
WESTERN AUSTRALIA
44 Resource Way    
MALAGA  WA  6090
T  08 9209 1266
F  08 9209 1277 

QUEENSLAND
16 Hugo Place   
MANSFIELD  QLD  4122 
T 07 3219 1255
F 07 3219 1366  

401 Dorset Road (PO Box 714)
BAYSWATER  VICTORIA  3153  
T  03 9762 9311  
F  03 9762 9422

NEW SOUTH WALES
17 Distribution Place  
SEVEN HILLS  NSW  2147 
T  02 9624 7622
F  02 9624 8622  

SOUTH AUSTRALIA
6 Commerce Crescent  
POORAKA  SA  5095 
T  08 8262 9700
F  08 8262 9777  

BASILE IMPORTS 
QUALITY IS OUR BUSINESS
National Toll free Telephone:  
1800 BASILE or 1800 635 268
National Toll free Fax:1800 305 304

Flour 00 Saccorosso 
Pastry & Bread (Red) 

15kg x 1 - CAP31

Flour 0 Nuvola Super
15kg x 1 - CAP33

Flour 00 Pizzeria 
Pizza (Blue) 

15kg x 1 - CAP30

Flour 0 Nuvola 
15kg x 1 - CAP32

Flour 00 Super
Multipurpose (Orange)

15kg x 1 - CAP34

•	 The	world’s	best	flour,	Caputo,	is	also	available	in	5kg	bags!	The	
range	includes:		

•	 Pizzeria	 -	 For	 making	 pizza	 dough	 that	 is	 more	 delicate	 and	 is	
ground	 finer	with	 high	quality	 protein	 and	gluten	 for	 long	 rising	
dough.

•	 Saccorosso	(Red)	 flour	 is	coarser,	high	protein	 index	of	13%	and	
is	best	used	when	making	a	large	amount	of	dough	and	great	for	
bread	making.		

•	 “0”	Soft	Wheat	Flour	NUVOLA	and	NUVOLA	SUPER	both	perfect	for	
creating	AIRY	and	FRAGRANT	cornice	(crusts).

•	 Nuvola	is	used	for	leavening	within	24	hours	allowing	preparation	
of	VOLUMINOUS	and	ALVEOLATE	doughs.	Protein	Value:	12.5%	
-		Bread	Making	Index:	W:	270	÷	290	

•	 Nuvola	 Super	 is	 used	 for	 even	 longer	 leavening	 times	of	36-48	
hours	and	is	also	highly	recommended	for	the	preparation	of	Biga,	
Poolish	and	Sourdough.Protein	Value:	13.5%	-	Bread	Making	Index	
W:	320	÷	340

•	 You	can	use	Nuvola	in	combination	with	Nuvola	Super	to	create	
Biga,	Poolish	and	Sourdough.

•	 Both	 flours	 100%	 NATURAL,	 result	 of	 an	 accurate	 selection	 of	
HIGH	FERMENTATION	grains.

•	 “00”	Super	-	Is	a	multipurpose	flour,	which	makes	it	a	versatile	flour	
that	works	beautifully	 for	making	pasta,	 pizza	dough,	pancakes,	
artisan	breads	and	pastries.
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