
SAPORI DEL BORGO ANTICO 

 

The Sapori del Borgo Antico laboratory was founded in 2000, in the garage of the Mezzaqui family, driven 
by the love for pastry and the desire to preserve a local tradition. The name was chosen to honor the 
ancient village of Montebonello, one of the oldest in Frignano. The owners have combined their passion for 
sweet "artifact" linked to tradition with the idea of spreading this product on the market. 

The flagship product of the Sapori del Borgo Antico Company is the Artistic Crunchy. This sweet product 
was prepared, from 1700-1800, in the convents, in the canonics and in the private houses of Frignano with 
the fruits of the place such as almonds, hazelnuts and walnuts. 

Traces of its production have remained in the archives of local parishes and abbeys where births, marriages 
and various events were recorded. Leafing through the registers you can find, in fact, hints about the use of 
the Artistic Crunch in the ceremonies. 

Since then the brittle has always adorned the tables on occasions of weddings (where it is also used for the 
wedding cake), celebrations, festivities throughout the historic area of Frignano. 

Even today, Sapori del Borgo Antico, a family-run artisan company, continues this tradition with a very 
ancient recipe, working exclusively by hand with Italian products such as Piedmontese hazelnuts, national 
almonds and preparing artistic processes according to the customers' requests: castles, churches, subjects 
related to wedding themes, wedding favors, placeholders and parties for the holidays. 

It is a long and sweet tradition that makes this tasty natural specialty and one of a kind one of the delights 
of the Modena Apennines and one of the most appreciated gifts. 

Address: via Montebonello 53 / a - Pavullo nel frignano (Mo) 

Telephone numbers: 0536.51303 / 335.8141544 

Website: www.saporidelborgoantico.it 

Email: montebonello@gmail.com 


