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Stefano Bellei, CEO

Our commitment in terms of environmental sustainability stems from the 
awareness that Sustainability must come from each of us, from collective 
participation, from the strength of believing that what we do, although a 
drop in the ocean, can trigger a virtuous process capable of making a 
di�erence. 

�is commitment takes the form of promoting activities in the short, 
medium and long term aimed at creating a responsible interaction with the 
environment while respecting the protection of the natural balance, with 
people and the community.

“
“



A tradition handed down from generation to generation
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Aceti�cio Carandini 
Emilio expanded its 
product portfolio by 

launching in the maket 
innovative products

such as Balsamic Vinegar 
Glazes and new 

condiments.

Carandini USA Inc. 
was established to 

boost the company's 
commercial presence in 

America.

Carandini was 
awarded the Best 
Pack 2019 @ADI 
Packaging Design

2020 Award.

�e European Union 
o�cially recognized the 

Balsamic Vinegar
of Modena as a PGI 

(Protected Geographic 
Indication)-labeled

poduct, under Regulation 
EU 583/2009.

�e Pradelski Family 
purchased the majority 

stake in Aceti�co 
Carandini Emilio S.p.A. 
and a second production 

site was purchased in 
Scandiano (RE).

Carandini launched its new 
image following a 2-year
market investigation and 

rebranding project
entrusted to the Landor 

agency.

All 250ml bottles 
for the Carandini 
glazes are 100% 

RPET.
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Antonio Carandini, the oldest 
descendant of the

Carandini family on record, is 
mentioned in a

document dated 1641 for his 
great skills in the art of

producing the Balsamic 
Vinegar of Modena.

A number of documents 
found in the Este library 
of Modena report that 

in 1863 Carlo Carandini 
displayed at the Modena 

exhibition a  
360-year-old balsamic 

vinegar.

1988

Emilio Carandini founded in 
Castelnuovo Rangone (MO)
Aceti�cio Carandini Emilio 

Srl, a company producing
Balsamic Vinegar of 

Modena.

1998
�e company was the 
�rst in the market to 

start the
production of 

PGI-labeled Organic 
Balsamic Vinegar of

Modena and Organic 
Vinegar.

2002

Carandini enlarged the 
production site of 

Castelnuovo
Rangone, adding 

1500 sqm to the existing 
area.



At Carandini, we have managed to combine age-old expertise, handed down from generation to 
generation, with cutting-edge technology, and the virtues of our recipes and the passion of our 
people are complemented by modern techniques, industrial e�ciency and managerial ability. 
All this has allowed us to bring Balsamic Vinegar of Modena and many condiments to tables all over 
the world.

For this reason, Carandini's mission, "Balsamic Vinegar of Modena IGP and condiments in harmony 
with a sustainable future", encompasses and formalizes our commitment: to constantly improve and 
innovate our range of products while preserving our tradition. Experimenting with new �avors, 
enriching our recipe books to respond to new market needs and new eating styles, while always 
respecting an ancient knowledge and a production process of excellence, which we have a duty to 
preserve and protect.

A mission that we intend to pursue using sustainable supply chains from �eld to table, fully traceable 
Italian raw materials and packaging materials that have less and less impact on the environment and 
are increasingly safer.

Balsamic Vinegar of Modena PGI and Condiments in
harmony with a sustainable future



Wine and must storage 
capacity

12mln liters

of  byproducts sent to 
biomass facilities

368.350kg35mln 
bottles/year
Bottling capacity

65.000 sqm
total surface

Our numbers for 2021

24.2mln Euro
economic value distributed 
to the stakeholders of  the 

Group

66 employees



Among Carandini's core values is an unwavering commitment to the protection and 
defense of the environment, with the clear goal of doing more and more.

All 250ml bottles used for 
the Carandini Glazes are 
100% RPET

The glass bottles are made 
from recycled material and 
are themselves recyclable

97% of  the materials we 
use come from renewable 
sources.

About 50% of  cartons and 
labels are FSC-certified

the pallets purchased through 
CHEP are loaded and  
transported along the supply 
chian. Once the pallets reach 
their destination, they are fed 
back into CHEP and reused.

85% of  raw materials we 
use, are from Italy

An increasingly responsible packaging

Furthermore, since November 2021, 100% of the electricity sourced by Carandini 
comes from renewable sources, certi�ed by the Proof of Origin Certi�cates (GO) 
issued by GSE.



