Culture and experience in White Art

Every day we cultivate the seed of quality

Tradition and innovation
For over 35 years we have been searching, experimenting and innovating to offer our clients
new fragrances, new processing possibilities,
new products and new experiences, with a
constant element: quality. Today as yesterday,
the knowledge of the grains and the ability to
create the most suitable selections allow to
realize products that meet the needs of the
client, ensuring constant characteristics.

Evolving and growing, day after day
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Everything under control

Quality is our first goal

From the selection of raw materials to the
research and development of new products,
from processing to rigorous laboratory analysis, from storage methods to the delivery of
the finished product, at Molino sul Clitunno
nothing is left to chance. Here the respect
of traditions is not a slogan, it is our way of
working, every day, combining tradition with
innovation. This is how we guarantee our customers a type of products characterized by a
superior and constant quality standard, from
traditional flours to mixes for pizzeria, pastry
and bakery.
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We organise an academic calendar full of interesting theoretical and practical courses, training
days and workshops in-depth study for professionals and amateurs, on the most innovative
flour and processing techniques, but always

linked to the tradition of Italian white art. The
protagonists of the courses are the over fifty types of high-end flours, produced by our
company to ensure our customers maximum
variability and, at the same time, specificity and

constancy of the results, mixing of ingredients
and in the formulation of recipes, teaching to
decline the raw material in excellent products
to be enjoyed and offered to their customers. A
perfect union between our flours and the hands

Values to share
Continuing training to grow together

Within our headquarters in Trevi we have
created a Training Academy, in which we host
our customers and all the companies that want
to discover the characteristics and potential
of special flours “Molino sul Clitunno”. An
old barn, completely renovated, has become
a laboratory in which the professionals
of white art meet the masters of pizzeria,
bakery and pastry to share experiences and
methodologies.

For
information
on training
courses

eventi@molinosulclitunno.com

of the White Art Masters who with their experience and professionalism offer the opportunity to discover each time something new, in the
leavening processes and cycles.
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100% E

TYPE 0 - W400

TYPE 0 - W300

TYPE 0 - W230

Flour with high protein value
for pizza, bakery and pastry,
produced with 100%
Emilian certified grains.
Ideal for everyone leavened
products for its strength
and exceptional elasticity.

Medium high protein flour
for pizza, bakery and pastry,
produced with 100%
Emilian certified grains.
Ideal for all medium-long leavening
products thanks to its strength
and elasticity.

Medium protein flour for pizza,
bakery and pastry,
produced with 100%
Emilian certified grains.
Suitable for multiple productions
and ideal for short leavening
doughs.

Specifications:

Specifications:

Specifications:

• Pack Kg: 25 - 10 - 1
• Deformation: W 400 - 420

• Pack Kg: 25 - 10 - 1
• Deformation: W 300 - 320

• Pack Kg: 25 - 10 - 1
• Deformation: W 220 - 240

F0W400OP25

F0W30OOP25

F0W230OP25

Wheat

milian

This line of special flours is produced exclusively with one selection
of Emilian grains, according to certification standards UNI EN ISO
22005 which guarantee complete traceability of supply chain,
at every stage of processing, from the wheat field to the table of
consumers. ORO PURO represents the top of the flour range for
the production of bread, pizza and pastry. Our best response to
new consumer trends, which prefer products qualitatively superior,
able to evoke the aromas and flavors of Italy.
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TYPE 1

WHOLEMEAL FLOUR

Semi wholemeal flour for pizza,
bakery and pastry,
produced with 100%
Emilian certified grains.
Type 1 flour is a perfect compromise
between the healthiness of the
wholemeal flours and the stability
of results typical of 00 flours.

Wholemeal flour for pizza,
bakery and pastry,
produced with 100%
Emilian certified grains.
This flour allows you
to create highly
healthy products,
rich in fiber and minerals.

