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I : PASSION FOR GORGONZOLA

LEONARDI FAMILY PICTURE
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‘From left: Fabio, CEO: father Gianvittorio, Past President; mother lvana, Supervisor; Lara, CFO and Maurizio, President.

IGOR is owned by Leonardi family since 1935 — when it was founded by
grandfather Natale. A family that works fiercely from three generations of
entrepreneurs, that stands out for craftsmanship, innovation and a big passion.
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EVOLUTION

Natale Leonardi made artisanal gorgonzola cheese at Mezzomerico and he
1935 FOUNDATION sold his delicate cheese to the hotels on the Maggiore Lake.

I 1996 IGOR 1 IGOR moves his plant to Cameri, in a new factory of 15.000 m2.
|>2003 IGOR 2 The family decides to enlarge the company further: + 5.000 m2.
BALLARINI - . . -
2006 ACQUISITION In order to increase the exportation, IGOR acquires Ballarini, a company
specialized in maturing the gorgonzola cheese.
CLIN
2008 ACQUISITION Clin is a traditional cheese factory; Clin can produce 800 wheels per day of
gorgonzola mild and sharp, thanks to a “polyvalent machine” of 3000 It.
I2009 IGOR 3 Enlargement of the head quarter : +5000 m2.
I 201 IGOR 4 The family decides to enlarge for the fourth time the company: + 10.000 m2.
2014 PAL Pal is a tiny traditional cheese factory close to the Monte Rosa. Pal can produce - _
e 300 wheels per day of gorgonzola mild and sharp, thanks to a “polyvalent machine” -
of 3000 It.
IGOR 5 . _
2018 GORGONZOLA 4.0 Gorgonzola 4.0” : this is the fifth enlargement of the company; now Igor
covers an area of 50.000 m2 thanks to the national project “industria 4.0”
2019 Si 'Txfsﬁ,t‘," — IGOR acquires Si Invernizzi Creamery; a centenarian iconic brand of gorgonzola
cheese ; its artisanal creamery produces a “niche cheese” thanks to the original
hemispherical cauldrons, according to tradition.
I 2020 200M 200 million sales of Gorgonzola



I - corconzola

THE GORGONZOLA PDO

The PDO mark (Protected Designation of Origin) is a
European recognition attributed to those products
whose production phases take place in a
geographically delimited area and is rigorously in
compliance with a precise production specification

with respect to the tradition.

A COMPLETE FOOD : NUTRITIONAL VALUES

From a nutritional stand point Gorgonzola cheese is a

. . TURALLY
wholesome food, containing all the essential ' GT_GTEN-FREE
nutrltlonal‘ elements to ensure a homqgeneous NATURALLYE
psychophysical development and a balanced intake of LACTOSE FRE

healthy daily energy.

Nutritional Values:

Total fat 27g

Calcium 432mg |GEST|B“’ITY
Sugars <01g SUlTABLE
FOOD ATHLETES
Phosphorus 374mg

AL FOR THE
Vitamins A, B1, B2, B6, B12, E, PP  GR o|3VET H OF CHI LDREN

Salt 181g

Average values for 100g
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Atter 24 haurs, the Gorganeals is dry salted far the
first tiroe By sprinkiing filtered awd clean ftalian
sog sall; Gorgonzols is Lren placed in o warm room af

a temperature of abowt 21 C°,

180 farms in the Piedmont and Lombardy
regions, where the cows ifve & healtiy fife and are fod
oy with natural feeel completedy free of gromth
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Our journey begins in the inatad ¥

Tiwenty-tou bates later, Garganaela undergoss a I:
second phase of salting Depending sn which variely
of Bngonzoly we aré deating wilk — sweel or piccanle
(Spley] -, the storage time in the warm roam ean

Al il whick, being praciiced following the specific
procedyres indicated by GOR, it of the hiphest quality,
is delivered frash daily fo the milk reception

wary from fwo Lo seren days.
Gorgoazola is then stored i the frst rpening roomm at a femperature
. Upow defivery, milk samples undarga stringeat tests i the lab of 3-5 0°. Here is subject fo punching with sieel nesdles: these
Alzw it to determing milk whalesamensss accarding io well-defined M’“WM&MM&W#-&“
FLAT=N chemical microbalogical,and organalepbic paramelors. e raw greon rining: alsy knowa 25 rarbling, due I the nataral growth
122 \‘ = milk s then stored in vertical insulated sifs (tanks) equipped with &
\ constant lemperaturs controf system.
= | \

noufds favared by cxygen enfering the foles. The whee is then
safted agaim on the rind

Al milk is then pasfeurized and transferred o the
s \ cowdling tanks or vals where if js incubated with a
g mixture of starter, penicillium rogueforti, selected
' yoasts, and calf rannet. Thal's it! These are af the After 50 days af maturation for the sweet variaty and. at
fngredients we need fo make Gorgonaslz. Mﬂmhpmﬁmm”xwmmw

1GOR uses exciusively thermaphilic bacteria, which

And ow, someihing magical is gong to happen the milk forns
[mte curd, Once the whey in excess is remored the cord can be
diced and poured inlo stafafess steal mooids.

