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From 2010 to 2017, our annual turnover has increased 
from €300,000 to €3,500,000.

In our first three years in business, we carried out 
a great deal of product research and development 
geared toward satisfying the requirements of the 
Italian market, considering the end customer to be the 
best “critic” of the pizza product.

Having met with tremendous success on the national 
market, in 2014 we began to export our products to 
the rest of Western Europe.

It has proved to be the right decision, as the products 
have been rapturously received, with double-digit 
growth being achieved in export markets, too. The 
entrusting of the storage and distribution operations 
to Stef (a European leader in the distribution of fresh 
products) has enabled that expansion, both in Italy and 
in Europe.

DIAL srl
Quelli della Pizza

For almost 10 years, we have been researching 
and exclusively marketing the best,
highest-quality artisanal pizza bases rigorously
Made in Italy.

We are the only Italian company to stock such 
a wide range of different types of pizza bases, 
allowing us to meet every set of requirements.

We have developed our business through ongoing 
research into quality and the finest ingredients.

Our sales systems are subject to constant innovation 
to enable them to fulfil the requirements of a rapidly 
growing market, and our facts and figures speak for 
themselves.

ABOUT US

Gianluigi Furlan
CEO

OUR MISSION

Our mission is to build and consolidate long-term 
relationships with our customers and to provide them 
with products of ever-increasing quality, promoting 
true, artisanal Italian pizza bases throughout the 
world and highlighting their advantages over 
inauthentic, non-Italian, industrially produced 
imitations.

OUR VISION

To take our pizza bases around the world, giving 
customers everywhere the opportunity to serve an 
authentic, 100% Italian-made pizza of the highest 
quality, without requiring a dedicated pizza chef.

Over the course of the upcoming three-year period, 
we aim to consolidate our presence at international 
trade fairs, enhance our customer service and 
develop state-of-the-art digital solutions (apps, 
e-commerce, cashback, chatbots, etc.).

We constantly monitor the quality of the production 
processes in collaboration with an external partner, 
which conducts periodic audits at the production 
labs.

The objective of these inspections is to guarantee 
the consistent, artisanal quality of the product, 
even when the production volumes are rising 
exponentially.

OUR OBJECTIVES ARE

To expand our company outwith Europe, seeking 
out distributors who believe in our products and in 
our company mission.

To consolidate further the turnover we generate in 
Europe.

To invest in ongoing research, with a view to 
achieving products that never fail to comply with our 
standards of quality, craftsmanship and goodness.

+ 30%
annual growth



INTERNATIONAL TRADE SHOWS

Over of the course of the years we have consolidated our presence in Europe thanks to participation 
in international fairs such as the ones indicated here

CIBUS

Parma · Italy

SIGEP

Rimini · Italy

HOST Milano

Milan · Italy

ANUGA

Cologne · Germany

SIRHA

Geneva · Switzerland

PARIZZA

Paris · France

SELECTED TYPES OF FLOUR
GM-free, stoneground, non-reconstituted, 
wholewheat flour, type 0 and type 1 flour and 
ancient Italian grains – these are our ingredients.

NATURAL LEAVENING
In all of our doughs we use our own natural 
yeasts and sourdough starters, which together 
with long proofing times of 24-48 hours, ensure 
that the bases are light and easy to digest.

HAND-KNEADING
All of our artisanal bases are strictly
hand-kneaded and produced entirely in Italy.

Our production
is 100% Artisanal.



1.  TAKE THE PIZZA BASE 2.  ADD YOUR CHOSEN TOPPINGS 3.  COOK IT FOR A FEW MINUTES 4.  SERVE IT UP!

YOU DON’T NEED A 
PIZZA CHEF

With our pizza bases, anyone can 
make great pizzas, so you will 

not need a dedicated pizza chef 
or other specialist personnel.

NO MACHINERY

No additional machinery is 
required to make the dough balls 
and you will not need any mixers, 

dough kneaders or proofing 
cabinets...

FOR ANY PREMISES

Any premises (no matter how 
small) can now serve great pizza, 

without the requirement for 
preparation space or proofing 

cabinets.

SAVE TIME

The pizza base just has to be 
topped and cooked, so you 

don’t have to invest any time in 
kneading the dough.

NO WASTE

Just take out the quantity you 
need from the fridge, so there 

will be no leftovers.

SAVE MONEY

As a result of all of the above 
reasons, you are guaranteed to 

save money.

A pizza base is a dough ball that has already been kneaded and comes as a 
white “disc” ready for you to add your toppings.
With our bases, all the hard work of the pizza chef has already been done, so 
all you have to do is add your chosen toppings and cook the pizza in a normal 
refractory oven.

What is a Pizza Base?
It is the easiest, most cost-effective way to offer pizza on your menu without 
having to rely on a pizza chef and having to face the resultant increased 
running costs.

All of our products are made in Italy by the leading Italian artisanal producers; 
our products are available both fresh (packaged in a protective atmosphere for 
storage at 0°C / +4°C) and frozen (for storage at -18°C).

Benefits

HOW TO PREPARE



Our Products
ROMA

GOLD PIZZA BASE

Fragrant on the outside and soft on the inside, with a subtle crust and a delicate aroma of flour that is 
evocative of home-made bread.

Available Diameters:
35 / 33 / 30 / 25 cm (13.8 / 13 / 11.8 / 9.8 inch)

FAMILY PIZZA BASE

Fragrant on the outside and soft on the inside, with a subtle crust and a delicate aroma of flour that is 
evocative of home-made bread. 
Option to serve it with a variety of toppings, making it ideal for sharing.
 
