


WE MAKE IT,  FOR YOU.

MAKING FRESH PASTA FOR FOUR GENERATIONS



        years of  passion for  fresh pasta.
Our story starts in 1937 with the first tortellini we made. We haven’t 
looked back since.
We’ve been making a traditional symbol of Made in Italy for four 
generations. There’s nothing we don’t know about fresh pasta. That’s 
why we make it, for you.
We supply the big names in retail, both in Italy and abroad. Quality 
is our badge of pride. Our fresh pasta from Venice graces the tables of 
people all over the world, making you feel at home, wherever you are.

VOLTAN FRESH PASTA: MADE BY OUR FAMILY, 
SINCE WE STARTED.
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“PASTA IS FOOD THAT MAKES YOU FEEL 
AT HOME, WHEREVER YOU ARE.” 
Federico Fellini



A FLAVOUR-FILLED STORY.



EST. 1937

INTUITION:
In 1937 Leandro Voltan had a vision of a business that didn’t 
even exist yet. He was going to put his fresh pasta on the table of all 
and sundry. So he turned a little food store near Venice into his first 
fresh pasta business. He specialized in making tortellini.

INNOVATION:
Incorporating pasteurization into the production process meant the 
dream of pasta staying fresh longer but retaining all of its qualities 
became reality. Leandro got a patent for it and registered it in 
Switzerland. He went from an artisan pasta maker to being the first 
entrepreneur in the fresh pasta industry, which was still waiting to be 
developed. This was 1959.

GROWTH:
To meet steadily increasing demand, the first Voltan factory for 
industrial pasta production was built in Olmo di Martellago (Venice). It 
was now 1969 and this was the first step. We then doubled the offices, 
warehouses, manufacturing capacity and production lines. The number 
of factories grew to four, situated in Veneto and Lombardy. The logistics 
and distribution structure was optimized. The number of products and 
new recipes multiplied.

 
A STORY ABOUT 
INTUITION, 
INNOVATION,
GROWTH.



THEN OUR 
FRESH PASTA
WENT GLOBAL.

Globalization, food tourism, the cinema that so often made it a co-star are just some 
of the many reasons why pasta has become an Italian icon and a global food.

From the Nineties onwards, Voltan cashed in on that opportunity, bringing fresh tortellini 
and pasta from Venice to tables all over the world.

Today, our past inspires our future. We’re getting a fresh new image and fresh 
new products, while staying true to our tradition and our region, safe in the hands 
of the same family, for four generations.



WE ARE VENETIANS. TRADE 
IS IN OUR DNA. WHAT ELSE COULD 
WE DO BUT PUT OUR FRESH PASTA 
ON TABLES ALL OVER THE WORLD?

This is how we share our local tradition on a global scale. We 
represent Made in Italy value that embraces the tastes and demands 
of consumers. Making fresh pasta is what we have always done. We 
build on our expertise, supported by high tech machines and 
processes to optimize production and meet new market trends 
and demands at unrivalled speed.

LET US MAKE
IT FOR YOU. 



“EXCELLENCE IS AN ART 
WON BY TRAINING AND
HABITUATION. WE ARE 
WHAT WE REPEATEDLY DO.”
Aristotele



 
“THE BEST 
THINGS ARE OFTEN 
THE ONES THAT ARE 
NOT CLEARLY 
EVIDENT.”
Thomas Edison



P R O d U c T I O N 
S I T E S
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TRADITION 
EMBRACING 
THE WORLD.

FILLED PASTA 
TRADITIONAL & GOURMET

PLAIN PASTA
LONG & SHORT

GNOCCHI 
TRADITIONAL & GOURMET

SAUCES



WITH OUR TRADITIONAL QUALITY, 
WE COVER EVERY MARKET SEGMENT, 
TO CATER FOR THE TASTES OF PEOPLE 
WHO SHARE OUR PASSION FOR FRESH PASTA.

