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Aliante Group Overview

Aliante® 
is a private equity 
investment group 
with in-depth 
industrial expertise 
in sectors with 
“Made in Italy” 
angles developed 
through 18 years of 
activity

Focus on 
Italian small and 
medium enterprises 
(“SMEs”) with high 
global export 
capabilities

A hands-on 
operational 
management 
approach to 
drive growth and 
efficiencies while 
executing an 
accretive buy and 
build strategy

More than 30 
successful 
investments across 
Italy, Spain, France, 
Germany, the USA, 
and Canada with 
exceptional returns 
for our investors

We are backed by
high-quality investors: 
• 56% institutional 

investors; 
• 23% family offices;
• 8% high-net-worth 

individuals; 
• 13% from commitments 
	 made by our 

management team

H
Q IN

VESTORSIT

ALIAN SMEs BUY & BUILD SU
CCESSFUL

IN

VE S T M E NTS

30>
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Private Equity Overview 

invest in invest in to make and then

Private Equity 
Firm

Sell for a 
Profit

Investors Struggling Private 
Companies

Profitability
Improve

HOW IT WORKS

Private Equity (PE) is like a group of smart investors 
teaming up to help a company grow and succeed 

WHAT IT IS
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RealityPerceptionWhat we find
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RESILIENCE 
OF THE SECTOR

SUSTAINABILITY 
AND PREMIUMIZATION 

CAGR
4.8%

VS. PRE-COVID
+7%

EXTRA PRICE
+9.7%

2023

$1.87 T

$2.4 T

2028

ITALIAN PASTA2023-2028

OVER 60% 
 OF CONSUMERS

62%
NATIONAL FOOD 

EXPORTS

EXPORTS

GROWTH OF THE GLOBAL 
FOOD & BEVERAGE MARKET

STRONG DEMAND FOR 

ECO
FRIENDLY

PRODUCTS

Food Industry Topline Figures
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Trends in the Food Industry

like Individual Quick Freezing 
(IQF) and High Pressure 

Processing (HPP) are 
enabling higher-quality food 

preservation.

Increasing popularity
of functional foods  

and nutraceuticals catering.

Modern households favor 
quick and nutritious meals, 

driving innovations in 
packaging and distribution.  

GROWTH IN 
THE READY-TO-EAT SEGMENT

GROWTH IN THE HEALTH-
CONSCIOUS CONSUMERS

ADVANCEMENTS
IN TECHNOLOGIES
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The Aliante way

Aliante specializes in transforming family-owned Made-in-Italy 
businesses into scalable transatlantic platforms, focusing on sectors 
with global demand such as:

The strategy is grounded in operational excellence 
and market expansion, particularly targeting North 
American and European markets.

A unique value creation strategy

Proprietary Sourcing and Strategic Focus

Platform-First Approach

Operational Improvement

Global Expansion

KEY PILLARS OF THE STRATEGY

DESIGN
& FURNITURE

COSMETIC
& PERSONAL

CARE

AUTOMATION
& MACHINERY

FOOD
& BEVERAGE

1

3

4

2
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The Aliante way
A unique value creation strategy

Building the right Management
Replaced 70% of key management in the past to 
build expert teams.

ESG
As a signatory of the Principles for Responsible 
Investment (PRI) we integrate ESG factors into 
every investment decision.

Hands On Collaboration
Working closely to align efforts and achieve 
impactful outcomes.

Operational Excellence
Streamlining production to maximize efficiency.

Strategic Investments
Investing in capex to reduce costs and 
boost competitiveness.

Innovation
Prioritizing R&D to stay ahead of global 
trends.

Digital Transformation
Modernizing operations with advanced 
technology.

VALUE 
CREATION
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The Aliante way

This unique strategy 
allows Aliante to unlock 
exponential growth 
for Italian SMEs while 
creating attractive 
investment opportunities 
for stakeholders globally.

A strong buy and build strategy with transatlantic synergies

EXPAND INTO THE 
NORTH AMERICAN MARKET

Capitalize on growth 
opportunities and establish 

a stronger foothold.

BROADEN PRODUCT 
OFFERINGS

Diversify the portfolio 
to meet evolving

customer demands

EXTEND DISTRIBUTION 
& OPTIMIZE COSTS 

Enhance market reach 
while streamlining logistics 

and reducing expenses

ACHIEVE 
ECONOMIES OF SCALE 

Leverage size 
and efficiency to drive 

sustainable growth.

BUY & BUILD
STRATEGY
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Case studies: Success in action

Grew a successful family bakery business into the 2nd 
largest group of packaged breads in Italy and Spain. 

Completed 6 strategic acquisitions.

GREW REVENUE FROM

€40m to €400m
EBITDA FROM

€6m to €41m

BAKERY
PLATFORM

Restructured loss-making artisanal 
fresh pasta company and transformed into 

the #3 Italian player.

