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Spolecnost Acquerello byla zaloZzena v roce 1991.

Majitel Piera Rondolino chtél ryzZi, ktera by se odliSovala od ostatnich svou vynikajici kvalitou.
Acquerello je prvni ryze, ktera zraje a ma vlastni klicky.

Diky tomu ma tato bila ryzZe stejné nutri¢ni vlastnosti jako ryze hnéda.

Dnes se proddva v 64 zemich svéta a vyrabi se pouze na statku Colombara v Livornu Ferraris (Piedmont).
Vyroba Acquerello zahrnuje peclivé péstovani ryze na polich a kratky proces dodavatelského rfetézce.




3 KLICOVE BODY

Zrani hrubé ryze probihd v silech pfi kontrolované teploté a
vlihkosti po dobu nejméné 1 roku.

Timto procesem se dosdhne Uplné stabilizace Skrobu a zrna si
udrzi strukturu.

1 % sklizné zraje minimalné 7 let, coz vede k tomu, Ze zrna ziskaji
tmavsi barvu, béhem vareni se o nékolik minut prodlouzi a
absorbuji vice tekutiny.

Tato zrna zvyraznuji chut a jsou vétsi.

Sroubovice je vyjimeény proces béleni, ktery se datuje do doby
1875.

Do dnesniho dne nema tento proces konkurenci a diky tomu je
to nejsetrnéjsi metoda, ktera zabranuje poskozeni zrn.

Jednad se o dvacetistupnovy proces, kterym zrna prochazi, aby se
dosahlo co nejdokonalejsi tvar a bilou barvu.

Klicek je nejvyZivnéjsi ¢asti zrna, ve které najdeme vitaminy a
mineralni latky.

Béhem procesu béleni se klicek oddéli od zrna, ale zQstane
zachovan a poté se patentovanym postupem znovu zacleni
do bilého zrna.

Acquerello je jedina bila ryze s vyZivovymi vlastnostmi
hnédé ryze.
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Pierova laska k Acquerellu ho privedla k vybudovani celého kratkého dodavatelského retézce na jeho statku "Colombara".

To mu umoznilo vénovat velkou pozornost vSem fazim vyroby, od rlistu ryZe na poli az po kone¢né dodani zakaznik(m.



THE HISTORY

Acquerello se narodil v Livornu
Ferraris, (region Piemont), pfimo v 1
srdci Vercelli. "
Je to provincie, kde se ryzova kultura
péstuje jiz od 1400.
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The history

500 YEARS OF RICE CULTURE Piero Rondolino strats to
Extension and Cesare Rondolino grow and produce

Rice starts to be grown at reconstruction of the becomes the third Carnaroli: Acquerello is

the Colombara Estate Colombara Estate owner of the estate born

1400 1815 1935 1991
1000 1571 1920 1910 ) 2001
In Medieval The "farm world" The rice-widers Piero Rondolino A new rice mill is built
times the takes shape with dormitory is built continues to grow with innovative
Colombara homes, taverns, where today the ’ dlﬁ’grent varieties processes and germ
Estate was an shops and "Conservatory of of rice with his reintegration
hostel for everything you Rice culture" lives father technologies
travellers need for everyday again

life



MEZINARODNI PATENTY

pro obnovu ryzovych klicku
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States

Amenica

The Director of the United States
Patent and Trademark Office

Has received an application for a patent for
a new and useful invention. The title and

tion of the invention are enclosed
The requirements of law have been com
plied with, and it has been determined rluﬂ
a pateni on the invention shail be granted
iunder the law.

Therefore this
United States Patent

Grants to the person{s) hmmg title m this
patent the right 1o exchue others

ing, using, offering for sale. or M“llg he
imvention throughout the United States of
America or importing the invention into the
United States of America, and if the inven-
tiom is apmmx of the right o exclude oth-
ers from using, offering for sale or selling
dwughum Mc United States of America, or
importing into the United States of
America, products made by that process.
for the term set forth in 35 US.C, JSJMN.‘t
or fe)(1), subject to the payment of mainte-
‘nance fees as provided b\ '35 USC 41,
See the Maintenance Fee Notice on the
inside of the cover.
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22000

SECURITY

December 2010:

ISO 22000.
Management System
of the Food safety.
Standard recognized
on a global level,
designed to
systematically ensure
the food safety along
each ring of the
supply chain.
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TRACEABILITY

January 2011:

ISO 22005.

Traceability system
agribusiness guarantees the
supply chain traceability.
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Food

LEGAL REQUIRMENTS

June 2018:

IFS International

Food Standard Certification
that has the purpose of
promoting the effective
selection of supplier's brand
food GDO, based on their
ability to provide safe,
compliant products to the
contractual specifications
and legal requirements.

BRC
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QUALITY

June 2018:

BRC Global

Standard for Food Safety
Certification that
guarantees that the
products are obtained
according to quality and
well defined standards
and respecting
requirements.
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HEALTH

October 2018:
GLOBALGAP.
Certification agri-food
focused on reassuring
consumers about the
methods of agricultural
production of foods.

To ensure to reduce to
minimum the impacts of
harmful agricultural
activities on environment,
and to guarantee a
responsible approach
towards health, worker

safety and animals' welfare.

>< AUTORITA GARANTE {3y
DELLA CONCORRENZA %
AGCM

E DEL MERCATO

Rating di legalita: *+

LEGALITY

May 2020:

the Competition and
Market Guarantor
Authority resolves to
attribute to Rondolino
S.C.A. the Legality
Rating.



ACQUERELLO SE PRODAVA V 64 ZEMICH
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SUSTAINABILITY

Spole¢nost Rondolino S.C.A. se zavazala k Setrnosti k Zivotnimu prostredi:

V roce 2016 bylo na stfechy ryzovych mlyni instalovdno 456 fotovoltaickych paneld.

Po zhruba roce a pul jsme usetfili 102 841 kg CO2, coz se rovna vysadbé 343 stromu.

Obaly jsou pIné recyklovatelné.

Odpad z obalovych procesti o hmotnosti 2,5 kg se posila na Made in
Carcere ("Vyrobeno ve vézeni"), kde Zije "druhy Zivot" jako tasky.

Plechovky o hmotnosti 1 kg, 500 g a 250 g jsou znovu pouzity ke
kreativnim ucellim nebo jsou v ptipadé vyhozeni plné recyklovany.




KULTURA RYZE

Rodina Rondolino véfi v hodnotu ryZové kultury a propaguje jeji
dédictvi a bohatou historii.

V roce 2004 byla diky lasce a ucté k tradici vytvorena Konzervatofr
ryzovnictvi jako historicky itinerar italské ryzové kultury.

Muzeum ukazuje fremeslnické dilny, kovarskou, truhlarskou,
sedlarskou, syrarskou, délnické domy, ubytovnu ryzovnik( a skolu.

Aby byly zachovany stopy ¢asu, nebyly prostory a historické predméty
renovovany ani upravovany.

V témie roce se Univerzita gastronomickych véd v Pollenzu rozhodla.

Tenuta Colombara jako pobocku pro vyuku.




ACQUERELLO'S TEAM

Massimo Francesco

Luca Michael Loretta Simona Cinzia Ben Tommaso Matteo Mattia

Alessandro Atea Manuela Valentina Cristina Camilla
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