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We are Andrea and Alberto and in 2018

we founded Golosalba with an ambitious

dream: bringing to light the ancient

recipes of Zia Luigina based on Piedmont

Hazelnut IGP, with an eye to innovation.

From the artisan laboratory, healthy,

genuine, gluten free products are born,

without sacrificing greed 
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Our Vision

Let the world know the goodness that

distinguishes the  Piedmont Hazelnut

IGP and its territory that is the Langhe, a

UNESCO World Heritage Site.
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We want to be an expression of the best

Piedmontese confectionery tradition by

combining the aroma of Piedmont

Hazelnut IGP in endless possibilities, in a

harmony of carefully chosen ingredients:

Monorigine Chocolate, Alpine Flower

Honey, 100% Arabica Coffee.

Our Mission
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Our values

The Territory, a strong bond with our

land and tradition.

The quality of the raw material and its

processing, with care to maintain the

organoleptic properties.
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Our values

The Goodness, thanks to the use of selected

raw materials and the wise mix of the same.

Passion in everything we do and realize,

from the first day.
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Our products

Our artisan laboratory produces gluten-free and low-preservative products, many of which

also without milk and its derivatives  and without hydrogenated fats.
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Our laboratory

We have a production capacity able to

handle even very important orders;

given the deadlines from 6 to 12

months we produce on the sold, 

so that you can provide the product 

as fresh as possible, escaping the 

orders within 7-10 days.
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The certifications and the certifications
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Our partners and our customers are our wealth, only thanks to them we can realize 

our ambitious dream. For this reason, we create relationships in the name of collaboration,

transparency and equity, values that accompany us daily in our work.

Our partner
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Contact us to learn more

TELEPHONE NUMBER

+39 338 4819224 ( ANDREA PITTALUGA TIBALDI)

+39 338 9139189( PATRIZIA NOVELLO)

+39 0173 612765 ( COMPANY)

MAIL:

amministrazione@golosalba.com

info@golosalba.com

export@golosalba.com
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