
BASILE IMPORTS PRODUCT CATALOGUE   |   23

LO
N

G
 &

 S
H

O
RT

 P
A

ST
A

•	 La Pasta di Camerino pasta makes fresh, 
homemade, traditional and unforgettable tasting 
pasta, because quality matters.

•	 Made in the heart of Le Marche, Italy, using local 
Semolina and ingredients that are special to the Le 
Marche region.

•	 The dough is mixed in 3 phases at controlled low 
temperature for more than 30 minutes.

•	 Then extruded through traditional ‘bronze dies’, 
which gives the pasta a rougher texture to capture 
the maximum sauce, and finally goes through a 
slow drying process for 22 to 56 hours. This is what 
makes this pasta superior.

•	 The drying temperature is kept low in order to 
preserve the nutrition values and the excellent 
organoleptic features of the raw materials.
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Spaghettini 
500g x 12 -CAM09

Fusilli 
500g x 12 - CAM14

Farfalle 
500g x 12 - CAM16

Elicoidali
500g x 12 - CAM12

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


