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Past and present. Dalter Alimentari was founded in 1978 by several entrepre-
neurs from Emilia who were working in the packaging and Parmigiano Reggiano 
sectors. Today, with an annual turnover of €38 million, it is a leading company in 
the grated and fresh cut cheese packaging sector for the Food service and food 
industries.

Recipe for success. Two key factors have led to Dalter Alimentari’s success: its 
focus on the quality of its products (selecting the best raw materials) and its pro-
cesses (production phases), as well as its desire to innovate. To give an example, 
Dalter Alimentari was behind the launch onto the Italian market of grated cheese 
in modified atmosphere packaging: a product which, along with many others 
released over the years, has changed cheese consumption habits.

Conquering the world. With its talent for innovation and quality, Dalter Alimentari 
has taken on ever more demanding challenges. In particular, having consolidated 
its leading position in the food service sector and in corporate and institutional 
catering services, it launched an internationalisation policy, before focusing on 
the more exacting European markets and then expanding the scope of its busi-
ness outside the EU. Today, the company serves 40 countries all around the world 
and generates nearly 60% of its turnover abroad. The most significant moments 
include
•	 the establishment of a partnership in Spain with the importer Star Gourmet 

(2008)
•	 the creation of Italia Formaggi in the United Kingdom (2011)
•	 the acquisition of VIP Italia in Germany (2013)
•	 opening its Dalter Nordic and Dalter USA commercial subsidiaries, respec-

tively in Denmark and the United States (2015).

The retail channel. The Campirossi brand has been designed by Dalter Alimentari 
for consumers who love creative cooking: it aims to be synonymous with dairy tra-
ditions and Made-in-Italy quality, with a focus on new lifestyles and convenience. 
In retail, the company is currently committed to enhancing its sales network for 
the traditional retail channel. Over the years, Dalter Alimentari has also gained 
solid expertise as a co-packer, offering high-end private label products: it can 
now be considered a strategic partner for some of the most important supermar-
ket chains in Europe.
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A diverse product portfolio. Another factor that makes Dalter Alimentari unique 
is the breadth of its range. It is first and foremost a matter of raw materials: over 
time, the company initially added great traditional Italian cheeses to its Parmigia-
no Reggiano, such as Grana Padano and Pecorino Romano, and then a selection 
of foreign cheeses such as Emmenthal, Edamer and Pastamore. But there’s more: 
Dalter Alimentari has introduced a wide variety of cuts - these new products in-
clude cubes, flakes, nuggets, shavings, sticks and strings - as well as packs, always 
with the goal of offering customers products with a high level of service. So along-
side the 1 kg metal tin of Parmigiano Reggiano we have other packs, such as the 
single-serving tubs and sachets, or the refillable and dishwasher-safe graters.

Integrated production chain. The company has created its own integrated pro-
duction chain model for Parmigiano Reggiano: a journey over 10 years long that 
began in 2005 when it purchased the award-winning Colline di Canossa Cheese 
Factory. From collecting the milk to packaging the final product, and even in-
cluding the processing at the cheese factory and the ageing process, Dalter now 
monitors the entire production chain of the King of Cheeses, guaranteeing value 
and advantages to the various operators: farmers, cheese factories, packaging 
companies and end customers. 110 whole Parmigiano Reggiano cheeses are 
made every day, for a total of about 220,000 quintals of milk processed per year. 
The BRC and IFS certified Colline di Selvapiana e Canossa Cheese Factory (ca-
sello 417) and the BRC certified Cigarello Cheese Factory (casello 320) are at the 
heart of the production chain. These cheese factories are certified according to 
strict quality standards, giving extra added value to the Dalter integrated produc-
tion chain.

Certifications. Alongside the production processes, constant attention towards 
high standards of quality and customer demands has enabled the company to 
attain important certifications: BRC - British Retail Consortium – IFS standards, – 
International Featured Standards - and the ICEA - Institute for Ethical and Environ-
mental Certification - standards as regards its packaging of organic products.



