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Letter to the

_$takeholders
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1 Ne 1INSTredients Ol O1r STICOeEss

Courage, roots and madness. For a century La Molisana has been making pasta with the uncontaminated
water of Matese Park and with top-quality sernolina, derived from wheat that our company has a fanatical
interest in. And yet we cannot forget that there are three secret ingredients in our products, three words
that have inspired key figures of the company’s history and that today continue to be a source of inspiration
for all the people who run our pasta factory, a cormmpany that is constantly focused on innovation but with
vany strong roots in local tradition.

The first ingredient is the courage that led Domenico Ferro to leave his home town in Campania, whare
he already had a business, to start all over again in Mdise, building the first stone grinding mill in just a
few yaars, in 1910, With the sarme courage, his son Giuseppe Farro, who had the gift of insight, succeeded



in growing and diversifying the business, working
for the revival of the mill that the bombs of the
retreating Germans had destroyved on 13 Octolber
1943 and creating the conditions for the company
to prosper until the boom of the 1980s.

However, rebuilding and growing what has been
destroyed also means having roots, a fealing of
love and a sense of responsibiity towards the
community. Roots are the solid foundations
on which to build sormething of absclute valug,
something that resonates with the community,
something it will fight to keap.

Giuseppe's sons, Domenico and Vincenzo, drew
on their family roots and took the helm of the
compary in 1972, planning the expansion of the
mill and its relocation to a now location. They
founded Flli Ferro - Saemolerie Molisane snc, which
later become a joint stock company The facility
is trusted and respected by the entire industry, in
Italy and abroad.

All that was missing to complete the recipe for
success was a pinch of madness. This was added
by Giuseppe Ferro Jr, who drearmt of acquiring the
historic pasta factory in the area where Elli Ferro
had become a landmark in the milling industry over
the decades. Giuseppe shared his dream with the
rest of the family: Flavio, Rossalla and Francesco.
And in 201 he made it come true by acquiring La

Maolisana.

The acquisiion was not the end but rather the
beginning of a new challenge that the Ferro farmily
prepared to take on with the courage and folly of
those who came before, together with the strong
anchorage of family and company roots.

The ingredients of our family history are thus
mixed with new and ambitious goals: to directly
manage the entire integrated pasta supply chain,
being the drivers of the relaunch of a historical
brand, creating new jobs.

The reason why our farmily accepted the challenge
is the desira to offer Molise a chance at redernption.
Owur attachrnent to our roots goes hand in hand
with the conviction that what makes us great is
not the success we achieve but the courage that
lats us get back on our fest every time we fall
atternpting to launch ourselves wholeheartedly
past obstacles. In 10 years we have revived the
pasta factory, allowing a dynamic energy to take
shape and transfiorm La Molisana into a compary
that is alway's in motion, that never stops investing,
always distinguished by that pinch of madness
that is the desire to innowvate. Cwer time, we built a
tearn that is able to take on market challenges and
to make a difference, creating passion, company
loyalty and a sense of belonging. These are the
new ingredients that will help La Molisana grow,
writing new pages of a sucoessful family and
business history.




2022 Highlights

ECONOMIC LANDSCAPE, GOVERNANCE AND MANAGEMENT OF THE SUPPLY CHAIN

+ Economic value generated of 258 million euros, +36.9% more than the previous year

« 94.8% of the economic value generated was distributed to the stakeholders we deal with on a daily
basis: suppliers, employees, lenders, shareholders, the public administration and the community and
local region

« 27 million euros invested in innovation in the last two years, over 100 million in the last 10 years

* Supply chain contracts with minimurm guaranteed price for 7429 hectares cultivated in Southern ltaly
« 92 750 tonnes of 100% Halian semolina purchased in 2022 (+3.2% compared to 2027)

+ 120 farmis monitored with grano.net®, a farming decision-support technology

+ 156,331 tonnes of pasta produced in 2022, +4.4% compared to 2021

+ 3 new products of whole wheat pasta: linguine, mixed pasta and ridged orecchiette

« 2 approval audits carried out on high-risk suppliers, in the absance of certification or membership in
the SMETA circuit

+ 1,306 active suppliers in 2022, of which 21% based in Molise and 90% in Italy

* Integrated supply chain between mill and pasta factory: a guarantes in terms of traceability, safety
and quality

« Optical sorting and decorticator machines for a mill with high levels ofinnovation, speed and efficiency
+ System certifications for 150 2001 Guality and for Traceability in 150 22005 agri-food companies



ENVIRONMENT

« Paper packaging extended to Le Integrali, with calculation of the Material Circularity Indicator

« 56.5% of packaging materials come from renewable sources, an increase of +3.9 percentage
points compared to 2021

+ 98.7% of materials purchased for both packaging and for food products come from renewable
SOUrces

= 2 trigeneration plants with a total capacity of 3.2 MW, providing 85% of the electricity requirements
in 2022

* Photovoltaic plant with a capacity of 21 MW for electricity production with a total surface area of
approximataly 10,270 m2 and 2.5 GWh/year of production, in operation from 2024,

« Mew site totally powered by the recovery of excess heat and cold from the production proceass

« -1.7% energy intenzity: energy consumed by plants/pasta produced

= Emissions intensity unchanged comparad to production

= =24 7% of waste produced comparead to 2021

= 100% of the waste produced is non-hazardous and sent for recycling or recovery

« 1,620 tonnes of fresh and dry production waste recovered for feed production

» Pallet Pooling, a logistics initiative to reduce waste created by broken pallets (-77%), wood used
(-72%) and CO, emissions {-56%)

SOCIAL

-

209 direct employees of which 26% are young people under 30 and 18% are women
75% of employaes are from Molise

28 new hires in 2022, of which 16 young people under 30 and 10 wormen

2,343 training hours provided, +10% compared to 2021

Approxirmately 60,000 suros in donations to support local associations

More than 650,000 esuros in sponsorships of local organisations

L ]

L

L ]
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Report
drafting criteria

La Molisana continues its sustainable developrment with great commitrnent. In this third edition of
our sustainability report we reaffirm our desire to continue to monitor our achievemeants, providing
detailed descriptions of major initiatives to inform our stakeholders of the main results achieved
in terms of environmental, social and economic performance, as well as our future projects and
objectives.

Scope of reporting

The contents of this report refer to the 2022 financial year and cover the La Molisana 5.p.A. pasta
factory. In order to allow for a correct representation of performance and trends, data for the years
2021 and 2020 are shown where possible. In order to ensure the reliakility of the data, however, the
use of estimates has been limited as much as possible, and where present they are appropriately
noted as such.

Our aim is to ensure that stakeholders have a clear understanding of the company’s sustainability
initiatives. To this end the document analyses and illustrates the performance and impact generated
with respect to the issues most relevant to the company and its stakeholders, using the Universal
standards of the Global Reporting Initiative (GRD in their 2021 version, which came into force for
reports published after 1 January 2023,




Our stakeholders

For La Molisana, a relationship of trust with stakeholders is an essential prerogative for sustainable
development. Our relationship with stakeholders is fuelled by continuous dialogue, allowing them
to get to know each other and helping us understand their needs. To ensure a lasting and profitable
discussion, the company is committed to identifying the key figures involved in promoting regular
feedback and engagement initiatives. With this goal in mind, over many years we have created a
stakeholder map based on internal surveys of the company departments responsible for the day-
to-clay management of dealings with the various categories of stakeholders:

Leszad
amiman ke

Categories

of |
stakeholders S A
involved

= People of the world of La Mealisana

In 2009 Ia ¥ na began a Stakeholder Engagement La Moalis

gquestionmaires fo a representafive arid Were Vit e company

versation, lisferdng I
develop a clear pi

h a clear ovendew of haw




10

Constant dialogue with stakeholders enables
La Molisana to identify and monitor priority
izssues in its sustainable development. The
topics reported in the Report were selected
on the basis of the results of the materiality
analysis, which was the subject of a major
update in 2022,

In fact, the materiality analysis process
underlying the Sustainability Report was based
on thenew methodological references provided
by the GRI 2021 Universal Standards and
according to the indications contained in the
European Sustainability Reporting Standards
produced by the European Financial Reporting
Advisory (EFRAG, an international technical
body that deals with accounting standards)
for sustainability reporting according to the
European CS5RD (Corporate Sustainalbility
Reporting Directive). The analysis was carried
out in collaboration with senior management
and the support of an external consultancy
firm and developed in three clear phases.

The identification of material social and
environmental impacts was a preliminary
activity aimed at pinpointing potentially
important topics for La Molizsana and for the
external context in terms of the main sector-
specific concerns and topics of interest for
the company's main stakeholdears. This phase
involved an initial analysis of internal and
external documentation. The list of the most
relevant impacts was subsequently refined
and validated through the involverment of the
managers of all the departrments and business
areas, gathering information on the priorities of
the company’'s business strategies, the current
managermant approach, the main risks and
impacts and any emerging regulatory stirmuli.

The phase of analysing the company's
impact on the outside world from an inside-

out perspective sought to establish a scale
of priorities for each topic, considering the
interests of La Molisana in relation to its goals
and strategies and those of its stakeholders.
In both cases, the topics were evaluated on a
scale from 1 to 5, with 1 indicating the loweast
relevance to the company's business strategies
or to stakeholders and 5 indicating the highest.
This assessrment was carried out through a
meeating with corporate functions and a select
panel of Group stakeholders.

The assessment of impacts on society and the
environment was supplemented by a financial
relevance assessment, considering the topics
from an outside-in perspective, which led to an
analysis of the financial risks and opportunities
related to the sustainability topics identified.
All topics that received an above-average score
for either the company or its stakeholders
frorm an impact or financial perspective were
considered significant, or “material”, and
were therefore included for consideration in
this document. In the wvalidation phase, the
Materiality Matrix was shared with our internal
team.

The reporting of non-financial data therefore
focused on material topics, e the topics
that were most relevant in terms of positive
o negative, actual or potential, impacts on
people and the environment, or financial
issues, in terms of risks and opportunities.

The results of the materiality analysis
conducted in 2022 are graphically represented
im the Materiality Matrix, which for each
material topic charts the importance of the
impacts for La Molisana on the X axis and the
fimancial importance on the Y axis.

Trar ample, Corfincusria's 2020 Sustainabiky Report, "Sustainable devalopmarnt in the agro-food sector” by Fedsmimantar, "What do Stakoholdars wark to now™
of the GRI, tha Materiziity Map of the Sustainabilky Sccounking Stardards Board, Sustainabiity Repart s and Hon-Fnandal Stabamants of comparable antitkes.
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EMYIRONMMENTAL TOPICS
AMD GRI DISCLOSURES

ECOMOMIC TOPICE
AND GRI SCLOSURES

« Megative endironmental Impacts resulting
from the Inefficlent consumption of primary
resources, such as water and semoling, within
the cormpany's production prooesses

= Hegatlve snvironmental mpacts resulting
from the consamption of packaging materlals
(plastic, paper, cardboard) In terms of natural
resource consumption and waste generatlon

+ Megative enronmental Impacts resufting

from energy consumption and greenhouse gas
emilssions that contribute to climate changs

« Envircnmental Impacts related to  the
production of waste from production
cperatkors and the development of circular
economy  Iniklatlees  anddor  recovery  of
Industrial waste and by-products

IMPACTS ON PESPLE AND THE ENVIROMMEMT

= Posltwe Impacts generated on the supply
chaln by seurcing from Itallan farmers

= Positive mpacts gererated wis-a-vls the
consumer by ensuring contrel of the supply
chaln and access to Infermation on the orlgin
af the wheat

« Impacts on the snvironmant and blodversiy
rasulking from tha wse of soll, water amd pestlzidas
In farming

» Iriipaichs on farmars, promating sustairable practces
Tor more affidant use of msourcas and highar quality
rav matarials

= Positive economic Impacts on the local
communlty resutting from the  kifng  of
empiloyees from the region

= Megatie mpacts on the company resulting
from cases of corruptlon and  unethlcal
behaviour

* Risks assoclabed with  an  Imelfliclent
management of Internal processes chigher
costs and waske)

= Opportunities for Increased efMiclency of
activities through techralogical Investrments in
production proossses

= Risks associated with Inefmiclent

of Internal processes thigher costs and waste)
= Reputational risks and opportunities relatsd
to customers' perceptlen of  packaging
sustalnakd Ity

= Risks arising from the price of

= Economic opportunities from  ncreassd
energy elficlency (trigeneratary, the 1ssulng of
white certificates and sel-generation of energy
from rerswable sources

= Financlal opportunity  wis-a-viE  lending
Institutions, linked to the use of ensrgy from
renawabile sources, In keeping with European
targets to reduce greenhouss gas emisslons
Tram fossl fuels

= FInanclal risks and opportunitlies arlsing
fram waste management (lowsr costs dus to
efficlercles and recovery of materals; higher
costs due to risk of Tines for mismanagement)

FIMAMCIAL IMPACTS

= Ecanomic benefits msuting from tha stabliity of
supply ralxtions with natlonal producars

= Economic risks linked to tha avallablilty of raw
materisls Imported from abroad

= Reputational risks and opportunibias  dis-a-vis
consumars linkad to the provanance of mw matcrials
Trom Italy or importad from abroad

= Ecomomic and reputational risks and
apportunities of ensuring the control of the
supply chaln and the provenance of the raw
material b consurmers

= Economic opporbniiaes ralsted to an mprovad
quality of whaat

= Economic opportunities ansing from the promation
of crops mors reslilent to climate change

- Supply risks ralated to sol deplstion and tha
avalablity of watar and fertilisers needed bo ansura
currant wheat production

= Economic apportun tties derlving from a good
In the local communtty and abdlity
to attract skilled labour

= Financlal rsks arising from  economic
sanctlons and loss of repatation



FOCIAL TOPICE
AMND GRI DISCLOSURES

EMPLCYEE MAMAGEMENT
AMD WELL-BEING
[GRI 401 Employmant]

WoRKER
HEALTH AMD SAFETY

[GRI 403 - Occupatioral
hieaith and safety]

TRAINING
AMD DEVELOPMENT

[SRI 404 Tralning
arid educatkon]

DIVERSITY AMD EQUAL
COPPORTUNITY

[GRIl 405 Diwarsity
and equal opportunity]

FORCED LABOUR

[GRI 405 Forocad or
compulsory labour]

FRODUCT GUALITY AMD
AFETY

[GRI M1& - Customer baatth
and safety]

MARKETIMG AMD
LABELLING

[SRI 47 Marketirg
and labaliing]

PRODUCT
INMOWVATION

[Hon-GRI toplc]

= Impacts on employes well-being related tothe
creation of 3 positive and productive working
emvirenment, level of stabillty/furnover of the
workforce, avallabliity of bemeits and other

forms of supplementary welfare

= Impacts on the health and safety of employess
generated during the cowss of thalr work
or through health promotion pregrammes
offered woluntarlly and alimed at protecting
health, even cutside the workplace

= Imipacts on employess related to the beosting
of professional knowledge through training,
and Increasing motivation through the perkedic
evaluation of performance and professional
development plans

= Posltive soclal Impacts generated by
promotion of diversity {gender, age, cultural,
etc) and equal opportunibies at work, In
partkcular by ensurng equal pay and =qual
cpportun ttles for growth

= HMegatlse soclal Impacts generatsd by
Incldents of ferced labour by business partners,
particularly suppliers In the rossl supply chaln

= Impacts on health and safety of consurmers
generated by the consumption of  the

company's products

= Impacts related to the accuracy and ad equacy
of Infermation communlcated to consumers
about products and ssrvices, both In terms
of labeling (eg. product compositien and
packaging) and marketng communicat)ors

= Positive Impacts generated by Investments
In Research and Development for product
Improwement and Innovatlion  (response to
CORSUMEer nesds]

= Economilc risks and opportunttles from the
level of staff satisfaction and the abllity to
retaln people and attract a skilled workforce

= Ecoromic reks and opportunities related
to workers' health and  safety conditlons
{maragement costs and possible sanctions,

reputaticnal Fisks)

= Finarcial cppartunitias related to increasing Inkarnal
eipartise, Improwed amployes satisfactlon  and
an Increased abllity bo retain and attract @ skillsd
warkforca

= Productivity risks relatad to obsolats skills and
kmovwledige and loss of shilled labour

» Economilc opportunitles from a respsctiul
warking environment {ncreased attractivensss
and abd Ity to retain skilied labour)

« Reputational risks

= Finarmclal and reputatienal risks related to
Insufficient knowledge and management of
critical working conditions along the supply
chain

= Ecomnomlc and reputational risks related to
product safety and quallty

» Economic reputational risks arising from
Improper communlcation towards consumsrs

= Fnanclal oppartunities related to the launch
of rew products In response to market nesds
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Looking towards the future

ir!ce 1912

I'he pillars of our commutment

In the food industry, there is a growing demand
for transparency with regard to value chain
processes. Topics such as owur impact on the
emvironment and biodiversity, employment
and economic developrnent and respect for
workers' rights or the importance of the link
with the local comrmunity have been our top
priorities since our founding in 1912, The Ferro
farnily renewed them with new vigour when

TRACED,

SUSTAIMNABLE

they took over the pasta factory. In fact, since
201, we have introduced several initiatives
to guarantee the continuation of our high-
quality production and the consolidation
of a sustainable approach, proving that it is
possible to combine business with social and
environmental responsibility. Our sustainakbility
strateqy revolves around 4 pillars and can be
broken down into clear targets and actions.

