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mulino di gragnano
the Editorial staff

For several months now in Gragnano, a new pasta factory has
been in operation. Its name is Mulino di Gragnano, born of the
entrepreneurial spirit of six young people and thanks to the backing
of an entire community.
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“It’s easy to realize your dream if heaven gives you a hand,” is the ironic reaction hearing the unusual story of
the Mulino di Gragnano. In fact, this pasta factory is not just the result of the iron-clad will of a group of young
people who, like many of their age in this renowned town in Campania, dreamt of working in the pasta sector.
This initiative is also the story of a community that fully committed and mobilized itself so that this dream could
become a reality. At the beginning, it involved thirty or so young people who talked in the parish about the possibility of starting up a pasta company. In the end, six remained: Alfredo, Luigi, Cristian, Agostino, Raffaele and
Francesca, the latter two with a degree in Business Economics, and resolutely determined to embark upon the
same road many generations of townspeople had followed before them, making Gragnano famous throughout
the world for the quality of the dried pasta produced there.
It was the concerted support of a community that believed in its youth that made possible what, in the beginning, was just a dream. Thanks to the invaluable contribution of the diocese whose families joined together
to provide financing, the plans for Mulino di Gragnano were first drawn up on paper, planned out and finally
launched and made operational. A truly unusual story where the start-up capital for the limited company did
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not come from banks or public funding – which when contacted refused to become involved – but from families
convinced that today, just as in the past, pasta provides a stable future for Gragnano’s younger generation. The
rest was provided by two of the partners using family savings. Savings and loans which, of course, will be repaid
down to the last cent because the locally-oriented philosophy of the parish of San Leone II in this small city in
Campania – which believes that “doing good is good for you” – says that everyone who contributed money will
get it all back, although without interest.
The pasta plant has only been in operation since October, but despite this short period of activity, it has already
made a place for itself in Italy and abroad within a market segment where artisan pasta is given proper recognition and recompense. The secret is what, in Gragnano, has always been handed down from generation-to-generation: excellent durum wheat, pure spring water from the Mulini di Gragnano Valley and slow drying times. All
this has been translated into a line of both long- and short-cut dried pasta that is extruded using bronze dies
and dried in static cells, a technology provided by the Storci company with which the owners worked closely over an extended period to develop systems that would truly meet the company’s production needs. The
result is an environment in which only pasta made from 100% Italian durum wheat is produced, then dried in
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a process that lasts at least 25 hours. The goal was to reproduce the same micro-climate found in the streets
in the center of Gragnano. The same streets where, once upon a time, pasta was set to dry in the open, in
the breezes arriving from the mountains on their way to the sea. But the attention to the product does not end
with its production. The pasta is actually packed by hand, one package at a time. The packaging, in elegant,
brightly-colored 500 g cardboard boxes, includes a see-through window to provide a view of the pasta inside.
A product which, very soon, will also be able to boast the seal of Pasta di Gragnano IGP certification that has
already been awarded the company.
Currently, about 800 kilos of pasta are produced each week, but the goal is to bring this to 2,500 kilos over a
period of three years with the arrival of additional drying cells.
At the moment, the company does not have any employees because all the founding owners have a role in the
company structure and work there personally. Agostino and Alfredo are involved in logistics, warehousing and
packaging the product. Cristian and Luigi are responsible for making the pasta, Raffaele is the sole director and
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Francesco is the factory manager.
“We do everything mass producers don’t,” says Raffaele Faella, the company’s sole director. “As a result, our
pasta can be found in channels where the products being offered are, primarily, artisan and based on Italian
tradition.” The uniqueness lies not only in how the pasta is produced, but also in the shapes which are traditional
to Gragnano, such as paccheri, lumaconi, pennoni, fusilloni, mezze maniche, mafaldine and spaghetti. Given its
special qualities, Mulino di Gragnano pasta is only available in specialty stores, wine cellars and quality restaurants, both in Italy and the rest of Europe.
And to make sure they express their gratitude for the help they have received not only in words, but also in
deeds, the company’s owners travel the length and breadth of Italy to talk about their experience as part of the
Policoro Project promoted by the Italian Bishops’ Conference (CEI) to provide support to social and work-related
initiatives to aid young people – something they have experience first-hand. But, above all, these new entrepreneurs offer their services for apprenticeships and trainee programs which, thanks to their commitment, will make
it possible to train professionals to work in the agrifood sector. “We feel blessed and we would like to pass this
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on with the creation of new jobs. For this reason, we are promoting the national recruitment of 20 salespeople in
this sector to distribute our products,” says Raffaele Faella.
Another important short-term project is to consolidate and expand its market presence. The next challenge
for Mulino di Gragnano – a challenge requiring tremendous preparation – is to expand exports into the United
States where they are already in the process of drawing up agreements and there is tremendous potential for
growth. God willing, of course.
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