A diverse range. Dalter Alimentari can offer ad hoc solutions for any needs. 
Its range is very comprehensive, including various products:
•	 cheese
•	 packaging
•	 type of cut
•	 weigth

CHEESES  
Dalter Alimentari offers its customers a selection of the best Made-in-Italy PDO 
cheeses:
•	 Parmigiano Reggiano: is produced exclusively in the provinces of Parma, Reg-

gio Emilia, Modena and parts of the provinces of Mantua and Bologna, on the 
plains, hills and mountains enclosed between the rivers Po and Reno; the King 
of Cheeses in available also organic 

•	 Grana Padano: is a semi-fat hard cheese, cooked and slow aging. The area of 
origin includes 32 provinces between Emilia-Romagna, Lombardy, Piedmont, 
Trentino-Alto Adige and Veneto.

•	 Pecorino Romano: is a hard cheese, cooked, made with fresh whole sheep’s 
milk, derived exclusively from farms in the area of production (limited to the 
regions of Lazio, Sardinia and the province of Grosseto in Tuscany)

Other Italian products. Among the non-PDO cheeses from Italy, Dalter Alimentari 
has chosen provolone, a stretched-curd cheese made from whole cow’s milk, and 
italico, a soft, full-fat table cheese made from whole cow’s milk. 

Foreign cheeses. In terms of its raw materials, the Dalter range comes complete 
with foreign cheeses such as Emmenthal, the most famous Swiss cheese in the 
world, Edamer and Fontal, respectively from the Netherlands and Northern Eu-
rope.
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PACKAGING  
The Dalter range of products can also be organised depending on the type of 
packaging. The main types include:
•	 Metal tin: it is the first item of the Dalter range, and is still one of the best 

sellers today. This is a practical, easy to stack and resealable pack with an 
aroma-saving lid.

•	 Sachet: it is a practical sachet with a save&seal label, available for a range of 
cheeses, containing 40 to 120 g of fresh-cut product packaged in protective 
atmosphere. This format is suited for those with an average daily cheese con-
sumption. 

•	 Single serving sachet: packaged in protective atmosphere and available in 5 
to 40 g sizes. Perfect for use as ingredients in ready-meal packages, therefore 
responding also to the needs of industry.

•	 Single serving tub: created and patented by Dalter, are made using a unique 
technology on the market, packaged with no added preservatives and without 
drying. This format was designed to satisfy the need for small amounts of gra-
ted cheese that is typical of canteens and airline catering. Are available in 5 or 
10 grammes formats. 

•	 Vacuum packed: it is the most common cheese packaging method. Varying 
weight wedges are available in this format, in classic or special weights up to 
4 Kg

•	 bag: is practical stand-up pack, holding a range of cheeses and cuts, is packa-
ged in protective atmosphere and available in weights of between 500 g and 
5 kg. This format was designed for large daily consumption of cheeses typical 
of canteens, restaurants and pizzerias, or for food industries using the product 
as an ingredient in their recipes. 

•	 Tray: represent a valid alternative to the bag format and preserve the product 
more effectively during transport.

•	 Grater: available by Campirossi brand, for the retail, this refillable and dishwa-
sher-safe grater comes in a stand-up plastic pack containing two 50 g pieces 
of Parmigiano Reggiano. It is very easy to use and refill, just turn the coloured 
lockring to grate the cheese. The keep-fresh lid lets you keep the product for 
longer once the pack has been opened



CUTS
•	 grated: available in rough and fine gratings, is the most commonly used and 

most versatile cut. It is ideal for dressing pasta and rice dishes, as well as 
soups, and is a useful ingredient for adding flavour to sauces, lasagne, and 
vegetables.

•	 flakes: are thin, irregular  shavings of cheese, they are tasty on pizza and car-
paccio and represent an exquisite alternative to grated cheese to add an extra 
touch to soups.

•	 nuggets: are irregular cubes of cheese about the size of a hazelnut. With their 
inviting, appetising appearance, they make particularly good quick snacks at 
any time of the day, or as an appetiser.

•	 confetti: are small regular squares of cheese. This is a particularly original cut, 
ideal for creative cooking. They make an excellent addition to salads or pizza.