INNOWVATION AND
DEVELOPMEMNT OF
NEW PRODUCTS

PEOPLE AND
THE COMMUNITY

- .
= Promatlon of = Reduced = Care for our « Saarch for Innovative
sustalinable cu-lm::uonufmv &5 and products to meet
agricultural practices riaterials for thelr hiealth and new dietary nesds
= Guarantes af products and safety In « Euarantes of the
traceabillity of the addithves for rranaglnig the highest qualty and
ntegrated suppl packaging pandernic food safety
chaln from the wheat = Energy effickency = Development of = Buslness
feid to the tabile Inltiatives talent development
= Sglectlon of suppliers = Management and = Promotkzn of the
based on soclal and reduction of GHG reglon's soclal and
enwironmental emlsslons BCOnCmilc
criterla = Recovery of scrap development
= Collaboration with and water used in » Promotien of food
farmers for high production with a education In
quality, high protein view to the circular schools and
wheat, pald at the |oonomy combating food
right price waste
S

These are initiatives and values recognised by stakeholders with respect to their commitment in
various fields, which will be further detailed in this report:

« Cultivate a connection with the region by promoting the engagement of wheat producers to
promote sustainable agricultural practices and obtain a high-quality ingredient with a high protein
contaent, ensuring that farmers receive a fair price.

« Promote the well-being of employees by guaranteging respect for workers' rights throughout the
supply chain, adopting the SMETA (Sedex Member Ethical Trade Audit) approach that promotas
ethical practices towards employees and suppliers.

* Reduce our environmental footprint by imvesting in highly energy-efficient technologies that
increase output and productivity and prormoting the recovery of production waste as part of the
circular economy.

« Promote technical skills and employment by chairing a Technical Training Institute to create a hub
of qualified candidates to be hired in the local industry through long-term training programmes.

« Worlk to promote food education and healthy lifestyles to combat rising rates of obesity.

* Develop innovative products that meet new dietary requirements and guarantee the highest food
safety standards.



Our contribution
to the 2030 Agenda

La Molisana's commitment to sustainability is
part of a broader global effort. In fact, in 2015
the 193 Member States of the United Mations
signed the 2030 Agenda for Sustainable
Development, a plan of 17 Sustainable
Cevelopment Goals (SDGs) supported by
169 targets to confront the main global
economic, social and environmental challenges.
The 2030 Agenda is not only a UMN-approved

SUSTAINABLE
DEVELOPMENT

FE0C Kbl E
BTN S

13a

La Molisana is in line with the 2030 Agenda
becauseit has always supported a way of doing
business that balances profit with an ethical
and cultural commitrent. This commitrment is
enriched by the awaraness that entreprenaurs
now play a decisive social role as observers
and collectors of urgent reqguests, which goes
far beyond the production of consumer goods.
Cur approach in the company to the SDGs has
been to implement a series of actions in the 11
years since La Molisana was acquired by the
Ferro Groupin 2011, During this period we have
worked hard to restore the centrality of the
connection that always united the company to
the region, creating shared value for employeas

Yesmmas | 105mmns

document that proposes new and effective
strategies for a sustainable future, but above
all, it is a global project that binds member
states to their commitments and calls upon
everyone — institutions, businesses, society,
associations — to contribute through a
conscious and shared approach.

GOALS

and the community and contributing to 1 of
the SDGs, as detailed in the following table.

In  this approach to the Sustainable
Developrnent Goals, after having identified the
material topics and initiatives implemented
to support the SDGs, La Molisana was able
to define 16 specific targets relating to the 11
SDGs supported by the company's activities.
The individual actions implemented by La
Molisana to help achiewve the warious 5SDGs
identified and integrated into the company’'s
business strategy are described below.
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Target 2.4

By 2030, ensure sustainable food production systerns and implement
resilient agricultural practicesthatincrease productivity and production,
that help maintain ecosysterns, that strengthen capacity for adaptation
to climate change, extremme weather, drought, flooding and other
disasters, and that progressively improve land and soil quality.

Our projects and actions

After yvears of research conducted by a pool of agronomists, La Melisana
has selected the best seeds to cultivate in the central-south region of
ltaly to produce pasta made frorm 100% Italian wheat.

= La Molisana's commitrnent to sustainable agriculture begins with the
supply chain agreements signed in 2016, establishing a guaranteed
minimurn price and bonuses that encourage the production of protein-
rich wheat, involving several farms.

= We are committed to guadrupling the amount of durum wheat we
purchase, promoting specific programmes to increase farmers' skills
and promote environmentally friendly agricultural practices.

= Thanks to CG5 Sementi and Horta, the farmers in cur supply chain
have access to www.grano.net, an online support tool dedicated to the
production of all varieties of wheat.

Target 3.4

By 2030, reduce by one third premature meortality from non-
communicable diseases through prevention and treatment and promote
mental health and well-being.

Target 3.9

By 2030, substantially reduce the number of deaths and illnesses from
hazardous chemicals and air, water, and soil pollution and contamination.

Our projects and actions

= La Molisana produces 17 different shapes of high-fibre whole wheat
pasta, 3 shapes of gluten-free pasta and 5 shapes of organic pasta.

* Llses a variety of communication channels to promote food education
based on the Mediterranean Diet, a healthy and balanced diet typically
followed in Mediterranean countries in which grains, particularly whole
grains, play a central role

= We have adoptedThermopest, an alternative ecological systermn to
traditional chemical systems (gases and fumigants) to eliminate invasive
insects through the simple action of heat.



QusLrY
EDUCATION
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Target 4.4

By 2030, substantially increase the number of youth and adults
who have relevant skills, including technical and vocational skills, for
employment, decent jobs and entreprenaurship.

Target 4.7

By 2030, ensure all learmners acquire knowledge and skills needed to
promote sustainable development, including, among others, through
education for sustainable development and sustainable lifestyles,
hurman rights, gender equality, promotion of a culture of peace and non-
violence, global citizenship, and appreciation of cultural diversity and of
cultura's contribution to sustainable developrnent.

Our projects and actions

» Since 2014, La Molisana has chaired the Istituto Tecnico Superiore
Demos advanced technical training institute on a non-remunerated
basis. The institute has become a leading academy in Molise and an
incubator for highly qualified candidates hired by local businesses,
with an employment rate of BO%.

« With the "Open Factory” programme, La Molisana opens the doors
of its factory to students from Ralian and international high schools
and universities with the goal of providing them with a wealth of useful
information to improve their awareness of their purchasing choices.

Target 5.5
Ensure women's full and effective parti cipation and equal opportunities
for leadership at all levels of decision-rmaking in political, economic, and
public life.

Qur projects and actions
« We promote inclusion and equal opportunities in professional
developrment — 33% of Department Heads at La Molisana are women.
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Target 6.4

By 2030, substantially increase water-use efficiency across all sectors
and ensure sustainable withdrawals and supply of freshwater to
address water scarcity and substantially reduce the number of pecple
suffering from water scarcity.

Our projects and actions

= In 2014, La Molisana supported the Molise Region to establish a self-
certification protocol for the uncontaminated water from the Matese
mountains and create a Guality Charter.

= Dur production lines use a closed cooling water system, reducing the
amount of water used for production processes by 15% since 2018, The
company has also been planning to adopt additional measures to recover
purified water and use it as cooling water for cogeneration plants.

Target 7.2
By 2030, double the global rate of improvernant in enargy efficiency.

Target 7.3
By 2030, double the global rate of improvement in energy efficiency.

Our projects and actions

= The two trigeneration systems installed at the factory in 2013 and
2020 meat up to 90% of the electricity demand, 100% of cooling enargy
demand and 20% of thermal enargy demand.

= For the remaining portion that is not covered by trigeneration, La
Molisana has decided to boost the self-production of energy from
renewable sources, planning to equip itself with a 21 MW photovoltaic
plant with a surface area of about 10,270 square metras that can produce
about 2.5 Gwh/year.

= The diesal boiler was replaced with a steam boller, reducing methane
gas consurmnption by 20%.
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BECENT WOREK AND
ELUNOME CRIETH

i

Target 8.4

Improve progressively, through 2030, global rescource efficiency in
consumption and production and endeavour to decouple economic
growth from environmental degradation, in accordance with the 10-
Year Framework of Programmes on Sustainable Consumption and
Production, with developed countries taking the lead.

Target B.8

Protect labour rights and promote safe and secure working
environments for all workers, including immigrants, especially womean,
and precarious workers.

Our projects and actions

» Dur employee-centred approach has led to the creation of the Cura et
Labora pregramme, in collabeoration with Fondazione Gievanni Pacle
Il, to promote employee health through prevention and screening
pregrammes, as well as initiatives to promeote food education and
physical activity.

 Dur commitrnent to our employees has earned us the SMETA4PILLARS
certification in recognition of our ethical treatment of our staff.

Target 9.4

By 2030, upgrade infrastructure and retrofit industries to make
them sustainable, with increased rescurce-use efficiency and greater
adoption of clean and environmentally sound technologies and industrial
processes, with all countries taking action in accordance with their
respective capabilities.

Our projects and actions

* In the last two years La Molisana has invested around €27 million to
increase efficiency and quality, implementing advanced and sustainable
techneologies that place us among the best practices of the sector.

Target 11.4
Strengthen efforts to protect and safeguard the world's cultural and
natural heritage.

Our projects and actions

*» La Molisana supports an ambitious project that promotes sport as a
leading driver of growth for young people and the region. Founded in
2017, Magnolia is not only a women's basketball club, but also represents
the desire to promote basketball culture, from mini-basketball to the
yvouth tearn, throughout the education system.

* La Molisana supports numerous cultural initiatives in the area, including
Molise Cinema and Alta Marea Festival.
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Target 12.2
By 2030, achieve sustainable management and efficient use of natural
resources,

Target 12.3

By 2030, halve per capita global food waste at the retail and consumer
leval and reduce food losses along production and supply chains,
including post-harvest losses.

Target 12.5
By 2030, substantially reduce waste generation through prevention,
reduction, recycling, and reusea,

Our projects and actions

= Our new paper packaging is sourced from FSC-certified renawable
sources and certified by Atilcelca as 100% recyclable.

= All of our production waste is recovered. Paper and plastic are sent
for recycling, and food waste is recovered for the production of animal
fead.

Target 13.1
strengthen resilience and adaptive capacity to climate-related hazards
and natural disasters in all countries.

Our projects and actions

* The investrments made in the development of trigeneration plants
have enabled us to make our energy consumption considerably more
efficient.

= With the aim of further contributing to the fight against climate change,
we plan to build a photoveoltaic system to cover the energy needs not
vet met by trigeneration.

= We have adopted the Pallet Pooling system, which helps us increase the
efficiency of our logistics and significantly improve our environmental
impact: - 72% wood used, 77% waste reduction and around 460,000 kg
of CO, avoided (-56%).



CHAPTER

One hundred years of Quality

and love for our homeland

Acquired in 2011 by the Ferro family, La Molisana pasta factory
continues to combine quality and innovation more than 110 years
after its founding thanks to its strong ties with the local region. ks
growth, which in a decade has made it the 4th plaver in the samalina
dry pasta market and the 2nd in the whole wheat pasta market, is
the result of a strategy centrad on three levers: the integrated supply
chain, the link with the local region and above all product and process
innovation.
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1.1 Owur history

191Z Foundation of the La Molisana Pasta Factory.
Pastificio La Mdlisana opens as an artisanal pasta
factory in the unspoilt heart of Molise. In just a
few decades, it becomes an industry leader in the
production of samolina pasta.

1927: Grand Palm of Honour and Gold Medal for the
production of pasta products (Rome Trade Fair).

At the Rorme Trade Fair, La Molisana is awarded
the Grand Palrm of Honowr First Prize and the Gold
Medal for producing quality pasta products.

1966: The first brand.

The name La Molisana against a backdrop of four
interwowven cars of wheat creates a simple yet
evocative logo.

1987: The updated logo.

The logo is redesigned to include a feudal emblem,
combining the symbols of the province and city
of Campobasso. The red and blue colour scherne
derives from the two oldest brotherhoods in
Molise: the Crusaders and the Trinitarians. The six
towers represent the gates of the ancient medieval
town of the region's capital.

1991: The missing Mill.

La Molisana begins construction of the mill a
short distance from the factory to complete its
production chain. The competitive advantage of
the mill would become even clearer in 201 when
the factory was acquired by the Ferro Group,

which had bean milling for over a century.

207: A new chapter. The Ferro age.

Having earnad an excellent reputati onand financial
stability in over 100 yvears of operation, the Ferro
Brothers, millers from Molise, acquire the historic
pasta factory. To relaunch the business, they focus
on taking care of the entire pasta supply chain, from
figld to forke The mill and the pasta factory provide
the stimulus for a strategic synergy to monitor the
entire production cycle. A new path is charted,
and La Molisana decides to highlight the moment
by relaunching the traditional brand, symbolising
continuity with the past. The company returns to
represent the region with pride and looks towards
the future with hopea.

2012: Sartoria della Pasta.

La Molisana describes the quality of its products
using the term "Sartoria della Pasta” (Pasta
Couturier), a metaphor that associates the
excellence of the agro-food industry with taly's
proud sartorial tradiion. The global reputation of
Made in taly products revolves around these two
sactors: food and fashion. Sartorial style is adophad
as the emblemn of La Molisana, entrusting the
company's rebranding campaign to the Gerrman
photographer Dirk Viogel to give the company a
fresh but sophisticated new image.



201Z: Launch of Square Spaghetti.

La Molizsana launches Square Spaghetti onto
the market, replacing traditional spaghetti.
The new shape is a success.

2015: Food Service. La Molisana creates a
new line for the catering industry.

Imn 2015, La Molisana launches two new lines
aimed at the restaurant and catering sector:
Collezione da Chef (for smaller operations)
and Grandi Cucine {for large-scale catering.
2016: Square Spaghetti wins awarcds.

In 2016 Spaghetto Quadrato Integrale also
received the “Innovation Award” of the Italian
Food Awards presented at SIAL in Paris, and
recognition as "Most Innovative Product” at
Bellavita Expo.

