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Letter to our

Stakeholders

A fighting spirit since the beginning

Fernand Braudel, the French historian, used to
say that to have been is a condition of being.

If we are here, it is because someone came be-
fore us and built things, made sacrifices, fought
to give us a heritage that we must now protect
and grow. If we are here, it is because there isno
future without a past, and the story of that past
must be told because it has everything: failures,
teachings, insights and warnings. Qur story, de-
spite being 100 years old, is a simple one, like the
three words that have guided us thus far.

Courage It is a pulse that runs through us and
makes us fight to overcome our limits. It is how
far we are willing to go to defend what we believe
in. Courage is a tidal wave that takes over our bo-
dies and makes us stand up straight again.

It makes us think of our great-grandfather
Domenico Ferro who tested his courage in the
early 1900s when he chose to leave his small
town in Campania and his already established
business to start over in Maolise, a land of nature
and laws. Just a few years later, in 1910, he inau-
gurated his first stone grinding mill.

Courage makes us think of our grandfather
Giuseppe Ferro who was incredibly intuitive. He
created, transformed and diversified the busi-
ness. He steered the company into the boom of
the 1980s after having bravely faced the disaster
of WWII, which saw his dreams shattered and
his mill destroyed by the bombs of the retreating
Germans on 13 October 1943. Despite it all, he
carried on.

Roots Having roots means having a deep love

and sense of responsibility for your community.
Roots are the solid foundations on which to bu-
ild something of absolute value, something that
resonates with the community, something it will
fight to keep.
There are two types of emperors: those that con-
quer and those that defend their borders. If the
first two generations were the geniuses that built
something from nothing, then the third genera-
tion is destined to work to build credibility, solid
technical skills, trust outside and inside the com-
pany, and shared wealth.

The two brothers, Domenico and Vincenzo Ferro
took the helm in 1972 and, thanks to their father’s
legacy, were able to plan the transfer and expan-
sion of the milling plant to its new headquarters,
where they established F.lli Ferro - Semolerie
Molisane snc, eventually incorporating, beco-
ming the pioneers of a modern ecological plant.
The facility is trusted and respected by the entire
milling industry, in Italy and abroad.

Madness Madness is having the tenacity to cha-
se a dream, even when the path ahead is full of
obstacles, because you believe that integrity, in-
novation and merit will prove you right in the end.
In 2011, Giuseppe Ferro Jr, dreamed of acquiring
La Molisana, the historic pasta factory, a com-
plex project which he shared with the rest of the
family, Flavio, Rossella and Francesco. We grew
up believing that what makes us great is not the
success we achieve but the courage that lets us



The Ferro Family

get back on our feet every time we fall attemp-
ting to launch ourselves wholeheartedly past ob-
stacles.

Motivations and challenges have reached a new
level: directly managing the entire integrated
pasta supply chain, being the drivers behind the
relaunch of an historic brand, creating new jobs.
The profound reason our family accepted the
challenge was the desire to give Molise a chance
at redemption. In 10 years, we have got the pasta
factory back on its feet, allowing a dynamic ener-
gy to take shape and transform La Molisana into
a company that is always in motion, that never

stops investing and innovating. Over time, we bu-
ilt the team we wanted, to face market challen-
ges and to make a difference, creating passion,
company loyalty and a sense of belonging.

No miracle here, just dedication, risk taking and
a healthy dose of madness. This is who we are at
heart. The fighting spirit of those who face chal-
lenges head on.



Our sustamability

mission

For those of us who work in the food industry,
the obvious importance of offering high-quality
products is accompanied by a need to be tran-
sparent about what goes on behind the scenes
to create a quality product. We call this the value
chain. Topics such as our impact on the environ-
ment and biodiversity, employment and econo-
mic development, anti-corruption and respect
for workers' rights or the importance of the link
with the local community have always been our

.................................................

top priorities here at La Molisana. Since 2011,
we have introduced several initiatives to gua-
rantee the continuation of our high-quality pro-
duction and the consolidation of a sustainable
approach, proving that it is possible to combi-
ne business with social and environmental re-
sponsibility. Our sustainability strategy revolves
around 4 pillars and can be broken down into cle-
ar targets and actions.

La Molisana's strategic pillars for sustainability

« Promote sustainable agricultural practices
« Guarantee the traceability of the integrated
supply chain from field to fork

+ Select suppliers based on social and
environmental criteria

+ Collaborate with farmers for high-quality
wheat with a high protein content at a fair
price

« Search for innovative products to meet new 00[‘ ‘
dietary requirements and trends N /
« Guarantee the highest food quality and safety ——
standards /) \
+ Business development >

« Reduce the use of raw materials for products
and packaging additives

« Energy efficiency initiatives

» Manage and reduce greenhouse gas
emissions

« Recover waste materials and water
used in production processes to
promote the circular economy

VQOQ\ \\(\\ + Care for our employees' health, safety

“\ and well-being in the way we han-dle the

aco pandemic
an « Promote skills develop-ment

« Promote local economic and social
development

« Promote food education in schools and
fight food waste



Initiatives and values recognised by stakehol- growth and sustainability category in 2019, for
ders and the community, earning La Molisana the our deep commitment to:
Leonardo Prize for Business Excellence in the

CULTIVATING A CONNECTION WITH
THE REGION

by promoting the engagement of wheat
producers to promote sustainable agri-
cultural practices and obtain a high-qua-
lity ingredient with a high protein con-
tent, ensuring that farmers receive a fair
price.

REDUCING OUR ENVIRONMENTAL
FOOTPRINT

by investing in highly energy efficient te-
chnologies that increase output and pro-
ductivity and promoting the recovery of
production waste as part of the circular
economy.

COMMITTED TO PROMOTING FOOD
EDUCATION

and healthy lifestyles to combat rising ra-
tes of obesity.

o

PROMOTING THE WELL-BEING
OF OUR EMPLOYEES

by guaranteeing respect for workers’ ri-
ghts throughout the supply chain, adop-
ting the SMETA (Sedex Member Ethical
Trade Audit) approach that promotes
ethical practices towards employees
and suppliers.

.
...................................................................... fevseccsseccsseccesescesescesesnesessecescestscccssccssscscssesnsss
.

PROMOTING TECHNICAL SKILLS AND
EMPLOYMENT

by chairing a Technical Training Institute
to create a hub of qualified candidates
to be hired in the local industry through
long-term training programmes.

:
...................................................................... feesecsessesscsccsessessesccscssessessascsssssessascssesscssascssns

DEVELOPING INNOVATIVE PRODUCTS

that meet the new dietary requirements
and guaran-teeing the highest food sa-
fety standards.

Today, ten years on, we are ready to “certify” our adopting a globally recognised reporting system
results, reporting our improvement margins based on the GRI Standards.
transparently and objectively and voluntarily



The criteria for preparing

the Report

Environmental, corporate and economic sustainability

La Molisana's first Sustainability Report descri-
bes the initiatives we have implemented, our
ESG (environmental, social and governance)
performance indicators and our future projects,
providing complete and transparent information
to our stakeholders. In order to provide a full un-
derstanding of our business activities, the do-

cument describes our performance and impact
regarding the topics that are most relevant to
the company and its stakeholders based on the
Global Standards for Sustainability Reporting de-
fined in 2020 by the Global Reporting Initiative.

MATERIALITY ANALYSIS

This report refers to the 2020 financial year, and
the information it contains has been selected ba-
sed on the results of the materiality analysis whi-
ch identified the material topics for La Molisana
and its stakeholders.

The scope of the data presented in this report re-
gards the pasta factory operated by La Molisana
S.p.A. In order to correctly represent the com-
pany's performance and ensure the reliability of

|dentification

of material topics

for La Molisana
and its stakeholders

The identification of material topics was a pre-
liminary activity aimed at pinpointing potential-
ly important topics for La Molisana in terms of
objectives and strategies and the external con-
text in terms of the main sector-specific con-
cerns and topics of interest for the company’s
main stakeholders. This phase involved an initial

Identification of priority
topics and definition
of the materiality matrix

the data, estimates have been used very sparin-
gly, with any estimated data duly indicated. The
materiality analysis on which this Sustainabili-
ty Report is based was conducted according to
the methods provided by the GRI Standards. The
analysis was carried out in collaboration with se-
nior management and the support of an external
consultancy firm and developed in three clear
phases:

Validation of the

materiality matrix

analysis of internal and external documentation .
The list of potential material topics was refined
and certified in collaboration with the managers
of all of the Group's departments and business
areas, and information was collected on the pri-
orities of the company's business strategies,
its current management approach, the main ri-

E.g., the Confindustria 2020 Sustainability Report, "Sustainable development in the agro-food sector" by Federalimentari, “What do Stakeholders want to know?”
by the GRI, the Sustainability Accounting Standards Board's Materiality Map, Sustainability Reports and Non-financial Statements from comparable businesses.



sks and impacts, and any drivers emerging from
changes to requlations.eventuali stimoli norma-
tivi emergenti.

The prioritisation phase aimed to establish a
scale of priorities for each topic, considering the
interests of La Malisana in relation to its goals
and business strategies and those of its stakehol-
ders. In both cases, the topics were evaluated on
ascale from1to 5, with Tindicating the lowest re-
levance to the company’s business strategies or
to stakeholders and 5 indicating the highest. This

evaluation was conducted through the distribu-
tion of online questionnaires to members of La
Molisana's senior management team and to a se-
lect panel of the Group's stakeholders. All topics
that received an above-average score for either
the company or its stakeholders were conside-
red significant, or “material”, and were therefore
included for consideration in this document.

In the validation phase, the Materiality Matrix
was shared with the internal team at La Molisana.
Molisana.

OUR STAKEHOLDERS

We believe that a trusting relationship with our
stakeholders is essential to our sustainable de-
velopment, and therefore engaging with our sta-
keholders is a key element of La Molisana's ap-
proach.

This relationship is fuelled by continuous dia-
logue, allowing stakeholders to get to know our
business and helping us understand their needs.

ol

Because this dialogue is ongoing, it is important
to identify the key figures involved in promoting
regular feedback and engagement initiatives.

Through internal surveys of the company de-
partments responsible for the day-to-day mana-
gement of stakeholder relations, we have identi-
fied the following stakeholder map:

Consumers @
Local
Customers communities
% 3
The people of

Shareholders

and financial
backers
National and Lot

. . associations
international

institutions

2

The scientific
community

%o

Competitors

£

Suppliers

La Molisana

>

The media

Non-profit
organisations

Our relationships

Our company has
no walls — everything around
us is transparent, no filters

B



...............................................................................

...............................................................................

Stakeholders

involved

The people

of La Molisana a)

33%

Local

communities ﬁ
10%

The scientific J

community
9%

In 2019, La Molisana began a Stakehol-
der Engagement process, sending que-
stionnaires to a representative sample
of our stakeholders and asking them to
voice their expectations, focusing on the
mainly on social, environmental and go-
vernance impact. The results of this pro-
cess provided us with a clear overview of
how La Molisana’s stakeholders perceive

...............................................................................

