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ABOUT PRIMVS FOOD

All our food products have been analysed and sampled by gourmet experts
and we only offer the best products that have a certified designated area
of production. From the very onset, the founder was focused on the quality of
the products and decided that if we were unable fo obtain the high quality of
products that reflect the PRIMVS philosophy , then we would not supply food
to our consumers and customers. So in keeping with the PRIMVS leif motif we
only offer certified food products that are produced in limited quantity by vetted
and trusted suppliers.

Once again, we undertook a very diigent and pragmatic approach and
many food products and suppliers were turned down as they did not fit the
PRIMVS quality philosophy. We are aware that the food products we offer
are available on the market, the one major difference is that we only offer
our own exclusively sourced supreme quality IGP/DOP/BIO brand products
in a very eye-pleasing package that is ECO friendly with the added PRIMVS
guarantee of quality. PRIMVS food has also encompassed a minmalist padkaging - a fist in
the food industry.

COPYRIGHT © PRIMVS 2010

Primvs Food is a subsidiary company of Primvs Holding - wwwprimvs.com







DESIGN

The packaging is quintessentially minimalist in form and function. Primvs desired
to transmit a sense of serenity and a touch of bygone attention to the detail.
Natural material was utiised where possible to provide an earthy look. The
confours and lines lend to a form that, whilst dynamic, was conceived to satisfy
the aesthetic demands of a discerning cusfomer.
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ACETO BALSAMICO DI MODENA IGP

PRIMVS Aceto Balsamico di Modena IGP is uniquely placed in the world of

vinegar dressings obtained exclusively in the province of Modena in ltaly.

PRIMVS Aceto Balsamico di Modena IGP is of a rich, dark glossy colour, its

characteristic density is found in its correct, smooth flowing texture.

PRIMVS Aceto Balsamico di Modena IGP is obtained from crushed grape - must
which is cooked, matured through slow acidification, deriving from natural
fermentation and progressive concentration, and through lengthy ageing in a
series of small barrels of different kinds of wood, with no addition of aromatic
subsfances.

Our Aceto Balsamico di Modena IGP has character and a complex, penetrating
bouquet together with an agreeable and balanced acidity. lts traditional and
inimitable flavour is a delicate balance of sweet and sour, ful-flavoured with
velvet undertones.

TEXTURE

Dense, clear and bright appearance, deep brown colour

AROMA

Persistent, intense and delicate, enjoyably acetic with light woody traces

FLAVOUR

Sweet-and-sour, balanced, long-lasting and enjoyable

PRIMVS Aceto Balsamico di Modena IGP is a very versatile product fo be

used in a wide array of applications such as in a salad dressing, sprinkled over
cheeses, to marinate chicken, meat, fish and vegefables, to make reductions
and even as a topping for strawberries, figs and desserts.

Bottle size: 250ml
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OLIO EXTRA VERGINE DI OLIVA  IGP
QUALITY

For the PRIMVS client and consumer, we selected an extra virgin olive ol
based on quality and purity of the product.

Cold Pressed Process

If this is written on the label then the extra virgin olive oil in the bottle is of the
highest quality. Cold pressed, is imperative for the best extra virgin olive oil
as if heated, the olive ol characteristics are modified. Cold pressed process
yields much less extra virgin olive oil than if heated and so quantity is limited.
There is a residue of olive pulp at the bottom of the bottle as cold pressed
extra virgin oil is not fitered so as to maintain its distinct characteristics.
TOSCANO IGP Certification

When applied denotes that the olive oil is made from olives that are typical
of the region and from which the oil derives, therefore it may have a more
characteristic taste than blended oils.

I order to earn this designation, the producer must apply for and pass certification
standards that control the origin of the oil. In addition, some regions have a
regional certification, such as that of Toscana, which further controls the rigid
standards for quality.

There is evidence that olive-growing in Tuscany was practised in the mid-/th
century BC. The cultivation of the olive in Toscany has a significance that
transcends purely economic and commercial considerations. The olive is an

essential aspect of the environment, society and culture of the region. The

deep-rooted culture of the Toscano olive as well as its excellent quality mean
that the name of Toscano has long been associated by Italians and foreigners
alike with olive oil. The production zone for this oil includes the entire region

of Toscano. The regulations of manufacture stipulate that all the phases of the
production cycle must be carried out within the zone. Interpreted this means
the picking of the olives (should be plucked directly from the olive branches,
the pressing and the bottling of the oil must all be undertaken within Toscano.
PRIMVS Olio Extravergine di Oliva Toscano IGP has a regulated and certified
maximum acidity of 06 pc. It is green to golden yellow in colour with chromatic
tones that modify over time. The scent is fruity with strong fones of almond,
artichoke, ripened fruit and green leaf. The oil has a fruity taste.
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OLIVE VARETIES

Some extra virgin olive oils are blended from several olive varieties to produce
a unique faste, much like a vintner blends grapes to make a fine wine. Other
olive oil producers press oils from a single estate or a single variety, which may
produce a supreme olive oll.