2018: Conversion to 100% ltalian wheat.
After nearly 10 years of collaboration with
a group of agronomists, the company
successfully researched and identified the best
seods that will ensure extraordinary quality.
Cultivating them in fields in central-southern
Italy that offer a warm climate and soils batter
suited to the cultivation of durum wheat,
the company has established supply chain
agreerments with local farmers. This allowed La
Molisana to follow every step of the cultivation
process, reaching very high quality levels and
growing from 8500 to 23,000 tonnes of 100%
ltalian wheat. Today the company can write
"OMLY ITALIAN WHEAT" on its packaging
because it can count on the strength of the
supply chain and a clearly traceable path to
the wheat's origin.

201%: Leonardo Prize for [talian Guality

Im 2019, at a ceremony attended by the Italian
President Sergio Mattarella, the ltalian Minister
of Economic Developrnent, the Chairman
of the Leonardo Committee and other top
institutional representatives, La Molisana
recaived the 2019 ltalian GQuality Award as a
mark of national excellence and an expression
of Made in ltaly quality on the global markets.
2020: Trighetto, La Meolisana's triangular
spaghetti, wins at the Parma Food Awards.
Recognised for the best packaging.
Trighetto wins the award for best packaging at
the 2020 Parma Food AwardsThe triangular

spaghetti came first in the pasta and rice
category. Organised by Tespi Mediagroup,
the 2020 Food Awards are a B2BE initiative
designed to highlight the work of food sector
businesses that have shown innovation
and excellence in the design and launch of
marketing and communications activities.
2027 New Paper Packaging.

La Molisana presents its new packaging that
is 100% recyclable in paper and sourced from
responsibly managed FSC-certified forests,
replacing the plastic packaging of the Le
Classiche line.

2022: 10 candles - from 1912 to 2022

Foste Italiane announces the issue by the
Ministry of Economic Developrmment of an
ordinary stamp belonging to the topical
series "the Excellences of the production and
economic system” dedicated to La Molisana,
Antico Moline e Pastificio, on the MNOth
anniversary of its founding.
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1.2 Rebirth at 100

On the eve of its 100th birthday, La Molisana
started a new life. Acquired in 2011 by the
Ferro Family, the historic brand began to climb
the ranks of Italian industrial pasta factories,
and in just ten years earmed fourth place on
the dried semolina pasta market and became
second in the whole grain pasta market, first
in the premium segment. This is undoubtedly
the result of a collective commitment, of all the

business,

people in the company who have worked to
achieve a common goal, coordinated by four
different and complermentary protagonists who
have been able to guide their teams through
courage and self-sacrifice. Alongside them,
Vincenzo Ferro, third-generation ancestor of
the family, bearer of memories and conduit
between the past and future.

Giuseppe Ferro

Chief Executive Officer of the Pasta Factory, a man focused on the future,
with an aptitude for finance and a life committed to durum wheat. He
has travelled throughout taly to secure contracts and give the brand the
positioning it deserves. For someone like him satisfaction lasts just for a
meorment, then gives way to a new challenge.

Flavio Ferro

Group Plant Manager, with a strong personality, a tireless worker never
afraid of a challenge and prepared to make sacrifices.

Rossella Ferro

The public face of La Molisana is a passionate woman, loving mother and
award-winning entrepreneur:; a skilled multitasker, Rossella Ferro is Head
of Marketing and instils her young team with passion and vision.

Francesco Ferro

Mill Plant Manager, responsible for managing and operating the Mill. He
distils the reliability and know-how of four generations to steer the farmily



The vision of

Domenico Ferro

La Molisana has always been a pionear of quality
Made in Kaly, as demonstrated by the numerous
awards it has received throughout its history.

This vocation has remained constant over the years
and has been certified on numerous occasions since
the acquisition by the Ferro Group. A tradition of
wheat encompassing four generations, meticulous
attention to detailthroughout the production process,
the constant search for high-quality raw materials and
sustainable technologies, this heritage is condensed
into a product that combines artisanship with the
safety provided by industrial production processas.
Our passion for raw materials stems from the
company's founder, Domenico Ferro, whose
knowledge and deep love for dururm wheat has been
passed down to today's generation, guarantesing
high-quality finished products year after year. This
focus extends beyond raw materials to the entire
supply chain — from farming practices, to packaging,
to production, to supplier selection — with the aim of
continuing to enhance a centuries-old heritage and
tradition.

Keeping the link with the region alive has always
been a determining aspect of our founder's vision
and continues today in the Group's business strategy
through the cultivation of a strong local supply chain
ecosystermn. Our trusted and certified suppliers are
selected according to rigorous technical, quality,
economic and financial criteria and must hold certain
certifications in order to partner with us.
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1.3 Owr values

La Molizsana is more than mere pasta. It is the
concrete result of the story of a family of millars
over four generations and a region, Maolise, a
place with unigue characteristics that make

it ideal for producing a superior product. A
product whose ingredients certainly embody
the values that have characterised our pasta
factory for over a century.

Our Roots

Itis a srmall region with a strong grain growing
tradition, fed by the freshwater springs of the
Matose Mational Park and the rmountain air,
which help to preserve the wheat and dry the
pasta. These are the unique characteristics
of a productive region that forever seal the
gratitude and attachrnent that La Molizsana has
for its homeland.

These natural assets are complemanted by
the knowledge passed down through the
generations, the preservation of traditional
skills: and investments in  cutting-edge
technologies that optimise know-how as weill
as raw materials.

Our Integrated Supply
Chain

The ability to offer a product whose entire
production process is managed and monitored
by the company is our great added value. The
care we take in our products begins with the
grain of wheat and ends at the table, providing
consumears with a guarantee of traceability
and consistent quality. Every link of the
supply chain boasts the highest food safety
standards, frorm the optical grain selectors and
stone decorticators at the mill, to the next-
genaration production lines equipped with
precision sensors to detect the smallest defect
at the pasta factory.



Our People

Companies and their histories are made by
people, especially those whose work connects
different fields and thus generates innovation.
La Molisana’s success is absolutely a team
effort, drawing on the effort of the countless
people who have worked to achieve a common
goal through courage and self-sacrifice. We
can also rely on human resources who have
inherited the experience of their ancestors to
become the custodians of knowledge passed
down through the generations. The company
firmly believes in the human value of teamwiorlk,
built over time thanks to the creation of a
team of specialised, passionate and motivated
personnel with complementary professional
backgrounds and a shared enthusiasm for the
pasta factory and its projects.

N EICEFREE
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Innovation

Owr investrments in innovation in every field,
from production to communication, stemn
from our profound desire to bridge the gap
between the limitations of a small region
lacking in infrastructure and the industry-rich
cantral-south region of ltaly to become the
technologically and ecologically advanced
company we want to be. In the last two years
alone, the company has invested around
27 million euros in innovation, with the aim
of making its machinery more efficient and
technologically advanced and responding to
the needs of the modern consurner attentive
to food safety, well-being and, abowe all, ltalian
character. These are the cornerstones of the
new purchasing choices that companies must
adopt in order to grow and project thems alves
into the future.
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CHAPTER

Product Innovation
New Forms

For La Molisana inncvating is a frame of mind that is comlbined with
a daily commitment; in the last ten years the company has invested
ovar £100 million to support technological and product innovation,
aware that new technology can enhance the centuries-old milling
tradition passed down through four generations and raise food quality
and safety standards through increasingly sustainable processes, At
the same time, investments aimed at researching and developing
new procducts are a pricrity in order to grow in the various product
categories and are accompanied by a commitment to promoting
innovation and sustainability in the supply chain.



2.1 Owur products

For La Molisana, innovation is not only a
practice rooted in the company’'s history, but
also the result of precise choices, starting with
the ability to control the supply chain. In fact,
more than 90% of the semoling used in our
pasta factory is purchased from the Group's
mill, Flli Ferro Semolerie Molisane Srl, for
which La Molisana is the exclusive customer.

Most of the semolinag purchased (54%) comes
from 100% HKalian wheat, destined for the
production of pasta under the La Molisana
brand for the Italian market. Semaolina of mixed
origin  (ltaly/foreign) is used exclusively for
products commissioned by other retail chains
under the distributor's own brand name and
for the international market.

Raw materials purchased for pasta production Delta %
20223-20X1

Enrnnlm from what grown 1005 In Haky

Semaina from organlc wheat groen ¥009% In 1ty
Orthar types of samalina (Itallanforakgn mibk) for privata
label pasta produced for third partias

Tiotal samailina

Crther raw materials (vitsmins, aggs. sphsch, tomats,
squid Ink)
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Ennurlc pasta produced
Crganic pasta produced
whole wheat pasta produced

Tiotal pasts producad
=

In addition to semolina and other auxiliary
raw materials for production, La Molisana
purchases finished products for resale, such
as gluten-free products, ready-made sauces,
flour and semolina.

In 2022 we experienced a significant increase

Finlshed products purchased and
destined cdirecty For sale

Gluten Fras Pesta

Total pesta

Griocchi

Gluten Frae Groodhl

Total gnecchi

Cious cious

Tomatoss (pesled, puras)
Ssuces (bolognese, srmbbists, besil, mariners)
Pestos

Soft whast flour

Diurum whast semol ina
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in the amount of pasta purchased externally
due to an accident that cccurred in August:
a fire forced us to suspend the operation of
a short pasta production line for about 30
days, with repercussions also in the following
rmonths.

Belta %
Fiskrrieary|
165
0 29T I 129%
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2424 241 2532 0%
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Our product line
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Classic

Today we produce over 100 different shapes
of pasta which can be divided into a numbsr of
product categories. The basic range includes
some 60 products — some short, some long —
produced using only stone-ground Ralian wheat
with a minimum protein content of 14%. As well
as the familiar classics, the range also includes new
shapes which have helpaed the brand to earn the
distinction of pasta inncwvator: square spaghett,
pasta cubes, triangular spaghetti, squared-shaped
pasta tubes, hollow square spaghetti, ridged
farfalle and heart-shapad rigatoni.

In addition to innovation, we are committed to
rmonitoring the quality of our products: For over
two years eight shapes have been audited by an
external third party, DNWGEL - Business Assurance,
ong of the leading international certification
bodies, to certify their firmness. The La Molizana
pasta formats were found to be firmn, consistenthy
compact and elastic when chewed, retaining their
shapa and consistency even under stress,

Integrali

La Molisana has also entered the health
food market with the relaunch of the Whole
Grain Line, ensuring a high-quality product
produced using 100% stone-ground Italian
wheat.

An extensive range of long and short pasta
shapes, produced according to a wunique
recipe that guarantess well-being without
compromising taste, high in fibre, with a
delicate flavour, our whole grain pasta is
extruded through bronze dies to better absorb
sauces.
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Special

A line of large pasta shapes and pasta nests,
with around 30 products distinguished by a
slightly textured surface that holds sauces
wall in the unique shapes crafted in the great
pasta-making tradition.

Attractive shapes in a delicate amber-yellow
colour with a high protein content (here again,
never less than 14%) to ensure extraordinary
firrmness and resilience when cooked.
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Organic

La Molisana offers an assortment of organic
pasta made from ingredients cultivated
exclusively through agricultural practices that
are free of chemical fertilisers and pesticides.
This range is ideal for those who are attentive
to the environmental impact of farming without
sacrificing the typical rough, authentic taste of
our pasta made from 100% ltalian wheat and
produced using bronze dies.

Onthe packaging, thepresence ofthe European
Community logo reassures consumers about
the origin, quality and compliance with EU
organic regulations.

k|
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Gluten Free

A line of products that is ideal for people with
coeliac disease thanks to its blend of naturally
gluten-free ingredients. Flavourful and original
with a delicate taste and bronze-extruded
process, this pasta is the perfect base for any
recipea.

Parfect for those who like to push their culinary
boundaries thanks to the combination of
flavour, consistency and texturae. The products
in the Gluten Free range are sourced externally
from certified suppliers who guarantes that
they are gluten-free as per regulations.
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Sfiziosa

A range that includes all our Gnocchi and Cous
Cous pastas, guaranteeing the scrupulous
quality and safety controls employed for
supplier qualification.
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Semolina

With the Sfarinati line, La Molisana puts more
than 100 years of experience in milling to
good use. For four generations we have been
salacting the finest grains and processing them
im our mill, where they are only allowed to enter
if accompanied by a passport certifying theair
health and hygiene conformity in accordance
with Regulation EC no. 852/2004 - 1782002 -
466,201 as amended.

Thanks to stone hulling, a modern technology
that uses an ancient method, the grain is
purified of any bacteria and ground down
to the heart of the grain. Starting from owur
"core” business, we decided to further develop
semolina, suggesting uses other than making
pasta, for which it is naturally suited.

PASSATA LY -

BASILICO

1L D EFLLATAT

Rossi

In 2019 La Molisana further expanded its
product range by launching the "Rossi” (Reds)
ling, tomato-based products of 100% talian
origin with full traceability thanks to controls
along the entire supply chain, from seeadling
to picking, to keep the taste of a fresh, quality
tomato alive. Thelineincludes peeled tomatoes,
puree and, from 2021, tomato-based sauces
(bolognese, arrabbiata, basil, marinara).

Allproductsare sourced from seeds indigenous
to Apulia, cultivated wusing sustainable
agricultural practices, in fields located a short
distance from the processing plants to ensurea
a short time between harvest and production
and thus the unmistakable freshness of high-
quality tomatoes. From 2021 we also launched
our pestos on the market, in red, tomato-based
and green, basil-based versions.
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For rmany years, nnovationand continuous research
into pasta shapes has distinguished La Molisana.
The first big leap forward was the launch of Square
Spaghetti in 2013, which becarme an instant best-
sdler and a stalwart of La Molisana. This small but
profound revolution broke the classic spaghetti
out of its traditional cylindrical forrn. With an even
thickness of 2 x 2mm, it is substantial, full bodied and
satisfyingly chewy, offering a pleassantly palatable
axperience that seems to last forever Thanks to this
unusual thickness, it is baloved by home cooks and
chefs alike because it virtually never overcooks and
is perfect cooked slowly in butter. The Product of
the Year award is just one of the many recognitions
that confirm the need for innovation in the sector.
La Maolisarna becarme synomymous with innovation
and soon after launched two more new products:

Riclgad Farfalle and Ridged Orecchiotte. In 2019,
wa launched four new and unusual pasta shapes
designed for superior firnness, to retain their shaps
and texture when cooked and to provide inspiration
for exciting new redpes:

Trighette (Triangular Spaghettid), Spaghetto
Guadrato Bucato (Hollow Square Spaghett)
GQuadrotte (Square Pasta Tubes) and Cubotto
(Pasta Cubes) An exciting range designed to
revolutionise everyday home-cooked pasta dishes
and kring a unigue elernent to restaurant menus
The Assodarione Professionale Cuochi  Haliani
(Professional Association of Halien Chefs) has
collaborated with La Mdolisana for many years,
offering the experience of its chefs to test and
develop a product designed for use in restaurants.
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As well as creating new pasta shapes, La
Molisana is committed to innovating the very
substance of its products. Since 2016, the
company has focused on the well-baing line
after engaging with the growing market of
consumears who wish to lead healthy lifestyles,
starting with what they eat. The company
thus completely overhauled its Whole Grain
Line, creating a pasta with a warrn and inviting
colour processed using bronze extruders for a
textured surface that holds sauces well.

As well as having a high vitamin and mineral
content, La Molisana's whole grain pasta has
a high protein content of over 14% and is
high in fibre (approximately 8 g per 100 g of
product). It is a recipe that helps the body to
absorb nutrients, makes you feal full for longer,
and supports a low glycaemic index. Thanks to
these choices and the ability to combineg taste
and nutritional valua, in just a short time La
Maolisana has earned a second-place ranking in
the whole-wheat dry pasta marksat.

Im amy case our focus on innovation does not
remain within the company, but alzso involves
other local organisations. Aware of the new
needs of consumers who are showing increasing
interast in food as a source of health and well-
being, La Molisana is in fact involved in research
and development projects focused on this issue,
in collaboration with universities.

