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ltaly at the table, from
Padua to Palermo

Pasta, olive oil, panettoni: four Italian producers and the
people behind them.




AT A GLANCE o

Gourmethica, an ltalian fine
food shop in Switzerland

Gourmethica brings the specialities of four Italian producers to Switzerland: pasta,
olive oil, preserves, biscuits, panettoni and colombe. Each is chosen for how its
food tastes and for the work behind it: cooperatives on land confiscated from the
mafias, a bakery inside a prison in Padua, a workshop that trains young people in
Palermo, and another where people with and without disabilities work side by side.
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Founded in Neuchatel, now in Geneva [talian partner producers

Réalise CH

Orders prepared in Geneva Delivery within Switzerland only

Gourmethica was founded in Neuchatel in 2013. Teresa Sofia took it over in November 2025, and it is
now based in Geneva. First known for its panettoni and colombe, it now offers a range for the whole
year. The idea has not changed: to introduce Italian food with a story to tell, about where it comes from
and the work that goes into it.

Bruschetta al pomodoro — image © Gourmethica
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THE HOUSE

Choosing as you would for guests

Teresa Sofia has run Gourmethica since November 2025. Its
online shop, gourmethica.ch, brings together the products,
the story of each producer and recipes for cooking with
them: a way to discover Italy through its ingredients and

its cooking.

Every product is chosen for its taste and for the work of the
producer it comes from. The two count equally, and neither
is an alibi for the other: a mediocre product does not make

it into the range, whatever its story.

“At the table, I don’t have

to choose between good

food and the people who

make it. With all four of our
producers, the two go together.”

Teresa Sofia, owner of Gourmethica

IN EQUAL MEASURE

Taste People

Food that's a pleasure to Producers who train people
serve, with guests going and give them work, each in
back for seconds. its own way.
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ouRMETHICA

Gimzia cur

Teresa Sofia, owner of Gourmethica,
with penne and passata —
© Gourmethica

Land

Land farmed organically and
returned to social use.



THE PRODUCERS

Four Italian producers

Tomatoes held in hand — source: Libera
Terra

Preparing panettoni in the Giotto workshop,
Padua — photograph supplied by
Pasticceria Giotto
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Libera Terra

SOUTHERN ITALY - PASTA, TOMATOES
AND PRESERVES

Libera Terra's pasta, tomatoes and preserves come from
a network of social cooperatives whose farmland
includes land confiscated from the mafias. Back

under cultivation, and farmed organically, this land

now provides a livelihood and has been returned to
social use.

Pasticceria Giotto

PADUA - PANETTONI, COLOMBE AND
SAVOURY BISCUITS

Giotto’s classic panettone is made with a natural
sourdough starter and takes 72 hours to make. The
bakery also makes colombe for Easter and savoury
biscuits. Since 2005 its workshop has been inside Due
Palazzi prison in Padua, where master pastry chefs teach
their craft through real commercial production.



THE PRODUCERS
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Apron of Cotti in Fragranza — source: Cotti
in Fragranza

Packing peaches into jars at the La Pietra
Scartata workshop — source: La Madre
Terra
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Cottiin Fragranza

PALERMO - PICCIOTTELLI AND
BAKERY SPECIALITIES

Cotti in Fragranza’s Picciottelli are short grissini for the
aperitivo. The social enterprise began in 2016 inside the
Malaspina juvenile detention institute in Palermo. It trains
young people at risk of exclusion and helps them find
work. It also works beyond the institute, including in
Casal di Principe.

La Madre Terra

SAN CLEMENTE - OIL FROM PUGLIA
AND PRESERVES

The extra virgin olive oil that Gourmethica offers comes
from Puglia; sauces, pestos and preserves complete the
range. La Madre Terra is the organic brand of La Pietra
Scartata, the workshop of the La Fraternita cooperative
in San Clemente, near Rimini. People with and

without disabilities work there alongside skilled staff
and educators.

The honeys in the Madre Terra range are made by a
beekeeping cooperative in Lunigiana, Tuscany.



THE RANGE

IN GENEVA

Orders go through Réalise

Réalise, Gourmethica’s partner, prepares and dispatches the
orders. It trains people through practical work and supports them
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realis

into employment; logistics is one of its fields. In Switzerland too,

Gourmethica finds what it looks for in its Italian producers: a trade

learnt on the job.

To cook with and to give

For the table

Olive oils, pasta, sauces, preserves, spreads,
biscuits, honeys and jams: everything for
everyday cooking and for entertaining.
Everything can be bought singly or as part of the

shop's selections.

For businesses

Italian gift boxes to thank staff and clients, and
gifts for events. For orders of five boxes

or more, a quote follows within 48 hours.
Contents, message and delivery are agreed with
each client.

For the seasons

At Christmas, Giotto’s panettoni; at Easter, its
colombe. On the website, recipes give ideas for
cooking with the products all year round.

Ordering in Switzerland

The shop delivers within Switzerland only. Prices,
availability and delivery terms are kept up to

date on gourmethica.ch.

Aperitivo board — image © Gourmethica
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FOR EDITORS o

Three angles for a story

1 From product to workshop

Follow a product back to the workshop that makes it: how do people learn a trade there while
working for real customers? The photographs in this kit give a first look at the work at Giotto

and at La Madre Terra.

2  Italian celebrations at the Swiss table

Tell the story of Christmas panettone or Easter colomba, from how they are made to their place
at the table. Then the bakery in Padua that makes them, and the trade people learn there.

3 A business changing hands
Gourmethica, founded in Neuchatel in 2013, was taken over by Teresa Sofia in November 2025.
How does a fine food shop known for its panettoni grow into a year-round range while staying

close to its Italian producers?

PRESS CONTACT

Teresa Sofia

Gourmethica Sarl

42 boulevard des Tranchées, 1206 Geneva
info@gourmethica.ch - +4176 628 21 61

gourmethica.ch
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IMAGES

The kit includes a portrait of Teresa Sofia,
images of the workshops and food
photographs. The food photographs are
Gourmethica’s own presentation images; they
do not show the production sites. Captions,
credits and terms of use come with the files.




