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This year we’re back again with our Masè Ma-
gazine, now in its third edition; we want to tell 
you about the evolution of our company and our 
brand, which has been a symbol of the ‘Made in 
Italy’ quality and excellence for the last 150 years. 

Here at Masè we continue, as we’ve always done, 
to focus on the quality of our products, by cho-
osing the best raw materials and following the 
craftmanship passed on through the generations. 
Our goal is to create a “shared culture” which va-
lues territory, history, tradition and the fi nal cu-
stomers, in order to help them raise their quality 
of life.

The universally appreciated ‘Made in Italy’ label 
combines wellness, innovation, technology and 
tradition. Discover our world with all its delica-
cies, gadgets and fashion products.
 
STEFANO &  EVA FULCHIR Masè Board of Directors,
GIULIO VIGNANDO Masè Sales Management

WELCOME
TO “THE
MASÈ WORLD”

3

DESIGNED BY
IVISION GROUP

p. 22
p. 23

MASÈ WORLD

M for Masè. We bring food together

p. 8

p. 6



4

MADE IN ITALY
EXPORT INCREASES

Italian food is considered the safest in the world.
According to Coldiretti’s fi nancial statement, re-
cord-breaking numbers in 2018! 

Food and wine made in Italy breaks record: ac-
cording to Coldiretti’s fi nancial statement based 
on Istat data, the Italian food sector reached 42 
billion Euro in exported goods for the fi rst time.

These results refer to 2018: a 3% increase com-
pared to the previous year. But what is the most 
popular market? Almost two thirds of food 
exports are destined to EU countries (with Ger-
many being the largest market), while outside of 
Europe the US is at the top of the list of coun-
tries importing Italian food products.

PROPELLER – The increasingly sought-after 
Mediterranean raw materials play an essential 
role in this progression. Wine, especially spar-
kling wine, is at the top of the list of most expor-
ted products in 2018, followed by fruit and vege-
tables, cold meats, cheese and pasta.

THE NUMBERS – The Coldiretti statement hi-
ghlights the year 2018, with 5.000 traditional 

FOOD, THE DRIVING 
FORCE BEHIND

GLOBAL TOURISM
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NUTRITION: cuisine

products cencused by the regions of Italy, a little 
less than 300 PDO and PGI products getting re-
cognition at the Community level and 415 DOC 
and DOCG wines. But it doesn’t end there – the 
data shows that bio products together with se-
eds and plants in danger of extinction are both 
areas of great interest. It is no coincidence that 
Italy boasts the best food safety in the world, 
generating the largest number of food products 
with regulated chemical residues (99,4%).

COLDIRETTI – A few encouraging words from 
Ettore Prandini, President of Coldiretti: “2018 wi-
tnessed a signifi cant decline in food scares, an 
unprecedented 27 % decrease compared to the 
previous year. Food made in Italy is safer – as 
was pointed out in an interview on Adnkronos 
-. Since the mention of the origin of the product 
has been required by law, Italian citizens have 
been paying closer attention to their purchases 
and they have started buying fewer agricultural 
products from abroad.” In short, more focus on 
Italian produce and fewer products containing 
harmful substances.

EUROPEAN PROTECTION  – At the end of 
2018 Prandini pointed out the craving for “Made 
in Italy”, asking the EU for better protection in 
terms of the setting up of young people, resear-
ch, development and sustainability. 

The quality of Masè has reached London!

Our traditional local products have arrived 
at GORDON RAMSEY’S famous restaurant 
UNION STREET CAFÈ in Great Su! olk Street, 
right by Waterloo Station. Its menu includes di-
shes made with Italian products of the highest 
quality.

This is our third year collaborating with Chef 
Ramsey’s restaurant and it fi lls us with pride and 
joy. Tasting NEROTRIESTE Masè is now possi-
ble in the UK, and in Ramsey’s exceptional di-
shes no less. 