Armong these, since 2019, in cooperation with
the company Flli Ferro Semolerie Molisane and
the University of Molise, we have been working
on the “Fibre Plus® project aimed at developing
a new technology for the production of dry
pasta enriched with plant fibres, bioactive,
functional and nutraceutical ingredients. By
following general nutritional guidelines and
those aimed at the prevention {primary and
sacondary) of chronic degenerative diseases
and related risk factors, the project aims to
increase consumers’ overall fibre intake, which
today is far below desirable levels, especially
in more typically Western diets rich in refined
foods. The aim of the project is therefore the
study and development of new products from

enriched semi-finished ingredients.

The commitrnent in this field also translated into
commercial results: in 2022 the La Molisana line
was expanded with the introduction of three
new whole-wheat pasta products: linguineg,
mixed pasta and ridged orecchiette. In the
same year a new project financed by MIUR
“Integri - Pasta and bakery products: integrity,
wholesormeness and  sustainability” was
launched, led by the University of Molise, with
the participation of other prestigious Italian
universities and companies in the food sector.



b

La Molizsana’s propensity for innovation is also
demonstrated by its focus on the introduction
of new practices in the supply chain, starting
from the cultivation of wheat. To promote an
increasingly innovative and sustainable approach
to farming, Horta, a company specialising in
the developrnent of services dedicated to the
agricultural and agro-industrial sectors, has
developad granc.net®, a decision support systern
(D55 designed to enable the cultvation of
dururm wheat in a dynamic way, adapting it to
the specific agricultural and climatic conditions
growers operate in.

Made available through OG5 Sementi to farmers
wheo produce dururn wheat for La Molisana, the
systermn thus provides "decision support”, allowing
agricultural policies to be implemented that are
targeted to the actual needs of the individual
crop, while still respecting envircnmental and
economic sustainability. Through the collection
and analysis of metecrological and cultivation
data, it is able to create predictive models on
plant development with respect to local agro-
environmental conditions, identifying nutritional
needs, interactions with bictic and abiotic
stressors. The result is a series of "suggestions”
on the right amount of seed, the guantities of
fartiliser neaded and the fertilisation timing, the
possible products to be used and the timing of

weed and disease defence.

Information about the crop and climate
conditions are continucusly fed to the D55
through agrometeorological sensors and rapid
crop monitoring  measures. Weather data is
uploaded to the server in real time, supplying
a series of mathematical models that can
devalop reliable simulations of the current and
future condition of the soil, the crops and the
pathogens.

Agricultural support systerns  like grano.net®,
combined with continuous training provided
to farmers, contributes to the achievement of
emvironmental, social and economic sustainakbility
targets by:

#® Preserving soil fertility, water resources and
non-renewable energy sources.

L Protecting public health by developing
products free from rmycotoxins and contaminants.
#® Guarantesing the fair distribution of value
throughout the supply chain {including farmers).
# Ensuring appropriate production in terms of
quality and quantity.

In the 2021,/2022 campaign, about 120 farms were
monitored through granonet® and CGS Sermenti,
covering about 1200 hectares of durum wheat
cultivation of the Maestd variety, with a total of
about 5000 tonnes of product.




The functioning of decision support systems (DSSs)

DSSs are |IT platforms that collect crop data
in real time via sensors and scouting tools
(1), organise this data in cloud systems (23,
interpret it by means of advanced modelling
and big data techniques (3), and integrate it,
automatically producing information, alerts
and decision support (4). Users use this

Saurca: hitpedwaww horta-sn. Hagrana rety

tn

information for precision agronomic crop
management (5). Crop operation data also
enter the databases (8), so as to generate
a continuous flow of up-to-date information
between the crop, the DSS and the user.
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Aspects of cultivation

techniques to be considered for improving production

potential and quality

Wheat

cultivation
technique

Having analysed and assessed the contribution
that the introduction of new Precision Farming
technolegies can offer for the developrment of
sustainable practices, and in particular in the
area of Integrated Pest Management (see the
box, "What is Integrated Pest Management?™),
La Molisana aspires to be a promoter of the
development and dissemination of such
innovations aleng its supply chain.

In our opinion, the way to respond to the
challenges of the sector is through the
genatic improvement of seeds, with the aim
of achieving a further increase in grain quality
and resistance to dissase and environmental
stress through genetic research. It is now
known that traits such as productivity, protein
content, pre-germination resistance or plant
height are controlled by certain genes known
collectively as QTL {(Suantitative Trait Locil

4 Varietal selection

4
[ Sowing and seeding
density .

(" Nit rogenous
fertilisation )

4 Weed control
A

Plant protection

vy

These can ke identified and selected using
marker genes, enabling the developrment of
genetic improvement (breeding) programmes.
A key role in this field will also be played by
nanctechnology. This will make it possible to
create melecular-sized sensors, solar energy
accumulators, motors and instruments that,
for example, can be used for the instantaneous
detection of pathogens, toxins or heavy metals
in food, for diagnosis at the cellular level, for
the delivery of plant protection products
to specific targets within the plant, for the
modulation of photosynthesis, redesigning
the agricultural development plan for more
sustainalble, healthy, nutritionally  balanced
and efficient grain production in the name of
circular econamy.






What is meant by Integrated
Defence?

Integrated Pest Management refers to compliance with
a series of principles zef out in European Direclive
2000/128 needed to encourage low-pesticide pest
marnagement, favouring rthe adeprion of practices and
active imgredients thar prezent the least risk fo human
health and the environment.

The principles underlying infegrated pest manggerment
are as follows:

v Application of proper apromomic prachices (crop
rofation, choice of variefies that are resistant or less
susceptible to adversities, balanced ferilisation, correct
sowing time and density, maintenance of the soil in good
fertile conditions, etc. ) that make it possible to lmit the
presence and aveld an increase in harngil organisms
te levels that cause damage fo the crop, thus making it
possible to effectively reduce the nse af plant protection
Products.

» Monitoring of harmful organizms with appropriate
methods and tools.

» The responsibility of the professional user in choosing
whether fo intervene, when and with which tools, to
contain the harmful orgamizms, alze following the
advice af gualified consulianis.

* The assessment of alfernatives fo chemical solutions,
if evailable.

* The choice of products among fose available fhai
Irave the least negative effects on kinan health and the
ENVINOHMERL.

» The use of neceszary levels: the dose per hectare of
foliar herbicider fakes info account the SPECies present,
their development and environwmertal conditions.

In this field, the training af wheat growers is essential
so thar they kave all the information abour the pests thar
must be defended agaimst, their cycle, the condifions
that may favour their attack, the monritoring systems
available, and the means of prevention and confrol.



“Molise Network™ project

The Europe 2020 Strategy introduced a kew instrument
fo fester innovation: Exropean Imnevaiion Partnerships
(ElIF:s).

The “Agriculiural Produchivity and Sustainabiling™
European Innovarion Parimership (EIF_AGRI) has as
itz primary ebjective to “build bridges between cutiing-
edge research kmowledge and rechnology and farmers,
Sorest managers, rural communities, busineszes, NGOs
and advisory senvices” (Regulation EU 13032013, arr.
55(1 Kd).

To suppert this, there are QOperational CGroups,
insiriments for the dizseminafion of inmovafion that
are st wp n each Member Stare for the promotion
of imnovation projects that companies, researcRers,
rtechnicians ard other relevart actors can parfiicpale in.
Through its particpation in PSR Molize 20014-2020
within the frameweork of Intervention 16, 1.1 "Operational
Growps af the EIF for agpricultural produciivity amd
sEstainability”, La Melisana is the lead partner af the
Operational Group called “Retelolize”,

In detazl, the project aims fo set up a structured network
of monitoring and services along the supply chain
through the development af @ Sustainability Profocol that
concrerely follows the guidelines laid down in the I5CC
{international Sustairability & Carbon Cerfification)
and certifies the supply chain's conmirment 1o;

* Reduce GHEG (greenmhouse pgas) emizsions from
agriculfural operations over fme.

= Protect soils with kigh carbon stock and biodiversity.
= Apply agronomic practices that respect the soil, air
and warer

= Rezpect workers' rights.

sPurzue the goals of Agenda 2030,

The project alze aims to encowrage agri-food companies
fo join guality schemes in order fo position Muolise
companies th new seifings and markets that reguire
progf of sustairability. It consizts of hweo phases:

Phase I - Set-up for the establishment and start-up of
the Operational Group.

Phase 2 - Operational phase for the implementation
af the project praposal. For access to Fhase I, the
Operational Troup will participate in the call for
tenders being issuwed by the Molize Region's Agriculture
Department for the development af the technical gronp’s
integrated research process.
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Full food

responsibility
Controlling the integrated supply
chain

Dur commitment to food responsikility is based on a firm control of
aur entire supply chain. La Maolisana not only looks at the proximity of
its suppliers, but also builds a relationship of trust and shared values
with them over the long term. The goal is to combbine the quality of
the raw materials that characterise the local region with sustainakility
guaranteed by the best practices that combinetraditionand innowvation
to offer the best product, guarantesd by the numerous certifications
that the past factory has earned.



To produce high-guality pasta, it is important
o rigorously monitor our suppliers and the raw
rmaterial to ersure that the high standards sat by
the company are met La Molisana has established
cirect, long-lasting business amangements that
support the pursuit of shared values and cormrmon
goals. Thanks to our integrated supphly chain and
the longevity of our brand, we have established a
reliable and sustainable supply chain based on solid
foundations: the cuality of the raw material, the
proximity of our operators, ethical conduct and
sustainable agricultural practices. We base our
relationship with the supply chain on principles of
ethics, inte grity and social responsibility by making
sura that suppliers, sub-suppliers and contractors are
committed to the protection of hurman and labour
rights, including:

= The fight against child labour

= Thi fight against foroad lalour

= Ensuring a healthy and safe workgplace

= Freedorm of association and meambership in trade
Unions

= Mor-discrimination

= The fight against the use of any form of physical or
verbal violence

= Approprigte working hours in accordance with
rational or specific agreermeants

= Adequate rermuneration in accordance with national
of specific agreerneants

We are also committed to engaging openly with all
relevant internal and axtarnal parties, promoting the
adopton and spread of the principles of corporate
responsibility among our suppliars, contractors and
sulbr-suppliers and rewarding their commitrment to

continuoushy improve the principles established by
the Ethical Trading Initiative (ETID Code of Ethics
founded on the corventions of the International
Labour Organisation (ILO).

For high-risk suppliers who do not hold certifications
or mamberships in the Sedex Members Ethical
Trade Auclit (SMETA) circuit, the company conducts
an approval audit at least every thres years. In 2022
two supplier audits were carried out, while there
ware no new suppliers assessad on enwvironrmental
and social criteria.

La Molisanas main semolina supplier, Fli Ferro
Semolerie Molisane s, is cerified according to the
imternational Sedex Members Ethical Trade Audit
(SMETA) standard.

In overall terms, in 2022 La Molisana worked with
1,306 suppliers, 21% of which were based in Molise
ard 20% in Raly. A residual share (less than 5%) is
basad in non-EU countries.

Considering the percentage weight in terms of
twrnover for each category out of the total number
of suppliers, the largest share (46.8%) pertains to
the purchase of aw materials - understood as
samcling and awuxiliary raw materials (vitarmins, eggs,
spinach, tormato, squid ink) - followed by suppliers of
packaging (1.5%) and finished products (6.8%) such
as: pasta, gluten free products, gnoochi, products of
the "Rossi" range, etc. Among suppliers of services,
thosse with the grestest impact on expenditures are
suppliers of capital goods {machinery, industrial
equiprment, buildings, etc) and for rmaintenance
(89%), suppliers of promotional and marketing
sarvices [8.5%) and transporters (77%).

Actlve suppllers In 2022, by category and % of expenditures

RAW MATERIALS 46.8%

\ g

1306

ACTIVE SUPPLIERS

OTHER 9.8%

MAINTEMAMNCE INVESTMENTS 8.9%

PROMOTIONAL SERVICES 8.5%

'__,f“'

*_TRANSPORTERS 77%

s PACKAGING 11.5%

;mmm
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3.2 Guaranteeing the best raw material: wheat fanatics

Ower 100 years of history, our integrated
supply chain and the unspoilt land on which
wa operate — Molise, blessed with the perfact
conditions for making pasta — are just some of
the elermnents that make La Molisana's pasta so
special.

Pasta is a simple product made from water and
semolina. For atruly excellent final product, the
raw materials must be of the highest quality.
At La Molisana, where we manage the entire
supply chain, this is an essential prerequisite.
The first element — the pure spring water
from the Matese HNational Park, flowing at
1850 metres above sea level — is provided by
mother nature and is perfect for making pasta,
while the second element — the wheat used to
derive the semaolina — is guaranteed by us here

at La Molisana and is a true passion.

Procuring the best raw materials is not
something that can be left to chance. It means
understanding your market and building
relationships with reliable suppliers. Ower
four generations, the Ferro Family has gained
knowledge and credibility in selecting the
best varieties of certified and traceable durum
wheat.



The Integrated Supply Chain: from wheat to pasta

What do we mean by the pasta
supply chain?

The first link in the supply chain is selecting wheat based

o i nutritional qualities.
= For products aimed at the Tialian market, we wze 100%
ltalian wieat grown in the central-south regions gf Haly:

= Wee have selected certain varieties including Maestd, Do
= (Frain guality can be divided into foar key areax: yield,
protein content, resisiance o disease and envirormerdal
stresses (resilient agricultural systems) and the techricel
and mutritional quality of the grain. We only accept wheat
by a centified grain passport. After a lengthy process
to analyse and classify the wheat in our leboratory, the
husked. The stone-ground flour is wsually obtained using
a cylinder which contiruously grinds the whear until onty
' to make the dough. During extrusion, the dough is forced
through a perforated Tefion or bronze cylinder to create the
final shape. The pasta is then dried using warm air cycles
and cooled to reach the ideal temperature for packaging.

¢

For years we have focused on the search
for high quality tallan durum wheat
In the reglens of Central-Southern
Italy, clossly  following  each  stage
of culthvation with the alim of supporting
Itallan agriculture and ralsing  quality
_standards.

Located at 730 metres above sea level,

olr pasta factory Is ong of the highest

In  Central-southarn  1taly. A cutting-
edge facllity ocptimised by continuous
Investrnants, it has 11 production lines,
20 packaging lines, a storage capacity of
£0,000 pallets and trigeneration systams
to produce sustainakble enargy.

Finaily, the pasta is stored in silos before final packaging.

What makes our supply chain
special?

- La Molisana is one of the few businesses in the sector 1o

benefit from a fully infeprated supply chain. This means
that we are able fo monitor the emtire production process
from field to fork. Our responsibilily become even more
evident in 2011 when the foclory was acgaired by the
Ferro Groap, a family af millers with over a bundred years
of experience and ovwners of a rilling plant (Semolerie FIT
Ferro 5rl) which today produces around 150,000 tonnes of
durum wheat each year, with a daily production capacity af
approximately S00 tonnex and a storage capacity of aroumd
23 000 tomres.

advantapes. The synergy between our mill and our past
factory zef uz spart from mest of our compelilors,
providing consumters with a guaranfee of iraceability,
zafely and consistent gualify. It also affords us significant
economic berefiis thanks to economdes of scale and

We operate one of Europe’s leading
storage facllitles In the middie of the
Tavoliers delle Puglie plain.
This state-of-the-art facility |15 equipped
with advancaed technology 1o presarva
and monitor durum wheat,

For over 100 years, we have only accepted
wheat cartifled by a grain  passport
to confirm compllance  with the food
hyglens and safety standards under REG.
(ECy BE52/2004, 178/2002, 466/200, as
amandad, Using the best technologles
avallakzle, such as optical sslectors, stons
decorticators and soft grinding tachniguas,
wa obtain safe and healthy semolina that 1s
deliverad frash to the factory every day.



