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PHILOSOPHY

MISSION

The company’s philosophy is characterised
by our respect for old-fashioned values,
which we still feel to be alive and present
today in our working methods.
Corrado Benedetti is, first and foremost, the
people that make it, and that’s why every
member of our team is unique, valuable and
highly motivated to give their very best. We
choose to prioritise young people, with their
energy and fresh ideas.

Our mission is our core, as well as the
promise we renew every day: to provide a
superior gastronomic experience through
excellent handcrafted specialities, created
with expertise and innovation.

ARTISAN GOODNESS
Reminds us not to lose sight of the
essentials, to maintain artisan manufacturing
techniques and always to put the goodness
of our products at centre stage.

PASSION
Everything begins here. It’s passion, intense and fundamental, which
stands out in our work and in the products we create. Passion guides
every business decision and turns every product from our cellars into a
unique item: a bespoke item.

INNOVATION
and TRADITION
Can two apparently opposing concepts be reconciled?
We’ve succeeded in doing so, by following the traditions and
teachings handed down to us, but with an open mind. And so, while
respecting tradition, we’ve perfected innovative production methods
to create very special products.

RESPECT
and TRUST
These two values are very dear to us. Respect and trust for the people
around us, for the customer who chooses our products and whom we
know we must not disappoint.
But equally, respect for our products, every part of which we use to best
advantage. We respect our raw materials - all strictly Italian - and treat
them with care and devotion, trusting in the goodness of our products,
whose history and character we know very well.

PRODUCT
SAFETY
Food is not merely a product to be bought, it’s a valuable commodity
that we put into our bodies every day and which becomes part of us.

“We are what we eat”
And this is why we maintain high production standards, short supply
chains and strict quality controls using cutting-edge machinery and
infrastructure. In this way we can oversee every stage of production
in order to protect the healthiness of our products, maximising safety.

TERRITORY
Production know-how is passed down through the generations, but is
greatly influenced by the place where knowledge becomes art in the
creative process. Corrado Benedetti is located in the upper Valpolicella
area, on the border with Lessinia. From these two generous regions we
have selected the very best raw materials, but that’s not all. It’s thanks
to the climate and the clean air that we can cure our products, and
thanks to this land that unique flavours and aromas can be obtained.

LA CROCE DELLO SCHIOPPO
Legend tells that in times of war a bandit lived in these
lands. A smuggler who always carried a musket.
One day this man was seen and arrested by the forces
of order of those times. Under arrest, the bandit told
his story and the reason for his actions, which was to
put food on the table for his family.
Moved by his tale, the gendarmes let the bandit go,
and he promised to build a cross in the place he was
caught, as a symbol of the kindness shown to him.
And this was the origin of Croce dello Schioppo.
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