


Artigiana

Who We are

Artigiana Sud has only one motto: bring
the excellence of Mediterranean specialties
to the table.

And we do it by combining modern
technology with craftsmanship, which is an
element that has always distinguished us
and that has accompanied the history of
our family for generations.



Our History

It all began with the cultivation of
vegetables by our farm, carried out with
dedication and passion; the same
commitment that we still put into the care
of our products every day, to always
guarantee freshness and quality on your
tables.

Our passion for cultivation, combined with
the use of the most modern technologies,
allows us to follow the growth of

vegetables step by step, always selecting
the best ones, because only those will
become Artigiana Sud.



Tradition

Even today we at Artigiana are a family, a
family that works together and believes in
the values of the past, a family that works

for many other families.

Taking the best from our lands and our seas
we have managed to create a wide range of
delicacies, such
as Mushrooms , Artichokes , Eggplants, Fri
arielli (known Campani
Broccoli), Roasted Peppers (peeled by
hand), Marinated Anchovies, Marinated
Salmon, Sea and Octopus.
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