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he secret of Piuma d’Oro’s suc-

cess? Still able to produce chiac-
chiere biscuits just as good and au-
thentic as the original ones, after
50 years. The Treviglio based busi-
ness, Italian and European leader in
this particular production, is celebra-
ting this prestigious goal in good he-
alth: after closing 2013 with a turno-
ver worth 4.5 million Euro, it is due
to touch the 6 million mark this ye-
ar. “The turnover is a sign of the go-
odness, in all senses of the word, of
our work — explains managing direc-
tor Federico Pizzoccheri -. We have
worked well, not only commercially
speaking but above all we were able
to guarantee a product made on an
industrial scale but with a home-ma-
de quality”. Founded by Fausto Piz-
zoccheri and his wife Maria Scolari,
parents of Federico and Fulvio (ma-
nager of the part dealing with design
and construction of the industrial in-
stallations), Piuma d’Oro succeeded
in specializing, passing from an all-
round food production to focus on
chiacchiere. “We chose this product
because it enabled us to differentia-
te and also because it was increasingly
on demand by consumers — points out
Federico Pizzoccheri -, in fact once
upon a time, typically traditional ca-
kes and biscuits, like the chiacchiere,
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were made at home. Whilst now one
seeks a ready-made product, easily
bought at the supermarket but con-
serving the taste of home-made chiac-
chiere: Piuma d’Oro provides the best
answers to this need”. But the corpo-
rate concept remains unchanged: ke-
ep to the original recipes and adapt
them to the cutting edge production
systems. “We do not stoop to compro-
mise when it comes to quality and our
end products are the result of lengthy
tests in our laboratories. The produc-
tion plants are updated directly by
us; there are in fact no standard ma-
chines for this type of finished pro-
duct”. The production capacity was
substantially increased by persona-
lizing the plants and this is essential
for a business like Piuma d’Oro that
produces on sale to guarantee a pro-
duct always arriving fresh on the mar-
ket. Merit for this precision is also due
to the staff. The 11 permanent mem-
bers of the staff are joined by over

100 seasonal workers in the Decem-
ber-March peak period, necessary to
cope with the demand concentrated
in a well-defined period of time. “The
permanent members of the staff are
one of our strong points. Always rea-
dy in times of need, they act with re-
al team spirit. In the quieter months
they mainly work at emptying, clea-
ning and carrying out maintenance
jobs on the installations. Similar prai-
se I would like to extend to the office
workers”. But Federico Pizzoccheri’s
most grateful thought is dedicated to
his father Fausto: “Upon making his
decision to retire, he placed full confi-
dence in me and my brother, enabling
us to develop the business according
to our convictions. Not anyone would
do this, businesses have often been
lost altogether precisely due to unsuc-
cessful generational changes. But we
have treasured what we learnt from
him and the artisanal concept, making
Piuma d’Oro what it is today”.
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