Available Diameters:
48 cm (18.9 inch)

PALA PIZZA BASE

Fragrant on the outside and soft on the inside, with a subtle crust and a delicate aroma of flour that is 
evocative of home-made bread.

Available Sizes:
60x40 / 60x30 / 60x20 cm (23.6x15.75 / 23.6x11.8 / 7.9 inch)

PINSA ROMANA PIZZA BASE

The crunchy, Roman-style pizza that delights the palate. The dough has a high level of hydration that gives 
it unique characteristics, its large air pockets making it exceptionally light and crispy.
Natural yeast and simple ingredients combine to produce an excellent result.

Available Sizes:
50x30 / 25x30 cm (19.7x11.8 / 9.8x11.8 inch)

All products are available fresh to be stored in fridge (+4°C / +39.2°F)
with a shelf life of 45 days from the production date or frozen to be stored in
freezer (-18°C / -0.4°F) with a shelf life of 18 months from the production date.

+4°C
+39.2°F

-18°C
-0.4°F

AVAILABLE
FRESH OR FROZEN



Our Products
PUGLIA

PRIME SOURDOUGH PIZZA BASE
After adding the toppings and baking, the pizza stands out for its exceptional lightness and crunchiness. 
The sourdough base is prepared with large amounts of water and undergoes a full 24 hours of proofing, so 
that once baked it is light, crunchy and easy to digest.

Available Diameters:
33 / 30 / 25 cm (13 / 11.8 / 9.8 inch)

“PRIMITIVA” WHOLEWHEAT SOURDOUGH PIZZA BASE
Pizza base made using stoneground 100% wholewheat flour. The stone-grinding of the flour keeps the 
original parts intact, delivering substantial advantages in terms of healthiness and goodness.

This flour has a low glycemic index, reduces the absorption of fats and includes substantial quantities of 
mineral salts, vitamins and fibre.
 
Available Diameters:
33 cm (13 inch)

“ANCIENT GRAINS” SOURDOUGH PIZZA BASE
The “ancient grains” pizza base uses type 1 flour, which in contrast to conventional flour is produced by 
grinding the entire grain of wheat. In combination with type 1 flour, the dough is also composed of flour 
made from ancient grains non-GMO including include re-ground “Senatore Cappelli” durum wheat. 

Available Diameters:
33 cm (13 inch)

All products are available fresh to be stored in fridge (+4°C / +39.2°F)
with a shelf life of 60 days from the production date or frozen to be stored in
freezer (-18°C / -0.4°F) with a shelf life of 18 months from the production date.

+4°C
+39.2°F

-18°C
-0.4°F

AVAILABLE
FRESH OR FROZEN

SPELT SOURDOUGH PIZZA BASE

Our spelt pizza bases are made using dough that, in turn, is made entirely from wholewheat spelt flour. 
Spelt is a cereal that is easy to digest and has high levels of mineral salts and vitamins. Moreover, 
it is low in fat, but given its high fibre content (accentuated by the fact that the flour used is 
wholewheat) it makes you feel relatively full. In addition to these properties, our spelt pizza bases 
feature natural yeast obtained with spelt flour.

Available Diameters:
33 cm (13 inch)



Our Products
GLUTEN FREE

BLANK GLUTEN-FREE PIZZA BASE WITH FOIL TRAY

Available Diameters:
30 (11.8 inch)

All products are available frozen to be stored in freezer (-18°C / -0.4°F) with a 
shelf life of 12 months from the production date.

Every gluten-free pizza base is available
also in organic and vegan version.

On request we can produce stuffed pizzas with ingredients chosen by you.

“MARGHERITA” GLUTEN-FREE
PIZZA WITH FOIL TRAY

Available Diameters:
30 (11.8 inch)

“VEGGY” GLUTEN-FREE
PIZZA WITH FOIL TRAY

Available Diameters:
30 (11.8 inch)

“CAPRICCIOSA” GLUTEN-FREE
PIZZA WITH FOIL TRAY

Available Diameters:
30 (11.8 inch)

“FRANKFURTER” GLUTEN-FREE
PIZZA WITH FOIL TRAY

Available Diameters:
30 (11.8 inch)

“PEPPERONI” GLUTEN-FREE
PIZZA WITH FOIL TRAY

Available Diameters:
30 (11.8 inch)

“BAKED HAM” GLUTEN-FREE
PIZZA WITH FOIL TRAY

Available Diameters:
30 (11.8 inch)

-18°C
-0.4°F

AVAILABLE
FROZEN

IT-BIO-007



Our product requires no specialist personnel – the only 
thing that is necessary is a cooking oven – and it has a fixed 
cost. 

These characteristics enable you to create a franchising 
format or a chain of outlets based on our products in a 
streamlined and highly scalable way.

Business opportunities

· SUBSTANTIAL MARGIN

· PRIVATE LABEL

· CUSTOMER LOYALTY

The insertion of our products (which are the only such 
products available on the market, and for which there are 
no direct competitors) into your catalogue allows you to 
boost the loyalty of your customer base, offering a tangible 
marketing advantage with respect to standard-issue, over-
rated service products, for which the sales process is often 
reduced to mere negotiation, with no added value even on 
the table.

Commercial advantages for 
distributors

At our offices, thanks to our tasting room facilities, we offer 
free training for distributors, resellers and customers in 
order to taste and learn how to cook our products properly.

Training
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