Customers
43%

CP_ Non-profit

organisations
5%

sustainability and were compared with
the company's activities.

This tool is a valuable opportunity to
establish a two-way conversation, liste-
ning to our stakeholders and enabling
them to develop a clear picture of the bu-
siness and the community in which we
operate.

...............................................................................



MATERIALITY MATRIX

Non-financial reporting focuses on material to-
pics, or rather the topics with the greatest po-
sitive or negative impacts on La Molisana's acti-
vities with regard the economic, environmental
and social context in which it operates. Specifi-
cally, the analysis was conducted considering the
strategic aspects for the company and its sta-
keholders. We adopted an internationally reco-
gnised methodological approach in line with the

industry best practices and the GRI Sustainabili-
ty Reporting Standards, while the process itself
followed the AccountAbility 1000 - Stakeholder
Engagement Standard (2015).

The results of the materiality analysis conducted
in 2020 are presented in the Materiality Matrix.
For each topic, the x-axis shows the materiality
for La Molisana, while the y-axis shows the mate-
riality for its stakeholders.

MATERIALITY MATRIX
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SCOPE OF IMPACT

MATERIAL WHERE IT LA MOLISANA'S
TOPIC RESCRIEHON SHEIORIE TAKES PLACE INVOLVEMENT

Quality raw We only use the highest quality grains cultivated GRI 301 Companyand  Generated by
materials using practices in line with developing a Materials suppliers the company 3 comeam g
sustainable agricultural system. and directly et TR
related through _/\,\f. (m
business
agreements
Sustainable Our packaging solutions are designed to reduce GRI'301 Companyand  Generated by
packaging the quantity of materials used and obtain 100% Materials suppliers the company Resronsite
certified recyclable packaging. and directly 12 o,
related through
business
agreements
Local supply Since 2018. all of our pasta intended for the Italian GRI 417 Company Generated by
chain and market is produced using 100% Italian wheat, Marketing and the company DECENTWORK
traceability promoting Italian crops. We clearly disclose labelling 8ANDG;COOV'#>HMIC

product traceability and the origins of our
ingredients to help consumers understand the
production process.

y

We promote employee well-being, nurturing the 8355?”3%
HR policies value of each person in a cohesive working GRI 401 Company Generated o
environment based on openness and trust. Employment by the company m
Diversity We promote inclusion, diversity and equal GRI 405 Company Generated caukLny
opportunities in our recruitment policies and Diversity and Equal by the company
career development opportunities. Opportunity g
. . . Generated QUALITY
Training We offer continuous training programmes to our GRI 404 Company by the company EDUCATION
employees and support emerging talent in our Training and \!!'l
region. education
Health, safet Safequarding our employees' health and safety is GRI 403 Generated So0p HeALTH DECENTWORK
! y g g p y y . Company by the company AND WELLBEING 8Am>6;5;3wu&wc
and COVID-19 extremely important in how we manage the Occupational ~
management COVID-19 pandemic. health and safety L 4 “'
Tutela dei We respect the individual rights and freedoms of GRI 409 Company Generated by
diritti lungo la everyone in doing their jobs and throughout the Forced or and the company 12A;§E{2~E§§1§ 8&5‘5’&”35&
filiera supply chain, respecting physical, cultural and compulsory suppliers and directly m /5\"%’"
moral integrity and conducting specific supplier labour related through ‘I'
audits. business
agreements
Product We invest considerable resources into promoting N/A Company  Generated by the INDUSTRY,
innovation innovation throughout the production process, and company and Q iwovaToN,
studying new and exciting formats with excellent business directly related INFRASTRUCTURE
performance. partners through business
agreements
Customer We guarantee that our customers receive high-quality GRI 417 Company Generated by the 600D HEALTH
satisfaction products that meet their needs. We have established Marketing and company AND WELLBEING
dedicated channels to provide support services to labelling
consumers, manage reports of product defects and L J
encourage sincere and ongoing dialogue with our
customers.
Energy We invest in advanced technology to improve the energy GRI 301 Company  Generated bythe 7« 13k
efficiency efficiency of our production facilities, in line with Energy company -‘é’-
industry best practices, progressively lowering our A

INDUSTRY, REsPoNSIaLE
wwowron, 12 consumeron
AND PRODLCTION

o

environmental impact.

AND
INFRASTRUCTURE



SCOPE OF IMPACT

MATERIAL DESCRIPTION GRITOPIC WHERE IT LA MOLISANA'S
TOPIC TAKESPLACE INVOLVEMENT

INDUSTRY,

Sustainable We invest in advanced technology to improve the GRI 301 Company Generated by " .
agricultural energy efficiency of our production facilities, in Materials the company _\‘@’f_
practices line with industry best practices, progressively A N
lowering our environmental impact. 1350 12 oo,
Sustainable We promote sustainable and environmentally GRI 308 Company Generated by
agricultural friendly agricultural practices to protect the Supplier and the company
practices environment and local communities, guarante- environmental suppliers and directly 2 e 135w
eing a minimum price to farmers and offering assessment related 11
bonuses to encourage the production of through
high-quality wheat. GRI 414 business
Supplier social agreements
assessment
Product We invest significant resources to continually GRI 416 Generated by oo
quality and increase the nutritional quality and safety of our Customer health Company the company _/\/\/\.
food safety ingredients and finished products. and safety
Community We promote Molise's reputation worldwide, also GRI 203 Generated by oo G,
relations supporting local employment and contributing to Indirect economic ~ Company the company
development and the generation of wealth in our impacts
region.

'DECENT WORK SUSTAINABLE CITES
Guzeonome | T

o Al



In 2015, the 193 Member States of the United Na-
tions signed the 2030 Agenda for Sustainable
Development, a plan of 17 Sustainable Develop-
ment Goals (SDGs) supported by 169 targets to
confront the main global economic, social and
environmental challenges.

The 2030 Agenda is not only a UN-approved do-

SUSTAINABLE
DEVELOPMENT

GOOD HEALTH
AND WELL-BEING

oy

INDUSTRY, INNOVATION,
AND INFRASTRUCTURE

NO ZERO
POVERTY HUNGER

DECENT WORK AND
ECONOMIC GROWTH

LIFE
1 4 BELOW WATER

LIFE
1 5 ON LAND

~

CLIMATE
1 3 ACTION

La Molisana has always supported an approach
to business that balances profit with an ethical
and cultural commitment, understanding that
entrepreneurs now play a decisive and crucial
societal role as observers and receivers of ur-
gent calls to action that extends far beyond the
production of consumer goods.

Qur approach to the SDGs has been to imple-
ment a series of actions in the ten years since
the company was acquired by the Ferro Group in
2011. During this decade, La Molisana has worked
hard to restore the centrality of the connection
that always united the company to the region,

cument that proposes new and effective strate-
gies for a sustainable future, but above all, it is a
global project that binds member states to their
commitments and calls upon everyone — insti-
tutions, businesses, society, associations — to
contribute through a conscious and shared ap-
proach.

GQALS

CLEAN WATER
AND SANITATION

L

RESPONSIBLE
1 2 CONSUMPTION

AND PRODUCTION

QO

GENDER
EQUALITY

QUALITY
EDUCATION

REDUCED SUSTAINABLE CITIES
1 o INEQUALITIES 1 1

AND COMMUNITIES

PARTNERSHIPS
FOR THE GOALS

17

PEACE, JUSTICE,
1 6 AND STRONG

INSTITUTIONS

creating shared value for employees and the
community and contributing to 11 of the SDGs.
In our approach to the Sustainable Development
Goals, after having identified the material topi-
cs and initiatives implemented to support the
SDGs, La Molisana was able to define 16 specific
targets relating to the 11 SDGs supported by the
company's activities.

The individual actions implemented by La Mo-
lisana to help achieve the various SDGs identi-
fied and integrated into the company’s business
strategy are described below.



ZERO
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GOOD HEALTH
AND WELL-BEING
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Target 2.4

By 2030, ensure sustainable food production systems and implement resi-
lient agricultural practices that increase productivity and production, that
help maintain ecosystems, that strengthen capacity for adaptation to clima-
te change, extreme weather, drought, flooding and other disasters, and that
progressively improve land and soil quality.

Our projects and actions

« After years of research conducted by a pool of agronomists, La Maolisana
has selected the best seeds to cultivate in the central-south region of Italy to
produce pasta made from 100% Italian wheat.

« La Molisana's commitment to sustainable agriculture begins with the supply
chain agreements signed in 2016, establishing a guaranteed minimum price
and bonuses that encourage the production of protein-rich wheat, involving
over 1,500 farmers in Molise, Apulia, Marche, Lazio and Abruzzo.

« We are committed to quadrupling the amount of durum wheat we purchase,
promoting specific programmes to increase farmers’ skills and promote en-
vironmentally friendly agricultural practices.

« Thanks to CGS Sementi and Horta, the farmers in our supply chain have ac-
cess to www.grano.net, an online support tool dedicated to the production of
all varieties of wheat.

Target 3.4

By 2030, reduce by one third premature mortality from non-communicable
diseases through prevention and treatment and promote mental health and
well-being.

Target 3.9

By 2030, substantially reduce the number of deaths and illnesses from ha-
zardous chemicals and air, water, and soil pollution and contamination.

Our projects and actions

- La Molisana produces 15 different shapes of high-fibre whole wheat pasta, 3
shapes of gluten-free pasta and b shapes of organic pasta.

- We have created a food education programme based on the Mediterranean
Diet — a healthy and balanced diet typically followed in Mediterranean coun-
tries in which grains, particularly whole grains, play a central role.

- We have adopted Thermopest, an alternative ecological system to traditional
chemical systems (gases and fumigants) to eliminate invasive insects.

- Over the next three years, we have committed to developing a “Zero Residue”
product with chemical crop protection product residue of 0.01 mg/kg or less,
guaranteed by a voluntary certification. This threshold is the current analyti-
cal quantification limit provided by highly certified laborataries.



QUALITY
EDUCATION

]

GENDER
EQUALITY

Target 4.4

By 2030, substantially increase the number of youth and adults who have re-
levant skills, including technical and vocational skills, for employment, decent
jobs and entrepreneurship.

Target 4.7

By 2030, ensure all learners acquire knowledge and skills needed to promote
sustainable development, including, among others, through education for su-
stainable development and sustainable lifestyles, human rights, gender equa-
lity, promation of a culture of peace and non-violence, global citizenship, and
appreciation of cultural diversity and of culture’s contribution to sustainable
development.

Our projects and actions

« Since 2014, La Molisana has chaired the Istituto Tecnico Superiore Demos
advanced technical training institute on a non-remunerated basis. The in-
stitute has become a leading academy in Molise and an incubator for highly
qualified candidates hired by local businesses, with an employment rate of
80%.

