
The desire to always pursue new goals while 
respecting nature and health has led us to reuse 
the finest and purest quality biomass to develop 
innovative baking products: briquettes for pizzeria 
ovens. Only the purest beech wood, ergonomic 
shapes and high pressures to satisfy and enhance the 
work of pizza makers, reduce atmospheric emissions 
and cook in a safe and healthy way. 

LINEA
PIZZERIA

recommended by

COMPLIANT COMPLIANT



il vero tronchetto di faggio

CORE&PIZZA SUPER is 100% 
selected beech briquettes from 
FSC®-certified cultivations, of 
the highest quality, ecological, 
environmentally sustainable, 
without bark, glue or binding 
agents, produced with very high 
pressing. 

Develops abundant and long-
lasting flames and a high 
radiant heat output, for an 
environmentally friendly and safe 
alternative.

LINEA PIZZERIA

CORE&PIZZA SUPER
The high-performance briquette 
Produced with very high pressing from pure beech flours and chips, free of bark, 
additives and chemical glues, for a truly ecological and sustainable briquette, with very 
high efficiency, powerful and economical compared to traditional wood. 

Designed and certified for professional use in pizzerias and bakeries.

Weight per package 18 kg (8 briquettes per box)

Number of packages per pallet 48

Number of pallets per truck 28

the new shape allows 
air’s flowing, this make ignition 
and combustion easier

high performance and long life

didn’t roll in the oven
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comes from the fire
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LINEA PIZZERIA

FAMILIA ACCENDIFUOCO BIO
100% natural curls

100% natural wood wool firelighters 
soaked in high-quality natural wax. 
Exceptionally durable and completely 
odourless. Leaves no residue, ideal for 
lighting stoves, fireplaces, ovens and 
barbecues. Packaged in bags to maintain 
quality over time. 

Curls per pack 20

Number of packs per box 25

Number of boxes per pallet 59

CORE&PIZZA STARTER
The light and the flame

Designed for the Neapolitan pizza, from 
the Core&Pizza Super comes the Starter 
slice, the firefly. To give the pizza maker the 
moment of flame and heat he needs with the 
oven already at high temperature. To give the 
flame and light in the oven. 

In combination with Core&Pizza Super

Weight per pack 16 kg approx.

CORE&PIZZA WOOD
Boxed beech wood and fire-starter 

Debarked and dried beech wood cut 30 
with variable splitting. Debarked and 
dried beech fire-starter cut to size for 
lighting ovens and fireplaces. Excellent 
quality and good performance. 

wood firestarter

Box dm3 26 12

Number of packs  
per pallet

63 128

Number of pallets  
per truck 

30 33

CORE&PIZZA TURBO
The briquette with the hole 

Produced from pure beech shavings with very high pressing, without resins, additives 
or chemical adhesives for a briquette that is always environmentally friendly and 
sustainable, certified for professional use in pizzerias and bakeries, grillers and 
rotisseries. It reaches very high temperatures in a short time and keeps the embers for 
cooking for a long time. 

Weight per package 18 kg (18 briquettes per box)

Number of packages per pallet 48

Number of pallets per truck 28

MISTER PIZZA PRIME E PIZZA BRICK
A briquette for everyone

Our top of the range can be declined according to market requirements to satisfy an 
ever-increasing public. 

Weight per package 18 kg (8 briquette per box)

Number of packages per pallet 48

Number of pallets per truck 28
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