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BIOVA:

OF SURPLUS OF BARLEY
BREAD MALT SAVED
RECOVERED

LET'S RECOVER THE BREAD,

LET'S TOAST TO THE WORLD —

Founded in November 2019 in Turin by Franco Dipietro and N bﬁ
Emanuela Barbano, Biova Project is the innovative food d
innovation start-up with the mission of reducing food waste for
the planet, creating new products with high added value: both

tasteful w"}n LET'S RECOVER FOOD SURPLUS AND
soens PaneESHPs
The idea was born from a long journey within non-profit L =+ 17 m‘mm TOAST T[] THE woRLDl

organizations that deal with the fight against food waste with
the intention of creating a business model that is both
economically and ecologically sustainable.
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POWER OF WATER

It all started in the 1900s

For our production we only use

electricity from renewable sources, in
particular ours comes from the

E-"rel;nudio water system, in Valtellina
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RECYCLING OBJECTIVE
“ We love separate waste collection, but
now we're on the verge of madness! In
fact, we have officially become "waste
' haulers". Since the beginning of 2020
we have been registered in the specific
register to deal as a company with
- directly providing wood, plastic and
cardb dto ies that lori:

P
them as raw materials to be recycled.

ECO MANUFACTORING

IT-810-013

Due to our philosophy and our convictions, Alpe Pragas tries to minimize our environmental impact as much as
possible
We have therefore created and adopted the Eco manufactory idea
on footprint to 0 an

This means for us, the strive to reduce t avoid plastics. By offering high-quality products

selected mostly from our surroundings w ave on one hand a direct connection to the producers and on the other,
reduce the transportation and thereby save CO2 and resources
Hereby we offer an overview of our goals, adopted initiatives, and live updates on the projects we are studying and
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Naturally good Plastic? No thank you.

In our infusions you recognize all the ingredients Our packaging is environmentally friendly: we use TOV
because leaves, spices and roots are in herbal tea form. certified compostable filters, a biodegradable overwrap
You will never find additives, flavors or sugars. and vegetable adhesives.
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AUSTRIA

- Made in Italy
- Plants from organic farming in herbal tea cut
- Biodegradable packaging and compostable filter

No flavors, no sugars, and no powders

Our philosophy

In a world that travels fast, Wilden wants to be slow, become
the ability to take the right time to savor the natural
ingredients of life.

Raw material People Packaging Experience

Wilden promotes plant education, The determining factor of Wilden are We are biodegradable and our filter is For us, experience is discovering and
which involves soil fertility and the the people who compose it. compostable, seeing is believing. Every  being able to appreciate an ingredient
choice of exceptional raw materials, From the producer to the small herb we use is certified organic, in each  with all the senses. Learn to taste it in
rediscovering ancient remedies and craftsman, each personality involved is  sachet you will find them all whole; this an infused mix or as a single ingredient
adapting them to modern needs. an added value in terms of skills, is because to make a difference you have in the kitchen. Each plant deserves to

Naturally. commitment and contribution. to start from quality. be sublimated and fully known.
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