« Since 2011, the company has run its Talent Scout programme to provide fi-
nancial support to young candidates.

« The Piccole Mani in Pasta programme opens the doors of the factory to
young people, creating a trove of information to help consumers make fully
informed buying choices.

Target 5.5
Ensure women'’s full and effective participation and equal opportunities for

leadership at all levels of decision-making in palitical, economic, and public
life.

Our projects and actions
« We promote inclusion and equal opportunities in professional development
— 33% of Department Heads at La Molisana are women.



CLEAN WATER
AND SANITATION

L

Target 6.4

By 2030, substantially increase water-use efficiency across all sectors and
ensure sustainable withdrawals and supply of freshwater to address water
scarcity and substantially reduce the number of people suffering from water
scarcity.

Our projects and actions

« In 2014, La Molisana supported the Molise Region to establish a self-certifi-
cation protocol for the uncontaminated water from the Matese mountains and
create a Quality Charter.

« Our productionlines use a closed cooling water system, reducing the amount
of water used for production processes by 40% in the last three years. The
company has also been planning to adopt additional measures which will
enable water abstraction to be reduced by a third of its current level.

Target 7.2

By 2030, increase substantially the share of renewable energy in the global
energy mix.

Target 7.3

By 2030, double the global rate of improvement in energy efficiency.

Our projects and actions

- The two trigeneration systems installed at the factory in 2013 and 2020 meet
up to 90% of the electricity demand, 100% of cooling energy demand and
20% of thermal energy demand.

« For the outstanding amounts not met by the trigeneration systems, La Moli-
sana has decided to optimise its self-production of renewable energy by in-
stalling an 8,600-m2 photovoltaic plant which will produce 1.7 GWh of clean
energy each year.

« The diesel boiler was replaced with a steam boiler, reducing methane gas
consumption by 20%.



DECENT WORK AND
ECONOMIC GROWTH

INDUSTRY, INNOVATION,
AND INFRASTRUCTURE

Target 8.4

Improve progressively, through 2030, global resource efficiency in consu-
mption and production and endeavour to decouple economic growth from
environmental degradation, in accordance with the 10-Year Framework of
Programmes on Sustainable Consumption and Production, with developed
countries taking the lead.

Target 8.8

Protect labour rights and promote safe and secure working environments for
all workers, including migrant workers, particularly women migrants, and tho-
se in precarious employment.

Our projects and actions

« Our employee-centred approach has led to the creation of the Cura et
Labora programme, in collaboration with Fondazione Giovanni Paolo I, to
promote employee health through prevention and screening programmes, as
well as initiatives to promote food education and physical activity.

« Qur commitment to our employees has earned us the SMETA4PILLARS
certification in recognition of our ethical treatment of our staff.

« In 2014, we created Molise Calling, a network that aims to raise awareness
of Molise's archaeological, oenological and gastronomical heritage and its
unique landscape among national and international stakeholders through
actions to promote and enhance the region's assets.

Target 9.4

By 2030, upgrade infrastructure and retrofit industries to make them sustai-
nable, with increased resource-use efficiency and greater adoption of clean
and environmentally sound technologies and industrial processes, with all
countries taking action in accordance with their respective capabilities.

Our projects and actions

« In the last four years, La Molisana has invested over €32 million to increase
efficiency and quality, implementing advanced and sustainable technologies
that place us among the best practices of the sector.
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Target 1.4
Strengthen efforts to protect and safeguard the world’s cultural and natural
heritage.

Our projects and actions

- La Molisana supports an ambitious project that promotes sport as a leading
driver of growth for young people and the region. Founded in 2017, Magnolia is
not only a women's basketball club, but also represents the desire to promote
basketball culture, from mini-basketball to the youth team, throughout the
education system.

«In two years, the company has organised around 50 charity cookery courses,
with all profits — currently in the region of €20,000 — going to charity.

Target 12.2
By 2030, achieve sustainable management and efficient use of natural re-
sources.

Target 12.3

By 2030, halve per capita global food waste at the retail and consumer le-
vel and reduce food losses along production and supply chains, including
post-harvest losses.

Target 12.5
By 2030, substantially reduce waste generation through prevention, re-
duction, recycling, and reuse.

Our projects and actions

« Our new paper packaging is sourced from FSC-certified renewable sources
and certified by Atilcelca as 100% recyclable.

« All of our production waste is recovered. Paper and plastic are sent for
recycling, and food waste is recovered for the production of animal feed.

Target 13.1
Strengthen resilience and adaptive capacity to climate-related hazards and
natural disasters in all countries.

Our projects and actions

« Qur investments to increase enerqy efficiency through trigeneration have
enabled us to decrease energy consumption and increase production from
renewable sources through the photovoltaic system we installed in 2020.

« We have adopted the Pallet Pooling system, which helps us increase the ef-
ficiency of our logistics and significantly improve our environmental impact:
12,000 shipments in one year, 42% reduction in distance travelled and around
2,600 tonnes of CO2 equivalent saved.
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A hundred years of qu

iInnovation and love ()r our

homeland

1.1 The history of our pasta factory from 1912 to today -

Foundation of the La Molisana Pasta
Factory

Pastificio La Molisana opens as an arti-
sanal pasta factory in the unspoilt he-
art of Molise. In just a few decades, it
becomes an industry leader in the pro-
duction of semolina pasta.

Grand Palm of Honour and Gold Medal
for the production of pasta products
(Rome Trade Fair)

At the Rome Trade Fair, La Molisana is
awarded the Grand Palm of Honour First
Prize and the Gold Medal for producing
quality pasta products.

The first brand

The name La Molisana against a back-
drop of four interwoven ears of wheat
creates a simple yet evocative logo.

The updated logo

The logo is redesigned to include a feu-
dal emblem, combining the symbols of
the province and city of Campaobasso.
The red and blue colour scheme derives
from the two oldest brotherhoods in
Molise: the Crusaders and the Trinita-

rians. The six towers represent the ga-
tes of the ancient medieval town of the
region's capital.

The missing Mill

La Molisana begins construction of the
mill a short distance from the factory to
complete its production chain. The im-
partance of the mill would become even
clearer in 2011 when the factory was
acquired by the Ferro Group, which had
been milling for over a century.

A new chapter. The Ferro era

Having earned an excellent reputation
and financial stability in over a hundred
years of operation, the Ferro family of
millers acquire the historic pasta fac-
tory. To relaunch the business, they fo-
cus on taking care of the entire pasta
supply chain, from field to fork. The mill
and the pasta factory provide the sti-
mulus for a strategic synergy to monitor
the entire production cycle. A new path
is charted, and La Molisana decides to
highlight the moment by relaunching
the traditional and much-loved brand,
symbolising continuity with the past.
The company returns to represent the
region with pride and looks towards the
future with hope.

9



Sartoria della Pasta

La Molisana describes the quality of its
products using the term “Sartoria del-
la Pasta” (Pasta Couturier), a metaphor
that associates the excellence of the
agro-food industry with ltaly's proud
sartorial tradition. The global reputa-
tion of Made in Italy products revolves
around these two sectors: food and fa-
shion. Sartorial style is adopted as the
emblem of La Molisana, entrusting the
company’s rebranding campaign to the
German photographer Dirk Vogel to give
the company a fresh but sophisticated
new image.

Launch of Square Spaghetti

La Molisana launches Square Spaghetti
onto the market, replacing traditional
spaghetti. The new shape is a success.

Food Service. La Molisana creates a
new line for the catering industry

In 2015, La Molisana launches two new
lines aimed at the restaurant and ca-
tering sector: Collezione da Chef (for
smaller operations) and Grandi Cucine
(for large-scale catering).

Square Spaghetti wins awards

La Molisana is awarded the 2015 Food
Award by a panel of experts for its
newest product, Whole Wheat Square
Spaghetti, an innovative product that
combines the flavour of consumers' fa-
vourite spaghetti with the constant fo-
cus an a simple and healthy diet.

In 2016, La Molisana Whole Wheat Squa-
re Spaghetti is also awarded the SIAL
Paris 2016 award in the Innovation ca-
tegory.

1.1 The History of the Pasta Factory

Conversion to 100% Italian wheat
After nearly 10 years of collaboration
with a group of agronomists, we suc-
cessfully researched and identified the
best seeds that will ensure extraordi-
nary quality. We cultivated these crops
inthe fields of central-southern Italy, di-
stinguished for its mild, dry climate and
soil suited to the cultivation of durum
wheat, and signed close supply chain
agreements with over 600 farmers, in-
creasing the number to 1,500 by 2021.
Furthermore, we have followed each
and every step of the cultivation pro-
cess, achieving extremely high quality
and going from 10,000 to 60,000 tonnes
of 100% lItalian wheat. Today — exclu-
sively for the Italian market — thanks
to our supply chain and traceability sy-
stem, our packaging proudly proclaims
“100% ITALIAN WHEAT".

Leonardo Prize for Italian Quality

In 2019, at a ceremony attended by the
Italian President Sergio Mattarella, the
Italian Minister of Economic Develop-
ment, the Chairman of the Leonardo
Committee and other top institutional
representatives, La Molisana received
the 2019 Italian Quality Award as a mark
of national excellence and an expres-
sion of Made in Italy quality on the glo-
bal markets.

Trighetto, La Molisana's triangular
spaghetti, wins at the Parma Food
Awards for best packaging

Trighetto wins the award for best packa-
ging at the 2020 Parma Food Awards.
The triangular spaghetti came first in
the pasta and rice category. Organised
by Tespi Mediagroup, the 2020 Food
Awards are a BZB initiative designed to
highlight the work of food sector busi-
nesses that have shown innovation and
excellence in the design and launch of
marketing and communications activi-
ties.
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1.2 The Ferro Family and a new beginning for the pasta factory

Acquired in 2011 by the Ferro Family, the histo-
ric La Molisana brand began to climb the ranks
of Italian industrial pasta factories, and in just
ten years earned fourth place on the dried se-
molina pasta market and became co-leader on
the whole grain pasta market. Naturally, this was
the result of the work of many people who, uni-
ted through a shared passion, worked to reach a
common goal. Yet above all, it was thanks to the
combined strength of four different yet comple-
mentary personalities who sought to guide their
teams through courage and self-sacrifice. Alon-
gside them, Vincenzo Ferro, third-generation an-
cestor, bearer of memories and conduit betwe-
en the past and future.

The growth of La Molisana is the result of a stra-
tegy centred on three levers: our integrated sup-
ply chain, our connection to the region, and abo-
ve all product and process innovation.

11

Innovating is a frame of mind: In the last ten ye-
ars, we have invested over €30 million to support
technological and product innovation, aware
that new technology can enhance the centu-
ries-old milling tradition passed down through
four generations and raise food quality and safety
standards through increasingly sustainable pro-
cesses, while investments aimed at researching
and developing new products are a priority if we
are to continue to develop and grow in our sector.

