
Geometry of Pasta

305815 - Paccari Rigati Pasta Organic
Rigati indicates the ridges on the pasta. The selected semolina wheat used in this pasta is
strictly of Italian origin and of the best quality. It also gives the pasta a golden color. The low
temperature drying method known as cirillo preserves the distinct texture and aroma.
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Paccari Rigati organic durum wheat semolina pasta

Durum wheat semolina, water Contains:

Free From:

Brand Manufacturer Product Category

Geometry of Pasta Borgo De Medici Usa Inc

UPC MFG # SPC # GTIN Pack Pack Desc.

873603005815 G002005 305815 10873603005812 10/13.2 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

9.59lb 8.27lb Italy No

Shipping Information

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

12.2in 19.09in 9.06in 1.22ft3 5x9 468days 60°F / 77°F

room temperature

7

Cooking in boiling water
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- By Measure
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