Supply contracts for high-quality Italian wheat

The principles of sustainabkility to which La
Molisana aspires in its relationships with wheat
suppliers are put into practice through supply
contracts, an important tool to support talian
agriculture.

Thanks to these agreements, La Molisana
guarantees that the high quality and
sustainability standards it requires are met, while
producers see their efforts recognised through
the stability of an established agresment, a
guaranteed minimum price and a bonus based
on the sale price.

Specifically, this is between €3 and €10 per
tonne, depending on the protein content (>15%).
These contracts enable La Molisana to express
its commitrnent to promoting the development

MINOLTA POINTS

of the local economy and protection small
Italian producers. From 2018 to today, we have
signed a series of agresments with farmers in
the centre south in Molise, Apulia, Marche, Lazio
and Abruzzo, which have enabled us to go from
a purchase volurne of 8,500 to 23,000 tonnes of
wheat in just five years.

Forthe 2022 harvestin particular, theagreements
coverad 7429 hectares of land. Considering that
an average farm in taly cultivates 1.0 hectares
of land (ISTAT data 20213, this means that in
2021 alone we supported the equivalent of 699
producers. Today, we are extrernely proud to be
able to offer our customers pasta made from
10:0% Italian wheat.

PROTEIN CONTENT NEVER LESS THAN

GLUTEN INDEX
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GUARANTEED MINIMUM PRICE

Supply contracts guarantee that
farmers receive a guaranteed
minimum price for their produce and
benefit from long-term employrment
prospects through a project aimed at
constantly increasing production.

BONUSES

Bonuses are introduced to reward
the cultivation of high-quality durum
wheat,

Cﬂl REDUCTION
Our  supply contracts  optimise
transport logistics and lower CO,
emissions.

Sua maesta

Improving the competitiveness and economic
sustainability of our growers, rewarding the
development of domestic production to
reduce imports, developing innovation in
farming, promoting better product quality and
higher environmental sustainability standards
thanks to the use of technology that supports
conscious and informed decision-making.
These are the main goals of the Sus Maestd i
Grano project supported by La Molisana.

Together with Cassa Depositi ¢ Prestiti and
Intesa Sanpaclo, La Molisana has signed a new
supply chain contract established by the Italian
Ministry of Architectural Policy worth over €9
milllion to support the growth and developmeant
of four companies in La Molisana's supply chain
operating in Molise and Apulia. The Sua Maasta
il Grano project centres on creating a specific
supply chain for high-gracde durum wheat with
superior quality standards and high yields in

TRAINING FOR FARMERS

Programmes are promoted to help
farmers improve their skills.

TRACEABILITY OF INFORMATION

Traceability of information is
optimised at the various stages of the
supply chain.

SUSTAINABLE PRACTICES

promote and
sustainable

Supply contracts
introduce more
agricultural practices.

il grano

a highly traceable context with certified food
safety standards, guaranteeing specific and
nutritional characteristics and protein content.

GRANOMAESTA
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As already noted, one of the most important
characteristics of La Molizsana is the strength
of its integrated supply chain and our many
vears of experience in the art of milling. For
over one hundred years, the Ferro Family has
selected the best wheat varieties and ground
therm at the family mill using skills passed
down for five generations to produce only the

An  important competitive advantage for
the company is the Mill, which combines
experience and innovation; it employs highly
specialised staff and modern equipment that
are constantly updated, including new optical
sorters that, thanks to optical recognition and
advanced algorithms, classify each individual
grain and expel imperfect grains at high speed.
These include nine dedicated to the selection
of non-compliant grains in terms of weight,
shape, presence of stains, and two to the
control of the presence of minirmal traces of

5 OWa.

La Molisana has made an investment in this
facility that offers considerable advantages,
guarantaeing high levels of grain hygiene and
the purity of the semolina produced while
considerably reducing the risks of allergens.

Highly specialised machines also offer a more
ecologically sustainable production process
which reduces the amount of grain that cant
be processed due to its size or structure
and therefore reduces waste. Our mill's
instrumentation also includes infrared (NIR)
technology, which allows wheat and semaolina
samples to be analysed in seconds.

Ovear the years, grain wunloading has been
improved with, among other things, the
introduction of centrifugal fans for a 95%
reductionin grain dust, which, ratherthanbeing
emitted into the atmosphere, is distributed into
suitable cone-shaped containers for recovery

finest semeolina. Because no single variety of
wheat is able to meet all of the requirernents
that make the perfect pasta, the ancient
knowledge of master millers is essential to
select and combine the finest grains with
diverse yet complementary chemical and
physical properties to create the perfect blend.

and disposal. The milling department is also
highly innovative and efficient. In 200&, the
pre-grinding stone decortication process was
adopted. Stone decortication takes place at
the start of the traditional milling process and
can be considered as a preventive treatment
before the full grinding process bagins. Using
stone husking, a good part of the bran - and
with it the bacterial charge contained in the
bran layers - is removed by an abrasive action
between two grinding stones, all while keeping
the grain intact.

The decorticating machines - nine of them
baing newly installed - ensure:

L Superior hygiene and sanitation
by lowering the total bacterial locad and
substantially reducing residuas from any crop
protection products, heavy metals, pesticides
and mycotoxins that may be present.

L Better quality flour {less presence of
stains, moulds, bacteria, mycotoxins and ash).
* Increased grinding yield.

L The production of by-products with
bicactive components for livestock.



NEVER LESS THAN

MINOLTA POINTS
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HIGH YELLOW INDEX

PROTEIN CONTENT

HIGH GLUTEN QUALITY

GLUTEN INDEX

Keywords for an excellent semolina

HIGH PROTEIN CONTENT

Enhances the pasta-making aptitude
of dururm wheat.

HIGH YELLOW INDEX

Indicates the presence of carotencids
which determine the colour of the

pasta.

HIGH PROTEIN GUALITY

Determines the firmness, olasticity
and ability of the dough to retain
its original shape during and after
cooking.

LOW ASH CONTENT

Ensures a balanced flavour of the
pasta without a "bitter aftertaste"
and enhances its yellow colowur.

Cleansed of bacteria, mycotoxins and mould through the stone husking process, La Molisana's
wheat guarantees a pasta that is not only highly compliant with food safety standards but also
distinctive in terms of taste quality. The end result is a purified semolina that retains all of its
natural properties and is high in protein, highly nutritious and straw-yellow in colowur.



CHAPTER

An excellent,
certified pasta

High quality and food safety are pillars of La Molisana's business,
attested to by strict internal and external controls and adherence
to international standards and cerifications. At the centre of it all
is the satisfaction of our customers and consumers, whose voice is
attentively listened to through efficient customer care platforms.



When it arrives at the factory, just a few metres
from the Mill, the fresh semolina is stored in
different silos according to type. After the
initial sifting, the process to make the pasta
begins in earnest, starting with working the
dough composed of about 70% sermolina and
30% water.

After around 15 minutes, the dough is pressed
and extruded through bronze dies, the moulds
that give the pasta its distinctive shape. The
bronze extrusion process is more onerous and
offers a higher quality than its Teflon equivalent,
giving the pasta a porous and textured surface,
parfect for holding sauces.

The pastais pushed through the dies and is cut
to the right size for each shape using special
blades, after which it is transferred to large

Pasta is a simple product made from just two
ingredients: water and wheat. The properties
of these two elements give the final product
its intrinsic quality.

In 1935, Legambiente established that the
best water sources in Kaly were located
in Molise, and in 1998 the scientific journal
Mewton defined Molise's water as the best in
ltaly. Rich in mineral oils — with an extremely
low fixed residue, which lends a consistent
lightness — and low in sodium (less than 20
mig/litre) and nitrates, the water of the Matese
mountains is suitable and recommended for
children and people on a low sodium diet.
Thiz microbiclogically pure water originates

VERY LOW DRY RESIDUE
AND ALWAYS LIGHT

ovens to begin drying, which can last three
hours for short shapes and ten hours for long
shapes.

La Molisana uses a moderate temperature for
drying to preserve the natural properties of the
samalina. The pasta is brought out of the oven
warm and is then stabilised, humidified and
coolaed before being sent to be packaged.
This delicately balanced series of processes
is what creates La Molisana pasta every day,
distinctive for its unmistakeable warm, golden-
vallow colour, an intense aroma of wheat, a
high protein content and superior firmness
when cooked.

in the Matese Mational Park amid mountains
than reach 2,050 metres high and is collected
in the heart of the land itself at Riofreddo,
via a window cut into the rock at 506 metres
above sea level, from where it is diverted
into the water distribution network. From
here, the water iz sent directly to our pasta
factory, where it is mixed with the semolina
to make the dough for the finest pasta.

Since 2017, thanks to a project promoted
by the Molise Region, this precious natural
heritage has been certified by a stamp which
attests to the quality of the water and of the
production activities that use it.

RICH IN MINERALS
AND VERY LOW SODIUM LEVELS
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4.2 Certified quality and safety

La Molisana maintains its philosophy in all
formats produced: the highest quality and
food safety attested by strict internal and
external controls and analyses carried out at
different stages of the process {on impurities,
waight or defects) and by adoption of the
leading international standards. Based on a
hazard analysis, La Molisana defines a strict
contrel plan covering raw rmaterials, finished
products and resold products.

Product analyses are conducted in-house
following a methodology defined in the
relevant procedure and, thanks to our internal
laboratory, include a close analysis of the
protein content, moisture, size and sensory
characteristics and a control of any defects
in the finished and packaged products. As
an additional control measure, the internal
investigations are confirmed by external
laboratories, with the aim of werifying the
rmicrobiological analyses, the mycotoxin and
allergen content and the hygiene quality of
the product, among other things. Conversaly,
food safety analyses are conducted exclusivaly
by external laboratories accredited according
to ISO/IEC 170252018,

This is a process that offers the company
important results; in fact, the analyses and

controls conducted in 2022 did not detect any
instances of non-compliance with regulations
or self-governance codes regarding the
impact of our products on human health and
safety.

La Molisana also holds certifications that
guarantee the gquality of itz management
procassas, including 150 9001, the most waeall-
known and recognised quality improvement
standard, and 150 22005 on the traceability of
agro-food businesses.

In addition, La Molisana has earned IFS
{International Food Standard) and BRC
cartifications, both of which aim to promote
the effective selection of mass distribution
food suppliers based on their capacity to
provide safe products that conform to specific
contractual and legal obligations. These are
the leading food safety standards recognised
by the Global Food Safety Initiative (GFSI),
an intermational project that focuses on
strengthening and promoting food safety
throughout the supply chain.

Cur organic range of products has also
obtained European certification and has the
right to display the VEGAN OK logo on certain
pasta lines. Furtherrmmore, most of our products
are certified KOSHER and HALAL.

CERTIFIED FIRMNESS

To  celebrate the firmness that
distinguishes itz pasta, in 2018 La
Molisana decided to give scientific

meaning to the term and obtain DNVGL
certification not only for its products,
but also for the firmness of its pasta.

A
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This procass, which Involved all key players In the
production chain, aimed to standardise production
processes  and guarantsz the achlevement of

pre-established quality targets that define the
quality of our products. To this end, a specific

technical document was drawn up, describing

the compeosition and quality characteristics of the

products subjectad to certaln tests (characteristics

of the semoling, certain production technologles
ooking tests),




Onr certifications

OUR CERTIFICATIONS

DESCRIFTION SCOPE OF REFERENCE

Certification in accordance with the food quality and
skanciard dewal try the British Ratail Consatium

isad by GFEl. First establiebed o cartify British mass
Emmﬂumlmmyrm:gn ard applied

BRC - FEMA
[standeard for B LIS market)
Cartification in accandance with tha food quality and safishy
standard wd by GFEL First establehed to cartify German,
Frarch and Belgian suppliars, & & now inbematioraly recogrisad Production and packsging in plastic
and spplisd nl-p.aﬂnrfnrai:dmnrnw
semolins pasta and
il Pt

Cartification of complianca with Jeweh distary restrictiors

Certification of complianca with lslamic distary restrictions

Laacing intemationsl stardard for the cetFication of agro-food Cunum wheat sarmalins pasta
tracsabiity systams. The standard can ba appled any T':":‘.'E’;:!"'T agre-food supply
orgarisation that :Fﬂ-!mnuryphm:fﬂ'nag'n-hgl sy ‘:':';I: 2 mﬁ“ '.“"‘ril‘ubr;';":
implermarkation of systams”
Gobaly recogrised cartification which defires tha requiemants dumml “;dﬁr:im :f;g“
of qualty maragamart in warkplaces or the stardards pasta, pastaarrichad with viearmins,
trart crganisstions must adopt bo achisve tha resuits promised bo spiresch pasta and tormato
=rd obomars Eu'nnmdis-aﬁmufspndfﬁ?ﬁs
and othar sermao inarbased products.
quﬁ:sla - Product Spedfications -
rum wheat semalina pasta
Cartification of the “frmnass” of dunam wheat pasta produced with hi a
! samolira and D_EFIH'EEI?;:I!ELJ-
"
Thea organic cartification is issued by the relevant body and
. ﬁtmhu-_:rh.rnm‘nﬁrdttgfcnrtdn starclands sef by the
padr Lirion. it is awa COMparias g N anoE i :
fidcs (z.g. production, ior, commardalisstion and import Froductian andsala of orgaric
of organic agrc & food products, wast ook and animal e
prooucts ard mona
Ethical cartification aestad bo darcts al of tha vagan products Products that mest the quidslines
sold and relussed in Haly rrmydh-playﬂ'ﬂ'hgn%lﬁbgu
Vepan 0E
Tha Spiga Barrata mark is tha symbol of tha htalian Codlisc
Eaciclim.vﬁ-:h idas ool iacs in thair choioa Lk of the logoon o gter-free
of packsged food prod that ara safe andsuitsble forthe products.
spedfic regairemants of a gluten-fres dist
Crossad grain
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4.3 Customer Care

Consumers are at the centre of the company's
policy. La Molisana devaloped a specially designed
platform to listen to their voices, collect positive and
negative comments, provide information on how to
find the product, take prormpt action in the event
of any issues and educate thermn on how to use
the product. it is a virluous and circular two-way
leaming platform, but above all, an essential tool to
generate dialogue and loyalty between consurmers
and understand their nesds.

As such, we have entrusted the management of
our customer care services to qualified personnel in
the marketing department who know our products
well and are able to assist our consumers with
professionalism at amy stage.

Specifically, since 2013 we offer the following
SErVices:

» A freephone helpline open every day frorm 3 prn
o S pm

= An amail account monitored 12 hours a day

= Complaints by end consamers received via our Freephone number: These compla
our marketing department and handled by the Quality Assurance department. Con

« A WhatsApp nurnber monitored 12 hours a day

In addition to these tools that are specifically
designed to facilitate communications, the
comipany's social media (Facebook and Instagrarm)
are also available to our usars. These channels
emable our oparators to respond to users about
any issues. Each report is managed according to
an established procedure that irmvolves the quality
control, logistics and marketing departmeants who
each intervenain line with their expertise. Allreports
are documented, processed and archived.

The rmain strength of our custormer care service lies
in the spead with which we respond. Complaints
recaived on our WhatsApp service are handled in
under an hour and in real tirme via our Freephone
sanvice. Complaints sent to our email account are
monitored on a daily basis. Finally, we send a srmaill
gift to the consumer to thank them for taking the
tirme to contact us.

The complaints registration sysbern is divided into
two areas:

are received by
pared to 2014, the

ratio of complaints fo kg produced has been cuf in half, from 10 to 5, and remained constant over the

last three YVEQr:I.

» Complaints by business operators forwarded by Mass Distribution clients: These complaints are

received, handled and analysed by

the Quality department.