Specifications:

Specifications:

• Pack Kg: 25 - 10 - 1
• Deformation: W 230 - 250

• Pack Kg: 25 - 10 - 1
• Deformation: W 220 - 240

F1OP25

FINTOP25
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MANITOBA TYPE 1
FMAN1MP25

Ideal flour for the production
of naturally leavened bread
and pastries.
Product specifically designed
for all processes involving dough
with natural leavening, both in the
bakery and pastry sectors.

Specifications:
• Pack Kg: 25 - 5 - 1
• Deformation: W 370 - 400

Noble Fibers
Stone-ground flours, richer in noble and nutritious fibers of
the bean of origin, are now essential basic ingredients in the
production of pizza, bread and pastry, for their ability to give the
finished product all the flavor and aroma of wheat, worked at low
temperatures. We made Type Manitoba, Type 1 and a very high
wholemeal flour quality to meet all the needs of professionals,
constantly looking for excellent raw materials.
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TYPE 1

WHOLEMEAL FLOUR

Ideal flour for naturally
leavened products.
Suitable for all processes
involving dough with
natural leavening,
both in the bakery
and pastry sectors.

Flour ideal for the production
of bread with high protein value
and fiber content.
The taste and authenticity
typical of stone-ground flours
are concentrated in this product.
It’s ideal for all types of processing,
from baking to pastry.

Specifications:

Specifications:

• Pack Kg: 25 - 5 - 1
• Deformation: W 260 - 280

• Pack Kg: 25 - 5 - 1
• Deformation: W 230 - 250

F150MP

FI25MP
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MIX PIZZA IN TEGLIA

MIX PIZZA IN PALA

MIX PIZZA TONDA

Flour for pizza, ideal for long
and short leavening.
The presence of soy allows
a greater absorption of water
in the mixing phase allowing
to obtain a particularly digestible
and crumbly product.

Flour for pizza, ideal for both
long and short leavening.
The taste of the finished product
evokes that of the old baker’s pizza,
thanks to the presence of durum
wheat which, moreover, guarantees
crispness and lightness.

Flour for round pizzas, ideal for both
long and short leavening.
This flour guarantees a high absorption
of water during the mixing phase,
allowing to obtain larger quantities
of product without compromising
their cooking characteristics.

Specifications:

Specifications:

Specifications:

• Pack Kg: 25 - 10
• Deformation: W 300 - 330

• Pack Kg: 25 - 10
• Deformation: W 300 - 320

• Pack Kg: 25 - 10
• Deformation: W 270 - 300

MIX 1 PIZZA

MIX PIZZA AI CEREALI

MIX RISO PIZZA

Semi-wholemeal product
with stone-ground flour,
buckwheat with high fiber content.
The presence of natural fibers
allowed from stone grinding, make
this product highly healthy and
perfectly balanced nutritionally.

Multigrain flour with whole seeds,
cold-pressed vital wheat germ
and rye flour.
The presence of 7 cereals, 5 of which in
seeds, make this flour a true concentrate
of well-being. Whole seeds, in contact with
the heat of the oven, are roasted,
releasing aromas and giving the product
finished an unmistakable taste.

Mixture of flour
and rice semolina.
Ideal product to obtain
crumbly and crunchy doughs,
for a fragrant and light pizza.

FPTEGLIA25

FPPALA25

FPTONDA

Flour and Mix for Pizza
A wide range of high quality flours and mixes, designed to
meet all the needs of professionals. Special flours developed
thanks to the precious advice from the Italian pizza masters,
to cover all the types of dough and leavening, with the aim
of provide top-level technical performance, guaranteeing
taste, authenticity and digestibility of the finished product.

F1PIZZA10

Specifications:
• Pack Kg: 10
• Deformation: W 260 - 290

FPCER25

FRISOP10

Specifications:
• Pack Kg: 10
• Deformation: W 260 - 280

Specifications:
• Pack Kg: 10
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00 MAN EXTRA PIZZA

00 SR PIZZA

PIZZA NAPOLETANA

Flour for pizza for long leavening
and indirect dough.
The high protein content of this
flour guarantees an important water
absorption. The ability to work
the dough up to 72 hours makes
it also ideal for indirect doughs.