This commitment to innovation, as well as being
confirmed by our financial performance in recent
years, has also earned us recognition, including
the Leonardo Italian Quality Prize in 2019 and the
Food Award in 2020 in the best packaging cate-
gory for our Trighetto triangular pasta.

A century of knowledge refined and passed down,

100 vears of decisions always driven by the same
guidelines, by the integrity of one who sees no other
way than to be utterly professional and committed
to quality. These are the solid foundations that have

brought us to where we are today.

99



1.2 The Ferro Family

=V Giuseppe Ferro

Chief Executive Officer of the Pasta Factory, a
man focused on the future, with an aptitude for
finance and a life committed to durum wheat. He
has travelled throughout Italy to secure contracts
and give the brand the positioning it deserves.

= Flavio Ferro

Group Plant Manager, with a strong personality,
a tireless worker never afraid of a challenge and
prepared to make sacrifices.

Fs 67 = Rossella Ferro
: The public face of La Molisana is a passionate wo-
} -
"

man, loving mother and award-winning entrepre-
e neur: a skilled multitasker, Rossella Ferro is Head
of Marketing and instils her young team with pas-

puir ____._.-—-""'"_
i\ ‘ — sion and vision.

= Francesco Ferro

Mill Plant Manager, responsible for managing and
operating the Mill. He distils the reliability and
know-how of four generations to steer the family
business.
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1.3 Our Ualues ...........................................................................................................

Ours is more than mere pasta. It is the
story of a family of millers over four ge-
nerations and a region, Molise, a place
with unique characteristics that make it
ideal for producing a superior product.

It is a small region with a strong grain
growing tradition, fed by the freshwater
springs of the Matese National Park and
the mountain air, which help to preser-
ve the wheat and dry the pasta.

These are the unique characteristics
of a productive region that forever seal
the gratitude and attachment that La
Molisana has for its homeland.

These natural assets are complemen-
ted by the knowledge passed down
through the generations, the preser-
vation of traditional skills and invest-
ments in cutting-edge technologies
that optimise know-how as well as raw
materials.

The ability to offer a product whose
entire production process is managed
and monitored by us is one of the uni-
que strengths of La Molisana.

The care we take in our products begins
with the grain of wheat and ends at the
table, providing consumers with a gua-
rantee of traceability and consistent
quality.

Every link of the supply chain boasts
the highest food safety standards,
from the new optical grain selectors
and stone decaorticators at the mill, to
the next-generation production lines
equipped with precision sensors to de-
tect the smallest defect at the pasta
factory.



OUR PEOPLE

History and companies are made by
people, especially those whose waork
connects different fields and thus ge-
nerates innovation. Ours is absolutely
a team effort, drawing on the work of
the countless people who have worked
to achieve a common goal through cou-
rage and self-sacrifice.

We can rely on human resources who
have inherited the experience of their
ancestors to become the custodians
of knowledge passed down through the
generations. We firmly believe in the
human value of teamwork. This is so-
mething we have built over time, crea-
ting a team of specialised, passionate
and motivated personnel with comple-
mentary professional backgrounds and
a shared enthusiasm for the company
and its projects.

1.3 Our values

INNOVATION

Our investments in innovation in
every field, from production to com-
munication, stem from our profound
desire to bridge the gap between the
limitations of a small region lacking in
infrastructure and the industry-rich
central-south region of Italy to become
the technologically and ecologically ad-
vanced company we want to be.

Consequently, since 2011 we have inve-
sted over €90 million in innovation, with
the aim of reaching modern consumers
who prioritise food safety, well-being
and, above all, Italian pride. These are
the foundations that quide new purcha-
sing trends and the three command-
ments that businesses must adopt in
order to grow and prosper in the future.



DomeniCO Ferro's ..................................

La Molisana has always been a pioneer of Made in Italy qua-
lity. In 1927, only a few years since its foundation, La Molisana

@ 1 received awards for its quality at the Rome trade fair, and the
Gold Medal and the Grand Palm gave credence to our pro-
duction of excellent pasta.
This vocation has remained constant over the years and has
been certified on numerous occasions since the acquisition
by the Ferro Group. A tradition of wheat encompassing four
generations, meticulous attention to detail throughout the
production process, the constant search for high-quality
raw materials and sustainable technologies, this heritage is
condensed into a product that combines artisanship with the
safety provided by industrial production processes.

Our passion for raw materials stems from the company's
founder, Domenico Ferro, whose knowledge and deep love
@ 9 for durum wheat has been passed down to today’s genera-
tion, guaranteeing high-quality finished products year after
year. This focus extends beyond raw materials to the entire
supply chain — from farming practices, to packaging, to pro-
duction, to supplier selection — with the aim of continuing to
enhance a centuries-old heritage and tradition.

Keeping the link with the region alive has always been a de-
termining aspect of our founder's vision and continues today
in the Group's business strategy through the cultivation of

@ a strong local supply chain ecosystem. Our trusted and cer-

3 tified suppliers are selected according to rigorous technical,
quality, economic and financial criteria and must hold cer-
tain certifications in order to partner with us.




“ A unique mix of people and values, knowledge and
technologies, together with the functional restyling
of the brand and the design of new and informative
packaging, these are the credentials on which La
Molisana has based its relationship of trust with the
market, guaranteeing a high-quality product. ’ ’
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Product innovation
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Today, the company produces over 100
different shapes of pasta which can be
divided into a number of product cate-
gories. The basic range includes some
60 products — some short, some long
— produced using only stone-ground
Italian wheat with a minimum protein
content of 14%. As well as the familiar
classics, the range also includes new
shapes which have helped the brand to
earn the distinction of pasta innovator:
square spaghetti, pasta cubes, trian-
gular spaghetti, squared-shaped pasta
tubes, hollow square spaghetti, ridged
farfalle and heart-shaped rigatoni.

Moreover, for over two years eight sha-
pes have been audited by an external
third party, DNVGL - Business Assu-
rance, one of the leading international
certification bodies, to certify their
firmness. Firm, consistently compact
and elastic when chewed, these shapes
retain their shape and consistency even
under stress.

La Molisana has also entered the heal-
th food market with the relaunch of the
Whole Grain Line, ensuring a high-qua-
lity product produced using 100% sto-
ne-ground Italian wheat.

An extensive range of long and short
pasta shapes, produced according to
a unique recipe that guarantees well-
being without compromising taste,
high in fibre, with a delicate flavour, our
whole grain pasta is extruded through
bronze dies to better absorb sauces.
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SPECIAL

Aline of large pasta shapes and pasta
nests, with around 30 products distin-
guished by a slightly textured surface
that holds sauces well in the unique
shapes crafted in the great pasta-ma-
king tradition.

Attractive shapes in a delicate am-
ber-yellow colour with a minimum pro-
tein content of 14%, which guarantees
extraordinary firmness and hold when
cooked.

2.1 Our products
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SEMOLINA

With the Stone-Ground line, La Moli-
sana has put over 100 years of milling
tradition into practice. For four genera-
tions, we have selected the best wheat
—accompanied by a passport certifying
its food hygiene and safety standard in
compliance with REGS. (EC) 852/2004,
178/2002, 466/201 as amended— and
processed it in our mill.

Thanks to our stone decortication pro-
cess, which uses modern technolo-
gy based on a traditional method, the
bacterial load of the wheat is purified,
and the grain is gently ground seve-
ral times to leave only the heart of the
grain itself. Expanding on our “core”
business, we began to work with semo-
lina, which is ideal for making pasta and
can be used in different ways.



Our products
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. Gluten Free
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Ideal for people with coeliac disea-
se thanks to its blend of naturally glu-
ten-free ingredients.

Flavourful and original with a delicate
taste and bronze-extruded process,
this pasta is the perfect base for any
recipe.

Perfect for those who like to push their
culinary boundaries thanks to its per-
fect balance of flavour, consistency and
texture.

In 2019, La Molisana expanded its ran-
ge and launched the Rossi line of pro-
ducts, produced using 100% Italian to-
matoes selected to guarantee reliable
quality and unmistakeable flavour.

Harvested only when in season, the to-
matoes are processed within six hours
of being unloaded, in which time they
are selected using scanning cameras
and manual sorting, cooked and pre-
pared for bottling. Thanks to this rapid
processing, we are able to offer a pro-
duct that preserves the flavour of a
freshly picked tomato.
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For many years, innovation and continuous re-
search into pasta shapes has distinguished La
Molisana. The first big leap forward was the lau-
nch of Square Spaghetti in 2013, which became
an instant best-seller and a stalwart of La Moli-
sana. This small but profound revolution broke
the classic spaghetti out of its traditional cylin-
drical form. With an even thickness of 2 x 2mm, it
is substantial, full bodied and satisfyingly chewy,
offering a pleasantly palatable experience that
seems to last forever. Thanks to this unusual
thickness, it is beloved by home cooks and chefs
alike because it virtually never overcooks and is
perfect cooked slowly in butter. The Product of
the Year award is just one of the many recogni-
tions that confirm the need for innovation in the
sector. La Molisana became synonymous with in-

[.ove atfirst
sight

...............................................................................

LOVE AT FIRST SIGHT

2.2 Innovation

...............................................................................

novation and soon after launched two more new
products: Ridged Farfalle and Ridged Orecchiet-
te. In 2019, we launched four new and unusual
pasta shapes designed for superior firmness,
to retain their shape and texture when cooked
and to provide inspiration for exciting new reci-
pes: Trighetto (Triangular Spaghetti), Spaghetto
Quadrato Bucato (Hollow Square Spaghetti), Qua-
drotto (Square Pasta Tubes) and Cubetto (Pasta
Cubes). An exciting range designed to revolutio-
nise everyday home-cooked pasta dishes and
bring a unique element to restaurant menus. The
Associazione Professionale Cuochi Italiani (Pro-
fessional Association of Italian Chefs) has colla-
borated with La Molisana for many years, offering
the experience of its chefs to test and develop a
product designed for use in restaurants.

.......................................................................................
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oMolvan®

On Valentine's Day 2021, La Molisana ran an advert that
depicted two pasta hearts next to each other with the
quote “FALL IN LOVE EVERY DAY”, prompting many to
ask whether the shape existed and if it were possible
to make it. So, with truly grass-roots inspiration, La Mo- i M‘-‘N‘ \
lisana decided to create a new heart-shaped pasta ex- — *"‘;m;ﬂ#
truder. The engineering process focused on delivering a RICACUORE
harmaonious shape and the right proportions, and befo- “”""‘““”“““' =
re long the heart took shape and the time came to give

the new product a name. Once again, La Molisana tur-
ned to the social media community and thus Rigacuore
was created, and was officially launched in June 2021.
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Focus. New Paper Packaging

As well as creating new pasta shapes,
La Molisana is committed to innovating the very
substance of its products. Since 2016, the com-
pany has focused on the well-being line and en-
gaging with the growing market of consumers
who wish to lead healthy lifestyles, starting with
what they eat and choaosing high-quality Italian
products. With this in mind, the company com-
pletely overhauled its Whole Grain Line, creating
a pasta with a warm and inviting colour proces-
sed using bronze extruders for a textured surfa-
ce that holds sauces well.
As well as having a high vitamin and mineral con-
tent, La Molisana's whole grain pasta has a high
protein content of over 14% and is high in fibre

(approximately 8 g per 100 g of product), a featu-
re that helps the body to absorb nutrients, ma-
kes you feel full for longer, and supports a low
glycaemic index. Before long, the brand became
co-leader in the whole grain dried pasta segment
and set a benchmark as a flavourful yet healthy
product.