•	 cubes: are available in a range of sizes: small, medium and large. This cut can 
be used in a variety of ways: small ones for dressing salads, or as a snack or to 
grate for the larger sizes.

•	 shavings: are thin, regular shavings of cheese; shavings make a tasty addition 
to pizza and carpaccio and represent an exquisite alternative to grated cheese 
for that extra special touch on soups.

•	 filets: This cut is similar to the famous julienne, thin threads of cheese around 
2-3 cm in length. They are particularly suited to dressing pizza or lasagne and 
are specially useful as they melt quickly.

•	 stick: are small sticks of cheese, ideal as a snacks, or tasty appetisers

•	 ribbons: are thin strips of cheese, of an irregular shape. This cut was designed 
to prepare creative and refined dishes: carpaccio, salads or pasta dishes

•	 wedge: is the most classic shape, and the one with the highest consumption 
world-wide. They also have two different types of cutting technique: the “rock 
cut”, which gives the wedge a more crafted appearance with rougher surfaces; 
and smooth cut, with a smooth, uniform surface.

•	 monoportion: is specially designed to respond to the particular demands of 
school and company canteens. These cheese cubes are packed singularly in 
vacuum packs, and are available in 20 to 60 g portions. They are dedicated 
to those who love cheese at mealtimes, as a snack or a light, healthy dessert. 



A	snapshot	in	figures. Thanks to its innovative production processes and products 
with a high level of service, developed by carefully analysing the main consumer 
trends, Dalter Alimentari is now a successful business with 91 employees and can 
package 4,400 tonnes of cheese per year. The company is constantly growing 
and in 2015 it achieved a turnover of €38 million. Value and volume grew by 15% 
from 2014

Foreign markets. Exports represent 60% of this figure: 40 countries are served 
all around the world. The most important markets are the United Kingdom and 
Germany, where Dalter Alimentari is a partner to some of the most important 
supermarket chains, internationally famed food industries and food service ope-
rators. Other strategic countries for the company include France and Spain, which 
are seeing strong growth, and in North Europe, Denmark, where the commercial 
subsidiary Dalter Nordic has been operating since 2015, as well as in Holland and 
Belgium. While outside the EU, the most active markets in the Americas are the 
USA, overseen by the commercial subsidiary Dalter USA, founded in 2015, as well 
as brazil. In Asia, positive signs are coming from China and Japan. 
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ITALY  
Dalter Alimentari’s main market is still Italy, which accounts for about 44% of the 
company’s turnover. Over the years, the company has acquired a consolidated 
leadership in Italy in two sectors: Food service and the food industry.

Food service. Through its widespread network of intermediaries and wholesalers, 
selected based on their skills, reliability and quality of service, the company distri-
butes its products to major institutional catering companies, restaurants, cante-
ens, bars and airline catering companies.

The food industry. The continuous expansion of this sector is fuelled, in particular, 
by the growing demand for ready meals, from main dishes to salads and even 
pre-sliced cold cuts. Since it can be used as a condiment and is naturally healthy 
and suitable for any type of diet, cheese is a basic ingredient in all these dishes. 
Dalter Alimentari also serves food industries which use cheese as an ingredient 
in preparing their recipes (for example, pasta factories, sauce, salsa and pesto 
manufacturers, industrial gastronomy, and frozen food industries). It offers these 
customers big packs with different types of cheeses and cuts, all made to order 
based on their specific requests.

Retail. With the Campirossi brand products, Dalter Alimentari serves the normal 
trade channel: this range from a vast number of retail food stores, typically in-
dependent or small associates, to food stores, gastronomy shops and delicates-
sens. This is the result of a varied portfolio, with perfect products for selling on 
the shelves (for example, 100 g packs of grated cheese: Parmigiano Reggiano, 
Grana Padano or mixed packs) and for different cuts on the counter. The typical 
end customer is represented by consumers who are looking for convenience and 
a high level of service in a product, as well as quality.
 