GOD SAVE MASÈ: 
LONDON

(AND TRIESTE)
CALLING

Source:  www.istat.it

Il piatto nel menù dell’Union Street Cafè

NEROTRIESTE® ON THE MENU
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107 hectares of pure nature: the Natural reserve 
of the Duino Cli!s is a snapshot of this extraor-
dinary area, which over the course of time has 
gone from a Central European climate to the 
Mediterranean one. The high level of biodiversi-
ty here gives life to a place of rare beauty. White 
calcareous edges drop sheer into the sea pain-
ting the landscape with unique colors.

Sistiana, in the municipality of Duino-Aurisina, of-
fers a breathtaking view of the Adriatic sea, with 
its diverse karst landscapes ranging from rock 
walls to rich Mediterranean vegetation.
 
This area is filled with small ports and bathhou-
ses, its beaches are pristine and welcoming. You 
can stop and taste freshly caught fish in one of 
the many local restaurants along the coast.

Apart from its external beauty, Sistiana has an 
ancient soul and a rich history. Legend has 
it that the resurgences of the Timavo river are 
where Jason arrived with his Argonauts. Accor-
ding to another legend, a sacred forest along the 
river used to host sacrifices to Diomedes when 
he passed through this area after the Trojan War. 

If you are keen hikers the Rilke trail, dedicated to 
the Hungarian poet of the same name, is a must 
visit. It extends for 2 km and it is a unique place 
to enjoy the view of the coastline.

At the end of the Rilke trail you can access the 
Natural Reserve: the path is flat and is suitable 
for everyone!

The Duino Cli!s, like the whole karstic plateau, 
are made of carbonate rocks, born out of the se-
dimentation of animal shells on the seabed. They 
are the perfect habitat for reptiles and for seden-
tary birds and their nests.

Large part of the surface of the reserve is cove-
red with typical continental vegetation, but in the 
area under protection you can witness the chan-
ge from woods to the Mediterranean scrub, 
primarily composed of holm oaks and beeches, 
which gave way to shrubs by moving closer to 
the sea.

Royal seagulls, ravens and peregrine falcons, the 
latter considered among the species in danger 
of extinction, have all found refuge in the most 
inaccessible areas of these enchanting cli!s.

In the autumn and spring seasons you can obser-
ve many migratory and wintering species while 
the pine forest hosts finches, jaybirds and woo-
dpeckers, sparrow hawks and families of squir-
rels. This natural balance allows all these species 
to prosper in an environment where biodiversi-
ty is protected.

THE BAY FACING THE 
ADRIATIC SEA
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TRIESTE: tradition & sea 

Our headquarters are located to the west of the 
province of Trieste, in the municipality of San 
Dorligo della Valle. This area is rich in history, as 
demonstrated by the many prehistoric archeo-
logical findings.

In the second century BC this area was occu-
pied by the Romans who built villas and aque-
ducts, still visible today.

Agriculture was very prominent here, with good 
results in wine and olive-growing. The Rosandra 
stream is the core of the Val Rosandra Natural 
Reserve, a unique geological and hydrological 
area. 

NATURAL RESERVE 
OF THE DUINO CLIFFS

MASE’ TRIESTE
HEADQUARTERS

Presence of marine 
life such as the 

striped dolphin, a 
small dolphin which 

reaches max 2 
meters in length.

Wide variety of 
bird types. Enjoy 

birdwatching in this 
area.

Presence of 
European cat snake The symbol of the 

protected area 
is the Dalmatian 

Algyroides, a lizard-
looking reptile 

that can be seen 
throughout the 

karst area. 

SISTIANA 
DUINO
MIRAMARE

Source: www.turismofvg.it

Sunset on Val Rosandra - San Dorligo



TERRITORY: sport

ROCKS and WATER
A diverse territory like that of Trieste, surroun-
ded by unique natural environment, is an ideal 
context for many thrilling sports.

Kayak, kite surfing, wind surfing, fishing, excur-
sions and much more! 

KAYAK - Kayak excursions take place in the Gulf 
of Trieste: along the way you can admire Piazza 
Unità d’Italia, Miramare Castle and the Grignano 
pier from the sea. The word “kayak” means “men’s 
boat”, as it was originally designed for Inuit males.

