


P A S T A I  D I  M A T E R A

We are proud to present the priceless treasure 
of  our land. The most important treasure is the 
Lucanian people. Courageous, sturdy, strong and 
genial people. Beautiful, passionate, wise and 
talented.

Our new brand is dedicated to these people, 
especially to the masters of  the pasta of  our 
region.... Pastai di Matera.



Matera, the city of  the «Sassi» («Stones»), is one of  the most 
ancient cities of  the world. 
UNESCO announced Matera a World Humanity Heritage in 
1993. 

It is really a unique and fascinating place.



Matera is located in the center of  a breathtaking 
landscape. It is surrounded by the fields of  antique 
Lucanian grains cultivated with love. These 
grains remain original in their nature and genetic 
structure which makes them really precious and 
rare in our days. 

Pastai di Matera is a very special type of  pasta 
born from love for our land and our local traditions. 
It unites the originality of  our Lucanian «gold» 
and the ancient tradition of  pasta making that 
has existed on the territory for several centuries. 
It’s the only pasta «signed» by Bugatti, the 
recognized leader of  «Made in Italy» excellency 
in the whole world.

It’s a new level of  quality and unique taste,  a fully 
artisan manner of  production.

The dedication of  Fattincasa to the beauty of  
Matera.

Pastai di Matera.
Uniquely Lucanian.



Fattincasa is set up in Stigliano which 
is situated between Materanian hills and 
the National Park Gallipoli-Cognato in a 
beautiful environment, clean and natural 
as it was in good old times. 

It’s an enterprise that produces dry and 
fresh pasta using  well selected durum 
grains of  the local origin and very gentle 
processing modes. 

Originality and naturalness are two 
main principles that characterise our 
production, always in defence of  the 
antique Lucanian grain tradition. 

Our ambition is not only to produce  
the artisan pasta of  the highest quality 
but also to popularize and promote the 
Lucanian culture and enogastronomy 
worldwide.

Bugatti  has always done everything to 
connect the most modern technologies 
and artisan methods of  production that 
come from the traditions of  certain 
Italian regions.  

This year the Bugatti family has decided 
to associate  their name with this very 
special and unique pasta of  superior 
quality and sophistication. 

The Bugatti family hopes that   
everybody will be able to feel their 
professionalism, their passion for the 
work and their respect for the customers 
through this new collaboration in the 
gastronomic field.



Good pasta is born from the extremely careful selection of  the 
grains. In this case, «Senatore Capelli» and «Saragolle Lucana», 
the types that add that special taste and quality to our products. 
The importance of  these grains is increased also by zero kilometre 
grade which transforms the Lucanian gold into the coarse-grained 
meal. This meal is brought directly to the laboratory where the 
production process starts. 

The meal is blended strictly with the local high quality water which 
allows to obtain a very homogeneous foamy mix that gives life to 
our pasta. 

The local artisans created a special stamp made of  precious bronze 
and these stamps are used to form our pasta in an original and 
uncommon way.  



It’s very important that the drying phase 
of  our pasta is very slow and takes place at 
low temperature which allows to maintain 
all the original nutritional and organoleptic 
characteristics of  the grain. 

At the end of  this long stage of  drying and 
stabilization the pasta is hand packaged with 
care so we can offer a genuine product of  
wonderful appearance and taste!



I  S A S S I

NET WEIGHT: 400g
EXPIRATION DATE: 36 months
PACKAGING: 14 packs per box
INGRIDIENTS:  Saragolle
Lucana, Senatore Cappelli grains 



I  P A C C H E R I

NET WEIGHT: 400g
EXPIRATION DATE: 36 months
PACKAGING: 14 packs per box
INGRIDIENTS:  Saragolle
Lucana, Senatore Cappelli grains 



I  R I G A T O N I

NET WEIGHT: 400g
EXPIRATION DATE: 36 months
PACKAGING: 14 packs per box
INGRIDIENTS:  Saragolle
Lucana, Senatore Cappelli grains 
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