UK
Italia Formaggi. The United Kingdom is a strategic market for Dalter Alimentari: in 
2015, the volume growth was 7%. Italia Formaggi Ltd has been operating in the 
UK since 2011, having been founded from the partnership signed by Dalter and 
Gennari Vittorio SpA: based in Devon, this company aims to import Italian deli-
cacies into the English market. In particular, given that its two founding members 
boast a long history in this field, it offers a selection of the best cheeses from Italy, 
starting with Parmigiano Reggiano, Pecorino Romano, Gorgonzola and Taleggio. 
Alongside the Made-in-Italy quality of its products, Italia Formaggi stands out due 
to its flexible, responsive service provided to customers and its ability to anticipa-
te and interpret trends so it can best satisfy English consumers.



Brilliant results. In its first four years of business, Italia Formaggi managed to car-
ve out a leading role for itself, recording positive and improving results every 12 
months. Its most important market segment is supermarket chains: Italia Formag-
gi counts prestigious distribution chains among its customers, such as Sainsbury’s 
and Waitrose. Italia Formaggi is also highly active in the food industry and food 
service sectors.

GERMANY
Background. After the United Kingdom, Germany is the main foreign market for 
Dalter Alimentari: in fact, it is worth bearing in mind that Germany is the top Eu-
ropean country for importing Italian dairy products. This is why the company is in-
vesting heavily in Germany. It has achieved excellent results: in 2015, the volume 
growth on this market was 19%.

VIP Italia. In line with its recently launched foreign expansion strategy through 
strategic partnerships with national distributors, in 2013 Dalter Alimentari bou-
ght shares in VIP Italia, a long-standing partner in Germany. The two companies 
share a strong service profile and an unyielding commitment towards innovation, 
launching solutions that meet market trends. Specialised in supplying excellent 
Italian food products, VIP Italia is a Higher Level certified importer for IFS Logistics 
and IFS Broker, as well as ABCERT certified for organic food products. It serves the 
world of supermarkets, counting chains such as Rewe and Kaufland among its 
customers, as well as the food industry and food service sectors.

SPAIN
A strategic agreement. In recent years, the Spanish market has become incre-
asingly important for Dalter Alimentari. The 2015 figures confirm this: last year, 
volume increased by 39% in Spain. The agreement signed in 2008 was key, with 
Dalter Alimentari acquiring 20% of the share capital of Farmanutrients: this is a 
Spanish distributor specialised in supplying excellent food products to operators 
in the world of food service. This partnership also means that, due to its experien-
ce in the sector, Dalter is the exclusive supplier of Italian cheeses to Star Gourmet, 
a company controlled by Farmanutrients.

Benefits. With this partnership strategy, Dalter Alimentari has made Spain one of 
its most active markets: a feather in the cap given that Spain produces excellent 
local cheeses and is therefore difficult to penetrate. Thanks to its partnership with 
Farmanutrients, Dalter Alimentari has managed to open new sales channels on 
the Spanish market: in particular, alongside food service, Farmanutrients’s core 
business has always been food industries. This all enhances its position as a glo-
bal consultant on the world of cheeses, from selecting the raw materials to their 
use in the kitchen.



OTHER STRATEGIC MARKETS
Denmark and the USA. In terms of internationalization, the most significant news 
in 2015 came when two commercial subsidiaries were opened: Dalter Nordic, 
based in Haderslev, Denmark, and Dalter USA, which has its offices in New York. 
Denmark and the United States are two increasingly strategic markets: in particu-
lar, outside of Europe, the North American market has confirmed its place as the 
main importer of Made-in-Italy cheeses, increasing by 18% in 12 months.  

Direct oversight. Behind Dalter Alimentari’s internationalization strategy is the 
belief that every country has its own specific features: in the case of Denmark 
and the USA, having dedicated representatives with a good understanding of the 
commercial and distribution complexities and the specific needs of the market 
lets Dalter consolidate its own position as a reliable partner at the customer’s 
service



A cheese with an ancient history. As the CEO of Dalter, Alberto Viappiani, explains: 
“Parmigiano Reggiano is the best cheese because it embodies a world; it’s the 
thousand-year-old history of an entire region. Thousands of years, the same pro-
cess for over thousands of years and every day is different from the next. Today is 
different from yesterday and tomorrow will be different again. The history of Par-
migiano Reggiano has not only passed down the same daily activities to us: but it 
has also handed down passion, it has taught us the right attitude and has given us 
great motivation to give our very best every day”. This explains why, since 2005, Dal-
ter has been busy creating a new Parmigiano Reggiano production chain model.