RAFTING - Rafting is one of the most known and 
loved adventure sports where you are in direct 
contact with nature! 

Rafts are designed to be used in rivers, they are 
very stable and safe, unsinkable and self-emp-
tying. Rafting down a watercourse is fun and 

appropriate for those who are not experts or 
are not completely comfortable in the water. 
The Isonzo river is one of the meeting points pf 
rafting lovers.

KITE SURFING - Kite surfing is a sailing sport, 
born in 1999 as an alternative to surfing and it 
consists in getting dragged by a kite which uses 
the wind as a propeller. To maneuver it you use a 
bar attached to the kite by four or five thin dyne-
ema or spectra cables called “lines”, ranging from 
22 and 27 mt in length. We suggest you leave 
from either Sistiana or Porto Piccolo to experien-
ce this sport.

WIND SURFING - In Barcola you can always go 
old-school and try out wind surfing. Ride the water 
on a board making the sail catch the wind in the right 
way.

FISHING - Trieste o!ers great fishing spots such as 
the little harbors of Barcola, Cedas, Grignano and 
Sistiana. Grab a rod, cast a line and have fun! By the 
way did you know that squid was caught using a tra-
ditional fishing method called “saccaleva”? Discover 
this beautiful stretch of sea that winds through Mug-
gia, Trieste and Duino-Aurisina.

EXCURSIONS - There are many hiking trails in the 
karst in the area of Trieste, with breathtaking views 
of the gulf, Venetian-style ‘castellieri’ and natural re-
serves.
A walk in the aforementioned Val Rosandra, the 
Monte Stena path and the Rilke trail, the latter of 
which joins Duino and Sistiana and runs along the 
Duino Cli!s Reserve.
You also have the Gemina trail that joined Aquileia 
and Tergeste back in Roman times (to be explored 
on foot, by bike or, if you’re feeling adventurous, on 
horseback).
We also suggest the Napoleonic road, mount Co-
cusso (the highest peak of the most eastern point 
of Italy), the dirt road that takes you to “castelliere di 
Silvia’ and the Alpe Adria Trail.

Other honorable mentions include the resurgence of 
the Timavo river, the cave dedicated to the ancient 
deity Mithras and the Burgstaller-Bidischini trail. As 
you can tell you will be able to walk for countless mi-
les surrounded by stunning landscapes, without the 
risk of running out of options.

SUP - SUP (which stands for ‘stand up paddle’), a va-
riation of surfing, is one of the latest sport trends. 
The board is similar to the one used for wind surfing 
but wider so it can hold the athlete’s weight) and you 
use a special paddle to thrust yourself forth.
The global popularity of this sport has increased no-
tably over the last few years, with many practicing 
the sport also in Italy. It is the water sport of 2019, 
trending like crazy all over social media.
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SUGGESTED ACTIVITIES

WIND SURFING (SISTIANA, PORTO PICCOLO)

KAYAK (SISTIANA)

KITE SURFING (SISTIANA, PORTO PICCOLO)

FISHING (TRIESTE)

SUP (SISTIANA)

EXCURSIONS (TRIESTE) 

RAFTING (TRIESTE) 

To book the activities all you need to do is Google them, 
you will find many companies o!ering these services.



NEW ADDITIONS

Pulled Pork Masè was born out of the idea to 
recreate a typically Texan dish using high-quality 
Masè products.

The meat is processed by hand and massaged 
for a long time, it is then covered in paprika, gar-
lic, brown sugar and a pinch of salt. It is cooked 
at 100° for 7 hours then smoked. The meat is ten-
der, tasty and ready to be shredded.

Pulled Pork Masè is a product of the highest qua-
lity, best served with barbecue sauce.

Our fi nance manager Giulio Vignando presen-
ted Pulled Pork Masè at Salumi da Re by Gam-
bero Rosso at the start of 2019: Antica Corte 
Pallavicina in Polesine Parmense served as the 
enchanting location for this event, during which 
our products garnered widespread success and 
were highly acclaimed by experts. 