Strong flour, suitable
for multiple processes.
Flour ideal for doughs from 24
to 48 hours of leavening,
which guarantees a great water
absorption thanks to
the high protein content.

Flour for
Neapolitan pizza.
Ideal for working
and handling in line
with the Neapolitan tradition,
suitable for medium leavening
doughs at room temperature.

Specifications:

Specifications:

Specifications:

• Pack Kg: 25
• Deformation: W 300 - 330

• Pack Kg: 25
• Deformation: W 300 - 330

• Pack Kg: 25
• Deformation: W 280 - 300

00 PIZZA CLASSIC

00 PIZZA

00 PIZZA SOFT

RIS’OLA’

SFARIN’OLA’

Flour suitable for 24-hour leavening
recommended for pizza in the pan.
Very flexible and suitable
for all traditional
pizza processing.

Medium strength flour,
suitable for traditional pizza.
Ideal for the preparation of authentic
traditional Italian pizza, from the
crispest products to the softest
and most leavened ones.

Flour studied for all products with
short leavening (from 2 to 6 hours).
The reduced protein content
guarantees a soft and tasty pizza,
allowing less use of added
fats inside the dough.

Rice semolina.
The amount of starch
present in the rice allows
the dough not to stick to the work
surface and protects the pizza
from burning in the oven.

Remilled Durum
wheat semolina.
It gives color, fragrance
and crunchiness to pizza,
protecting it from the risk
of burning.

Specifications:

Specifications:

Specifications:

Specifications:

• Pack Kg: 25 - 1
• Deformation: W 240 - 270

• Pack Kg: 25
• Deformation: W 200 - 220

• Pack Kg: 10

• Pack Kg: 5

F00PE25

F00PIZZACLAS25

Specifications:
• Pack Kg: 25
• Deformation: W 270 - 290
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FSPIZZA25

F00PIZZA25

FPNAPOLI25

FPSOFT25

Semolina Flours
SEMRISO10

FSFAR5
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0 MTB PANETTONE
FMPANET

Flour for Panettone, Pandoro and Colomba.
The great strength of this flour allows you to
deal with the long processes,
typical of the tradition of the great
leavened products, keeping its organoleptic
characteristics unchanged for the duration
of the preparation.

Specifications:
• Pack Kg: 25
• Deformation: W 440 - 460

Pastry Flours

00 MTB PASTICCERIA

0 MTB SFOGLIATELLA

MTB INT. CORNETTO

Flour ideal for Neapolitan puff pastries,
babà and leavened products.
Strength and elasticity are the basic
characteristics of this flour.
Probably the best raw material for the
production of all those bakery products that
need of this rare union: from the crunchy
Neapolitan puff pastries to the soft babà.

Flour for Neapolitan “Sfogliatella”.
Specific product for
the production of the typical
Neapolitan “Sfogliatella”.
The high elasticity of this flour
allows you to obtain a particularly
thin, smooth and velvety pastry.

Whole wheat flour for croissant.
The authenticity of wholemeal flours
allows to satisfy the requests
of the most demanding consumers
on the health front,
without compromise
on processing.

Specifications:

Specifications:

• Pack Kg: 25
• Deformation: W 420 - 430

• Pack Kg: 25
• Deformation: W 370 - 390

F00MPASTIC25

A wide range of highest quality products, designed together with
the masters of Italian pastry. Special flours to satisfy any need
for dough and leavening, from croissants to very long leavening
products (panettone, pandoro and typical sweets). An extraordinary
combination of strength and elasticity for each type of processing,
which guarantees excellent results.