These single-estate oils and artisan oils are among the best in the world and
are produced in very limited quantities. PRIMVS is proud to offer YOU the best
of these limited Toscano IGP extra virgin olive oils.

In ltaly there are hundreds of different olive varieties, Toscano olives being the
predominant:

FRANTOIO

This is the main variety in the national olive oil production. Frantoio olives

are cultivated in the centre of Italy, regions of Toscana, the Marche as well

as throughout the south of ltaly. The Frantoio variety occupies more than
250,000 acres in ltaly and is one of the most popular varieties in new olive ol
plantations around the world Frantoio is characteristicaly fruity with @ wonderful aroma.
It is extremely fruity and has a hint of green apple, with a scent of green
leaves and grass, a somewhat bitterness and pungent flavour with a sweet
sensation that is asfringent. It contains a medium-high confent of oleric acid,
with a medium content of linolenic and palmitoleic acid. The stability of Frantoio

olive ail in becoming rancid can be considered average.

[ECCINO

These are cultivated in all the major olive growing regions of ltaly. They are
considered an expanding variety, and the second most important variety in
ltaly. Leccino olive ol has a slight fruitiness, barely bitter and pungent, somewhat
sweet and of a light colour. The infrinsic composition of Leccino olives shows a
medium-high confent of oleic acid, monounsaturated and of nutritional interest.
The levels of pamitoleic and linolenic acid in Leccino olive oil can be considered
medium. The stability of Leccino olive oil can also be considered medium level.

elv\elle

Variety cultivated in the region of Toscana, Umbria, the Marche, Abruzzo. Usually
adtivated alongside Franfoio olives grooves in order to make a composition with
both ails. Is fruity, with a green apple taste and is slightly bitter and pungent
although balanced with a nice sweet sensation at taste. Slightly astingent

with an almond flavour and grassy aroma. It has @ medium content of oleric
acid, high content of palmitoleic and medium-high content of linolenic acid. The
stability of the Moraiolo olive oil can be considered low.
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HEALTH BENEFITS

It is of absolute relevance and importance that health is at the tip of our
tongue and is fundamental when making a choice of what to acquire for your
consumption. The benefits of extra virgin olive oil are supported by in-depth
scientific research. Extra virgin olive oil confains compounds that are very
beneficial for the body.

In terms of fatty acids, extra virgin olive oil has 54-83pc of monosaturated fats,
oleic acid principally. These are much more stable than poly unsaturated one
vis-a-vis the oxidative process that leads to rancity. Extra virgin olive oil has

a low percentage of polyunsaturated fats - between 3.5-22.5pc. These are
essentially fatty acids that cannot be synthesised by the body.

Extra virgin olive oil is most beneficial in the properties of its minor components

- alpha-tocopherol which acts as vitamin E and carotene as provitamin A,

and the polyphenols. All these components have major antioxidants functions
and closely connected extra virgin olive oil because refining either alters or
removes the vital properties.

Extra virgin olive oil is considered to be the best oll tolerated by the stomach
due fo its high oleic acid content. Olive oil has been claimed, from ancient
times, to have benéficial in combating hyperchlorohydric gastritis and gastroduodenaal
ulcers. Two teaspoons of extra virgin olive oil taken in the morning on an empty
stomach appear to have a positive effect on chronic constipation. Gallstone
malaise is a predominate fo more economically developed nations. Overall
excess dietary infake, particularly of saturated fats and cholesterol, leads o
increased bilary excretion of cholesterol and a reduction in bile acids and
lecithin. Experts agree that food rich in monostaurated rich extra virgin olive oil
appecrs fo play a role in reducing the formation of calauli It has been demonstrated
that there is a lower incidence of bilary caleulii in areas of ltaly where extra
virgin olive oil use is higher.

Extra virgin olive oil has antioxidant properties such as vitamin E, and these
assist in the fortification of the human immune/defence mechanism. Extra virgin
olive ol has balanced contents of inoleic, linolenic acids and antioxidants properties.
Extra virgin clive ol seems fo be useful in slowing bone caldification - based on it
dosage because the more extra virgin olive oll ingested the superior bone
mineralisation obtained. The answer may perhaps lie in the large amount of
oleates in the structural lipids of bones.