In March 2019, Masè received the “Bellavita 
Award” at ‘WorldFood Poland’ in Warsaw for 
the innovative single-serve of Pulled Pork Masè.

More than 100 professionals gave our product 2 
stars, valuing its innovativeness, its revolutionary 
packaging, the marketing and the quality of the 
raw materials used. It proved to be a real success 
and it allowed our product to reach the palates 
of many experts from all over the world.
 
Pulled Pork Masè: on-trend in 2019!
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PULLED PORK

MASESHOP.IT

VISIT THE 

WEBSITE!Pulled Pork Masè received the 
“Bellavita Award” at the World 
Food Poland in Warsaw.

Sandwich

Tacos

Gyoza
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RESPECT FOR THE PRODUCT
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PRODUCTS PRODUCTS

The BBQ craze has conquered Italy as well. Are 
you familiar with the origin of the name? The 
word Barbecue, abbreviated in English-spea-
king countries with the acronym BBQ, is said 
to come from ‘barbacoa’, used by the Carib In-
dians to identify a wooden grill under which a 
fi re would be lit to smoke meat. ‘Bucan’ was the 
name of the place and ‘bucanier’ meant both ‘to 
roast’ and ‘to smoke’.  

According to another version, ‘barbecue’ comes 
from the French expression “de la barbe à la 
queue”, meaning to cook an animal whole on a 
skewer (‘from the beard to the tail’).
The origin is therefore uncertain, but one thing 
is for sure: cooking over a fi re marked the begin-
ning of the history of food, ever since the disco-
very of fi re.

Today BBQ enters the “World of Masè”: pala-
te-fi lling fl avors created by a unique meat pro-
cessing method. On our e-shop you can pur-
chase our Pulled Pork, Ribs, Brisket and all the 
other products you can also fi nd in Trieste (via 
Cavana), in Udine (via Mercerie) or online on 
Amazon and maseshop.it!!

BARBECUE SAUCE - No sauce? No BBQ! Ar-
guably the best accompaniment to a barbecue, 
BBQ sauce was invented between the 19th and 
20th centuries in the US by settlers of European 
origin. 

BBQ REVOLUTION

Its recipe was standardized and commercialized 
in the same year, 1926, and became well-known 
thanks to Heinz. The recipe seems to vary greatly, 
but it is the same in principle: sauté some fi nely 
cut onion in a frying pan, with garlic, bacon, olive 
oil/butter and wine vinegar.
Add sugar, tomato sauce, salt and chopped chili 
peppers. Season with Worcestershire sauce and 
pepper and cook for a few minutes, getting rid of 
the bacon at the end of cooking. BBQ & BARBE-
CUE SAUCE: a match made in heaven!

This product is the result of the Masè tradition 
meeting the growing demand for white meats. A 
lean lamb cut, processed by hand and seasoned 
with Mediterranean spices. The slow cooking 
and natural smoking using beech-wood shavin-
gs exalts the unique characteristics of this meat.  

According to the ancient tradition, Horseradish 
is the ideal accompaniment to cooked ham ‘en 
croute’. Grate it on top of the ham and enjoy it 
during your aperitif.

In Trieste a type of boiled meat called “misto 
Caldaia” is a must try. You can fi nd it in typical 
‘bu! ets’ around town. It consists of a hearty and 
succulent selection of boiled meats, seasoned 
with Central European condiments.
Masè came up with the idea of a kit which con-
tains a boiled pork collar, a boiled corned tongue 
and a Vienna sausage.

‘Friarielli’ are very similar to turnip greens, they 
are essentially broccolini fl orets grown mainly 
around Naples, Italy.
They have a unique fl avor with a pleasantly bitter 
note.                      