Specifications:
• Pack Kg: 25
• Deformation: W 420 - 440
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FMSFO25

FI25C

18

00 MTB CORNETTO
F0025C

Flour for leavened croissant
and puffed pastry.
Regardless of any result you want
to pursue, you cannot give up this flour
in the production of the pastry croissant.
The great strength that distinguishes it
allows to maintain a perfect level
of leavening in all processing phases.

Specifications:
• Pack Kg: 25
• Deformation: W 360 - 380

00 SFOGLIA

00 NAZIONALE

0 BISCOTTO

Flour for puff pastry
and “vol au vent”.
Ideal for all puffs, sweet
or savory. The great elasticity
of this flour allows to achieve several
overlappings of thin and fragrant
paste, for an excellent final product.

Flour for custard, brioche
and sponge cake.
Basic flour for all
classic pastry processes,
from creams
to traditional cakes.

Flour for tea biscuits, dry biscuits
and shortcrust pastry.
Product characterized by
a low leavening strength
and great malleability.
Perfect for all dry
pastry processes.

F00SFOGLIA25

Specifications:
• Pack Kg: 25
• Deformation: W 330 - 340
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F00NAZ25

Specifications:
• Pack Kg: 25
• Deformation: W 240 - 250

F0BISC25

Specifications:
• Pack Kg: 25
• Deformation: W 110 - 140

Flours and Bread Mix
Our range of bakery products has been designed to meet the
multiple needs of bread’s masters and industry. In Italy bread is
not only a food product, it is a ritual, a tradition that becomes art.
Our specific flours for bakery are designed to satisfy every need
of the modern consumer, more and more attentive to aspects
of quality, healthiness and digestibility. Wholemeal flours, with
spelled, with wheat germ, cereals and soy, to obtain flavor
alchemies and new aromas, respecting tradition.
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PANDELCLITUNNO

MIX 1 CIABATTA

Flour ideal for the production
of special bread with fiber,
buckwheat and spelled.
A mix of buckwheat and spelled flour
for the production of the Umbrian
specialty “Pan del Clitunno”.
A genuine food, with an ancient flavour,
rich in fiber and protein.

Flour ideal for the production
of “ciabatta” type bread
with direct dough.
The great absorption potential,
typical of this TYPE 1 flour, allows
to obtain a dough perfect for the
production of the typical slipper,
offering the possibility of managing
even long leavening.

FCIAB25

FCLI25

Specifications:

Specifications:

• Pack Kg: 10
• Deformation: W 230 - 260

PAN FIBRA E GERME

PANE CON FARRO

OTTOCENTO

MIX MULTICEREALI

MIX SOJA

MIX CURCUMA

Flour ideal for the production
of bread rich in fiber and wheat germ.
Wheat germ is generally lost
during the wheat milling process.
In this flour, however, it is kept
to characterize the taste
and aroma of baked bread,
without forgetting the beneficial
and healthy aspects.

Ideal Mix for the production
of spelled bread with direct dough.
Produced from selected
spelled grains, it is ideal
for the production
of all types of bread.

Flour ideal for the preparation
of special breads with
extra virgin olive oil.
A mix for baking with wholemeal rye flour.
Ideal for making bread crunchy
on the outside and soft inside,
which keeps its fragrance unaltered
for several days, thanks to the quality
of stone grinding.

Ideal mix for the production of bread
with barley, corn, sesame and millet.
All the beneficial properties of cereals
(soft wheat, soy flakes, rye flour,
flax seeds, sesame seeds,
sunflower seeds, wheat bran, corn flakes)
make this mix an excellent product,
both in terms of health
and in terms of performance.

Ideal mix for the production
of soy bread.
This flour is suitable
for multiple processes
in the bakery sector.
The combination of wheat
and soy guarantees an
inimitable crunchiness
and flavor.

Mix for turmeric
bread preparation.
Ideal mix for the preparation
of bakery products
to enhance the organoleptic
properties of turmeric.