GREW REVENUE FROM

€15m to €129m
EBITDA FROM

€(1)m to €17m

FOOD
& BEVERAGE
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Case study



•	 Headquartered in Verona, Italy, De Angelis Food is a leading fresh 
pasta, ready meals, and sauces manufacturer serving blue-chip 
customers with both private label and own branded products 
globally, with a strong presence in Europe and North America

•	 De Angelis Food was acquired by Aliante in 2013 has grown strongly, 
expanding topline by 4.5x+ from organic and inorganic initiatives 
including entering attractive market adjacencies

De Angelis Food

ALIANTE played a key role in transforming the business 
by focusing on:

SCOUTING 

M&A 
OPPORTUNITIES

PLANNING AND 
OVERSEEING 

R&D 
ACTIVITIES

IMPLEMENTING 

OPERATIONAL 
EFFICIENCY 

PROJECTS

DIGITAL
TRANSFORMATION

DT
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From Armando De Angelis 
to De Angelis Food Group
Systematically transforming the business from a local fresh pasta manufacturer to a global 
leader in fresh pasta and ready meals in less than 10 years

From hand 
made pasta 
to Armando  
De Angelis

1990

The 2nd 
production 
plant
was opened 

2012

Repositioning 
in the market

2014-16

 

Acquisition of 
EmmeFood

2018

Acquisitions 
of Poker, 
Saor Del Mar
and Bevi Più 
Naturale

2020
 

Acquisition of 
Gessyca Gelati

2024

1983 

Il Pastaio, a 
small, local,
shop is born

2000 
De Angelis 
now has 4 
production 
lines

2013 

Aliante’s
entry

2017

New
initiatives

2019

Acquisition 
of De Angelis 
USA

2023
Acquisitions 
of Aldea, 
FoodValley, 
and Regal

SUCCESSFUL REPOSITIONING OF COMMERCIAL 
AND OPERATING ACTIVITIES DRIVING DE ANGELIS 

TO PROFITABILITY

POST-REPOSITIONING:  
PRODUCT, CUSTOMER, AND CAPACITY EXPANSION 

MAKING DE ANGELIS WELL POISED FOR FUTURE GROWTH

COMPANIES
2013-2024

10
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Our Brands

BRANDS
2013-2024

11
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Market focus

SPECIAL
DRY PASTA

READY
MEALS

FRESH PASTA

SAUCES

ICE
CREAMS

FRUIT-BASED
BEVERAGES

MARKETS
6
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FRESH PASTA DRY PASTA READY MEALS SAUCES

Long Cut
Long Cut - Organic

Short Cut

Filled Short Cut - Organic

Filled and Laminated

Asian Style

Gnocchi

Plant Based
Gluten Free

Tomato based sauces

Regional sauces

Fish based sauces

Meat based sauces

Vegan sauces

Pasta dishes

Fresh Fish dishes

Fresh Vegetables dishes

Plant-based Fried 
Nuggets and Sticks

Fresh Meat dishes

Plant-based Burgers

Covered Sectors
BEVERAGES

Fruit Juices

Soft Drinks

ICE-CREAMS

Cones

Buckets

Sticks

Tubs

Dessert

Sandwich

COVERED
SECTORS

27
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Segments targeting

GOURMET

GLUTEN
FREE

WHOLE
GRAIN

VEGETARIAN

ORGANIC
PLANT-
BASED

ETHNIC

SPECIAL

REGIONAL

LOW 
GLYCEMIC

INDEX

VEGAN

CLASSIC

SEGMENTS
12
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Our Plants

Milano

Bergamo

Trento

Verona

Bolzano

Padova

Venezia

Treviso

Udine

Ferrara

Bologna
Parma

Piacenza

Rimini

Forlì

Firenze

Teramo

Bari

Calabria

FOOD VALLEY

PLANT

PLANT

Milano

Bergamo

Trento

Verona

Bolzano

Padova

Venezia

Treviso

Udine

Ferrara

Bologna
Parma

Piacenza

Rimini

Forlì

Firenze

Teramo

Bari

Calabria

FOOD VALLEY

PLANT

PLANT

PRODUCTION
PLANTS

13
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3 state-of-the-art plants in Europe

At the forefront 
in Europe in the production 

and packaging of 
fresh filled pasta.

The largest 
gluten-free fresh pasta 

factory in Europe

2024

The largest factory 
in Europe for 

fresh ready meals

2024
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Bastoncini GourmetPanatura Croccante

Bastoncini GourmetPanatura Croccante     100% Vegetale

IM
MA

GI
NE

 D
I S

UG
GE

ST
IO

NE

220g 

Preparazione vegetale panata e precotta a base di riso e 

proteine di pisello, decongelata.  Ingredienti: impasto [acqua, 

farina di riso (10,2%), proteina testurizzata di pisello (4%), 

amido di patata, stabilizzante: metilcellulosa, fibre vegetali 

(bambù, agrumi, psillio), aromi naturali, olio di semi di lino 

(2,3%), sale iodato, estratto di lievito, aceto di riso], panatura 

[farina di frumento, acqua, olio di semi di girasole, sale, lievito di 

birra, paprika in polvere, curcuma in polvere, amido modificato 

di frumento]. Può contenere uova, soia, latte, sedano e senape.

