
Quality blends made wi-
thout additives, advanced 
systems, widespread and 

punctual distribution network, abi-
lity to understand and anticipate 
market demands. This is how Mo-
lino Parri presents itself, speciali-
sed since 1700 in the production 
of classic soft wheat � our, spe-
cial � ours, wholemeal and organic 
� ours, even stone-ground.
The products, mainly for bakeries, 
pastry shops and pizzerias in To-
scana, Umbria and Lazio, are ma-
de with a typically artisan attention 
starting from the best cereals from 
Central Italy and the Po Valley. 
“The miller profession, with its se-
crets, has been handed down from 
generation to generation in our 

family, since the time of the sto-
ne mills -, says the owner Marcel-
lo Parri -. “Today, we maintain the 
same attention and the same qua-
lity of the processes carried out in 
the original water mill, supported 
by the most modern technologies, 
such as the analysis laboratory for 
the control of the milling and bre-
ad-making qualities of the grains 
used and the bread-making quali-
ties of the � nished products or like 
the computerised system that con-
trols all the stages of processing 
and packaging of the � our, attribu-
ting to each a batch number that 
makes it easy to trace”.
Since 1948, the Antico Molino 
Parri has constantly renewed the 
factory to improve the quality and 

production level of the grain mil-
ling. Here, 150 tons of wheat are 
ground daily to produce over 70 
types of natural � our, without 
any addition of additives or fo-
od enhancers, to guarantee a pro-
duction respectful of tradition, the 
goodness of bread, the taste and 
health of consumers. “We have 
always tried to understand and an-
ticipate market demands, introdu-
cing new lines, such as the mix of 
� ours and natural seeds for breads 
with 9 cereals, turmeric, corn, soy-
beans or pinsa. In addition to high 
quality - concludes Marcello Parri 
- we ensure precise deliveries to all 
customers, even in extraordinary 
conditions or times, thanks to our 
own vehicles”. 

Flour from the best grains 
with artisan attention and 
without additives
At Antico Molino delle Folci the milling art has been handed down for 
centuries, from generation to generation, thanks to the Parri family
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from the earth to the table 

Quality, taste, deep roots, 
and most especially, pas-
sion. These are the pil-

lars at the basis of the success of Bis 
- Best Italian Selection that, from 
Battipaglia, shares with the world 
the best representatives of Ital-
ian food and agricultural products. 
In just a few years, the company, 
founded in 2015 by the Romaniel-
lo brothers and Domenico Melil-
lo, has seen its number of employ-
ees and turnover grow, becoming a 
valid point of reference for business-
es and growers. Young, but with ex-
perience in well-known Italian wine 
and food companies, Bis’s partners 
and employees look to the interna-
tional market with dogged deter-
mination. “After 20 years as head 
of manufacturing in the industry - 
notes Alfredo Romaniello, the man-

aging director for Best Italian Se-
lection - I really do know which 
products to choose. With my broth-
er Giovanni, the sales manager, we 
renew and reinforce our strong fam-
ily passion for the agrifood industry 
every day”. Alfredo Romaniello and 
the Bis team, are authentic ambas-
sadors for the Made in Italy brand. 
Canned tomatoes, legumes, durum 
wheat or bronze-drawn artisan pas-
ta, extra virgin olive oil, still wines 
and sparkling wines: these and other 
products, in order to become a part 
of the Bis “package”, need to have 
the appropriate certi� cation for ex-
porting, with a full traceability of or-
igin. “Not all small manufacturers 
- adds Romaniello - are equipped 
for exporting their products: we al-
so help them prepare all their docu-
mentation”. The products are given 
a new look for selling, with attrac-
tive packaging created by Romaniel-
lo: with a predominant place given 
to the Italian � ag and the logo show-
casing their Italian agricultural ori-
gin, together with the slogan “deep 
roots, new horizons” which effec-
tively identi� es the brand. The main 
clients and buyers are distributors, 
restaurants and supermarket chains 
in China, Japan, North and South 
America, Northern Europe, the 
United Arab Emirates, Mauritius 
and Fiji. Over the next few years, 
Romaniello is aiming to open res-
taurants with Bis products abroad, 
showcasing the Best Italian Selec-
tion brand in their shop windows. 
“Where you see our label, you see 

our culture - says the manager - Ita-
ly has great margins of growth on a 
number of foreign markets: in turn 
our clients, with this project, are be-
coming, international testimonials 
for Italian products”. 

Deep roots, 
new horizons 
Bis - Best Italian Selection is the best of 
Italian products on international markets 
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