Tihis is haw wa shape 3 Carganzola whoel.
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CERTIFICATION

IGOR Gorgonzola is strongly committed to ensuring the highest quality products.
IGOR Gorgonzola has always strived to meet the highest production standards: a constant effort that has been
certified by important governing bodies.

UNI EN ISO 22000:2005
issued on 2013

GLOBAL STANDARD FOR FOOD SAFETY (BRC)
issued on 2015

IFS INTERNATIONAL STANDARD FOR AUDITING FOOD SUPPLIERS
issued on 2015

LFREE: NATURALLY LACTOS FREE
issued on 2019

AXPO: 100% ENERGY ONLY FROM RENEWABLE SOURCES
issued on 2020

ZERO EMISSION COMPANY
issued on 2020
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AWARDS

IGOR Gorgonzola is strongly committed to ensuring the highest quality products.
IGOR Gorgonzola has always strived to meet the highest production standards: a constant effort that has been certified by
important governing bodies.

IGOR Gorgonzola among the "ITALY'S BEST EMPLOYERS FOR WOMEN 2020": new important recognition
2020 to Igor for the commitment to ?ender equality. The German Quality and Finance Institute conducted a
survey on business culture, professional training and equal opportunities.

IGOR GORGONZOLA is a Digital Star 2020: according to the study carried out by the German Institute of
2020 Quality and Finance that has analyzed for 12 months data from 438 million online sources, IGOR is among
the best 350 Italian companies in the digital field, | was the first in the dairy sector with the highest score.

2019 PAL Gorgonzola DOLCE PDO obtains the “Targa d’Eccellenza” at the 13th National Slow Food Cheese Contest
“Infiniti Blu” organized by Slow Food and ONAF.

2019 IGOR GORGONZOLA, with great pride, became part of the 100 SUPER CHAMPION companies, those with a
turnover from 120 to 500 million.

2016 Gorgonzola piccante IGOR wins first prize in the category “Piccante Gorgonzola PDO Cheese” at the San
Lucio CaseoArt Trophy. This award stands by far as the highest recognition in the Italian dairy craft

PAL Gorgonzola PDO obtains the “Diploma di Qualita” at the 8th National Slow Food Cheese Contest “Infiniti
2015.—‘ Blu" organized by Slow Food and ONAF.

C) PAL Gorgonzola PDO obtains the “Diploma di Qualita” at the 7th National Slow Food Cheese Contest “Infiniti
2014 Blu"” organized by Slow Food and ONAF

Leonardi Gran Riserva wins first prize in the category “Sweet Gorgonzola PDO Cheese” at the San Lucio
2014‘_' CaseoArt Trophy. This award stands by far as the highest recognition in the [talian dairy craft.

IGOR sweet Gorgonzola wins the Super Gold ;rize in the category “Blue Cheese” at the World Cheese Awards
2012 2012, the international annual excellence award of the dairy industry held in Birmingham (UK), featuring 2,781
cheeses from 30 different countries.

2011 In the month of November, IGOR Gorgonzola wins the Gold Medal in its category at the World Cheese Awards
in Birmingham.

2009 In the month of March, IGOR Gorgonzola is declared by DATABANK as "Company to watch in 2008" in the
“Table Cheese” category.

2004 IGOR wins again the Gold medal in the "Blue PDO Cheeses” category at the World Cheese Award in London.

IGOR places first at the World Cheese Award in London after having won the same prize in 1997, thus
2002 confirming its ability to meet high-quality standards over time.

In the month of July, DATABANK, a leading company in financial research and financial trends analysis, ranks
2001 IGOR as the leading Italian cheese factory in the development and production of "fresh, soft and semi-firm
aged cheeses” for the year 2000.

1999 The French magazine PROCESS ranks IGOR as one of the best eighteen cheese factories of the decade in Europe in
the “FOOD" sector.
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COMMITMENT FOR A SUSTAINABLE GROWTH

00% Energla
ds Fonto
Rnnovable

Animal Welfare Certificate on farm

Zero Emission Company

Thanks to the commitment to implement a sustainable growth policy, IGOR Gorgonzola has been
certified as ZERO EMISSION COMPANY.

This acknowledgement attests that IGOR reduced the greenhouse gas emissions to zero, This goal has
been achieved thanks to energy efficiency measures in the production process and the purchase of
16.000 CERs, CERTIFIED EMISSION REDUCTION units from projects of Clean Development Mechani-
sm.

2 Cogeneration plants

IGOR Gorgonzola decided to equip their plant with two cogeneration systems with Green Energy
features. Thanks to these methane gas plants, the emissions were significantly reduced and the self-suffi-
ciency and the stability of the production plants are ensured. This system allows to reuse 98% of engine
thermal energy and exhaust gas with a significant reduction in energy waste.