Conscious of the emerging needs of consumers
who are showing a growing interest in food that
promotes health and well-being, since 2019
La Molisana has been working on its Fibra Plus
project aimed at developing new technologies to
produce dried pasta enriched with plant fibres,
bioactive and active ingredients, and nutrients.

Paper packaging inspired
by ourlove for the

environment

..................................................................................................

Food-safe packaging that adapts to the principles of
sustainability must be designed to reduce environ-
mental impact and to be reused in new ways after
the initial use, while preserving food and meeting
safety standards to prevent food waste.

Conscious that consumers are becoming increa-
singly concerned about plastic pollution in the en-
vironment, La Molisana opted to give its products a
makeover with entirely new and 100% recyclable pa-
per packaging. In fact, our packaging has been cer-
tified as fully recyclable with the 501/19 Certification
awarded by the impartial third-party body Aticelca.
The paper used to produce the packaging originates
from renewable sources and is sustainably mana-
ged according to the FSC.

.................................................................................................
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La Molisana has pai'tnered with the Impatto Zero® programme to
certify its commitment to measuring, reducing and offsetting the

C02 associated with its packaging.

To highlight the efforts made by the company to reduce its plastic e (&

use and further limit its negative environmental impact, La Molisa-
nais part of the Impatto Zero project in partnership with-Lifegate,
a carbon offsetting programme for the packaging and paper go-
ods the company produces company.
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360 food responsibility.
Monitoring our supfpl
or

chain from field to

The first link in the supply chain is selecting whe-
at based on its nutritional qualities.

« For products aimed at the Italian market,
we use 100% ltalian wheat grown in the cen-
tral-south regions of Italy: Molise, Marche, Apu-
lia, Lazio and Abruzzo.

« We have selected certain varieties including
Maesta, Don Matteo and Marco Aurelio for their
quality and high yield.

« Grain quality can be divided into four key areas:
yield, protein content, resistance to disease and
environmental stresses (resilient agricultural sy-
stems) and the technical and nutritional quality
of the grain.

We only accept wheat that meets the most ri-
gorous standards and is accompanied by a cer-
tified grain passport. After a lengthy process to
analyse and classify the wheat in our laboratory,
the grinding process begins. The grain is sifted,
purified and husked. The stone-ground flour is
usually obtained using a cylinder which conti-
nuously grinds the wheat until only the semoli-
na remains. This is then mixed with pure water
to make the dough. During extrusion, the dough
is forced through a perforated Teflon or bronze
cylinder to create the final shape. The pasta is
then dried using warm air cycles and cooled to
reach the ideal temperature for packaging. Final-
ly, the pasta is stored in silos before final packa-

WHAT MAKES OUR INTEGRATED
SUPPLY CHAIN SO SPECIAL?

La Molisana is one of the few businesses in the
sector to benefit from a fully integrated supply
chain. This means that we are able to monitor
the entire production process from field to fork.
Our responsibility became even more evident
in 2011 when the factory was acquired by the
Ferro Group, a family of millers with over a hun-
dred years of experience and owners of a milling
plant (Semolerie F.Ili Ferro Srl) which today pro-
duces around 180,000 tonnes of durum wheat
each year, with a daily production capacity of
approximately 600 tonnes and a storage capaci-
ty of around 200,000 tonnes.

The integrated supply chain offers important
competitive advantages. The synergy between
our mill and our pasta factory set us apart from
most of our competitors, providing consumers
with a guarantee of traceability, safety and
consistent quality. It also affords us significant
economic benefits thanks to economies of scale
and production synergies.



For many years we have worked to
source high-quality Italian durum
wheat in the central-south regions
of Italy, following every step of the
cultivation process in order to sup-
port lItalian agriculture and raise
quality standards.

For over 100 years, we have only
accepted wheat certified by a
grain passport to confirm com-
pliance with the food hygiene and
safety standards under REGS. (EC)
852/2004, 178/2002, 466/201M, as
amended. Using the best techno-
logies available, such as optical
selectors, stone decorticators and
soft grinding techniques, we obtain
safe and healthy semolina that is

delivered fresh to the factory every
day.

Focus. Our integrated supply chain

| ( We operate one of Europe’s leading

storage facilities in the middle of
the Tavoliere delle Puglie plain. This
state-of-the-art facility is equipped
with advanced technology to preser-
ve and monitor durum wheat.

FACTORY

Located at 730 metres above sea
level, our pasta factory is one of the
highest in Central-Southern Italy. A
cutting-edge facility optimised by
continuous investments, it has 10
production lines, 18 packaging li-
nes, a storage capacity of 45,000
pallets and trigeneration systems
to produce sustainable energy.
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3.1 The Wheat

To produce high-quality pasta, it is important to
rigorously monitor our suppliers and the raw ma-
terial to ensure that the high standards set by the
company are met. La Molisana has established
direct, long-lasting business arrangements that
support the pursuit of shared values and com-
mon goals. Thanks to our integrated supply chain

QOver one hundred years of history, our integra-
ted supply chain and the unspoilt land on which
we operate — Molise, blessed with the perfect
conditions for making pasta — are just some of
the elements that make La Molisana's pasta so
special. Pasta is a simple product made from

water and semolina. For a truly excellent final
product, the raw materials must be of the hi-
ghest quality. At La Molisana, where we manage
the entire supply chain, this is an essential pre-
requisite. The first element — the pure spring
water from the Matese National Park, flowing
at 1850 metres above sea level — is provided by

MATERIALS (tonnes) “ 2020 % CHANGE

and the longevity of our brand, La Molisana has
established a reliable and sustainable supply
chain based on solid foundations: the quality of
the raw material, the proximity of our operators,
ethical conduct and sustainable agricultural
practices.

mother nature and is perfect for making pasta,
while the second element — the wheat used to
derive the semolina — is guaranteed by us here
at La Molisana and is a true passion.

Procuring the best raw materialsis not something
that can be left to chance. It means understan-
ding your market and building relationships with
reliable suppliers. Over four generations, the
Ferro Family has gained knowledge and credibili-
ty in selecting the best varieties of certified and
traceable durum wheat.

In 2020, La Molisana processed 154,252 tonnes of semolina obtained from 100% Italian

wheat gr own in Molise, Marche, Apulia,
pasta (+18.2% compared to 2019).

Lazio and Abruzzo, generating 147,518 tonnes of

For future sustainability reports, the company is committed to converting the packaging data — currently expressed as pieces purchased — into tonnes.



The company bases its relationship to the
supply chain on the principles of ethics, inte-
grity and corporate responsibility, verifying that
its suppliers, sub-suppliers and contractors are
committed to protecting human and workers' ri-
ghts, including the fight against child labour, the
fight against forced labour, the guarantee of a
healthy and safe working environment, freedom
of association to trade unions, non-discrimina-
tion, the rejection of any form of physical or ver-
bal violence, employment hours in line with na-
tional or specific agreements, and fair pay in line
with national or specific agreements.

We are committed to engaging openly with all
relevant internal and external parties, promoting
the adoption and spread of the principles of cor-
porate responsibility among our suppliers, con-

3.1 The Wheat

tractors and sub-suppliers and rewarding their
commitment to continuously improve the princi-
ples established by the Ethical Trading Initiative
(ETI) Code of Ethics founded on the conventions
of the International Labour Organisation (IL0).

For high-risk suppliers who do not hold SMETA
certifications or memberships, the company
conducts an approval audit at least every three
years. In general terms, in 2019, La Molisana inte-
racted with 1,068 suppliers, focusing primarily on
those based in the local area. In 2020, the com-
pany welcomed four new suppliers, and 50%
were assessed according to environmental and
social criteria and their adoption of the Code of
Ethics.
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The principles of sustainability to which La
Molisana aspires in its relationships with wheat
suppliers are put into practice through supply
contracts, an important tool to support Italian
agriculture.

Thanks to these agreements, La Molisana gua-
rantees that the high quality and sustainability
standards it requires are met, while producers
see their efforts recognised through the stability
of an established agreement, a guaranteed mi-
nimum price and a bonus based on the sale pri-
ce. Specifically, this is between €15 and €30 per
tonne, depending on the protein content (>15%).

These contracts enable La Molisana to express
its commitment to promoting the development
of the local economy and protection small Ita-
lian producers.

In fact, in 2018, we signed agreements with 600
farmers in the central-southern regions of Italy
(Molise, Apulia, Marche, Lazio and Abruzzo),
and we now work with around 1,500, increasing
the volume of wheat purchased from 8,500 to
42,500 tonnes in just four years. Today, we are
extremely proud to be able to offer our custo-
mers pasta made from 100% Italian wheat.




3.1 The Wheat. Supply Contracts

PROTEIN CONTENT NEVER LESS THAN
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MINOLTA SCORE

75

GLUTEN INDEX

SUPPLY CONTRACTS: THE SOCIAL, ECONOMIC AND ENVIRONMENTAL
ADVANTAGES

GUARANTEED MINIMUM PRICE TRAINING FOR FARMERS

Supply contracts guarantee that farmers Programmes are promoted to help far-
receive a guaranteed minimum price : mersimprove their skills.

for their produce and benefit from long- :

term employment prospects through a

project aimed at constantly increasing

production.
BONUSES TRACEABILITY OF INFORMATION
Bonuses are introduced to reward the : Traceability of information is optimised
cultivation of high-quality durum wheat. i  at the various stages of the supply chain.
CO2 REDUCTION SUSTAINABLE PRACTICES
Our supply contracts optimise transport Supply contracts promote and introduce

logistics and lower CO2 emissions. more sustainable agricultural practices.



Focus. Sua Maesta il Grano

Improving the competitiveness and
economic sustainability of our growers,
rewarding the development of domestic
production toreduce imports, developing
innovation in farming, promoting better
product quality and higher environmen-
tal sustainability standards thanks to the
use of technology that supports conscious
and informed decision-making.

These are the main goals of the Sua Ma-
esta il Grano project supported by La
Molisana. Together with Cassa Depositi
¢ Prestiti and Intesa Sanpaolo, La Moli-
sana has signed a new supply chain con-

tract established by the Italian Ministry
of Architectural Policy worth over €9
million to support the growth and deve-
lopment of four companies in La Molisa-
na's supply chain operating in Molise and
Apulia.