NATURALNESS IN EVERY PRODUCT

Boiled Meat Kit

Friarielli in oil

Lamb Prosciutto

Horseradish

NEW CATALOGUE ADDITIONS 

* vitamin and mineral indications

*

*

*

*

K

WWW.MASESHOP.IT

MASÈ STORES
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THE RECIPETHE RECIPE
INGREDIENTS

250g di Linguine
160g Masé cooked ham

1 orange
1 lemon

2 shallots
4 spoonfuls of white wine 
1 spoonful of poppy seeds  

chives
20 g butter

Extra-virgin olive oil 
salt to taste

THE RECIPETHE RECIPE
INGREDIENTS

250g di Linguine
160g Masé cooked ham

1 orange
1 lemon

2 shallots
4 spoonfuls of white wine 
1 spoonful of poppy seeds  

chives
20 g butter

Extra-virgin olive oil 
salt to taste

 PREPARATION

Chop the spring onions, wash the lemon and 
the orange, grate the peel and squeeze out the 
juice. Brown the spring onions in a pan with 
some oil, add a slug of white wine and let it 
evaporate. Add the grated peel, the juice and 
a pinch of salt and cook for at least 3 minutes 
over low heat. Add the butter and the ham cut 
into cubes, stir and cook for another 3 minutes. 
Cook the linguine until ‘al dente’ and mix them 
with the sauce. Add the chives and the poppy 
seeds at the end.

Linguine with Masé ham, citrus fruits
and poppy seeds

NEWS
COTTOINCROSTA®
A MASÈ EXCLUSIVE
On 28th February 2019 the Masé Cottoincrosta brand 
(Product registration code number: 302019000014793) o"  -
cially became a recognized trademark! 

This trademark registration is an important step for Masé, as 
one of the company’s most representative products is now 
certifi ed and o"  cially recognized. 

Cotto in Crosta (which can be translated as ‘cooked in 
bread crust’) is a must try. It perfectly represents the past, 
present and future of Masé and the local territory it origi-
nated from. It distinguishes itself thanks to its unmistakable 
quality and the extraordinary attention to detail with which 
it is made and it allowed this ham to enter the collective 
imagination of Trieste.
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HOLA ESPAÑA!
MASÈ AT SALÓN
DE GOURMETS

Salón de Gourmets in Madrid is the meeting point for deli 
producers and the hub of European gastronomy.

Every year the fair o! ers new products, contests, round 
tables and exhibitions. Since 1999 it has included the “Sen-
ses Workshop”, an initiative organized to allow non-profes-
sionals to get more familiar with the exhibited products. In 
2019 Masé was at Salón de Gourmets, with our o"  cial di-
stributor Tretenori, presenting NeroTrieste, the Pulled Pork 
and the Lamb prosciutto, winning over palates and hearts!



WELLNESS

The co! ea arabica tree (the non-domesticated 
native species) originates from the ancient pro-
vince of Ka! a/Kefa (from which it takes its name), 
located in southwestern Ethiopia, around Gim-
ma. As legend goes, a shepherd form Abyssinia 
noticed the invigorating e! ect that this shrub 
was having on the fl ock of goats grazing nearby 
it. The cultivation of this plant spread all over 
the nearby Arabic Peninsula, where its popula-
rity benefi ted from the Islamic ban on alcoholic 
beverages. It took the name of “K’hawah”, which 
means “invigorating”.
“Co! ea arabica” o “co! ee plant” belongs to 
the Rubiaceae family, as do other species of the 
same genus, and is grown for the production of 
famous beverage.  

Ethiopia and Arabia: cultivation started in these 
regions and then spread in tropical regions all 
over the world.

A BIT OF HISTORY...

Ethiopia and Arabia: cultivation started in these Ethiopia and Arabia: cultivation started in these 
regions and then spread in tropical regions all regions and then spread in tropical regions all 

MASESHOP.IT

PURCHASE IT 
ON 

Warning!
All recipes must fi rst be applied on the skin of 

your arm before being tasted, in order to avoid 
allergic reactions.
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WELLNESS: beauty

COFFEE FACE MASK

Were you aware that co! ee is among the most 
used ingredients in the cosmetic industry? Than-
ks to its antioxidants which protect the skin from 
free radicals, co! ee face masks get rid of dead 
cells.

You can fi nd di! erent types depending on your 
skin type. Preparing a do-it-yourself face mask is 
easier than you might think. Other advantages? 
They decrease the risk of skin cancer (thanks to 
protection from free radicals), youthful appea-
rance of the skin, anti-wrinkle e! ect to stave o!  
skin ageing. 

