YOUR SHORTCUT TO

ememade Z/)a/;[w
FOR YOUR BUSINESS

Trusted by Vientiane's top restaurants and 5-star hotels.

BY THE STATE OF PASTA™



\X/ f! RE The State of Pasta™ is built on a
- = chi|y tradition that stretches back

over four genera+ions. Originc”y from a smadll

vi||0|ge in the Verona coun+rysio|e in northern |’r0||y,
Matthias and Patrick’s earliest culinary memories
are of the unforgettable pasta made by their
Nonna, who begom cool(ing at sunrise to allow the
pasta to dry for several hours in the kitchen. As it
dried she made her speci0|| sauce, to her own
secret recipe. Fortunately for us Nonna passed her
know-how on to her grea+-gr0nd-sons, ofter

mcl(ing them promise that Jrhey would never

- N
guarded by The State of Pasta™, but at least +o<3|0y everyone can enjoy the flavour of great

reveal it. Her secret remains safe, je0||ous|y
|’r0||iom-s+y|e pasta. So are we ltalian? The answers are yes and no. Our roots come from |+0|y, but
we were born in Switzerland. The State of Pasta™ was founded by two Swiss brothers with a
passion for fresh pasta.
We make fresh, homemade pasta that saves you
\ ! ( / I_IY US time  without  compromising on  quadlity.
Trusted by Vientiane's top restaurants and 5-star hotels, we craft every batch with care and
passion. Our pasta is prepared under strict professional hygiene standards to ensure food safety
and consistency. With reliable o|e|ivery and flexible options, we make it easy for your business to
serve high-quality pasta every day. Partner with us and let The State of Pasta™ be your trusted

shortcut for success.

Contact us:

Tel/\Whatsapp +856 20 783 50 140

info@thestateofpasta.com www.thestateofpasta.com

|_ocation: Ban Thopo\onxgy, Thadeua road, Sisattanok, Vientione copﬁ@\ city
(At the corner of the QHey near Sisavath Printing Press, KM4)
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LOCAL FLOUR

(CONTAIN EGG)

Our pasta is made the traditional

ltalian way, using local flour and
fresh eggs for a rich, classic flavor.
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ITALIAN SEMOLINA

Made from semolina flour impor+ed

from H'a|y, this egg-Free pasta has a

\_

smooth texture.

~N

v

WHOLE WHEAT FLOUR

The perfeci' choice if you want

to offer a healthier option

Y O UR
PASTA
OPTIONS
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Spaghetti Tagliatelle Macaroni
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