Years of research and experience have allowed us to create perfect 
combinations of pasta formats and recipes. From the most traditional 
to the most refined and original to satisfy everyone, whether they 
like things simple and delicious or want to experiment with flavour.

TO EACH, THEIR OWN (PASTA).



RECIPES



A RESEARCH & DEVELOPMENT TEAM FOR CUSTOM SOLUTIONS.  
EACH FILLING AND FORMAT IS AN IDEA.





Quality has only ever been an unquestionable aim, not an optional, 
for Voltan. Not just for ingredients either. In 1995 we embarked on 
a mission that focussed on a research centre and an accredited 
internal testing laboratory measuring over 200 sq.m, which led to 
us achieving some of the most important national and international 
accreditation and certifications.

Our dedicated Quality Team, working round the clock, helps us adopt 
strict safety measures and every year we perform more than 60,000 
lab tests on raw materials, semi-finished and finished products.

We only use verified, approved suppliers.

FOR US, EXCELLENCE MEANS ABSOLUTE 

FOCUS ON WHAT WE DO. AS IF EVERY INDIVIDUAL 

ACTION IS THE ONLY ONE THAT COUNTS. 

“QUALITY IS ALWAYS DOING 
THE RIGHT THING, EVEN WHEN
NO ONE IS LOOKING.”
Henry Ford



“SUSTAINABILITY IS THE ABILITY 
TO MEET OUR OWN NEEDS WITHOUT 
COMPROMISING THOSE OF 
FUTURE GENERATIONS.”
Albert Einstein



We can tell you that we have only ever used quality ingredients, produced 
in a way that respects nature and the environment.

That we use highly recyclable packaging solutions and we have redu-
ced packaging weight by 40% over the last 10 years, we reuse pro-
duction waste to make biogas, we are working to minimize waste, we 
only use renewable energy from our own photovoltaic system.

hat our high tech systems optimize production so we can manage our 
resources correctly, drastically reducing CO2 emissions.
It’s all true.

But that is no longer enough. We are working to make our product lines 
carbon neutral with integral CO2 emission offsetting in the entire life 
cycle of our products.

We have set our sights on becoming carbon neutral. It’s an ambitious 
goal and we know it. This is where we are heading. There’s a long road 
ahead of us, but we are determined to run the whole course.

SUSTAINABILITY IS NOT JUST 
ABOUT WHAT WE EAT. IT’S ALSO 
HOW WE PRODUCE IT AND 
DISTRIBUTE IT.



We’ve been making a traditional symbol of Made in Italy for four 
generations: fresh pasta.

IT’S WHAT WE HAVE ALWAYS DONE. 
WE MAKE IT FOR YOU.

We are the guardians of authenticity. We are a reliable, flexible, high 
tech partner with a competitive time to a market figure. We work 
with top national and international retailers. We’re bringing our 
pasta from Venice to be the star attraction on tables all around 
the world.

VOLTAN FRESH PASTA: 
MADE BY OUR FAMILY, SINCE WE STARTED.

“PERFECTION IS AN ART
 THAT YOU LEARN. FORTUNATELY 
WE ITALIANS ARE BORN ARTISTS.”  
Enzo Ferrari





VOLTAN S.P.A.
Via Dosa, 24 | 30030 Olmo di Martellago | Venezia - ITALY

tel.: (+39) 041.5464211  | fax: (+39) 041.5464298
p.iva 03049300274

www.voltan.biz

WHILE THE BASIC FEATURES OF THE PRODUCT WILL REMAIN UNCHANGED, THE COMPANY RESERVES THE
 RIGHT TO MAKE ANY CHANGES TO ITS PRODUCTS WITHOUT NEED FOR PRIOR NOTICE. 

I COLORI RIPRODOTTI NEL CATALOGO SONO INDICATIVI.
THE COLOURS SHOWN IN THE CATALOGUE ARE AN INDICATION ONLY.

THE COLOURS SHOWN IN THE CATALOGUE ARE INDICATIVE ONLY.

VOLTAN IS PART OF





www.voltan.b iz