No. of complaints/1,000,000 kg
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Thera was a slight decrease in freephone complaints in 2022, both in absolute and relative terms

{versus kg of pasta produced).



CHAPTER

Technology, efficiency
and investments
for environmental
responsibility

FRespect and care for the environment are a must for La Maolisana
and translate into concrete actions to provide a better environment
for future generations. Thanks to technological innowvations and
investrments, the pasta manufacturer is committed to reducing
emissions and resource use in its plants, as well as to promoting
increasingly sustainabkle logistics.



La Molisana is committed to ensuring that the
technologies used at its production sites are
constantly up to date, reducing the impact of
our activities on the environment as much as
possible. Over the years, we have continued
to invest in innovation at our sites to improve
the efficiency of our production process and

An important part of the company's focus on
emvironmental and economic sustainability
concermns the control and rationalisation of energy
consumption. For this reason, La Molisana has

=

reduce the use of natural resources. In 2022
alone the company invested around £18
million in modernising plant and machinery.
These investrnents also include the purchase
of the photovoltaic plant, which is expected to
become operational by 2023,

installed two trigeneration systems, the second
one in 2020, with a total installed power of 3.2
MW, capable of supplying around B0% of the
electricity the factory useas.

The Benefits of Trigeneration

What iz a frigenaration sysiem?
It ir a system that makes it possible to self-produce
electricity, thermal energy and cooling energy.

How does if work?

A trigeneration plant consists of an endotherntc engine
powered by methane gas whose axis is coupled with an
alternator and frequency regulator system capable of
producing electricity. Together with the cooling circuit
of the engine and the flue gas echaust sysfem, thermal
erergy is recovered via special exchangers and sert fo
the general fluid distribution marnifold in the thermal
power planil. Downsiveam of the cogeneration 5ystem,
an absorber capable of comverting hot thermal energy
imte cold eneryy was installed, witich is connected o the
general chilled water system.

What are the benefits”

The system iz able to meet 85% of the pasta factory's
electricity demand, 100% of itz cooling energy demand
and 7% af its thermal erergy demand.

It also affers the following environmental benefits:

* Lower fuel conzamplion

Thanks to an improvement in the overall efficiency of the
plant, which with the same amount of primary energy is
able to produce electrical, thermal and cooling energy,
resuliing in considerable zavings (FES - FPrimary
Energy Saving) compared io production from separate
comvenitornal plants.

* Lower OO0 emizzions

Lower fuel consumption means up to 30% lower CO,
EMRLEEIONS.



In April 2020, the steam boiller became
operational, replacing the old diathermal oil
boilers. The new boiler uses an innovative
system to recover thermal energy from
combustion fumes through three air‘water
heat exchangers. This means that the fumes are
raleased into the atmosphere at temperatures
below 20°C, guaranteeing thermal efficiency
of over 97%. The systemn is entirely autormated
and can be adjusted according to workload
based on the production calculations carried
out at the factory. Consequently, the hot
water system is effectively part of the Industry
4.0 revolution. Our investments in energy
efficiency have been supported by the granting
of white certificates, one of the principal tools
to promote energy efficiency in ltaly. In fact,
thanks tothe savings of Tonnes of Qil Equivalent
(TOEY achiewved with owur trigeneration
systams, the company now receives several
energy efficiency certificates from GS5E,
Italy's Energy Service Operator, which are
processed through a trading mechanism.
This is a commitment that will continue over
the next few wears, with a constant focus on
optimising energy consumption. Specifically,
to reduce the consumption associated with
the purification plant, we are evaluating

an electromechanical wupgrading project

with the replacement of machines (pumps,
aerators) and the installation of frequency
inverters controlled by process probes. La
Molisana has set itself the ambitious goal
of becoming self-sufficient, using only self-
produced sustainable energy. Consequently,
a photovoltaic system with a capacity of 2.1
MW and a total surface area of 10,270 square
metres is about to be completed, generating
approximately 2.5 GWh of renewable energy
per year and further lowering CO, emissions. In
February 2021, with completion scheduled for
early 2023, works began on a major expansion
of the production plant complete with a new
company headquarters based on architectural
and technological innovation with the aim of
reflecting the brand's vision and values in the
structure. The new headguarters, with a floor
area of approximately 1,800 square metres on
three levels, ground floor dedicated to the new
employee changing rooms and the upper floors
to offices, are totally powered by the recovery
of excess heat and cold from the production
process by means of two heat exchangers that
meet the offices’ thermal neads.
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2022 is the second year for which the effects
of full use of the last trigeneration plant can be
analysed. Comparing the figures to 2021, there
was an increase in the purchase of electricity
by as much as 79%, caused primarily by the
nead to carry out maintenance on one of
the trigeneration plants between MNovernlber
and December, which required its temporary
shutdown.

However, the decrease in the energy purchaszed
compared to 2020 remains evident: the salf-

Electriclty self-generated
and purchased (GJ) In 2022

produced energy from the plant provided 85%
of the electricity needs, leading La Molisana
to reduce the quantities purchased from the
national energy grid by 579,

In general, there was an increase in total energy
consumption compared to 2021 (+2.7%) due to
an increase in production. Relating this figure
to production volumes and thus calculating La
Molisana's energy intensity, it can be seen that
it is decreasing (-1.7%5).

Electricity purchased and
/ consumed from the national
grid 15%

Electricity self-produced by _/

trigeneration and consumed 85%

As a consequance of the enargy sources usad,
the company's greenhouse gas emissions
derive almost entirely from the direct
consumption of fossil fuels for production
and transport operations covered by Scope
1 - Direct Energy Consumption. With the aim
of reporting and analysing our environmental
impacts more comprehensively andthoroughly,
as of this Report in addition to natural gas
we have started to detail our consurnption of
diesel and petrol for the company car fleat.

Greanhouse gas amiss

SCOPE1

electricity purchased

Owearall, considering direct Scope 1 energy
consurnption and purchased Scope 2 electricity
{according to the Market Based method
explained in the following box), La Molisana
generated around 23,824 tonnes of CO,
equivalent in 2022, As for energy consurnption,
while the absoclute value increased compared
to 2021 (+4.5%), the emission intensity relative
to production is stable (+0.0%).

& ganarated directly by La Mallsana ralating to

fossll fuel combustion systems used for operating company sitas,

Market Based: This rafl
by electricity that the
calculated using default en

SCOPE 2

[ are not monitc
varage strength of emissions generatad
Ity In IEaly.




ta %
Emisslons of tonnes of CO, equivalent? ﬂm ﬂ 20222021

EDDFE 1
SCOPE 2 (Markat Eszad) -ﬂ-.B.i.'E- 'I.'IE? 2)080 TEI%
SCOPE 2 (Locstion Emsed) 422 Tal 1433 BIC%
TOTAL EMISSIONS SCOPEE 1+ 2 22887 22802 23,852 4B
(Market Based)
TOTAL EMISSIONS SCOPEE 1+ 2 21404 2245 2577 AN
{Location Basad)?
TOTAL EMISSIONS SCOPES 1+ 2 (MARKET BASED) / PRODUCTION (t) L= 113 Q.52 .52 0.0%
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With regard to other peolluting emissions, La
Molisana's focus on limiting them as much as
possible led to the adoption of the thermopest
technology. This is an ecological systermn, an
alternative to traditional chemical means {gas
and fumigants), for the elimination of insects
both in agro-industrial structures and facilities
(mills, pasta factories, feed mills) and in
goods transport vehicles. Thermo ventilators,

LYLaAl el D LR Wy

La Mcolisana is highly conscious of its
production cycle’'s water consumption and
promotes its responsible use through process
optimisation and water recovery practicesinits
facilities. Inadditionto being used in production
as an ingredient, the water withdrawn is also
used for washing the dies, in toilets and for the
operation of the trigeneration plant. Owerall,
water withdrawals amounted to 114,739 m3 in
2022, an increase over 2021 both in absolute

with temperatures of at least S0-55"C, were
distributed to all of the company’'s production
sites for 48 hours to suppress all insect life
stages. The main advantage of this system over
its predecessor is that does not use methyl, a
highly toxic and stable substance that remains
in the atrmosphere for more than 300 years.

terms (+17%) and in relative terms in relation
to the pasta produced (+12%5). Howewver,
this increase is consistent with the levels of
2019, and morg importantly lowear than 2018,
Despite significant growth in production from
2018 to 2022 and the commissioning of the
trigenerator, the quantity of water withdrawn
measurad in cubic metres per tonne of pasta
produced decreased by 15% compared to
2018,

e L

i Total water withcdrawals (Frash wabar withdrawn from the seatarssoris)

Water supphly (M3} / Production (bonred

Most of the water used for the dough is
releasad back into the atmosphere as water
vapour as a result of the normal evaporation
procass during the drying phase, while the
water used for cooling the production lines
is recovered through chillers. Consaequently,
wastewater comes mainly frorm consurnption
for hygienic purposes and from the use of

% Emissions wera calcubitod using the folowing amissions factors:

1: "Csfra - LK Govamment GHG Conversion Factors Tor Compary RBaporting”
Z -Market-Based: Tha Association of Issuing Bodias - Rasidual Mixes and
C0,. Howewer, tha parcantages of methars and ritrous oxoke Feva @ reglioible mipact ontotal greanhouss gas smissions (00, squivaant), as infared by

In bannes of
thig relativa kechnical Iksraturs.

Z - Location Based: Tha Association of ssuing Bodies - Rasidual Hixes and

| N4, 735
o528 0EES |

dieg washing machines. With regard to the
discharge of effluents produced by the plant,
the company has started a process to optimise
the management of the existing purification
plant, aimed at improving the qualitative
characteristics of the water discharged into
the public sewerage systam.

n Attrioute Mix 2031 for Italy Reskdual mix 20371 Tactor Tor Haly. Ceta sxprassed

n &rributs Mix 2021 - Production mix 2031 fachor for aly Cata sapressed

in kannas of C0,. Howewer, tha parcartages of makhars and rikrous axds hava 3 regligible Impact on tokal greanhouss gas smissions (00, equivalanty, 25 Infarad by

thi relativa Eechnical Iksrakurs.

4 Tha scopa 2 Location Based emissions data for the yaars 2020 and 201 changed sightly from thosa publishad in the 2001 Sustainabiity Report dug toan updata of =27

the amisskon factors used.
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Test reports on the effluent of the treatment
plant show a significant improvement in terms
of contaminant concentrations compared to
past available data.

Cur goal is to implement the treatment of
the purified water with a refining system that
allows it to be reused as cooling water in the
nearby trigeneration plant. The recoverable
quantity is approximately 100,000 m3/fyvear
with a hydraulic flow rate characterized by the
existing lifting system of 8 |/s. The treatment
chosen is a function of the specific materials

The investments made by La Molisana to
improve the efficiency of its production
process also have positive implications for
circular waste management. Using lower
amounts of raw materials means less waste

used for the heat exchanger units serving the
cogenerators in orderto avoid their accelerated
degradation compared to the design forecasts.
This choice will result in the possibility of
discharging the refined water used for cooling
within the rainwater collection network with
consequent compliance with the emission limit
values set by the regulations for discharge into
surface water bodies without the need for
further treatrnent.

generated, resulting in benefits for the
environment. Specifically, we implement
projects to encourage the recovery of almost
all production waste, preventing it from going
into landfills.

ﬂﬂﬂ

( F.upnr ard card boand pacosging
Mixed packsgirg
Plastic padcsging
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La Molisana's waste comes mostly from
the waste of paper, cardboard and plastic
packaging. Due to the renovation and
expansion of factories and offices, 2021 data
included "extraordinary” waste normally not
produced {or produced in smaller quantities)
such as metals, bulky waste, electronic
equipment and mixed packaging. In 2022 the
situation practically returned to normal, with
all of the "extracrdinary” product categories
noted being reduced to zero, with the exception
of mixed packaging, which is still growing by
around 140% compared to 2020,

In 2022 all waste generated was non-
hazardous and was sent for recycling or
recovery. La Molisana has undertaken several
collaborations with suppliers who “close the
loop” by recovering and recycling production

waste. One example is packaging cartons,
which are deliverad back to the suppliers whao,
owning a paper mill, provide for their recovery
or recycling. Furthermore, separate waste
collection is carried out in all La Molisana
plants, including in the pasta manufacturer's
offices.

As far as ingredients are concerned, nothing is
wasted: In fact 75% of the wheat grain is used
to make semolina, the remainder is broken
down into flour and durum wheat middlings.
These by-products are used for animal fesd
and are then sold to feed mills as straight feed.
Approximately 1,620 tonnes of fresh and dry
scrap was recoverad and sold in 2022, which is
about 1% of production.

% Waste produced by waste category - 2022

IRON, STEEL AND OTHER
METALS 3%

PLASTIC PACKAGING
16%

_"--.._____H_‘-.-

MIXED PACKAGING
23%

T

WASTEWATER TREATMENT
SLUDGE 2%

PAPER AND CARDBOARD I

FROM PACKAGING 56%
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La Molisana's focus on quality and sustainalkility
during production continues in its product
packaging. In fact, for those who work in
close contact with the retail world, packaging
iz the brand's most important calling card,
conmvaying the company's values and meassages
in the very last mile where the purchase takes
place.

La Maolisana has invested a great deal to achieve
a packaging that, through contermporary
design, is able to express its value heritage:
more than a century of history, the choice of
only ltalian wheat, the ingredients’ origin, the
integrated supply chain from mill to pasta
factory. In 2021, with the aim of concretely
dernonstrating our attentiontothe environrment
and communicating our willingnass to commit
to a strategic path towards sustainability, we
introduced a new totally recyclable paper
packaging for the Le Classiche line (see box
below “Packaged in paper for the love of
the environrment™), further extended to the
Le Integrali line in 2022, We have therefore
increased our purchases of FSC paper for
packaging (+54% compared to 2021) at the
expense of plastic film, the consurnption of
whichfell by 21% compared to 2021. With regard
to secondary packaging, the materials rmost
commonly used in the storage and transport
of products are cardboard boxes, wooden
pallets and plastic in the form of tapes, labels
and stretch wrapping, the purchases of which
increased comparead to 2021 due to the growth
in production. Instead, we use glass containers
closed by metal caps for the packaging of our
"Rossi" products.

Concerning the origin of non-food materials
purchased, most (66.5%) orginate from
renewable sources, i.e. from natural resources
such as paper, which are not exhaustible or
are managed in such a way that they can be
regenerated by natural processes in the time
scale of human activities. Considering also
the purchases of raw materials used for the
production of pasta and finished products

destined for retail sale, all of which are of
organic origin, we can state that 9B.7% of
the total flow of materials purchased by La
Molisana comes from renawable sources.
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Application of the Circularity Index Current packaging

Results - MCI Comparison h
Main product characteristics e’
Current packaging:

* Fraction of biclgical origin 63%

37% virgin material

5 end-of-life recyclability
* BOY% recycling efficiency Previous packaging
Previous packaging:
* Fraction of biokgical origin 0%
* 100% virgin material
* 100% end-of-life recyclability
* 7 5% recycling efficiency

 With the aim of aclvancingthe company’s efforts in recucing the use of ;:-Ia;stii and further

= limiting its negative impact on the environment, La Melisana embarked on the “Zero

'*I-ﬁif“.a-a_ﬂ". preject with Lifegate: a programme te offset the CO, emissions generated by the
company’ s packaging and paper ;:-r-::--:!un:t&":;"" -

LY

Today it is thus able to tatally offset the emissions from the production of pasta packaging
and cartons. Lif@gﬁt-&’_f._-&clgh_liﬁc team calculated the carbon footprint and estimated the
total Cﬂll\pﬂ-llﬂﬂjhﬁ ilr"i.'!frﬁﬂﬁ cradits to support reforestation and forast protection projects
im Ha{!agaﬁcar:grhiﬂ_hnd Titine Park.