The recipe
We chose a FIRMING AND EXFOLIATING MASK, able to provide 
hydration and brightness to your skin. 
Ingredients: 50 gr coconut oil; 75 gr powdered co! ee; 100 gr sugar; 5 
gr powdered cinnamon

PREPARATION: warm up the coconut oil at low heat (don’t boil or 
burn). Add the other ingredients while stirring. Apply mask after ha-
ving washed your face and neck with circular hand movements.
Leave on for 20 minutes then rinse. 
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Source: medicinaescienza.coni.it
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WELLNESS: sport

Water. The basic element of all life. 60% of our 
body is made up of water, so it is essential, espe-
cially in the summer, to constantly rehydrate (2 
liters a day). 

Many fi nd it di"  cult to drink this much water se-
eing as it has no taste, therefore fl avored water 
can be a valid and tasty option.

Seasonal fresh fruit and vegetables can help us 
reach the recommended amount of water for our 
body to properly function.  

There are many advantages to regular hydration: 
it lowers the desire to drink sugary sodas and eat 
excessively, it has a cleansing and diuretic e! ects 
and, last but not least, plants left to infuse in cold 
water release their nutrients (vitamins, minerals, 
antioxidants).

HOW TO PREPARE 
FLAVORED WATER
Preparing fl avored water is really easy: all you 
need is a glass pitcher and a strainer.

Cut the ingredients in slices or cubes and pla-
ce them on the bottom of a glass container, then 
pierce them with a fork and press them with a pe-
stle. Pour water and put the pitcher in the fridge.
The infusion lasts 4-6 hours (no problem if you 
leave all night).
All is left to do is carefully fi lter the liquid and the 
beverage will be ready.
Don’t keep in the fridge for longer than two days, 
otherwise the water will lose taste and fresh-
ness.

OUR SUGGESTION: PEACH & 
MINT
Preparation dosage: 2 juicy peaches, 30 gr of 
mint and 2 liters of water. Infusion time: 5 hours
Tip: cut the peaches into small cubes

On maseshop.it you can fi nd the sport section, 
with many useful suggestions:

HYDRATE YOURSELF DAILY:
A TASTY OPTION!

MASESHOP.IT
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WELLNESS: sport

MASE’ FOR SPORT

During physical activity it is essential to keep hydrated to restore the balance of the liquids lost due to sweating. 
Drinking the right way helps us to get rid of toxins, to transport nutrients to the cells and to keep the mucous mem-
branes moist thus stimulating metabolism and keeping your skin hydrated and improving concentration.
How much water should you drink? The recommended amount by the IBWA (International Bottled Water Associa-
tion), measured in glasses, is 9 for a sedentary person, 10/11 for those who do light physical activity and up to 14 for 
those practicing sport regularly. There obviously isn’t a general rule, it always varies from person to person.

SWEATSHIRT - A sweatshirt with a hoodie and 
strings in contrasting color with our Masè logo on 
the sleeve. Running, jogging and training outdo-
ors has never been so…cozy and warm

ZIPPED SWEATSHIRT - On days of uncertain 
weather, when you don’t know if you’re going to 
be too hot or too cold, layers are always the best 
solution

You’re spoilt for choice!

T-SHIRT - A cotton T-shirt with the Our Masè ‘M’. 
Run with style

WATER BOTTLE  - We’ve said it before and we’ll 
say it again: hydration is essential. Respect the 
environment by adopting a no plastic policy

BAG - Comfort and practicality: this beach bag 
is ideal for neatly keeping your keys, wallet and 
phone

CAP - Protect your head from the sun and always 
keep your mind…fresh

Detox mixes:

TRAINING KIT PURCHASE 

THEM ON

STRAWBERRY

APPLE

LEMON

WATER

WATER AND MINT

WATER

CINNAMON

CUCUMBER

MASESHOP.IT



We can describe it as contemporary craze: it 
essentially involves photographing and posting 
what we’re about to eat on our social media 
platforms. FIPE (Italian Federation of Public En-
terprises) has pointed out how widespread this 
phenomenon is in our daily routine. It is also for-
cing restaurateurs to pay closer attention to the 
presentation of the dishes served, considering 
they will be instantly shared and immediately 
seen by hundreds if not thousands of people.