Milk/Serum

Only Italian fresh milk from the PDO territories is processed during production. No refrigeration units
are lost during processing, from the storage temperature (max +4°) to the working temperature. All
serum is concentrated with a low-power osmosis system equipped with a low energy absorption.
Moreover, demineralized water resulting from this process is used for other aims in the production
process.

Water

The use of water is controlled by PLC with timed use age rules: a choice that avoids waste. Compared to
the European average of water use for volumes produced in the dairy industry, IGOR boasts one of the
most efficient plants (source: French magazine “Process”).

Reduction of plastic use
Every year, thanks to the resealable foil and the elimination of plastic overlid, Igor Gorgonzola
reduces the use of plastic lids on almost 12 million 200 g-packs of Gorgonzola.

Ecological methane gas transport In order to reduce the CO2 emissions in the
atmosphere, we asked our transporter of milk to use a new ecological means of transport working
with methane gas.

BEE FRIENDLY INITIATIVE

Confirming again the attention to the environmental sustainability, IGOR Gorgonzola launched
a project called BEE-FRIENDLY in February 2020. This project consists in the placement of
beehives in the plant in Cameri. This initiative aims at underlining the importance of bees
which ensure the natural cycle thanks to the pollination.

Certification ISO 50001

Igor Gorgonzola has been certified to ISO 50001:2011. This voluntary International Standard was
issued in 2011 by the International Organization for Standardization and represents the new interna-
tional energy management standard. The standard ISO 50001 focuses on the implementation of an
Energy Management System thanks to a systematic approach for monitoring consumption in order
to allow a more rational use of energy sources which are involved in the whole production process of
the company, and to reduce their consumption resulting in a significant energy saving.

100% Energy from Renewable Sources

IGOR is extremely attentive to the environmental impact therefor they decided to implement a
sustainable growth policy. For this reason, Igor Gorgonzola has chosen to use only Energy from
Renewable Sources, with Axpo Certification with the guarantee that the consumed energy has been
produced by plants that use renewable sources.
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IGOR AND SOCIALS

The Leonardi Family is very sensitive on social matters and the gorgonzola cheese - since it is a POD product —
has a strong connection with its natural habit and folks.

Recently, Igor creates his own fund at “Comunita Novarese” foundation for supporting social projects ;Mr. Ezio
Leonardi — the major uncle of the family - has been the president of this foundation since 2015.

Moreover, IGOR supports cultural and sport events and many projects in favor of the hospital of the city,
the Ospedale Maggiore Novara.

pmns League

Coppa Italia A1))] \WA(J(J\Q I
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IGOR BLU

IGOR BLU IS A SWEET GORGONZOLA
CHARACTERIZED BY A SOFT TEXTURE WITH VERY
SOFT AND LITTLE DIFFUSED GREEN-BLUE VINES. IT
HAS A DELICATE TASTE AND IS OBTAINED THANKS
TO A SEASONING OF AT LEAST 50 DAYS. IT IS ALSO
CERTIFIED NATURALLY LACTOSE FREE AND
APPROVED BY THE ITALIAN MILK-INTOLERANT
ASSOCIATION (AILI) AND RICH IN CALCIUM,
PROTEIN AND VITAMIN B12
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IGOR SPICY GORGONZOLA

IGOR SPICY GORGONZOLA IS CHARACTERIZED BY A
HARD TEXTURE WITH VERY DIFFUSED GREEN-BLUE
VINES. IT HAS AN INTENSE TASTE AND IT IS
OBTAINED THANKS TO A SEASONING OF AT LEAST
80 DAYS. IT IS ALSO CERTIFIED NATURALLY LACTOSE
FREE AND APPROVED BY THE ITALIAN MILK-
INTOLERANT ASSOCIATION (AILI) AND RICH IN
CALCIUM, PROTEIN AND VITAMIN B12
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SWEET AND SPICY GORGONZOLA PACKS

THE IGOR SWEET AND SPICY GORGONZOLA PACKS

ARE SUITABLE FOR PRACTICAL AND FAST USE. THEY
ARE CHARACTERIZED BY A GRAPHICALLY
ATTRACTIVE PACKAGING AND A CLEAR CLOSABLE
PLASTIC FILM

MUMENTE
\\Q‘;‘\\}‘:‘ DL LKTTOS\Y
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GRAN RISERVA LEONARDI

THE SWEET GORGONZOLA GRAN RISERVA LEONARDI
IS IGOR'S TOP OF THE RANGE PRODUCT.

IT IS PRODUCED IN THE ARTISANAL DAIRIES OWNED
BY THE IGOR GROUP, WITH SELECTED MILK FROM
FARMS CERTIFIED ANIMAL WELFARE.

IT IS ALSO CERTIFIED NATURALLY LACTOSE FREE AND
APPROVED BY THE ITALIAN MILK-INTOLERANT
ASSOCIATION (AILI)
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IGOR s.r.l. ® Strada Natale Leonardi 32 ¢ 28062 Cameri (Novara) e Italy
Tel. +39 0321 2001 e Fax +39 0321 200256 e E-mail: info@igornovara.it ®
www.igorgorgonzola.com




