Siidtirol

It’s in our nature

Welcome!




Why Brimi ?

Confirmed by our consumers

The flavor and quality of our products are
truly unique, because our milk is unique, as
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a value that we have cultivated for
centuries, and where this respect yields

only outstanding raw materials.
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South Tyrol

Our member farmers

Here, things have remained as they once
were: with passion, our member farmers
raise their livestock under completely

natural conditions.

All farms are family businesses with a few

number of dairy cows.
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Our milk

Our «white gold »

The flavor and quality of our products
derive from the raw material from which it
IS produced: 100% milk from South Tyrol

Our milk is so precious and of such high

guality that we <cal
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Our milk

Daily fresh

Every day and farm by farm, we pick up the

fresh milk from our 1,100 member farmers.

So our Mozzarella has always the taste and

the flavor of natural and fresh milk. Further,

we take the shortest possible routes for our

milk collection
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GMO - free

Because excellence for us is a

matter of course

Our demand for the highest quality has led
us to ensure that our entire production is

exclusively GMO -free. The South -Tyrol -seal

certifies this, as well as the origin of the
milk and the production, which is only

allowed to take place in South Tyrol.
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From farm to fork

From the feeding of cows to their keeping,
from the collection of milk at our member
farmers to its processing: we closely

monitor every link in our supply chain.

It’s in our nature



Our history

An Intuition

1927 Founding of Sciaves Dairy

T

1929 Founding of Bressanone Diary
1969 Brimi was created from the merger

of Bressanone and Sciaves dairies

1978 Start of the Mozzarella production | \\"/ |
2009 Opening of the new plant in Varna ( Qe G e T
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Facts & figures

Members :

Milk supply:

Employees:

Turnover:

Product range:

Export:
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1.100 South Tyrolean member farmers with 15
cows per farm on average

About 100 Mio. kg GMO -free South Tyrolean milk,
organic milk and haymilk per year

About 200
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Mozzarella, Ricotta, Mascarpone,
Butter, Fresh Milk, Fresh Cream

More than 30 countries,
16% of tot. revenues




Milk up close
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Milk up close

Selva dei Molini
Vandoies
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Pusteria Terento al di
Casies

Fortezza Rodengo Chienes

Vilandro Val di Funes Doboigeo

Barbiano falen

Ponte Ortisei Badia
Gardena S. Christina
Renon Castelrotto Solva Corvara
allo
iliar

Canazei

Campitello
di Fassa
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Velturno gressanone

Chiusa in Badia

The secret of milk,

our 'white gold

IS its

origin: the Eisack

Valley and the

neighbouring valleys.

It is on these
pastures that the
natural raw mate

rial

for all Brimi's fine
products originates,
and it is here that its
unmistakable taste

develops.
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Our Export markets