The Sua Maesta il Grano project centres
on creating a specific supply chain for
high-grade durum wheat with superior
quality standards and high yields in a hi-
ghly traceable context with certified food
safety standards, guaranteeing specific
and nutritional characteristics and pro-
tein content.



To promote an increasingly innovative and su-
stainable approach to farming, Horta has de-
veloped grano.net® a decision support system
(DSS)designed to enable the cultivation of durum
wheat in a dynamic way, adapting it to the speci-
fic agricultural and climatic conditions in which
growers operate.

The system has been made available to farmers
who produce durum wheat for La Molisana by CGS
Sementi, supporting them in the decision-ma-
king process and enabling them to implement
precise agricultural practices. This method col-
lects and analyses the climate and drop data in
order to model the development of the soil, the
crop and any diseases, recommending the right
amount of seed, water, fertilizer and crop pro-
tection products to use. This enables growers
to obtain consistent quality and quantities over
time while also optimising production costs and
increasing the focus on environmental sustai-
nability. Information about the crop and climate

Focus. Sua Maesta il Grano

conditions are continuously fed to the DSS throu-
gh agrometeorological sensors and rapid crop
monitoring measures. Weather data is uploaded
to the server in real time, supplying a series of
mathematical models that can develop reliable
simulations of the current and future condition
of the soil, the crops and the pathogens.

Agricultural support systems like grano.net®,
combined with continuous training provided to
farmers, contributes to the achievement of en-
vironmental, social and economic sustainability
targets by:

- preserving soil fertility, water resources and
non-renewable energy sources;

- protecting public health by developing products
free from mycotoxins and contaminants;

« guaranteeing the fair distribution of value
throughout the supply chain (including farmers);
- ensuring appropriate production in terms of
quality and quantity.
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Image source: https://www.horta-srl.it/grano-net/
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Direct sowing or minimum tillage
(direct sowing/zero tillage; minimum tillage and fewer steps in other agricultural
operations, including harvest)

Permanent use of the soil surface
(Residual crops, arable stubble, cover crops and filler crops)

Crop diversification

(Rotation and/or sequencing, and/or associations adapted to economic,
environmental or time-related conditions including annual and/or perennial plants,
such as legumes, cover crops and filler crops)
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3.1 The Wheat. Innovation in the field

INNOVATION IN THE FIELD.
SMART AGRICULTURE AND GENETIC IMPROVEMENTS

Having analysed and assessed the contribution
that the introduction of new Precision Farming
technologies can make towards the development
of sustainable practices, and in particular in the
context of Integrated Pest Control (see the “Inte-
grated Pest Control” box), La Molisana aspires to
promote the development and use of these inno-
vations throughout its supply chain.

For La Molisana, responding to the challenges
facing the industry requires making genetic im-
provements to seeds in order to obtain higher
quality wheat and improve resistance to disea-
se and environmental stresses. It has long sin-
ce been understood that characteristics such
as productivity, protein content, resistance to
pre-germination and even the height of the plant
are controlled by a group of genes known col-
lectively as QTL (Quantitative Trait Loci).

These genes can be identified and selected using
gene markers, enabling the development of ge-
netic improvement (breeding) programmes.

Nanotechnology will also play a key role in this
regard. In fact, they will enable us to create sen-
sors, solar energy accumulators, engines and
tools of molecular proportions which we can
then use, for example, to instantly detect patho-
gens, toxins or heavy metals in food products, to
make diagnoses at the cellular level, to admini-
ster crop protection products to specific targets
within the crop, and to modulate photosynthesis,
redesigning the entire agricultural development
model to produce healthier, more sustainable
and nutritionally balanced grains that can make
an efficient contribution to the circular economy.
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Focus. Integrated pest control

“Integrated Pest Control” refers to a
series of principles introduced by Eu-
ropean Directive 2009/128 aimed at en-
couraging a crop protection system that
uses pesticides sustainably, promoting
the adoption of active practices and prin-
ciples that present less risk to health and
the environment. The principles of the
integrated pest control system are:

o implementing sound agricultural
practices (crop rotation, selection of
more resistant or less sensitive varie-
ties, balanced fertilisation, correct period
and density of seed sowing, maintaining
good soil fertility, etc.) that help to limit
the presence and prevent the increase of
harmful organisms that are damaging to
crops, thus enabling a reduction in the
use of pesticides;

o monitoring adverse conditions using
appropriate methods and tools;

« placing the onus on professional users
to choose if, when and how to intervene in

response to adverse conditions, including
taking advice from qualified consultants;
« assessing the use of alternatives to che-
micals, if available;

e choosing products with fewer negati-
ve implications for human health and the
environment;

e reducing the dosage: the per-hectare
dosage of herbicides considers the spe-
cies present, their development and the
environmental conditions.

Providing adequate training to grain
growers is essential to equip them with
the information regarding the adverse
conditions that require defensive control,
their cycle, the conditions that can favour
attacks, and the monitoring systems and
prevention and control tools available.



...............................................................................

Focus. Zero Residue Project

...............................................................................

'Zero Residue'
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In 2020, La Molisana begin to work in
collaboration with various companies
along its supply chain to produce wheat
certified to contain zero pesticide resi-
dues by 2023.

The Zero Residue label means that any
residual chemical pesticides are under
0.01 mg/kg (10 ppb). To obtain this certi-
fication, the wheat must comply with stri-
ct regulations that significantly restri-
ct the use of pesticides, especially those
that are harmful to the environment or to
human health, through targeted integra-

...............................................................................

ted pest management measures and the
use of rapidly degrading composts.

The voluntary certification must be able
to guarantee full engagement during
agricultural phase, a conscious and pru-
dent assessment of decisions made in the
field, and appropriate farm system plan-
ning able to evaluate the risks and related
impacts and establish cultivation proto-
cols to analytically monitor the products.

...............................................................................
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3.2 The semolina -

One of the most important characteristics of La
Molisana is the strength of its integrated supply
chain and our many years of experience in the art
of milling. For over one hundred years, the Ferro
Family has selected the best wheat varieties and
ground them at the family mill using skills pas-
sed down for five generations to produce only

the finest semolina. Because no single variety
of wheat is able to meet all of the requirements
that make the perfect pasta, the ancient knowle-
dge of master millers is essential to select and
combine the finest grains with diverse yet com-
plementary chemical and physical properties to
create the perfect blend.

OURMILL. A GUARANTEE OF EXCELLENCE

Connecting past and future, knowledge uni-
tes with innovation: The Mill is operated by hi-
ghly specialised personnel and is equipped with
continuously updated next-generation technolo-
gy. such as the new optical selectors which use
optical recognition and advanced algorithms to
classify every single grain and quickly remove
impurities. The cleaning machines include nine
dedicated to selecting grains that don't conform
in terms of weight, shape and colour, and two
that monitor for small traces of soy. It is an in-
vestment that offers considerable advantages,
guaranteeing high levels of grain hygiene and
the purity of the semolina produced while consi-
derably reducing the risks of allergens. Over the
years, grain unloading has been improved with,
among other things, the introduction of centrifu-
gal fans for a 95% reduction in grain dust, which,
rather than being emitted into the atmosphere,
is collected into suitable cone-shaped contai-
ners for recovery and disposal.

The milling department is also highly innova-
tive and efficient. In 2006, we began using the
pre-grinding stone decortication process. Stone
decortication takes place at the start of the tra-
ditional milling process and can be considered
as a preventive treatment before the full grinding
process begins. Stone decortication removes
the bacterial load contained between the outer
layers of the husk with a superficial abrasive
action made by two millstones.

The decortication machine guarantees:

- superior hygiene and sanitation by lowering the

total bacterial load and substantially reducing re-
sidues from any crop protection products, heavy
metals, pesticides and mycotoxins that may be
present;

- a more ecologically sustainable production
process which reduces the amount of grain that
can't be processed due to its size or structure
and therefore reduces waste.

Once stripped of bacteria, mycotoxins and mould
through the stone decortication process, our
wheat not only guarantees pasta that meets the
highest food safety standards but also offers a
distinctive, high-quality taste. The end result is
a purified semolina that retains all of its natural
properties and is high in protein, highly nutri-
tious and straw-yellow in colour.




3.2 The Semolina. Our Mill

NEVER LESS THAN PROTEIN CONTENT

MINOLTA SCALE

ON THE GLUTEN INDEX

KEYWORDS FOR THE FINEST SEMOLINA

HIGH PROTEIN CONTENT

Enhances the pasta-making qualities of
durum wheat.

HIGH YELLOWNESS INDEX

Indicates the presence of carotenoids
that determine the colour of the pasta.

HIGH-QUALITY PROTEIN

Determines firmness, elasticity and the
capacity of the pasta to retain its original
shape during and after cooking.
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LOW ASH CONTENT

Guarantees a balanced flavour without a
bitter aftertaste and enhances the yellow
colour.



Focus. The Water of Molise

THE WATER OF MOLISE

Pasta is a simple product made from just two
ingredients: water and wheat. The properties of
these two elements give the final product its in-
trinsic quality.

In 1995, Legambiente established that the best
water sources in Italy were located in Molise,
and in 1998 the scientific journal Newton defined
Molise's water as the best in Italy. Rich in mineral
oils — with an extremely low fixed residue, which
lends a consistent lightness — and low in sodium
(less than 20 mg/litre) and nitrates, the water of
the Matese mountains is suitable and recom-
mended for children and people on a low sodium
diet. This microbiologically pure water origina-

tes in the Matese National Park amid mountains
than reach 2,050 metres high and is collected
in the heart of the land itself at Riofreddo, via a
window cut into the rock at 506 metres above sea
level, from where it is diverted into the water di-
stribution network. From here, the water is sent
directly to our pasta factory, where it is mixed
with the semolina to make the dough for the fi-
nest pasta.

Since 2017, thanks to a project promoted by the
Molise Region, this precious natural heritage has
been certified by a stamp which attests to the
quality of the water and of the production activi-
ties that use it.

HIGH IN MINERAL OILS AND EXTREMELY
LOW SODIUM CONCENTRATION



Focus. The Water of Molise

QUALITA per. MATESE
Sorgente di Riofreddo
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When it arrives at the factory, just a few me-
tres from the Mill, the fresh semolina is stored in
different silos according to type. After the initial
sifting, the process to make the pasta begins in
earnest, starting with working the dough com-
posed of 70% semolina and 30% water. After
around 15 minutes, the dough is pressed and
extruded through bronze dies, the moulds that
give the pasta its distinctive shape. The bronze
extrusion process is more onerous and offers a
higher quality than its Teflon equivalent, giving
the pasta a porous and textured surface, perfect
for holding sauces.

