Tosi Renzo S.r.l. a socio unico - P.IVA 00527010342

Lungoparco Mazzini, 5, 43039, Salsomaggiore Terme (PR), Italia

Tel: +39 0524 577066 - PEC tosirenzosnc@legalmail.it

‘Coot

pasticcer.il

1962

COMPANY PROFILE
20206

Lungoparco Mazzini, 5 - 43039 - Salsomaggiore Terme (PR), Italy

VAT / TAX CODE: IT00527010342

CONTACTS: +39 0524 577066 | info@pasticceriatosi.it

H ; I ; \ . . . |
WWW  www.pasticceriatosi.it E E

' O. @pasticceriatosi1962 E



Tosi Renzo S.r.l. a socio unico - P.IVA 00527010342

Lungoparco Mazzini, 5, 43039, Salsomaggiore Terme (PR), Italia

Tel: +39 0524 577066 - PEC tosirenzosnc@legalmail.it

Located in Salsomaggiore Terme, in the heart of the Parma Food Valley, Pasticceria Tosi has
been a benchmark for artisanal confectionery since 1962. Custodian of a treasure in the form
of an ancient sourdough starter (/ievito madre), the company owes much of its renown to its
leavened products, particularly the celebrated Focaccia—a sourdough cake with a liqueur-
infused soul, recognised as one of Italy’s gastronomic excellences and frequently featured in

prestigious industry publications.

Under the leadership of Federico and Lorenzo Frascari, owners since August 2025, the
company is now moving towards a more international dimension, combining traditional
rigour with innovation. This evolution is built upon the technical expertise of Federico who,
having trained in Maestro Tosi's atelier, ensures the consistency of method required to carry

this historic heritage intact onto broader global stages.
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MANAGEMENT AND KEY SKILLS

The current corporate structure is founded on the synergy between technical and managerial

expertise.

PRODUCTION AND R&D DIRECTOR (FEDERICO FRASCARI)

Having grown professionally within the company, Federico inherited its technical legacy, later
refining his know-how at Luca Montersino’s Academy and through significant professional
experiences in France. He coordinates production, ensuring a balance between respect for

the past and technical innovation.

DIREZIONE STRATEGICA E SVILUPPO (LORENZO FRASCARI)

A graduate in IT Systems and Network Security, Lorenzo brings an advanced managerial
vision, consolidated through professional experience in corporate process control. This
background allows him to coordinate brand development with a methodical approach,

ensuring that expansion follows rigorous and efficient operational standards.

BRAND AMBASSADOR (MICHELA TOSI)

A key figure for the continuity of the family business values, Michela represents the historical
identity and elegance of Pasticceria Tosi. With her profound knowledge of the company’s
heritage, she fully shares the new owners' vision for growth. Her presence enhances and seals
the commitment to keeping the historic soul of the pastry shop alive, providing her

experience to ensure the brand grows under the sign of authenticity.
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PRODUCTION CAPACITY AND SUSTAINABILITY

To support business evolution, Pasticceria Tosi has undertaken a structural enhancement
plan aimed at increasing production capacity without compromising quality, ensuring the

brand's artisanal identity remains intact during growth.

The solidity of this project stems from the experience of the new owners—already established
entrepreneurs in high-end artisanal confectionery—who have expanded the operational
spaces by introducing a modern production laboratory. This facility is equipped with new
machinery and powered by proprietary solar panels, thus uniting performance with a
sustainability that is consistent with the genuineness of the products, all of which are strictly

free from artificial colours and preservatives.

INTERNATIONALIZATION STRATEGY AND TARGET MARKET

Pasticceria Tosi is positioned in the Luxury Food segment, catering to a discerning clientele. In
addition to its presence at the Salsomaggiore Terme boutique—now officially recognised as a
“Bottega Storica” (Historic Shop)—the brand operates through a selected network of

distribution channels.

To facilitate the internationalisation process, the company has already implemented several
actions, including planning its presence at major international trade fairs. Furthermore, the
trademark has been registered at an international level.

Key elements of this growth include the digital strategy—featuring the restyling of the
multilingual website and an online shop supported by selected logistics partners—and FSC
(Forest Stewardship Council) certified designer packaging, specifically engineered for secure

long-distance transport.
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