
AMBIENT LINE

INGREDIENTS

Soft wheat flour type “0”, water, whole 
durum wheat semolina, 3% dried wheat 
sourdough starter, salt, extra virgin olive 
oil, soy flour, dried soft wheat flour, 
malted soft wheat flour, sorbic acid.
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“LA MIA TEGLIA” 
BY GABRIELE BONCI
Created from the collaboration between 
Gabriele Bonci and Naturally Pinsa, La Mia 
Teglia is the artisanal pinsa base signed 
by one of Italy’s most beloved master 
bakers. Perfect for a special dinner or a 
gourmet break.

PRODUCT 
CODE

CARTON
EAN

CARTONS 
PER LAYER

N° BASES 
PER PACK

N° PACKS 
PER CARTON

LAYERS 
PER PALLET

BASE SIZE** 

CARTON 
DIMENSIONS** 

PLT DIMENSIONS
(INCLUDING PLT)** 

NET WEIGHT
PER BASE

NET WEIGHT 
PER CARTON

GROSS WEIGHT 
PALLET

PACKAGE 
DIMENSIONS** 

GROSS WEIGHT 
PER CARTON

N° CARTONS 
PER PALLET

NET WEIGHT 
PER PACKAGE

N° BASES 
PER PALLET

* times are indicative and may vary
** dimensions are always L x W x H

75 250°/ 5days min*

EXPIRY

75 days in unopened package.

Store at room temperature in a cool, dry 
place.

After opening, keep refrigerated and 
consume within 48 hours.