The pasta is pushed through the dies and is cut
to the right size for each shape using special bla-

From classic pasta to special shapes, from fi-
bre-rich whole grain pastas to organic products,
our philosophy has always been the same — high
quality and food safety, certified by rigorous con-
trols and internal and external audits conducted

des, after which itis transferred to large ovens to
begin drying, which can last three hours for short
shapes and ten hours for long shapes.

La Molisana uses a moderate temperature for
drying to preserve the natural properties of the
semolina. The pasta is brought out of the oven
warm and is then stabilised, humidified and coo-
led before being sent to be packaged.

This delicately balanced series of processes is
what creates La Molisana pasta every day, distin-
ctive for its unmistakeable warm, golden-yellow
colour, an intense aroma of wheat, a high pro-
tein content never less than 14%, and superior
firmness when cooked.

at various phases of the production process (to
monitor impurities, weight or defects) and the
adoption of the leading international standards.
La Molisana analyses the risks to define a strict
monitoring programme that considers:



3.3 The Pasta. Quality and Safety

Product analyses are conducted in-house fol-
lowing a methodology defined in the relevant
procedure and, thanks to our internal laboratory,
include a close analysis of the protein content,
moisture, size and sensory characteristics and a
control of any defects in the finished and packa-
ged products. As an additional control measure,
we request confirmation of our internal analyses
from external laboratories to verify the micro-
biological analyses, the mycotoxin and allergen
content and the hygiene quality of the product,
among other things. Food safety analyses are
conducted exclusively by external laboratories
accredited according to ISO/IEC 17025:2018.

The analyses and controls conducted in the
2019-2020 two-year period did not detect any
instances of non-compliance with regulations
or self-governance codes regarding the impact
of our products on human health and safety. La
Molisana holds certifications that guarantee the
quality of its management processes, including
IS0 9001, the most well-known and recognised

CERTIFIED “FIRMNESS”

To celebrate the firmness that distinguishes
its pasta, in 2018, La Molisana decided to give
scientific meaning to the term and obtain
DNVGL certification not only for its products,
but also for the firmness of its pasta.

This process, which involved all key players in
the production chain, not only aimed to standar-
dise production processes and guarantee the
achievement of pre-established quality targets,
but also to capture the strength of our personali-
ty and the firmness of our pasta. To this end,

quality improvement standard, and ISO 22005 on
the traceability of agro-food businesses.

In addition, La Molisana is IFS (International Food
Standard) certified and holds the BRC certifica-
tion, both of which aim to promote the effecti-
ve selection of mass distribution food suppliers
based on their capacity to provide safe products
that conform to specific contractual and legal
obligations. These are the leading food safety
standards recognised by the Global Food Safety
Initiative (GFSI), an international project that fo-
cuses on strengthening and promoting food sa-
fety throughout the supply chain.

Our organic range of products has also obtained
the European certification and has the right to
display the VEGAN OK logo. Furthermore, most of
our products are certified KOSHER AND HALAL.
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a specific technical document was drawn up, de-
scribing the composition and quality characteri-
stics of the products subjected to certain tests

(characteristics of the semolina, certain pro-
duction technologies and post-cooking tests).
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OUR CERTIFICATIONS

BRC - FSMA
(standard for the US market)

DESCRIPTION

Certification in accordance with the food quality and safety
standard developed by the British Retail Consortium and
recognised by GFSI. First established to certify British mass
producers, it is now internationally recognised and applied.

*IF
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Certification in accordance with the food quality and safety standard
recognised by GFSI. First established to certify German, French and
Belgian suppliers, it is now internationally recognised and applied.

SCOPE

Production and packaging in plastic
or paper for dried durum wheat
semolina pasta, egg pasta and special
pasta.

Durum wheat semolina pasta.
Traceability in agro-food supply
chains “General principles and basic
requirements for the design and
implementation of systems”

IFS Food
@ Certification of compliance with Jewish dietary restrictions
KOSHER
Certification of compliance with Islamic dietary restrictions
HALAL
..1“‘;;_-,‘_,;:'1.’ Leading international standard for the certification of agro-food
a,l i traceability systems. The standard can be applied by any organisation
“g: : that operates in any phase of the agro-food industry.
1S0 22005
$200; Globally recognised certification which defines the requirements of
( ) quality management systems in workplaces or the standards that
[SO 9001 organisations must adopt to achieve the results promised to end
N customers
IS0 9001:2015 W

Development and production of dried
durum wheat semolina pasta, egg
pasta, pasta enriched with vitamins,
spinach pasta and tomato pasta.
Commercialisation of special pastas
and other semolina-based products.

mﬁ\: pno%
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DNVGL product certification

Certification of the “firmness” of durum wheat pasta.

Dry pasta - Product Specifications -
“Durum wheat semolina pasta
produced with high quality semolina
and DEFINED technologies”

Organic certification

The organic certification is issued by the relevant body and recognises
the achievement of certain standards set by the European Union. It is
awarded to companies operating in various fields (e.g. production,
preparation, commercialisation and import of organic agricultural and
food products, livestock and animal products and more).

Production and sale of organic pasta

Vegan ok

Ethical certification created to denote all of the vegan products sold
and released in Italy.

Products that meet the guidelines
may display the Vegan OK logo.

)
@

Crossed grain

The Crossed Grain logo is the symbol of the Italian Coeliac Associa-
tion used to help people with coeliac disease to choose safe and
suitable food products that meet the specific requirements of a

gluten-free diet.

Use of the logo on all gluten-free
products.

CERTIFIED

GLUTEN

G Fco GFCO.0RG

FREE &)

Certification promoted by the Gluten-Free Certification Organization
(GFCO). This certification is particularly common in North America
and is a voluntary indication for products aimed at people on a
gluten-free diet.

Use of the logo on all gluten-free
products for the US market.

SMETA'

SMETA &-pillar protocol

This confirms the adoption of SMETA (Sedex Members Ethical Trade
Audit), a social auditing protocol under which members conduct
audits of their suppliers. The protocol promotes best practices with
regard to ethical and social aspects and is based around four pillars:
working conditions, health and safety, working environment and
business practices.
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Environmental
responsibility. Reducing

our iImpact

La Molisana is committed to ensuring that the
technologies used at its production sites are
constantly up to date, reducing the impact of
our activities on the environment as much as
possible. Over the years, we have continued to
invest in innovation at our sites to improve the

4.1 Our production sites -

efficiency of our production process and reduce
the use of natural resources. Respect and care
for the environment are a must for La Molisana
and translate into concrete actions to provide a
better environment for future generations.

OUR ENVIRONMENTAL PERFORMANCE COMPARED
TO TONNES OF PASTA PRODUCED

2020 VS 2019

-5,4%

(t CO2eq)

La Molisana has always been conscious of the
need to streamline its energy consumption. For
this reason, the company has installed two trige-
neration systems, the second one in 2020, witha
total installed power of 3.3 MW, capable of sup-
plying around 90% of the electricity the factory
uses.

In April 2020, the new steam boiler became ope-
rational, replacing the old diathermal oil boilers.
The new boiler uses an innovative system to re-

Energy consumption (GJ)
and greenhouse gas emissions

(m3)

-237%

cover thermal energy from combustion fumes
through three air/water heat exchangers. This
means that the fumes are released into the at-
mosphere at temperatures below 90°C, guaran-
teeing thermal efficiency of over 97%. The sy-
stem is entirely automated and can be adjusted
according to workload based on the production
calculations carried out at the factory. Conse-
quently, the hot water system is effectively part
of the Industry 4.0 revolution.

water withdrawal



La Molisana's investments in energy efficiency
have been supported by the granting of white
certificates, one of the principal tools to pro-
mote energy efficiency in ltaly. In fact, thanks
to the savings of Tonnes of Qil Equivalent (TOE)
achieved with our trigeneration systems, the
company now receives several energy efficien-
cy certificates from GSE, Italy's Energy Service
Operator, which are processed through a trading

La Molisana's energy consumption u.m.

m
Total gas consumption
g p GJ
Gas / pasta produced m’/t
- kWh
Total electricity purchased
and consumed GJ
Electricity purchased / KWht
pasta produced
kWh

Total electricity self-produced
by trigeneration and consumed 6J

Electricity purchased /

pasta produced Ay
Total electricity self-produced kWh
by trigeneration and sold cJ

Purchased from external sources  GJ

Electricity purchased /

pasta produced GJ/t

While total energy consumption increased by
11%, when comparing consumption to production
(GJ/t of pasta produced), in 2020 energy consu-
mption fell by 5.4% compared to 2019. CO2 emis-
sions were closely linked to energy consumption.

4.1 Our Production Sites. Energy Efficiency

mechanism. La Molisana has set itself the am-
bitious goal of becoming self-sufficient, using
only self-produced sustainable energy. Conse-
quently, a photovoltaic system with a capacity of
1.5 MW and a total surface area of 8,600 square
metres is currently under construction, genera-
ting approximately 1.7 GWh of renewable energy
per year and further lowering CO2 emissions.

2019 2020 % change
8.014.707 8.877.770
287.234 317.895 10.8%
64 60 -6,3%
8.653.659 10.570.51

22,2%
31.163 38.054
69 72 3,:3%
15.871.173 16.476.062

8%

57.136 59.314 38
127 n2 -12,2%
1272 664

-47.8%
5 2
318.387 355.949 N.8%
2,55 2,41 -5,4%

Specifically, the La Molisana's actions in 2020 re-
sulted in the production of approximately 22,883
tonnes of CO2 equivalent, which, when compared
to production volumes, is a 5% decrease on the
previous year.
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CO,EMISSIONS® ANNO 2019 T(C0, EQ) ANNO 2020 T(CO, EQ) % CHANGE

SCOPE1 16.274 : 17.957 10.3%
Feeenns G 4182 .............. ............... e T 178% .............. :
S . COPEZ(IocatmbaSEd) ....... 3107 .............. 3552 ............... Feeerneeennns 143/, ............. :
WTALET,',fas,Lﬂ{‘,,sasse‘f,‘)’PEs'*z2045622883119%
WTALE{‘,;ﬁft'gyfagg}PEs“Z .................. 19381 .............................. 21508110%

TOTAL EMISSIONS SCOPES 1+2 5
(MARKET BASED)/ PRODUCTION 1) 0,164 0,155

EMISSIONI SCOPE 1

Greenhouse gas emissions generated directly by La Molisana relating to fossil fuel combustion sy-
stems used for operating company sites.