Specifications:

Specifications:

Specifications:

• Pack Kg: 10
• Deformation: W 190 - 210

• Pack Kg: 10

• Pack Kg: 10

FPFIBRA10

Specifications:
• Pack Kg: 10
• Deformation: W 230 -245
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• Pack Kg: 10
• Deformation: W 280 - 300

FPFARRO10

Specifications:
• Pack Kg: 10
• Deformation: W 230 - 240

MIXOTTOCENTO10

MULTICEREALI10

SOJA10

CURC10

Specifications:
• Pack Kg: 10
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00 PASTA

SEMOLA DI GRANO DURO

Wheat flour
for fresh pasta.
Characterized by a low level of residual ash,
this flour guarantees a longer shelf-life
to the fresh pasta. Fruit of the selection
of the best soft wheat ensures perfect
cooking resistance.

Durum wheat semolina
for fresh pasta.
Durum wheat semolina,
richer in fiber and protein,
is an ideal product for the production
of fresh pasta and guarantees
excellent cooking resistance.

Specifications:

Specifications:

• Pack Kg: 25 - 5 - 1
• Deformation: W 290 - 320

• Pack Kg: 25 - 5

FPASTA25

Flours for Fresh Pasta
Our flours for the production of fresh pasta come from
a deep knowledge of wheat and technical requirements
that the finished product must have, in order to meet
the production needs. Our pasta is a symbol of Made in
Italy in the world and our flours are built to live up to the
expectations of producers, professionals and consumers.

SEM25

SEMOLA DI GRANO DURO
SENATORE CAPPELLI
SEMSENATORECAPP25

Organic durum wheat semolina
for fresh pasta.
The sensational wholesomeness of BIO wheat,
combined with the quality of the famous
Senatore Cappelli wheat, guarantees
a final result that is unmatched.

Specifications:
• Pack Kg: 25
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MANITOBA ARANCIO
FM25

Ideal flour for baking leavened.
Also recommended for cutting
with other flours.
High protein flour, suitable
for multiple processes, especially
for “leavened from the oven”.
It can be mixed with weaker flours
to provide an extra “boost”
to the finished product.

Specifications:

MANITOBA GIALLO

• Pack Kg: 25
• Deformation: W 390 - 410

FM25EXTRA

ItalianWhite Art
A selection of special flours, designed in our laboratories,
following the advice of the best teachers of Italian white art.
A wealth of experience e knowledge that allows us to satisfy,
every day, different needs of our customers in the field of
pizza, pastry, bakery and fresh pasta.

Flour suitable for long leavening times,
ideal for slippers,
blown and cold technology.
This high protein product
is ideal for multiple processes,
especially for pastry

Specifications:
• Pack Kg: 25
• Deformation: W 400 - 440

MANITOBA CELESTE
F0C25

Ideal flour for puffed products
with leavening not exceeding
20 hours.
Flour characterized by great strength
and elasticity, with high protein
value, ideal for multiple processes,
especially for puffed bread.
Its special characteristics are also know
in confectionery.

Specifications:
• Pack Kg: 25
• Deformation: W 350 - 370
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TIPO 0 ROSETTA

TIPO 00 ROSSO

TIPO 00 AMARANTO

TIPO 00 VERDE

TIPO 00 CASARECCIO

TIPO 0 VERDE

Ideal flour for the production
of typical “rosetta” bread
with direct dough.
This flour guarantees
a crispy crust to the bread
and a very
small crumb.

Ideal flour for the production
of puffs and turtles.
Flour with a medium-high
protein value, ideal for several
processes, especially
for puffed bread
and turtles.

Ideal flour for the production
of breads with direct dough.
Thanks to a medium-high
protein value,
this flour is suitable
for various
bakery processes.

Flour for direct dough,
ideal for the production
of common bread.
Very ductile bakery product,
suitable for all types
of common bread.

Specifications:

Specifications:

Specifications:

Recommended flour for the
production of common bread
and suitable for dough
with carry-over paste.
Flour with low protein value ideal
for the production of all types of
common bread, including those that
involve carry-over processes.

