Net Weight 190 g

Customs tariff 21039090

These products are classic and virtuous because of the carefully selected organic ingredients. They are still as tasty 
as a good Italian pasta sauce and antipasto should be. The flavour, fragrance and goodness of the products are 

entrusted exclusively to the authenticity of the organic ingredients and the carefully monitored production.

POMODORO E MASCARPONE
Organic tomato and Mascarpone pasta sauce

Net Weight 190 g

Customs tariff 21039090
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G212

Net Weight 190 g

Customs tariff 20059980

Net Weight 190 g

Customs tariff 20021090

Net Weight 190 g

Customs tariff 20059930

PEPERONI GRIGLIATI POMODORI SECCHI CARCIOFI MARINATI
Organic grilled peppers Organic sun-dried tomatoes Organic marinated artichokes

ORGANIC

ORGANIC & VEGAN

T212

PESTO ALLA GENOVESE 
VEGANO CON TOFU

Organic vegan classic pesto with tofu

Net Weight 190 g

Customs tariff 21039090

PESTO ROSSO 
VEGANO CON TOFU

Organic vegan tomato pesto with tofu

Net Weight 190 g

Customs tariff 21039090

PESTO PICCANTE 
VEGANO CON TOFU

Organic vegan chilli pesto with tofu

Net Weight 190 g

Customs tariff 21039090

We have used our expertise to develop this range to answer consumers’ requests for products paying more attention 
to the environment and sustainable nutrition. We’re thrilled we’ve been able to capture the essence of Italy with 

this vegan and organic range without compromising the authentic flavour.
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T370

T212

VEGAN

PESTO ALLA GENOVESE 
VEGANO CON TOFU

Vegan classic pesto with tofu

Net Weight 190 g

Customs tariff 21039090

PESTO ROSSO 
VEGANO CON TOFU

Vegan tomato pesto with tofu

Net Weight 190 g

Customs tariff 21039090

We have created a whole host of vegan versions for our top seller Pestos, to help as many people as possible to 
experience the joy of Italian food. So even plant-based foodies can add authentic flavour to their favourite meals. 

Instead of removing ingredients, we’ve used our expertise to find the ideal swap. 

SALSA PEPERONI E MANDORLE 
VEGANA

Vegan peppers and almonds sauce

Net Weight 190 g

Customs tariff 21039090

PESTO PICCANTE 
VEGANO CON TOFU

Vegan chilli pesto with tofu

Net Weight 190 g

Customs tariff 21039090

  SALSA BIANCA VEGANA PER LASAGNEBOLOGNESE VEGANA
Vegan white sauce for LasagneVegan tomato, lentils and mushrooms pasta sauce

Net Weight 350 g

Customs tariff 21039090

Net Weight 350 g

Customs tariff 21039090
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FLAVOURED OILS & BALSAMIC VINEGAR

PEPERONCINO 250ml

TARTUFO NERO 250ml

ACETO BALSAMICO
DI MODENA IGP 250ml

ACETO BALSAMICO
DI MODENA IGP 250ml

GLASSA ALL’ACETO BALSAMICO
DI MODENA IGP 250ml

SPEZIE MEDITERRANEE 250ml AROMATIZZATO AL TARTUFO 250ml PESTO 250ml

BASILICO 250ml AGLIO 250ml LIMONE 250ml
Extra virgin olive oil 
and chilli pepper 

Extra virgin olive oil 
and black truffle 

Italian sweet dark vinegar
gold label - density 1.32

Italian sweet dark vinegar
bronze label - density 1.13

Italian glaze with
balsamic vinegar

Extra virgin olive oil 
and Mediterranean herbs 

Extra virgin olive oil 
and black truffle aroma 

Extra virgin olive oil
and pesto

Extra virgin olive oil 
and basil 

Extra virgin olive oil 
and garlic 

Extra virgin olive oil 
and lemon 

A refined selection of seasoned oils to enhance a variety of dishes: they are infused with a unique selection of
aromatic herbs and spices, characteristic of the Mediterranean regions, producing a first‐class flavoured olive oil.

Our top-quality Balsamic vinegars of Modena in different densities: younger and thinner vinegars make an
ideal salad dressing, while the older ones are denser and perfect for drizzling over cheeses, meats, even fruit or ice cream.
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FOOD SERVICE

Last but not least we offer a unique range of authentic Italian recipes, made from selected ingredients, 
available in large format for chefs and restaurants.