As one gets older, it results in a reduced digestive capacity and inferior ab-
sorption of nutrients, in particular vitamins and mineral salts. Extra virgin olive oil
has arguably the best characteristics for digestability and absorption and has
a mild laxative effect. It is advisable fo utilise extra virgin olive oil raw in order
to optimise its natural flavours and benefit from the quadlities of its vitamin and

antioxidant properties.
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OLVE OLL & FRYING

Although, it has been suggested as above fo use extra virgin olive oil in its
raw form it is considered that if one has to fry then the best ol fo use is olive
oil. Fats are subjected to an auto-oxidative process that are accelerated as

temperatures rise. This is exacerbate in unsaturated fat and in the presence of

pro-oxidant properties whilst this is contrary in antioxidants. Animal fats, which
have a low degree of unsaturation, do not contain antioxidants and rapidly
auto-oxidate. Seed oils and highly unsaturated and oxidise rapidly as opposed
to olive oll, which is very stable, even at high temperatures, due fo its immediate
degree of unsaturation and antioxidant properties.

The stabillity of olive oil at high temperatures, has been demonstrated as has
the fact that food digestibility is unmodified by frying in olive oil EVEN when
the same oil was utilised repeatedly to fry meat and sardines. This research
suggests that olive oil is best suited to frying due fo its higher resistance fo
oxidative deterioration.

All'in all, it can be concluded thus owing fo its fatty acid properties, vitamin E,
antioxidants, its aroma and flavour, extra virgin olive oil is best adapt for daily
human consumption - raw or used for cooking.

Bottle sizes: 250 ml / 500 ml

COPYRIGHT © PRIMVS 2010

Primvs Food is a subsidiary company of Primvs Holding - wwwiprimvs.com




e e
PASTA DI GRAGNANO IGP

-




PASTA DI GRAGANO IGP

PRIMVS Pasta di Gragnano IGP is the authentic pasta manually produced and
packaged in Gragnano, Italy which is the Pasta capital of the world, famous
for its traditional methods of pasta production dating back fo the XVI century.

Made from durum wheat semolina strictly using secrets and processing passed
from generation to generation that has perpetuated this ancient craft. An
example of this is following the traditionally slow and static drying process in
order to enhance the quality, taste, consistency and compactness.

This process maintains the protein and gluten thus making it an important
source for a healthy and balanced nutrition.

Box Size: 500 g
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PESTO GENOVESE DOP




PESTO GENOVESE CON BASILICO DOP

PRIMVS Pesto Genovese con Basiico DOP is made only with superior and
original quality ingredients in accordance with the traditional recipe dating
from 1800 from Genoa in the liguria province of ltaly:

Cenovese fresh Basilico DOP

Extra virgin Taggiasco Olive Oil DOP

Cran Padano / Parmiggiano Reggiano Cheese DOP
Roman Pecorino Cheese DOP

Pinenuts 100% ltalian 3 &
Marine Salt EE M -V - S
Carlic .

Aroma: Perfume of fresh sweet basil and aged Parmigiano Reggiano Cheese
Flavour: penetrating, sweet, appetising, freshly picked basil.
Texture: pleasantly grainy.

Basil and whole pine nuts are chopped and pounded together.

Perfect when used with PRIMVS Pasta di Gragnano IGP.

Jar size: 180 g.

PESTO GENOVESE
CON BASILICO
DOP
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POMODORO DI SAN MARZANO DOP

PRIMVS Pomodoro San Marzano DOP is an oval shaped tomato that remains
whole and integral during processing and therefore retains its full flavours in
our specially designed PRIMVS jar.

For the a tomato to be considered San Marzano DOP it must be exclusively
grown in San Marzano, of the Campania region and wil only be awarded
the DOP certificate only if processed and packaged as peeled tomatoes
(San Marzano pomodoro pelati). The valley off the slopes of Mount Vesuvio is
blessed with excellent soil rich in nutrients that are necessary for San Marzano
tomatoes fo ripen. The climate here is dominated by the nearby Mediterranean
Sea.

PRIMVS Pomodoro San Marzano DOP is made and processed in the traditional
ltalian way, without adding citric acid, calcium chloride, basil, or salt. This
ensures our cusfomers are regaled the exquisite faste of the tomatoes when
prepared as a sauce with PRIMVS pasta.

Health Benefits:

The most famous vegetable in the world; at first used merely as an ornament
it became the king of food products thanks to its many components: vitamins,
potfassium, phosphorus, beta-carotene.

It also contains lycopene, a vital anti-oxidant that helps in the fight against
cancerous cell formation.

Free radicals in the body can be flushed out with high levels of lycopene, and
a tomato is so amply loaded with this vital anti-oxidant that it actually derives
its rich redness from the nutrient.

lycopene is not a naturally produced element within the body and the human
body requires sources of lycopene in order fo make use of this powerful anti-oxidant.
While other fruits and vegetables do contain this necessary health ingredient,
no other fruit or vegetable has the high concentration of lycopene that the
tomato takes pride in.

Studies have proven not only the benefits in preventing cancer, heart disease
as well as high cholesterol.

Jar size: 400 g
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HONG KONG
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