Our future goals

In 2021 Carandini began a process aimed at formalizing a sustainability strategy starting with the assessment of the 17 SDGs (Sustainable 
Development Goals). 

At that stage, the company also identi�ed the goals to be pursued during the three-year period from 2021 to 2024 as linked to the respective SDGs.

A project is underway for optimizing the circularity of the 
production cycle, starting with a reduction in waste 
through judicious management of processed raw materials 
and by-products.
A plan is in place to replace the most polluting packaging 
with packaging made from recycled components.

A special focus will be on innovation in terms of 
products, manufacturing processes and new 
technologies to be integrated into business 
operations as a competitive factor.

Contributions will be o�ered to 
support the Anti-Covid vaccination 
campaign sponsored by UNICEF.

Space will be given to local community 
development programs based on the 
needs of the local community.

For human resources, Carandini 
provides training activities, 
amounting to about 150 hours, on 
topics concerning sustainability.

A project currently under evaluation concerns the 
ambitious goal of installing photovoltaic panels at the 
Scandiano site to make the company self-su�cient in 
the production of energy for the wine aceti�cation
process.

Employee work-life balance initiatives will be planned; 
besides, Carandini will consider o�ering its workers a 
voluntary health promotion program to address major 
health risks, including those not related to work.



With the addition of natural products (i.e. calcium bicarbonate) which enhance the 
biological digestion of the polluted water entering the puri�cation process, we 
obtain:

�e environment and a look towards Circular Economy

In 2015, Carandini adopted a cutting-edge biological puri�cation system that biologically 
treats residual water from internal processing, with the aim of minimizing the impact of its 
production waste on the environment and, where possible, transforming it in resources.

or re�nes it into a fertilizer 
to serve farms.

Water, which before being fed back 
into the environment, is puri�ed to 
ensure quality above the required 

standards;
sludge containing 

segregated organic matter.

�rough a biological oxidative 
treatment, this sludge-based 
by-product is delivered to a 
biomass processing plant, 

which:

uses it as is, without further 
processing, to produce electricity,



Our commitment to the community and territory

At Carandini, sustainability means taking care of people: employees, customers, 
partners and suppliers. But that’s not all. �anks to a careful selection of suppliers and 
all our external collaborators, we guarantee that a high level of qualitative, ethical and 
environmental standards is mantained throughout the entire supply chain.
 
Our tradition is inextricably linked to our territory and to the local community, which is 
why we want to protect , enhance and actively support it.

Since 2009 we have also been part of the Consortium for the Protection of Balsamic 
Vinegar of Modena IGP and the Consortium for the Protection of Traditional Balsamic 
Vinegar of Modena DOP, which certify all the production phases according to a strict 
plan approved by the Ministry and coordinate activities aimed at promoting and 
protecting the product as well as the cultural heritage and traditions of our territory.

Social responsibility is an important part of our company’s identity, and we are proud to 
be doing our best to give back to the community, by supporting local and non-local 
initiatives as well as organizations and associations that share our values. 

In the three-year period from 2019 to 2021, voluntary contributions were made to support 
the following associations:



Certi�ed Quality

Every detail of our production must meet the highest quality 
standards. Only in this way can we o�er our customers the 
highest quality and safety.

We have never stopped believing in quality. Our four 
centuries of history speak for themselves, as well as the 
certi�cations we have obtained.

Certi�cazione ISO 22005

BRC Global Standard

Reg. Ce 848/2018

Certi�cazione HALAL

IFS Global Standard               ISO 9001

Naturland certi�cation

Smeta 4 Pillars Conformity

COR conformity, in equivalence to 
Reg. Ce 848/2018

USDA-NOP in 
equivalence to Reg. Ce 848/2018

Protected 
Geographical 

Indication

Protected 
Designation of 

Origin



“We don’t have to engage in grand, heroic actions to participate in change. Small acts, when 

multiplied by millions of people, can transform the world.” 
                          

Howard Zinn



Aceti�cio Carandini Emilio SpA
Via per Formigine 54/A - 41051 Ca�elnuovo Rangone (MO) Italy

tel. +39 059 535320 | fax +39 059536306
  www.carandini.it | info@carandini.it

@CarandiniO�cial