Carbon offsetting of a glven amount of climate-
changing emisslons conslsts of the direct (e by
directly Implementing the projecty or Indirect {le.
by financing third-party projectsy Implemeantation
of a project that reduces climate-changing
gas emisslons by a share equal to the amount
of amissions to be offset. Carbon offsetting
allows a company, entity or organisation to take
responslbliity for the emissions it cannot reduce
{or has not yat reduced) through Internal maasuras,
Since climate change 15 a global phenomeanon,
any reduction In greenhouse gas emilssions Is
effective regardiess of where It takes place on the
planet. Carbon offsetting can take place through

THE ZERO IMPACT PROJECT

the purchase of carbon credits. One carbon
credit corresponds to one tonne of CO, absorbed
or avolded. Carbbon markets exist under both
mandatory (compllancey and voluntary schemas,
Compllance markets are created and regulated
by mandatory natlenal, reglonal or International
carbon reduction schemes (=g, EL-ETS).

Voluntary markets operate outside compliance
markets and allow companles and Individuals
to purchase carbon offsets on a voluntary basis
without belng used for compliance purposeas.

Uses an envircnmental impact assessment to quantify
carbon diexide emissions (kg of co,; equiyvalent)

released into the atmosphere by any activity, product,
service, event, lifestyle

o P
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We are aware of our enrvironmental impacts
even with respect to logistics and are therefore
committed to reducing them through optimised
transport management. La Molisana's logistical
traffic mainly takes place on the road (about
20%) and on the sea (20%). An extremely
small portion, less than 1%, takes place via
intermodal rail transport used in particular for
the transport of products to Eastern Europe.
The geographical breakdown of product
distribution is 0% to Italy and 40% to foreign
countries. Among the main foreign countries,
the USA accounts for about 10% of total
volurmes, followed by Australia (about 525) and
Japan {(about 3%). The company has initiated
discussions with transport providers in order
to further analyse its enwvironmental impacts
and collect information about transport-related
emissions.

Az part of its commitrment to  improving
logistics efficiency, La Molisana completed
the acquisition of the former Zuccherificio del
Molise: the aim is to build a large wheat storage
centre and exploit the strategic location of the
facility, adjacent to the railway, to create an
important logistics hub, with advantages in
terms of transport efficiency and effectivenass.
Together with the logistics provider CHEP, we
are also working on the development of new
transport optimisation initiatives, in addition

to the already existing Pallet Pooling. Under
traditional pallet logistics systems, distribution
companies are responsible for managing
the pallets used to transport the goods and
products packaged by suppliers and, therefore,
miust return them to the client.

The distribution companies unload the laden
pallets at their destination and collect an
equal number of empty pallets in return. The
companies must therefore move things around
on their platforms to free up space before being
able to collect pallets fromm other clients and
must periodically collect the pallets that have
accurmulated on the platforms and return them
to the clients. Under the Pallet Pooling system,
however, pallets are leased by a third party
that malkes them available and handles delivery
and collection, freeing the transport companies
fromm pallet management and avoiding
unnecessary movements with respect to the
interchange system. Under pallet pooling, the
unladen kilometres travelled by the vehicles
are drastically reduced.

The reduction of erwironmental impacts
achieved by La Molisana through the use of
CHEP ltalia's pooling system is guarantesd
by the Certificate of Sustainability received
frorm CHEP on the prormotion of a sustainable
logistics model.

+wood saved equal to

+C0y reduction of

+Waste reduction of

392,056 dm?® 457,906 Kg 36,982 Kg
+3 70 treas requlvalent to 10 trips -aqulvalent to & trucks
In trucks around the earth of waste

Interchange v Pallet Pooling: the savings In 2022

Savings: -LE%
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CHAPTER

People at the centre:
competitiveness
and social responsibility

Here at La Malisana, our emplovess are a key strategic asset and a
source of expertise, passion, dedication indispensakle not only to the
success of the business, but also its very existence. This means not
only promoting the professional growth and fulfilment of employeess,
bbut also capitalising on the talent in the region. At the same time, we
constantly pricritise training and the promotion of safety and well-
baing inthe workplace.



6.1 Our people, our world

La Molisana is committed to promoting the
professional growth of its employess, offering
thermn equal opportunities for growth, respecting
their rights, protecting their safety, as well
as their physical, cultural and moral integrity.
Incdeed, we believe in the value of training as the
basis for the development of skills and talents.
Training is a particularly important aspect for
us as it motivates new generations to stay in
Molise thanks to the opportunity to engage in
axciting and fairly paid work. We also encourage
a culture based on merit This value stimulates

intergenarational integration within the company,
enabling young people to express their potential
while encouraging more senior ocollsagues to
guide thermn with the experience they have gained
owvar the years.

As at 31 December 2022 the company had
209 direct employees, 26% of which are under
30 and 18% women, mainly office workers. In
addition to the employess, thera are 83 resources
with other types of contracts, including 70
extemal contractors who support La Molisana
with warehouseand cleaning work and 13 intemns.

Employees by age group

B underzo

2020

30-50

2021

I overso

Employees by gender - 2022

Men
82%

+« Women
18%




Employees by gender - 2022
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La Molisana is committed to guarantesing
employment stability for its employees.
Consaquently, B5% of company employees
have permanent contracts. The slight decrease
in the number of permanent employees is
explained by the fact that most of the staff

hired in 2022 are in entry-level positions with
a one-year perrmanent contract, as per the
hiring policy. The percentage of full-time
contracts stands at 97.6%. There are in fact
five employees with part-time contracts, two
of whom are women and three men.

As at 31 Deceamiber 2020 Az at ¥ December 2021 &5 &t 3 December 2022
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Cura et Labora

Anothersteptowards Corporate Responsibility
— a principle that takes a comprehensive
view of employes well-being — is the Cura et
Labora initiative launched in collaboration
with Fondazione Giovanni Paolo Il, with the
aim of promoting employee health at the
workplace and preventing chronic illnessas.
Cura et Labora is a prevention and screening
programme that begins with simple blood
tests followed by further investigations and
initiatives that focus on food education and
physical activity as the essential ingredients
of a healthy lifestyle. Understanding that,
for many, the pace of modem life can be a
deterrent that discourages standard health
scregnings, the project has a programme
that provides regular health checks for
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employees at their place of work in order to:
# Promote perception of the work place as
a place to take care of personal well-being;

& Raise awaraoness among employoos
about the culture of prevention.

# Enable employees to access routine
screening services carried out at their place
of work and establish routines;

# Raise awareness about healthy lifestyles
through events to promote healthy diets and
physical exarcise.

Active in the company since 2017, the initiative
was suspended due to the Covid emergency
and will be resumed in 2024,

&9
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6.2 Seeking

La Molisana has always been committed to
finding the most talented candidates in our
region, with the aim of attracting them and
enabling them to make a concrete contribution
to the company's growth. In support of this
vision, we offer our people a stimulating
working environment capable of developing
the skills of each individual and able to

, developing and attracting loeal talent

guarantee real opportunities for professional
growth.

For this reason we have defined a personnel
selection process with the dual objective of
finding the best employees in the company
to fill vacant positions - increasing loyalty -
and attracting the best talent available on the
market.

Noewly hired personnel by age group and gender m ﬁ ﬁ

I l.ln:llr!ﬂ
Waormean
Men

. 30-50
Women
Men

| Crver 50 years
Waomen
Men

| Total employess
Total wormen
Total Men

4 0 4
12 15 12
9 | 12 10
3 4 5
6 8 5
4 | 1 2
1 0 1
3 1 1
2 || 28 28
8 4 10
21 24 18

Personnel whe interrupted or terminated employment
by age group and gender

I l.ln:llr 30 2 -1 mn
Waomen 0 2 2
Men 2 .| 9

. 30-50 3 7 7
Women 1 2 2
Men 2 5 5

| Civer 50 years o | 3 2
Wornen Q 0 Q
Men Q 3 2

| Total employees 5 || . 20
Total wornen 1 4 4
Total Men 4 12 &
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Turnover rate by gender and age group m ﬁ ﬁ
- v - -

Ovarall turmover rate 18.0% 21.9% 25.0%
Incoming turnover rate 15.3% 13.9% 13.4%
Incorming turnover rate - Wornen 4. 2% 20% 4.8%
Incorming turnover rate - Men M1% 1M.9% A.6%
Incorning turnowver rate - Under 30 8.5% 5% P
Incorming turnower rate - Betwesan 30 and 50 9.6% M.4% 66, 7%
Incorming turnowver rate - Cwer 50 8% 2.2% 24.5%
Cutgolng turnover rate 26% 8.0% B9.5%
Cutgoing turnover rate - Wormen I.2% 12,59 21.7%
Cutgoing turnowver rate - Men 2.5% 1% 6. 2%
Cutgoing turnover rate - Under 30 4.5% 12.0% 4.0%
Cutgoing turnowver rate - Between 30 and 50 I.2% &.7% 1%
Cutgoing turnowver rate - Cwver 50 0.0% 6.5% 2.4%
/ / vy o

This is combined with a strong focus on
voung people, through company policies
that represent a concrete contribution to the
fight against youth unemployment. In fact,
La Molisana works together with institutions
and schools (high schools and universities) to
improve employment prospects and boost job
creation in the region. All personnel searches
open to the public are also published in the
“Work with us" section of the www.lamolisana.
it website. As proof of the commitment to
promeote and retain local resources, 75%
of all La Molisana employees were born in
Maolise. Among the positions with greater
responsibilities (managers), this share stands
at MN%. In 2022, 28 people joined La Molisana,
including 1& young people under 30 and
10 women, for an incoming turnover rate
of 13.4%. Conversely, 20 people terminated
their employment with La Molisana in 2022,
for an outgoing turnover rate of 9.6%, thus
more than offset by new hires. The figures
indicate an overall turnover of 23.0%. Valuing
people also means developing skills, which
is @ key issue for La Molisana. We promote a
working environment where all employees
feal personally involved in defining their own
developrment and career path, encouraging
continuous  learning through on-the-job
experience, in-person or online training, and

personalised coaching and mentoring. In 2022
La Molisana provided 2,343 hours of training
(+10% compared to 2021), with a particular
focus on blue-collar workers. With respect
to the total workforce, the courses provided
averaged 1.2 hours per employee,

In addition to issues related to health and
safety, training focused on the development of
soft skills, language skills and especially the
growth oftechnical and digital skill s to support
the digitisation of production departrments
and the development of new technologies
to run new high-performance and technically
acvanced production lines.

Hours of training
provided In 2022, by toplc (%)

LAk GLLSSE SHLLEN SR
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Hours of training by professional category *
From 1 January te 31 December 2020

ri-’l’l‘len wrcmmaniyl Jhiours Categor
Hlddhrrmmgnr: - -
Crthar employeas 4 12 1 04 44 o.e
Mlarual workars 2z | 26 | 54 2.2 420 2.7
Total | =8 | 25 | we J 15 | 504 27
A | S S A

From 1 January te 31 Decembzer 2021
Average Average [ | Average
{mn:-n'r heurs/Men s W cane o s Category]

Middle managars [ na <% - ez | na

Othar arployaas 74 2.4 25 41 99 12

Marual workars 1870 14.4 56 53 1926 11

Total L 2pa7 | om0 | @ | 46 | 2128 10.6
' Ty / . :

From 1 January te 31 December 2022
ﬁ\n:-r ﬁwemgu Average

Middlke managars | - - na

Orthar employeas 152 21 e 1.0 264 4.7

Marual workars 1910 145 = BO 1,968 .8

Total 2069 127 || 17a J 26 | 2,343 0.z
: ) .-'r &

Average hours of tralning by category (2020-2022)
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Average hours of tralning by gender (2020-2022)
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To complement its strategy of promoting
personal  and  professional  growth, the
employes Performance Appraisal System
plays a waluable reole in optimising and
developing the professional growth of people.
The tool forms the basis of career pathway and
skills development programmes and enables
recognition of the contributions each person
makes to the company's objectives.

In particular, the Performance Appraisal
Systern consists of dialogue and feedback
between employees and their managers in
order to set annual targets and the associated
parformance levels. Collaborators are then
assessed based on those targets and the
advancement of their skills, especially in

6.3 Occupational health and safety

We are committed to providing a clean and
safe working environment to everyong who
works in our offices, production sites and sales
netwaork.

For this reason, La Molisana has a management
system that complies with the UNI INAIL
Guidelines consisting of a Manual, Procedures
and Operating Instructions, as well as a
continuous improvement programme for risk
mitigation. In compliance with current law, we
have performed a thorough risk assessment

[ Total
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leadership. The Performance Appraisal System
is part of a broader global talent developrnent
programme through which we monitor and
evaluate the potential for professional growth
among the teams.

La Molisana has also established performance-
based incentive schemes and bonuses defined
in collaboration with department and sector
managers. Each December, vouchers worth
between €250 and €1,000 are awarded.

in cooperation with the external Prevention
and Protection Service Manager [(R5PP), the
company physician and the Workers' Safety
Ropresentative (RLS), identifying the tasks
that expose workers to the greatest dangers.
The risk assessment document (RAD) is
updated on average every year and/or when
there are substantial and significant changes
in the work and following any accidents or
reports of occupational disease.
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During 2022 various internal audits related to
the safety management system and verification
of regulatory compliance and adequacy of risk
assassment weare parformead.

The involvement of employees takes place in
particular through the promotion of training
courses on the reference legislation to all
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With sevara consaquencas (more than & weaks of absarca)

| dccidant rata

| Rata of accidents with sarious cnnnqunﬂnﬂ:’

Im 2022 there were five accidents at work (+3
accidents compared to 2021), mainly contusions
and cuts without any serious consequancas,

La Molisana joined the INPS initiative In Viaggio
Verso le Aziende promoted by the talian Pulblic
Ratirerment Body with the aim of offaring
kalian businesses a free tax advice deliverad
on site. Thanks to the presence of trained INPS
personnel in a mobile office located at the
entrance to the factory, La Molisana employees

7=

employess and especially new hires, focusing
in particular on the risk areas associated with
the duties carried out. La Molisana also has a
trained emergency team able to respond in the
evant of a fire or explosion and to adrminister
first aid.

a

Deelta
2022-20

0 1 a -130%
8.2 pp

0% | 276 o 278 pp

involving employeas in the machine room,
packaging and logistics departrments

can recaive advice about their pensions and
tawes, particularly with regard to topics such
as EPAs, specific measures for people who
antored the workforce before the age of
19, future pension forecasts and mandatory
contributions, helping them to navigate the
complexities of the legal system.

E Ratio between acckdants st wark (sxcluding sccidents during travel) amd hours workad, rmaalbiplisd by 1,000,000
T Ratio betwean sanous sccidents at work farcludirg acckdents durineg traval and howurs worksd, mutipiied by 1,000,000,
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The importance
of transparent
communications

There are no barriers between our communication channels.
Our onling and offline channels are two parts of the same whaole,
acdopting different mechanics, language styles and metrics and
reaching diverse target audiences. This philosophy has enabled us
to implement strategies that reach differant marksts while conveying
a single, consistent message, from television commercials to the
digital competition linked to product purchases, from packaging to
company tours,
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In 2023 La Molisana plans to update all
commercial and values copy on its packaging,
on the website, and on all its channels. In an
increasingly connected and changing world, La
Molizana intends to communicate in an aware,
plural, representativeand open manner to create
narratives that respect all individualities and

cultures with the aim of taking a comprehensive
approach against prejudice and discrimination.
This will take place with the support of our
communications agency HUBOS and NaCo -
Contaminated Marratives for Present Worlds -
anassociation of experts in anti-racist semantics
and diversity.