For a full list of products and formats, check with your Saclà sales contact.
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WITH MORE THAN 1200 SKUS, SACLÀ HAS VALUABLE KNOW-HOW AND EXPERIENCE
IN AREAS OF SPECIALIZATION THAT VARY WIDELY.

Every year our development team creates hundreds of recipes in line with the requests of both buyers and 

consumers in different categories all over the world. 

Our production lines are flexible and can be adapted to allow high speed, semi-artisanal and even 

hand-operated production. That flexibility extends to the variety of packaging: we can produce in several 

materials (glass, plastic, metal) and sizes (small and big for retail, food service and industrial needs). 

It means that we have a huge variety of products in our portfolio: 

s pesto and pasta sauces

s vegetables in oil (oven baked tomatoes, borettane onions, grilled vegetables…) 

s vegetables in wine vinegar (onions, gherkins, capers…) 

s vegetable tapenades (black/green olives, sundried tomatoes, artichokes…) 

s fruit spreads (in squeezy jar or glass jar) 

s food service products

We work with the main retailers around the world producing under their own brand.

PRIVATE LABEL
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SACLÀ
T-SHIRT

SACLÀ
APRON

SACLÀ
BAG

CAP WITH
SACLÀ LOGO

MERCHANDISING
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FLOOR-STAND EXPO CROWNER 

FLAG
STOPPER

WOBBLER

MARKETING

Capacity
240 jars (T212 - Pesti)

Capacity
96 jars (G314 - Antipasti)
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NEW INTERNATIONAL PACKAGING

OUR TRADITIONAL LIDS

GRADIENT TONED BACKGROUND

PRODUCT NAME AND DESCRIPTION 
IN ITALIAN LANGUAGE

UPDATED LOGO

HAND DESIGNED INGREDIENTS

UNIQUELY SHAPED JARS

Unique «Copper» Pantone, unmistakably Saclà.
 Brilliant Green for Organic range.

OrangeOrange  for  RegularRegular  range
GreenGreen for OrganicOrganic range
WhiteWhite for VeganVegan range

Easy to identify on the shelf, 
drives consumers.

We love to share our being Italian.

Our pride and quality statement

 
being an all Italian Family-owned 

company.

Artisanal touch.

Recognizable and shaped for 
optimal preservation.
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26.500m2 of covered space 

1600m2 of solar panels (324 kW)

Today it is our main warehouse with 16.200 pallet spaces (13.200 ambient, 1.700 chilled, 
1.300 frozen) and we have already installed one production line (including labeling).

In the next years we’ll continue the development of the site with the building of additional 
26.500m2 of covered space and the transferring of all the production and labeling lines.

Other pallet configurations are available 
(80x100, 80x110, 100x120, Heat Treated and CHEP)

THE NEW SITE OF CASTELLO DI ANNONE (ASTI)

FORMAT JAR TRAY PALLET 80x120

code range net weight jars/tray trays/layer layers trays/pallet

G106 Pesto 90 g 12 24 16 384

T212
Pesto/

Concentrated 
pasta sauces

190 g 6 36 13 468

G212 Bruschettine/
antipasti

190 g 6 25 15 375

G314 Antipasti 290 g 6 21 12 252

T370 Authentic 
Pasta Sauces

350 g 6 25 10 250

T446 Authentic 
Pasta Sauces

420 g 6 25 9 225

bottle squeezy pesto 270 g 8 24 9 216

NEW SITE AND LOGISTICS DATA



F.LLI SACLÀ S.P.A.
Piazza G. Amendola, 2 - I - 14100 Asti
Tel. +39 0141 3971 
Fax +39 0141 598769
export@sacla.it - www.sacla.com

SACLÀ DEUTSCHLAND GmbH
Rosa-Luxemburg-Str. 3 D - 28876 Oyten                                       
Telefon: + 49 4207 66627-0                              
Fax:  + 49 4207 66627-188
info@sacla.de - www.sacla.de

SACLÀ ITALIA S.A.R.L - FRANCE 
220 ZI le Plan Oriental 
F - 83440 Montauroux 
tel +33 4 97216030 - Fax +33 4 97216031 
info@sacla.fr - www.sacla.fr

SACLA UK LIMITED
Italy House - 16 Warwick Road 
Beaconsfield - Buckinghamshire - HP9 2PE 
Tel. +44 1494 687900 
sacla@sacla.co.uk - www.sacla.co.uk 

SACLÀ NORTH AMERICA, INC. 
1 Selleck St, Second Floor
Norwalk, CT 06855 
export@sacla.it 
www.sacla.us