Mangia come sei

Ricco di proteine di pisello
Fonte di fibre

Fonte di Omega 3

10 Bastoncini (220g)39 Kcal per Bastoncino

Buono. Equilibrato. 
Responsabile. 

M
angia com

e sei

100%
 Vegetale
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100% VegetaleGusto pesce

Bastonicini (per 100g)
 per 100g

Energia   761 kJ / 181 Kcal 761 kJ / 181 Kcal

Grassi
3,7 g

3,7 g

di cui acidi grassi saturi 0,5 g
0,5 g

Carboidrati
28 g

28 g

di cui zuccheri
0 g

0 g

Fibre

3,7 g
3,7 g

Proteine
5,7 g

5,7 g

Sale

1,3 g
1,3 g

Omega3
0,8 g

0,8 g

VALORI NUTRIZIONALI MEDI

          Pronto in 4 minuti

Estrai il prodotto dalla confezione e cuoci in

4 minuti
a fuoco lento con un filo d’olio, girandoli spesso

PADELLA ANTIADERENTE

4 minuti
in olio preriscaldato a 180° C

FRIGGITRICE

4 minuti

a 180°C

FRIGGITRICE AD ARIA

Prodotto e confezionato da Food Valley Srl 

Via Filagni, 3 - 43044 Collecchio (PR)
servizioclienti@foodvalley.com

Adatto all’alimentazione vegana. Consumare previa 

cottura. Conservare in frigorifero a +4°C. Una volta aperta 

la confezione consumare entro 24 ore. Il prodotto non 

deve essere ricongelato. Da consumare entro: vedi sotto.

CAMPIONE GRATUITO NON DESTINATO ALLA VENDITA

Burger Gourmet

Broccoli e Cavolfiore

Burger Gourmet

Broccoli e Cavolfiore

100% Vegetale

100% Vegetale
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Mangia come sei

Buono. Equilibrato. 
Responsabile. 

M
angia com
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100%
 Vegetale
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Per pezzo (1 burger 90g)  per 100g

Energia 412 kJ / 99 Kcal 458 kJ / 110 Kcal

Grassi
3,8 g 4,2 g

di cui acidi grassi saturi 0,6 g 0,7 g

Carboidrati
7 g 7,8 g

di cui zuccheri 2,9 g 3,2 g

Fibre
5,3 g 5,9 g

Proteine
6,5 g 7,2 g

Sale
1,1 g 1,2 g

Estrai il prodotto dalla confezione e cuoci in

180g 

4 minuti

a fuoco lento con un filo d’olio, girandoli spessoPADELLA ANTIADERENTE

90 secondi

a 900W in contenitore idoneoFORNO MICROONDE

5 minuti

pre-riscaldata a 180°C girandoli spessoPIASTRA GRILL

Prodotto e confezionato da Food Valley Srl 

Via Filagni, 3 - 43044 Collecchio (PR)

servizioclienti@foodvalley.com

Adatto all’alimentazione vegana. Consumare previa 

cottura. Conservare in frigorifero a +4°C. Una volta aperta 

la confezione consumare entro 24 ore. Il prodotto non 

deve essere ricongelato. Da consumare entro: vedi sotto.

CAMPIONE GRATUITO NON DESTINATO ALLA VENDITA

Preparazione vegetale precotta a base di proteine di pisello, 

con broccoli e cavolfiore, decongelata. Ingredienti: broccoli 

(39%), cavolfiore (17%), proteine di pisello reidratate (acqua, 

proteina testurizzata di pisello 10%), acqua, olio extravergine 

di oliva (4%), fibre vegetali (frumento, agrumi, psillio), 

capperi, concentrato di pomodoro, cipolla, succo concentrato 

di barbabietola in polvere, amido di patata, stabilizzante: 

metilcellulosa, spezie e piante aromatiche, aromi naturali, 

maltodestrine affumicate, estratto di spezie, sale iodato. 

Può contenere: glutine, uova, soia, latte e sedano.

Ricco di proteine 

di pisello

Fonte di fibre

Povero di carboidrati

Con Olio di Oliva

2 porzioni (180g)

99 Kcal per porzione 

           Pronto in 90 secondi

R&D
THE GROUP’S

CREATIVE SOUL
SINCE 2018

INVESTMENT
USED

7031
€/mn

46
INNOVATION

PROJECTS

PRODUCT
INNOVATIONS

504
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Expansion of Distribution

MIDDLE
EAST

NORTH
AMERICA EU

ITALY
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MOST INNOVATIVE 
PRODUCT IN

 DRY PASTA SEGMENT
- Time Magazine -

 A LEADER 
IN THE FRESH 

DELI SEGMENTFRESH PASTA
PRODUCTION

3rd

(Rif. Dati IRI)

1st

FRESH GLUTEN FREE 
PASTA PRODUCTION

On top
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VIDEO
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