“I ❤ San Marzano DOP: Excellence from Europe”!
The “Crown Jewel” of European canned tomatoes!

I ❤ San Marzano DOP is a campaign co-financed by the European Commission promoting the
San Marzano dell’Agro Sarnese-Nocerino DOP canned tomatoes in the USA.

INTRODUCTION
Welcome to the world of
the Pomodoro San Marzano dell'Agro
Sarnese-Nocerino DOP
This press kit contains information on its
Origin, History, and Nutritional benefits as
well as Recipes and details about how these
tomatoes are grown and canned to bring to
your table the most delicious and
flavorsome canned tomatoes in the world.
Have fun in discovering more about the
king of tomatoes! The San Marzano DOP
tomato is so proud of himself that he would
not allow anybody else to present him.
Here is a short introduction from His
Majesty himself!
The King of tomatoes in person!

HISTORY
Hi everybody! I am the
Pomodoro San Marzano dell'Agro Sarnese-Nocerino DOP,
a shining star and king of the #MadeInEurope food sector.
You can find me on store shelves under several brand names.
Just look for the official protected designation of origin on the
can “Pomodoro San Marzano dell’Agro Sarnese-Nocerino DOP
with the PDO label”.
The tomato itself came from the Americas with the start of the
huge trade in fruit and vegetables that changed the way the
world ate, more than 500 years ago.
But my history are slightly different from other tomatoes. I
originated on the coast of South America, between Ecuador,
Peru, and Chile. My life in the area of Agro Sarnese-Nocerino
began with an unexpected gift of my seeds, from the Viceroy of
Peru, to the Bourbon King of Naples, Ferdinand 1, in 1770.

HISTORY
I, the unique and only San Marzano tomato,
found the Agro Sarnese-Nocerino area to be
the perfect climate and I thrived, and still
do, in the fertile sun-drenched Italian land.
You might say I went native and am now
associated with Italy and Europe, especially
when you think of pizza or pasta.
My unique shape, flavor and beautiful
fragrance is kept intact in the canning
process. Thanks to the care taken at each
step during my growth, harvest and the
canning, I am the true essence of justharvested tomatoes picked under the
European Mediterranean Sun.
Being a king, I am fit for a King
but accessible to all!

ACTIVITIES
I ❤ San Marzano DOP is a three-year program
aimed to promote and feature me, one of a
kind, the real Pomodoro San Marzano
dell'Agro Sarnese-Nocerino DOP
With the help of my team, I have
planned Press events, Recipe Contests,
Restaurant Weeks, In-store Promotions,
a Spectacular Press Trip to Italy
and Participation in the following food expos:
-International Pizza Expo / Las Vegas / March 2021
-Summer Fancy Food and Plant Based World
Conference & Expo / New York / June 2021
-Winter Fancy Food / San Francisco / January 2022

And much, much more!

CHARACTERISTICS

Typical red color of
the variety

I, the San Marzano DOP tomato,
am a beautiful shade of red,
have an elongated cylindrical shape
and only come canned
as a whole or in pieces.

Fleshy and compact
pulp
pH no more
than 4.5

Elongated form with
length from 60 to 80 mm

ORIGIN

Why am I the only one to be named Pomodoro San
Marzano dell’Agro Sarnese - Nocerino DOP?
The DOP (denominazione di origine protetta) refers to the
protected designation of origin (PDO) obtained in 1996
by myself, an exclusive “peeled tomato” coming from the
San Marzano ecotype tomatoes and improved lines.
Only my canned tomatoes, cultivated in the 41 towns
situated within the volcanic-rich production area of Agro
Sarnese-Nocerino, can use my DOP label.
Pomodoro San Marzano dell’Agro Sarnese - Nocerino DOP
tomatoes are grown and picked exclusively for the can in the
volcanic-rich Italian countryside!
I must be cultivated by farms and processed by
industrial companies located in the province of Salerno
or some areas in the provinces of Naples and Avellino.

TERRITORY CONCERNED

GROW PROCESS AND FLAVOR
Grown in the field:
I, the true and only Pomodoro San Marzano
dell’Agro Sarnese-Nocerino DOP start my life as a
small plant grown in our nurseries, then I’m
planted outside in volcanic-rich and fertile soil.
No greenhouses and no plastic: the European
Mediterranean sun is the source of
my unique flavor!
I am picked completely by hand from July to
September and immediately canned at the height
of my ripeness and peak of flavor and texture to
lock in my freshness.
And, the environmental sustainability of
European PDO/PGI
products is of the utmost importance.

HEALTH BENEFITS

I am considered one of the most important foods
being a rich source of vitamin A, C, potassium, minerals, fiber
and extremely high in the anti-oxidant Lycopene
which research has shown to be useful in the prevention of
various diseases.
I am vegan, fat free, salt-free, Kosher and Halal.
There are plenty of Italian sounding canned
tomato brands out there,
and some even use the San Marzano name,
but I am the real deal!
Allow me to become part of your life story.
When shopping for the best, look for cans that include
Pomodoro San Marzano dell’Agro Sarnese-Nocerino DOP
with the PDO label.

RECIPES
I make any dish pop with flavor.
When using the best tomatoes you only need a few ingredients to create the perfect meal!

FEATURED RECIPE
Here’s a simple recipe for a classic marinara sauce featuring me,
the San Marzano dell’Agro Sarnese-Nocerino DOP.
For the sauce:
Fresh garlic (3 cloves) or 1 medium
yellow onion
Olive oil (extra virgin)
Finely chopped red pepperoncini
(optional)
Tomato paste (1 small can or tube)
2 28 oz cans of whole peeled
pomodoro San Marzano dell’Agro
Sarnese-Nocerino DOP
Fresh basil (a few leaves)
Salt

Directions:
Crush the garlic cloves slightly and lightly brown
them in olive oil a large skillet over a medium
heat until they are light-golden, then add the red
pepperoncini and the tomato paste, sauté over
a medium-high heat for a minute and then add
the whole peeled pomodoro San Marzano
dell'Agro Sarnese-Nocerino DOP
(remember to always rinse the can with a little
water to get all that delicious juice from the
sides), cook the sauce for at least 20 minutes
over a low heat, then once you remove it from
the heat, tear the basil leaves by hand and toss
them into the sauce.
Now you can toss your favorite pasta in the most
classic Italian sauce, bursting with the genuine
taste of the king of tomatoes.

For more delicious recipes featuring I ❤ San Marzano DOP!
Please visit www.ilovesanmarzanodop.com

PRESS RELEASES

June 30, 2020 LOVELY SUMMER MEALS FROM
I ❤ SAN MARZANO DOP >>>
http://ilovesanmarzanodop.com/pressrelease/lovely
-summer-meals-from-i-love-san-marzano-dop.pdf
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