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CAPRI

STYLE AND FLAVOUR ON EVERYONE'S TABLE, EVERYDAY

Capri is a brand by Igino Mazzola S.p.A.. The control methods in production and packaging allow the
right flavour to be created to accompany dishes with seasonal vegetables, as ingredients for sauces
or to prepare sandwiches.

OUR QUALITY. YOUR CHOICE.

Fish is a precious foodstuff which, at its best, should be consumed with creativity: variety, in fact,
ensures wellness. Igino Mazzola S.p.A. has specialised over four generations in the selection,
preservation and sale of sardines, salmon, mackerel, tuna, cod, anchovies and clams.

We have packaged and distributed them for you to make it easy to choose and consume each of
the sea specialities. We have developed protocol over time to guarantee not only the quality,
flavour and nutritional content of our products, but also to ensure compliance with the production
specifications of our suppliers and consumer safety. We believe in the eco-sustainability strategy of
tuna fish in the oceans to contain catches and thereby promote re-population of the species.

WE GIVE EACH OF OUR CONSUMERS A CHOICE.

The delicacy of the Yellowfin quality for gourmet, the product fished from the hook for those seeking
traditional methods as a further guarantee of sustainability, convenient solutions for a curious diet
with the possibility of changing eating habits, for personal wellness and the sustainability of the
environment: for us each choice should be respected.

We look to offer new opportunities to consumers with an increasing modern flare. For this reason, we
continue to always and only invest in the sea, in the fishermen’s trust, in the wealth of the ocean and
its boundless qualities; to offer new occasions to consumers with an increasing modern flare.
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CAPRI

ANYONE WHO GROWS UP BY THE SEA KNOWS HOW TO RESPECT IT
AND APPRECIATE ITS MANY FLAVOURS.

The history of Igino Mazzola is based in Genoa, a city whose DNA is rooted in seafaring culture. A part
of the catch we bring to your tables today has migrated from distant seas, crossing various oceans and

many fishing cultures; however we still maintain that “sense” of sea on a strip of land that smiles onto
the Mediterranean.

PASSING THE COMPANY FROM GENERATION TO GENERATION HAD
CREATED A PACT THAT GUARANTEES CARE AND ATTENTION.
This is why each decision balances the actual needs of consumers, fishermen, workers and the

eco-system to ensure our ability to respond is as broad and tangible as possible. We have done so up to
now using common sense and trust, which have existed in our company for one hundred years.

WE HAVE OUR CONCEPT OF INNOVATION, PRESERVING NATURE,
PROMOTING SIMPLICITY AND LISTENING TO THE NEEDS OF A
CHANGING WORLD.

The delicacy of the Yellowfin quality for gourmet, the product fished from the hook for those seeking
traditional methods as a further guarantee of sustainability, convenient solutions for a curious diet
with the possibility of changing eating habits, for personal wellness and the sustainability of the
environment: for us each choice should be respected.

We look to offer new opportunities to consumers with an increasing modemn flare. For this reason, we
continue to always and only invest in the sea, in the fishermen’s trust, in the wealth of the ocean and
its boundless qualities; to offer new occasions to consumers with an increasing modem flare.




TUNA IN OLIVE OIL

SINGLE CANS: 80g - 160g - 240g
CLUSTER 3x80g

CLUSTER 2x160g

CAN 800g - Catering Line

CAN 1.730g - Catering Line
BAG 1.000g - Catering Line
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TUNA IN SUNFLOWER OIL

SINGLE CANS: 80g - 160g
CLUSTER 3x80g

CAN 1.730g - Catering Line
BAG 1.000g - Catering Line
BAG 3.000g - Catering Line

TUNA IN BRINE

SINGLE CANS: 80g - 160g
CLUSTER 3x80g

CAN 800g - Catering Line
BAG 1.000g - Catering Line
BAG 3.000g - Catering Line
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GUSTO ITALIAND

PEZZ D TONNO AL RATURALE - ingredienti. Taana. 109, saie
TUMA CHURKS FISH 1N BRINE - Ingrecients: Toe fah wite. 14
THUNFESH STUCKE IN EIGEN NAT - Jutaten Theafiaeh Wisstr, 532
ORCEALLX DE THOM Alj MATUREL ingrbgiests: Thew, tau. 3¢l




MACKEREL FILLETS IN OLIVE OIL

CARTON BOX 125g

SALMON FILLETS .IN SUNFLOWER OIL MACKEREL FILLETS IN SUNFLOWER OIL

CARTON BOX 150g . ' CARTON BOX 125g

SARDINES IN SUNFLOWER OIL MACKEREL IN BRINE

CARTON BOX 125g CAN 425g
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FILETTI DI ALIC
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SUSTO ITALIANE

ANCHOVY IN SUNFLOWER OIL

FILLETS IN GLASS 80g

FILLETS IN GLASS 140g

FILLETS IN GLASS 720g - Catering Line
FILLETS IN GLASS 1.700g - Catering Line
CHUNKS IN GLASS 1.700g - Catering Line
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VENANGE OF CATCH AND THE PLACE OF PRODUCTION;

RI

IGINO MAZZOLA S.p.A.

Piazza Borgo Pila 40 - Genova - ltaly
www.tonnomaruzzella.it - info@iginomazzolaspa.com
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Societa per Azioni