Flour for direct doughs.
Ideal for the production
of salt-free and wood-fired bread.
Low protein flour, suitable
for the processing of many
types of bread, ideal for the typical
salt-free Umbrian bread
and wood-fired.

• Pack Kg: 25
• Deformation: W 340 - 360

• Pack Kg: 25 - 5
• Deformation: W 300 - 320

• Pack Kg: 25
• Deformation: W 270 - 290

TIPO 00 BLU

TIPO 0 MARRONE

TIPO 00 VIOLA

Ideal flour for the production
of bread and rolls
with direct dough.
Suitable for the production
of common bread and sandwiches
with direct dough.

Ideal flour for common bread,
baguette, focaccia
and “sciapo” bread.
This medium strength flour finds
great space in the bakery for the
production of soft and fragrant bread.

Ideal flour for the production
of common bread with salt.
Low protein flour suitable
for most bread processings;
ideal for the preparation
of common bread with salt.

Specifications:

Specifications:

Specifications:

• Pack Kg: 25 - 10 - 5 - 1
• Deformation: W 240 - 250

• Pack Kg: 25
• Deformation: W 220 - 240

• Pack Kg: 25
• Deformation: W 210 - 230

FROS25

F0025
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F00S25

F0A25

F0025AM

F00VI25

F0025V

Specifications:

F025

F00CASA25

Specifications:
• Pack Kg: 25
• Deformation: W 190 - 220

Specifications:

• Pack Kg: 25
• Deformation: W 200 - 220

• Pack Kg: 25 - 10 - 5 - 1
• Deformation: W 180 - 200

TIPO 2 ROSA

TIPO 2 LARIANO

Flour rich in raw fiber, ideal for the
production of long-life bread.
The high fiber content and the exclusion
of the cortical part of the wheat make this
product an excellent compromise
for those looking for wholesomeness
as an alternative to wholemeal flour.

Flour with a high raw fiber content,
recommended for “Lariano” type bread.
Flour rich in fiber for the production
of the typical Lariano bread, originating
from the homonymous city of Castelli Romani.
The high fiber content allows the product
to be preserved perfectly for many days.

Specifications:

Specifications:

• Pack Kg: 25
• Deformation: W 200 - 220

• Pack Kg: 25
• Deformation: W 190 - 210

F225

F2LARIANO25
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INTEGRALE FINA

INTEGRALE GROSSA

Flour for direct doughs.
Ideal for the production
of whole wheat bread with fine fiber.
Wholemeal flour without excessive
presence of finely ground cortical part
to obtain a homogeneous mixture.

Flour for the production
of wholemeal bread suitable
for dough with coarse fiber.
Wholemeal flour with the presence
of less finely ground cortical part,
to obtain a rustic dough rich in fiber.

Specifications:

Specifications:

• Pack Kg: 25
• Deformation: W 220 - 240

• Pack Kg: 25
• Deformation: W 220 - 240

FI25

FI25G

Quality First of All
Our flours are the result of a careful selection of
raw materials and a constant quality control, during
all stages of the production chain. Tradition and
innovation are the values on which we base our work, to
ensure products of the highest quality and constancy,
preserving the flavors and aromas of our land.

In our plant we produce clean energy from renewable
sources, exploiting the power of nature and the
technology of the hydroelectric turbine installed on
the Clitunno river.

SEMOLA RIMACINATA
DI GRANO DURO
RIM25

Re-milled semolina for Apulian bread
and fresh pasta.
The re-milled semolina is an excellent
ingredient both for pasta and for all types
of bread, especially for the Apulian one.

Specifications:
• Pack Kg: 25 - 1
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POLENTA
PFI025

Corn flour
Ideal for all bakers
and pizza makers
who are looking
for a new taste to surprise
their customers.

We chose a new packaging 100% recyclable, which
does not affect the quality and the organoleptic
characteristics of the product, reducing the impact
of packaging on the environment.

Specifications:
• Pack Kg: 25 - 1
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