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TAVOLIERE ABOUT US

Tavoliere is a story handed down from father to son, from grandfather to grandson. 
Tavoliere is a story that innovates itself every day, but remains true to itself. 

Tavoliere is an Italian, Apulian, world story. 

The Tavoliere is the largest plain in southern Italy, which lies at the foot of the Gargano promontory, in 
Puglia. 

The Tavoliere is a plain overlooking the sea and the mountains behind it. 
Il Tavoliere offers precious raw materials to those who have the love and wisdom to cultivate the land. 

Through a short and certified supply chain and products coming exclusively from Puglia, Tavoliere selects 
excellent products to export them to the world, with a single great vision: to eat well, to live well. 



TAVOLIERE ABOUT US

In 1965 grandfather Donato and his family began a tradition that has been handed down to this day: 
cultivating the land and the vineyard with passion, to reap the best fruits. 

Grapes, olives, vegetables and much more, to prepare sauces, preserves and pasta with love and 
dedication. 

In 2019 his grandchildren pay homage to the passion of grandfather Donato with a project dedicated to the 
selection of the territorial excellence of the Tavoliere. 

Excellent raw materials and love for the territory: the family tradition remains intact and evolves, in the sign 
of the knowledge that has been handed down over the years and starts from Puglia to travel around the 

world. 



8
0
5
2
5
3
0

4
8
0
3
0
4

iN OLiO Di OLiVA

TAVOLIERE FACT SHEET

avoliere's history dates back to 1965 when grandfather, Donato, and his family, started to cultivate the land 
and the vineyard with true passion. 

019 marks a new beginning for a family's agricultural history. 

avoliere Apulian Food Culture is about reviving a family's history in agriculture. 

avoliere collaborates with Apulian farmers and small producers by exposing them to the rest of the world. 

roducts within the chain of Tavoliere includes: Jam & marmalade, Pates, Grilled vegetables in olive oil, 
sauces, taralli and olive oil. 
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TAVOLIERE ABOUT US

I was born in Puglia, in southern Italy. 

I grew up in the middle of the authentic countryside but with a propensity to always create 
something new. 

With more than 10 years in the tourism sector,  I have launched various projects in Italy, the Middle 
East and Central Asia since the year of 2016. During my many  visits to these countries I have been 
eager, and fortunate, to discover new cultures and extraordinary foods. 

In 2019 the idea of "Tavoliere Apulian Specialties" was born with the desire to let the whole world 
discover the food and culture of Puglia in these countries. Food culture and love for the land, is my 
philosophy. 

DANILO CHIARAPPA
Founder of Tavoliere Apulian Specialties
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TAVOLIERE 

"Tavoliere Apulian Food Culture is about reviving 

my family's history in agriculture. It is also about 

enlightening the very precious and important 

work of other Apulian agricultural families by 

exposing their, and my own family's, products to 

the rest of the world." 

POINT OF VIEW

-Danilo Chiarappa, Tavoliere Founder



TAVOLIERE PRODUCTS

JAM /  MARMELADE

VEGETABLES IN OLIVE OIL

SAUCE



TAVOLIERE PRODUCTS

TARALLI

PATE

OLIVE OIL



TAVOLIERE IMAGERY





TAVOLIERE CONTACT

VIA SOCCORSO 296/E  

71016 SAN SEVERIO (FG) PUGLIA  

info@tavolierefood.it 
commerciale@tavolierefood.it  

+39 02 407 02 711  

@tavoliereapulianspecialities  

WWW.TAVOLIEREFOOD.IT 