The production chain project. There are many goals behind this ambitious project:
•	 to guarantee excellent quality to its own partners
•	 to rebalance the distribution chain, giving value to all players: farmers, cheese 

factories, packaging companies and customers
•	 to promote the economic growth and repopulation of small rural mountain 

villages.

Relationships with the farmers. Through the Colline di Canossa company, Dalter 
has made wide-ranging long-term agreements with over 30 farmers, almost all 
based on the Reggio Emilia hillside. Various factors were taken into account for 
selection: their focus on animal welfare, their energy self-sufficiency, their wil-
lingness to invest in improving facilities, and their proximity to the two partner 
cheese factories (the suppliers are all located within a radius of 25 km from the 
rural cheese factories). 

Loyalty strategy. It is very important for Dalter to be able to rely on loyal farmers, 
who are extremely passionate about their work and understand they are part of a 
team. Dalter provides them with various tools starting with access to supply chain 
finance: they can therefore receive payment for their milk within 30 days, instead 
of 18-24 months, so they can plan their investments better. Dalter then guarante-
es expert advice: both financially and technically in order to monitor and increa-
se the quality of their milk. A reward scheme for farmers was then set up to again 
guarantee high-quality milk.

Cheese factories. Milk from over 30 farmers is processed in two cheese facto-
ries: the Colline di Selvapiana e Canossa Cheese Factory, registered under 
number 417, and the Cigarello Cheese Factory, number 320. Due to their alti-
tude, both these cheese factories can be classified as mountain factories: Dalter 
has invested in these small rural businesses’ facilities, high-tech machinery and 
staff training. In just five years, production capacity has doubled: they now have 
a total of 54 boilers, which will rise to 70 due to a further expansion project.  
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Over the same period, the quantity of milk processed has quadrupled. Further-
more, Dalter Alimentari provides the two cheese factories with a food technolo-
gist, who conducts weekly analysis on the milk used and monitors the delicate 
phase of curd formation. Frequent inspections are also carried out on the level of 
cleanliness of the machinery and the conditions of the equipment.

From	 rural	 companies	 to	 certified	 companies. Following a 12-month process, 
both the Colline di Selvapiana e Canossa and the Cigarello Cheese Factories 
achieved level A BRC certification – British Retail Consortium. This is a food safety 
standard which is essential, in particular, for working on European markets: it is an 
outstanding achievement when you consider that just over 5% of the 350 cheese 
factories in the Parmigiano Reggiano area are certified.

A unique Parmigiano Reggiano. The King of Cheeses made in the cheese fac-
tories from the Dalter production chain has unique characteristics. In fact, it is 
largely made with cow’s milk from the mountains produced exclusively by Frie-
sian, Alpine Brown and Reggiana Red breeds which graze on the flora of high 
mountain pastures. Furthermore, due to the exact location of these two cheese 
factories, the cheeses are aged in particularly cool, rainy climate conditions. Both 
cheese factories are ICEA certified: this means that part of the Parmigiano Reg-
giano production is organic. 

The grading system. The Dalter production chain model is also made unique by 
an experimental protocol known as Grading, which is the result of the ongoing 
dialogue with the customer. In accordance with Parmigiano Reggiano regula-
tions, certain production variables can be altered to obtain an excellent taste pro-
file, which matches the modern consumer’s expectations as closely as possible.



Websites:   
www.dalter.it 
www.campirossi.it 
www.collinedicanossa.it  

Facebook:    
www.facebook.com/dalteralimentari  

Twitter:    
twitter.com/dalterformaggi  

LinkedIn:    
it.linkedin.com/company/dalter  

Google+:    
plus.google.com/+DalterIt/posts 
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