Milling News

Left: Alberto Antolini and Giovanni battista Girolomoni (left to right)
Above: Rendering of the mill that Ocrim is going to built for Girolomoni
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Girolomoni has chosen Ocrim for its first mill
momentous contract has been signed for Ocrim
to supply Girolomoni organic farm with a 100
T/24h mill for grinding organic durum wheat
and spelt, which will be installed next to the

company.
Giovanni Battista and Samuele Girolomoni, respectively
president of Girolomoni, and Managing Partner/farmer,
and Gianluca Bettarelli, General Manager, went to Ocrim’s
headquarters to sign the contract in March 2018.
In order to provide a top-quality mill, the plant will
be fully automated and equipped with cutting-edge
technology manufactured and implemented in recent years.
Girolomoni is an Italian organic agricultural company
with a history spanning more than 40 years, founded
in Isola del Piano (in the province of Pesaro-Urbino,
Italy), thanks to the skills, determination and extensive
knowledge of Gino Girolomoni. It is considered the
leading organic farm in Italy. The company differs from
other organic agricultural companies due to the fact
that it has an all-round organic culture and philosophy,
prioritising its founding values and honesty over any
market strategy in order to grow.
The plant that will be built will also be equipped
with systems for air purification and environmental air
treatment, which will maintain air quality consistent by
means of special filtration and distribution systems inside
the building. This system allows for a controlled and
balanced atmosphere, therefore facilitating and simplifying
the grinding process. The semolina produced will then be
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selected for transport directly to the pasta processing plant,
which is already present at the and is located right next to
the mill.
Therefore, the cultivation of the raw material, the harvest,
cleaning, grinding and, finally, the production of pasta
takes place within a radius of just a few metres, thus
obtaining a real organic product, locally conceived and
produced.
Together with Gianluca Bettarelli, Giovanni Battista
and Samuele Girolomoni spent a whole day at Ocrim
to define what can be considered a turning point in the
company’s development, an evolution that complements
the company’s core values. In fact, the mill was the last
link completing the supply chain of the cooperative,
thus allowing for full control of wheat processing
at every stage: from growing to harvesting, but also
cleaning and grinding, to ensure an excellent and safe
end product.
The mill represents the beginning of a bond between two
companies that share the same passion for work, people
and the local area. Both companies, carry out all their
production and logistic processes in Italy at their own
facilities.
A key value for both companies is honesty, understood as
consistency and intellectual honesty: for both companies,
it is essential to be consistent and respectful towards
customers/consumers, guaranteeing what is established in
contracts or written on product labels, as a proper deal to
be honoured.

