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FARCHIONI OLII
P.E. LABELLERS
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FARCHIONI OLII CHOOSES P.E. LABELLERS

WHAT IMPRESSED US FROM THE VERY BEGINNING ABOUT P.E. WAS THE IMMENSE
PASSION THAT EVERYONE POURED INTO WHAT THEY DID: WE IMMEDIATELY FELT ON THE
SAME WAVELENGTH BECAUSE WE HAVE THE SAME APPROACH T0 OUR WORK

Riccardo Cerbini,
Facility Director Farchioni Olii

* Modular SL 1728
* 3 cold glue stations

+ 3 paper labels applied with cold glue on shaped glass bottle

» Automatic labels charger
+ Laser marker
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A focus on quality and an emphasis on-innovation
brought Farchioni-Olii and P.E. Labellers together, paving
the way for a success story that has lasted twenty years.

In twenty years of working together, Farchioni has
purchased ten P.E. labelling machines, installed in the

Gualdo Cattaneo and Giano facilities in Umbria,
consolidating a well-established partnership.

The common goal: flexibility and accuracy in labelling
each bottle, to optimise the company’s production
processes and put perfect products on the supermarket

shelves.

Quality - Environment - Safety. These are the pillars on which the
Farchioni group has been based since 1780, when it began its
adventure near Spoleto. Today, these values are still upheld and
certified: the QAS® mark visible on its products guarantees the
excellence of the oils that Farchioni extracts and respects through a
highly controlled supply chain, producing over forty different types of
extra virgin olive oil. To transform nature into excellence.

Farchioni Olii is now a brand recognised as an undisputed world
leader in the production and sale of unfiltered extra virgin olive oil.

The new headquarters in Gualdo Cattaneo, in the heart of Umbria, is
extremely innovative from a technological point of view, with a facility
occupying a total area of 20,000 square metres. Here, each of the six
bottling lines produce 70,000,000 bottles: these are the oil products
thatarrive on our tables every day, all over the world.
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