Webslite

The weabsita still represants anirreplaceable onling
business card and a fundarmental communication
and relationship tool with stakeholders, helping
to strengthen the corporate identity. In fact the
wiebsite retraces the entire history of the pasta
factory, guarantesing not only a showcase for
adwvertising and product sales, but also a space to

La Molisana has also always invested in food
education because it believes that food
production is first and foremost an ethical issue
and that cormmpanies in the agri-food sector
cannot avoid doing their part. Worrying trends
on the increase in obesity - especially child
obesity - have led the pasta factory to promote
a food education programme based on the
Mediterranean Diet, recognised by UNESCO
World Heritage in 2010, In the website you can

tell the story of La Molisana’s roots, values, people
and commitrment.

With the publication of its first Sustainakbility
Report, the company developed a section entirely
dedicated to its commitrments in the areas of
food, environrmental and social sustainakbility.

find a blog entirely dedicated to nutrition,
with the goal of helping consurners to learn
about the nutritional properties of different
products and their proper consumption through
articles accompanied by scientific sources
as well as useful insights into, for example,
nutrition during pregnancy or in the case
of diabetes. The commitment to popularising
the Mediterranean diet is also reflected in
the collection and publication of



first-course recipes aimed at suggesting
creative ideas for cooking La Molisana pasta.
We want to propose a look at the combination
of taste and health, for example through
recipes with whole-wheat pasta, always with
a focus on sustainakility, against the waste of
any food through the use of leftovers. To put
into practice and disseminate these important
principles, La Molisana created a collection

o
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From 2023, with the "Parola alla Pasta™ (Word
to Pasta) project, the communicative role of
packaging will take a further leap forward
thanks to the introduction of a QR Code that
will allow the consumer to accass a wealth
of information dedicated to the product and
the company through continually renewed
content without the need to download
any application. Video recipes based on

of Single Dish Cookbooks. The first book,
dedicated to children between the ages of
& and 13, is the result of a collaboration with
nutritionists from UNIMOL  {(University of
Molise, Faculty of Medicine, Chair of Mutrition),
while the second, created together with
nutrition expert Dr Evelina Flachi, was tailored
to the needs of athletes.

PFPAROLA

ALLA

PASTA
Lo nostra pasta
M GEACDTD OO Oervy

the chosen pasta type, which can offar
tasty and healthy hints on how to consume
during the shopping experience, but also
sciantific contributions through detailed,
cartified information that will give a voice to
agronomists, nutritionists and researchers on
topics of common interest such as the origin
of the raw materials, sustainability and good
consurnption habits.

Soclal medlia strategy

In addition to the website, La Molisana irvvests in sodal
media and is open to colleborations with bloggers
and talented chafs with the airn of promcting ormanic
and authentic growth in these channels and enabling
the messages, content and promises of the brand to
take root The company considers the digital sphere
o ba a special place where it can engage with the
audience with no filkers and express the true "spint”

of the brand: playful, committed, conternporany but
proud of its traditions, interweanving different voices
and tones to show the hurman side of a historic pasta
factory. La Molisana likes to encourage dialogue
and debate in these virtual spaces and to listen to
consumers to gain an understanding of their feglings
and neads, thus also playing an active and socially
walicd role in the cormmmiunity:
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Tiflamo Il gusto | 2019

Formany ltalians, regardless of theirage, genderorreligion,
pasta and football are two cornerstones of everyday life.
These two important milestones ignite passions and bring
people together. Unfortunately however, the national team
doesn't always qualify, and football, while representing an
incredible spectacle, is currently a battleground between
opposing clubs and fans.

La Molisana has always had close relationship with sport.
We believe that every sport has an ethical heritage and
that being involved in sport allows people to share a
universal language that prormotes integration and respect
for friends as well as adversaries. Tifiamo il gusto (We
support flavour) means that away from the pitch there
i= a place where we can come together regardless of the
result: around the dinner table after the final whistleal

Spirito Tenace | 2020

"Spirito Tenace” (A Fighting Spirit) is La Molisana’s 2020
advertising campaign. It is an emotional story of ltaly's
production history and an ode to merit that encompasses
the modus operandi of ltalian businesses: strong roots,
ambitious vision and just a pinch of madneass. In a nutshell,
it is a surnmary of the ethical values that distinguish our
craft.

The advert, released against the backdrop of the dramatic
explosion of COWID-19, hit many different universal
messages. It expressed the fighting spirit of the Halian
people: the wisdom of staying united, the courage of
those who don't give up and don't pass the buck, and the
sacrifice of those called upon to act.

The cross-channel campaign ran at all of our contact
points and reached consurners across all of our traditional
and digital channels to reinforce its positive messages.
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#PenslamoalFuturo | 2020

La Molisana illustrated the main actions it has implemented
to continue its path towards sustainable growth and
reduce its environrmental impact through a 5-minute clip
featuring cur employees and posted on social media.

In under a minute, Beatrice, Francesca, Matteo and Renato,
with the help of a transparent chalkboard, described
the benefits of Pallet Pooling, the Trigeneration System,
Thermopest® and the future Solar Plant project.

The Flbre of the Champion 1 2022

Almost three years after the "Resilient Spirit” commercial,
the partnership with Marcell Jacobs allowed for a return
to topics that arouse empathy, emotion and a sense of
balonging in the audience.

In fact, with his personal story Marcell Jacobs shows that
success is not just a matter of ambition, rather it is the
will to build something of value for oneself and for octhers.
The spokespearson of La Molisana embodies the brand's
values with his experience and speaks to new generations
by instilling confidence.

e
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Company tours

La Mdlisana is convinced that the role of food
businesses is not simply to produce consumable
goods, but to educate stakeholders to adopt a critical
approach when choosing which products to by,
encouraging them to ask questions about the ethics
of the brand, to dermand comprehensive inforrmation
and to check that the proeduct they are buying meets
certifiable and traceable quality standards. For this
regson, amajor partof cur cormpany cormmunications
strateqy revolves around guided tours of cur sites. La

Molisana believes inthe philosophy of an "open door
factory" bacauseit offers a possikility to dermonstrate
what we dowith no filters and explain our processes
and decisions. Opening up our company spaces to
display the work and passion behind the quality of
our products also has an ethical value. it helps to build
a healthy product culture and encourage consurners
1o develop a critical corscience, creating a special
redationship of trust with the consurner,

Business

We devote particular attention to engaging
with our business stakeholders. Indeed, if the
current challenge for ltalian companies in the
agri-food sector is to grow in international
rmarkets, whera the demand for "Made in ltaly”
iz practically recession-proof, this reguires
strengthening its identity in order to survive
iritations and counterfeiting. The ability to tell a

unique and captivating story that dermonstrates
the profound heritage of regional specialities
i5 becoming increasingly important for ltalian
companies. Buyers in the major forgign markets
want to buy not only the product but albove all
the story of the region and the supply chains,
which represent a distinctive element that
express a special kind of value.




Schools

La Maolisana has always welcomed young people
to its facilities through the organisation of
increasingly engaging and informative guided
tours for schools delivered by a dedicated team.
The tour is divided into several phases, focusing
in particular on the history of the company
and a visit to the production facility. We tailor
the tour to the age groups and curricula of the
participants, pricritising technical aspects over
communications and marketing. We are also
imvolved in several projects for schoolchildren,

including the "Mani in Pasta" workshop, a fun
event where children can experiencethe process
of working the dough.

The mascot Spighetto, on the other hand,
offers hints on food education, notions that the
children can enthusiastically take home with
them. This is a small contribution that expresses
our desire to be close to consurners, because we
are convinced that a discerning consumer is an
aware citizen and therefore a resource for the
community.

Supply chaln operators

For years La Molisana has had a convention in
Campobasso with supply chain operators from
Molise, Abruzzo, Marche, Lazio and Apulia, with

La Molisana is very active in communicating
with external stakeholders, especially
consumers, with whom it interfaces through
multiple channels, but its communications are
also directed towards internal stakeholders
in the knowledge that the most authoritative
ambassadors of tha brand are the employeas

whom it has signed supply chain agreements to
consolidate relations of trust with a view to an
increasingly fruitful and long-term collaboration.

themselves, and that informing them
comectly is fundamental to generating a
sense of belonging and involvermnent. To this
end La Molisana created the House Organ,
the monthly magazine that constanthy
updates the staff on planned activities, news
and objectivas.

a1



CHAPTER

Investments
and value for the
local region

La Malisana is strongly attached to its roots, not only to keep the
values of tradition strong, but also because Molise continues to offer
ideal conditions for the production of quality pasta. For this reason,
the company has always been involved in a wide variety of initiatives
to promote the area, the people and local cultural and sporting

ssociations, as well as supporting projects having a broader national
scope. Alongside this is the important distribution of the values
generated to stakeholders, value which is constantly growing as the
company develops.



8.1 Generating

Economic stability is an integral part of our
concept of sustainakility: in fact, the abkility
to generate value is an indispensable factor
for the development of actions, practices
and strategies aimed at improving social and
environmental impacts.

The indicator of economic value created and
distributed provides a measure of the wealth
produced by an organisation through its core
business (economic wvalue created) and a
representation of how this is redistributed to
the various stakeholders that the organisation
deals with (economic value distributed).

In 2022 La Molisana generated an economic
value of £258 million, 36.9% more than in the

and distributing value

previous yaar, again confirming a sharply rising
trend. OF this value, 5.2% was retained by the
company for depreciation, amortisation and
allocations to funds and reserves, while 94.2%
was thus distributed to the stakeholders it
deals with on a daily basis:

 Suppliers: expenditures for the purchase of
ingredients, goods and services

* Employees: wages and salaries, contributions
and severance pay

« Lenders: interest on loans

» Shareholders: dividends
« Public Administration:
other taxes

= Comrmunity:
organisations

income taxes and

donations to  volunteer

S vte crosod 0t © mmm

 Rna e generated 1??,,“-!-,4“ ( u-u-,ﬂu-,n:: :::;“-:,a-u
Economic value distributed 161,166,251 180,653,504 244,534,022 35.4%
= Suppliers 122,300,072 180,715,524 221,814,840 20%
= Staff and Assoclates 9,640, 444 O, 746 044 10,732 557 100%
= Lenders N5 655 N7420 1az2122 55.1%%
= Sharehalders FOOD000 5,000, 000 6,000, GO 20005
= Public Administration 4,282,062 44097 444 50B5 802 13.2%
= Community 224 2 Eo0272 717,695 237%
Economic value retalned 16,822,244 | 776508 13,458,792 73.3%
Economic value retalned
and distributed to stakeholders % (2022)
Staff 4.2%
Lenders 0.1%
Shareholders 2.3%
Public
Administration 2.0%
Suppliers 86.0% Commmunity 0.3%
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Im 2022 we reached £60.200 in donations
to support associations, while sponsorships,
mainly dedicated to organisations in the
Molise region, exceeded £650,000. Most
contributions go to support sports associations
(74%), education and culture (18%) or to

. i
b the codia 3
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support social projects aimed at a variety of
stakeholders (8%). Some of the main initiatives
supported in these areas over the past year are
described below.

Conftributions to the community by area (2022)

Contributions to the community by area (2022)

Sport € 527,089 /
74%

Soclal € 57,310
8%

Other € 2,800
0%

o Tralning and Culture € 130,496

8%

Conftributions to the community by type (2022)

Gifts € 60,200
8%

\ Sponsorships € 657495

92%

Mollse Clnema

Im 2022 La Molisana continued to sponsor
MoliseCinerna, now in its 20th edition. This is
a festival dedicated to the promotion of the
most recent and innovative productions of
ltalian and international cinerma that favours
yvoung authors and new styles, with a particular
focus on short films and documentaries. The
Festival has always offered the public a highly
varied programme, hosting hundreds of
actors, directors, producers and insiders, owver

tirmne becoming a constant point of reference
in the cultural life of Maolise and Southearn taly.
In the "Film Maolise” section, the Festival seaks
to promote the region as a location for film
and audiovisual productions. Furthermore,
the association organises training in schools,
together with festivals, screenings, meetings,
exhibitions and events related to film culture
throughout the entire year.



Alta Marea Festlval

One of the cultural events supported by the
company is the Alta Marea Festival, a project of
the Alta Marea Cultural Association, founded in
2021 by a group of young peoplewith a passion
for film and art. In 2022 its second edition was
held, which again enlivened the Borgo Antico
of Termoli, a terrace of light-coloured stones

directly overlooking the sea ready to become
a cradle of culture and entertainment. The
heart of the event was the Film Festival, but in
addition to the film world the festival provided
space for exhibitions, shows, concerts and
performances, creating a termporary cultural
centre.

Literary Campaldgn

2022 saw the launch of the second edition of
Literary Campaign, a cultural salon conceived
and promoted by company president Vincenzo
Ferro. The event includes a series of initiatives

dedicated to book presentations by authors at
the Officina della Pasta, an unusual and alluring
location inside the pasta factory.
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The Demos Institute

Aware gf itz role as an emplover In the region and the existing mismatch betv cen the
demand for and supply of jobs, in 2014 La Molizana accepted the presidercy of the
Demos Higher Technical Instifute in the person of Rozsella Ferro.

In a short time thelnstitute became a point of reference for young people and
bursinesses in Meolize, creating a sowrce of kighly qualified techmical profe:zrionals who
are then kired by local companies with 80% employment success,

Rlgacuore Sospeso

Looking beyond the borders of Molise, the
company also supports  associations and
initiatives of national scope. Among these we
would like to mention in particular "Rigacuore
Sospeso”, a solidarity campaign in collaboration
with SpesaSospesa.org held betwesn 11 February
and N March 2022 at all points of sale in ltaly that
offer Rigacuore, the heart-shaped pasta that is
ideal for a message of solidarity that kicks off on
Valentine's Dany.

SpesaSospesacrg is a circular solidarity project
established in 2020 to support people in nead.
it is a virtuous, sustainable model devised by the
Lab00 Foundation, which, thanks to the Regusto
digital platforrn makes it possible to manage
transactions of essential goods while guarantesing
maximum transparency and traceability of the
flows. With Regusto cormpanies can donate or seall
basic necessities at a social price, while private
individuals can contribute cash donations for the
purchase of goods. In the local communities non-

profit organisations, associations and volunteers
are involed as logistical hubs for the collection
and distribution of basic necessities to families.
In collaboration with this project, La Molisana
donated two meaals to the most needy for every
two packs of Rigacuore purchased, resulting in
the donation of 85,000 meals in one month.

The success oftha initiative promptad La Molisana
to organise the "Rigacuore Sospeso Towur”, a
gastronomic-solidarity tour in collaboration with
Chef in Carnicia, which toured wvarious [talian
ciies {(Milan, Rorme, Naples, Pescara) in a fiood
truck combining regional cuisine and charity.
AL sach stop, the Chefs inm Camicia presented a
"local version” of a Rigacuore dish, prormoting the
culture and products of each region. For every
dish purchased at an average price of seven euros,
La Molisana donated a meal with SpesaSospesa.

org.
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Support for sports: Magnolla Basket, CUS Mollse,
San Nicola minl-slalom

In 2017, the company invested in a women's
basketball team in Serie A2, creating Magnolia,
a non-profit basketball association founded
through the economic and social support of La
Molisana and other generous local businessas,
The goal was to bring two of Molise’s dreams
back to life: to restore pride to the region's
basketball tradition and to create a sports
cantre that would stimulate the development
of talented athletes.

This is a commitment with important social
repercussions in a region where the problems
of marginalisation, bullying, obesity and

addictions affecting youth and more vulnerable
groups are increasingly felt, accompanied by

the social and cultural degradation associated
with unemployment. We are convinced of the
role of sports in combating all expressions of
youth distress thanks to the educational value
of teamwork and personal sacrifice combined
with passion, collective commitrment to a
result, and the culture of merit.

In addition to the Magnolia project, La
Molisana also supports regional sports
through numerous other initiatives, including
sponsoring the Campobasso foothall team for
the 2022-23 season, the sixth edition of the
San Micola Slalom and the EnergyTime Spike
Devil volleyball tearm.
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