Italian cuisine symbolizes passion, history and 
identity. Italian food is an added value, giving rise 
to actual ad hoc hashtags such as #italianfood 
#cucinaitaliana #italianfoodlover, used especially 

among foreign tourists and infl uencers.

But that’s not the end of it: “food photography” 
courses are becoming more and more popular, 
with tricks and secrets on how to exalt the beau-
ty of a particular dish (30° angles, blurring, play 
of lights and colors). Whether you like it or not, 
our smartphones are quickly replacing the more 
technical cameras). Knowing how to enhance 
the visual aspect of food has now become a 
priority for companies working in this fi eld.

Most people now take photos of their food, 
even if it might still be considered rude; it is 
very tempting to share what we’re eating on 
Instagram or Facebook. Chefs are not terribly 
pleased about this. In a recent interview on the 
Italian tv show “E poi c’è Cattelan”, Masterchef 
judge Giorgio Locatelli explained how these di-
shes are prepared with care and great attention 
to detail and are then just posted “randomly” by 
people who likely don’t understand and highli-
ght their real magic. At the same time, he realizes 
that this new social norm is something everyone 
will have to come to terms with.
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SOCIALMEDIA

FOOD SHARING 
IS TAKING OVER

#SOCIALMEDIA
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#SOCIALmedia

Street Food is more than just something you 
eat in a hurry: it is a discovery, a surprise, an 
emotion at your fi ngertips, that can be enjoyed 
by walking around town. It is an informal type 
of cuisine but this does not take away from its 
quality.

And when street food meets Masè, magic hap-
pens. Over the last few months the famous Food 
Truck Dal Vezza has presented us many inno-
vative ideas! At the International Street Food 
in Rimini, where participants were competing 
for the best gourmet sandwiches and ‘piadine’ 
(Italian fl at bread), our friends won a prize for a 
mouthwatering piadina made with regional pro-
ducts: Masè corned tongue, sliced and barbe-
cued, piadina cooked on the grill, and a pesto 
sauce made with dried tomatoes, pine nuts and 
basil. To die for!

Still not satisfi ed? Dal Vezza created an super 
tasty corned tongue sandwich using the same 
ingredients, with charcoal bread, green sauce, 
cherry tomato purée ad chili peppers.

We wanted to give Street Food lovers new and 
original ways of tasting high quality products 
made by experts.

MASÈ AND
STREET FOOD



               

WE HAVE BEEN CITED IN…

THE MASE’ CATALOGUE
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´M A S E
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ILARIA BERTINELLI

SALON DE GOURMETS 
MADRID

SALON DE GOURMETS WORLDFOOD POLAND

FRIULI DOC

BARCOLANABARCOLANA KFC GROUP, ECUADOR

THE INTERVIEW

On March 17, 2019, during the programme ‘EST 
OVEST’ on RAI 3, Stefano Fulchir and Giulio Vignan-
do talked about the origins of Praga ham, its history 
and the production process of Masè ham products. 
RAI asked Masè to be the representatives of a long-
standing tradition and a real symbol of Trieste.
Check out the interview on our YouTube channel 
“Masè – Sapori d’autore dal 1870”.

Masè Catalogue 2019 combines food, manufacture, craftmanship and 
local tradition. We are well on our way to the wonderful World of Masè.

ACCESS IT USING YOUR SMARTPHONE OR LAPTOP VIA THE APP/
WEBSITE ISSUU (SEARCH FOR ‘COTTOMASE’)
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WE HAVE BEEN CITED IN…

PICS FROM 2019

W O R L D



via J. Ressel 2, 34018 S. Dorligo della Valle, Trieste - ITALY
T. +39 040-2821011 info@cottomase.it

www.mase.world