SCOPE 2 EMISSIONS

Indirect greenhouse gas emissions deriving from the generation of electricity purchased by La Mo-
lisana. Market Based: This reflects the average strength of emissions generated by electricity that
the organisation has specifically chosen. It may be calculated using default emission factors that
represent the residual mix, or rather the energy and emissions that are not monitored or reported.
Location Based: This reflects the average strength of emissions generated by the total production of
electricity in Italy.

tures of at least 50-55°C, were distributed to all
of the company’s production sites for 48 hours to

The steps taken by La Molisana to limit air pol-
lutant emissions as much as possible include

adopting the Thermopest technology, an eco-
logical alternative to traditional chemical sy-
stems (gas and fumigants) to eliminate insects
in agro-industrial and community buildings and
infrastructures (modes of transport, accommo-
dation, etc.). Thermo ventilators, with tempera-

Emissions were calculated using the following emissions factors:

suppress all insect life stages. The main advan-
tage of this system over its predecessor is that
does not use methyl, a highly toxic and stable
substance that remains in the atmosphere for
more than 300 years.

Scope T: The Table of National Standard Parameters published by the Istituto Superiore per la Protezione e la Ricerca Ambientale (ISPRA);

Scope 2 - Market-Based: The Association of Issuing Bodies - Residual Mixes and European Attribute Mix 2018 for Italy. Data expressed in tonnes of CO2 equivalent;
Scope 2 - Location Based: 2017 and 2018 International Comparison published by Terna. Data expressed in tonnes of CO2. However, the percentages of methane and
nitrous oxide have a negligible impact on total greenhouse gas emissions (C02 equivalent), as inferred by the relative technical literature.



Focus: The Benefits of Trigeneration

The Benetits of

What is a trigeneration system?

It is a system that makes it possible
to self-produce electricity, thermal
energy and cooling energy.

How does it work?

The methane-powered endothermic
engine produces electricity using a
generator. Thanks to a heat exchanger,
the thermal energy dispersed during
the electricity generation process is
recovered and used in the pasta-ma-
king process and in a refrigeration
cycle to produce cooling energy.

What are the benefits?

The system is able to meet 90% of the
pasta factory’s electricity demand,
100% of its cooling energy demand and
20% of its thermal energy demand. It
also offers the following environmen-
tal benefits:

o Lower energy transmission losses.
Thanks to the proximity of the electri-
city, thermal energy and cooling ener-
gy production system to the point of
use;

e Reduced fossil fuel use. Thanks to
the improved overall efficiency of the
system, the same quantity of primary
energy can simultaneously produce
electricity, heat and cooling energys;

o Lower CO2 emissions. Lower fuel
consumptions means up to 30% lower
CO2 emissions.
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MANAGING WATER RESOURCES

As highlighted in the World Water Development
Report 2018 published by UNESCO and the Uni-
ted Nations Water Programme, approximately 5
billion people could lack regular access to water in
2050. In this context, the pasta industry has a re-
latively high water consumption. It takes 1,700 to
1,900 litres of water to produce 1kilogram of pa-
sta, while the water footprint of other foods such
as bread, for example, is around 1,300 litres/kg .
It seems clear that all businesses operating in the
pasta sector must pay considerable attention
to managing water resources. Consequently,

La Molisana is highly conscious its production
cycle's water consumption and promotes the re-
sponsible use of water through process optimi-
sation and water recovery practices in its faci-
lities.

The company's commitment in this regard is evi-
denced by the numbers. Compared to a significant
increase in productionin 2018 and 2020, water use
fell considerably, with a consequent reduction in
unit consumption and the achievement of increa-
singly ambitious efficiency targets.

Pasta Production (t) - Water Consumption (m®) - Unit Consumption (m*/t)

160.000
140.000
120.000
100.000
80.000
60.000
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M.746

96.722

147.518 1100

124.792

0,800

0
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e production (t)

In 2020 water abstracted from the public water
network totalled 77,779 m3, down 9% compared

0,500

2019 2020

water(mc) === water(mc/t)

to 2019, and when compared to production (m3/t)
represents a reduction in water withdrawal of 23%.

WATER SUPPLY BY SOURCE (m3) 2019 2020 % CHANGE

FRESH WATER SUPPLIED BY THIRD PARTIES

(<1,000 mg/I total dissolved solids)

.......................................................................

WATER SUPPLY (m3)/
PRODUCTION (t)

OF FRESH WATER (1,000 mg/| total dissolved solids)
MANAGED BY THIRD PARTIES

.......................................................................

WATER DISCHARGE (m3)/
PRODUCTION (t)

4
Source: Water Footprint Network website

--------------------------------------------------------------------------

--------------------------------------------------------------------------



4.1 Our Production Sites. Water resources and Waste

With the goal of improving how it manages wa-
ter resources, La Molisana is currently developing
new water recovery projects for the trigeneration
system which will enable the recovery of 34,000

cubic metres of water each year and purify the
water through a reverse osmosis treatment sy-
stem, facilitating the recovery of a further 30% of
total water withdrawn.

MANAGING WASTE AND BY-PRODUCTS

The investments made by La Molisana to impro-
ve the efficiency of its production process also
have positive implications for circular waste ma-
nagement. Using lower amounts of raw materials
means less waste generated, resulting in benefits
for the environment. Furthermore, La Molisana
implements projects to encourage the recovery
of almost all of its production waste, preventing
it from going into landfills.

La Molisana has entered into partnerships with va-
rious suppliers working to “close the circle”, reco-
vering and recycling production waste.

No raw materials are wasted — 75% of the grain
is used to obtain the semolina. The remain-
der is composed of wheat middlings and durum
wheat shorts. These by-products are used for
animal feed and are therefore sold to feed ma-
nufacturers as simple feed. All of La Molisana's
production facilities carry out separated waste
collection, and the practice was extended to all of
the factory offices in 2020.

100% OF LA MOLISANA'S
WASTE IS SENT FOR RECOVERY

HAZARDOUS

I NON-HAZARDOUS

Waste (kg) by category, 2019-2020

444.980

261.670

231.840

195.750 .

4.760

39.250 19590
|
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17.000

4.030 300 -
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PLASTIC PACKAGING
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4.2 Efficient logistics: Pallet Pooling

La Molisana also shows its commitment to re-
ducing its environmental impact with its logisti-
cs by optimising transport management systems
and, in particular, the Pallet Pooling system.
Under traditional pallet logistics systems, di-
stribution companies are responsible for mana-
ging the pallets used to transport the goods and
products packaged by suppliers and, therefore,
must return them to the client.

The distribution companies unload the laden
pallets at their destination and collect an equal
number of empty pallets in return. The compa-
nies must therefore move things around on their
platforms to free up space before being able to
collect pallets from other clients and must perio-
dically collect the pallets that have accumulated
on the platforms and return them to the clients.

Under the Pallet Pooling system, however, pallets
are leased by a third party, which makes them
available and handles delivery and collection, fre-
eing the distribution companies from any pallet
management-related activities.

Compared to the traditional exchange system,
Pallet Pooling drastically reduces the number of
empty miles travelled by the hauliers. In fact, un-
der the previous system distribution companies
had to continually move small numbers of pallets
and deposit them on intermediate platforms. Un-
der the new system, distribution companies are
no longer responsible for collecting and retur-
ning the pallets, preventing the need for pointless
journeys to offload them before being able to col-
lect a new load.

The benefits in one year

ug
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-12.000 shipments
(from 37,000 to 25,000)
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Chapter s

Corporate responsibility.
Our employees

5.1 The La Molisana community

Here at La Molisana, our employees are a key
strategic asset and a source of expertise, passion,
dedication indispensable not only to the success
of the business, but also its very existence.

We believe that promoting the professional
growth of our employees and providing them
with stable employment and security is of funda-
mental importance.

We respect the rights of our workers, offering
them equal opportunities and protecting their
physical, cultural and moral integrity. We belie-
ve in meritocracy and the value of training as the
foundation for skills and professional develop-
ment. Training is a particularly important aspect
for us as it motivates new generations born here
in Molise to stay here thanks to the opportunity to
engage in exciting and fairly paid work.

We also encourage a culture based on merit. This

................................................................

value stimulates intergenerational integration
within the company, enabling young people to
express their potential while encouraging more se-
nior colleagues to guide them with the experience
they have gained over the years. As at 31 Decem-
ber 2020, the company had 189 employees, 23%
of which are under 30 and 167% women, mainly of-
fice workers.

ETEnal

189 employees in 2020
by professional category, age and gender 124
[l Women [ Men
158
70
40 48
31 9% 6 93 28 g
‘Bl = I LN B

Totale Under 30 30-50 Over 50 Junior Office Factory
managers workers workers



5.1 The La Molisana community

PERMANENT AND TEMPORARY EMPLOYEES BY CATEGORY, AGE AND GENDER

JUNIOR AT 31 DECEMBER 2019 AT 31 DECEMBER 2020
ST woEN MEN  TOTAL WOMEN  MEN  TOAL
. UNDER 30 . 0 . 0 : 0 : 0 : 0 : 0 :
30-50 0 5 5 0 3 3
OVER50 0 3 3 0 3 3
0 8 8 0 6 6

OFFICE
WORKERS

o AT 31 DECEMBER 2019 AT 31 DECEMBER 2020

© e ¢ 1 ¢ 29 i 30 i 2 i 3 i 3
30-50 4 47 51 6 57 63
OVER50 0 30 30 0 33 33
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La Molisana is committed to guaranteeing em-
ployment stability for its employees. Conse-
quently, 87.8% of company employees have per-

manent contracts. The percentage of full-time
contracts stands at 98.4%.

TOTAL NUMBER OF EMPLOYEES BY CONTRACT TYPE AND GENDER

AT 31 DECEMBER 2019
UL MEN WOMEN
PERMANENT 138 20
HXEDTERM ...... — 3 ......... 4 ..............
.......... T OTALWZA...

AT 31 DECEMBER 2020
TOTAL MEN WOMEN TOTAL
158 145 21 166
7 ........ H 13 ........ '. ........ 10 ........ R 2 3 ....... :
16531 ........ 158 ............... 189 ........

CURAET LABORA

Another step towards Corporate Responsibility
—a principle that takes a comprehensive view of
employee well-being — is the Cura et Labora ini-
tiative launched in collaboration with Fondazione
Giovanni Paolo Il, with the aim of promoting em-
ployee health at the workplace and preventing
chronic illnesses. Cura et Labora is a prevention
and screening programme that begins with sim-
ple blood tests followed by further investigations

and initiatives that focus on food education and
physical activity as the essential ingredients of
a healthy lifestyle. Understanding that, for many,
the pace of modern life can be a deterrent that
discourages standard health screenings, the
project has a programme that provides regular he-
alth checks for employees at their place of work in
order to:

- Promote perception of the work place as a place to take care of personal well-being;

« Raise awareness among employees about the culture of prevention;

- Enable employees to access routine screening services carried out at their place of work

and establish routines;

« Raise awareness about healthy lifestyles through events to promote healthy diets and physical

exercise.



La Molisana supports the INPS initiative In Viag-
gio Verso le Aziende promoted by the Italian Public
Retirement Body with the aim of offering Italian
businesses a free tax advice delivered on site.
Thanks to the presence of trained INPS personnel
in @ mobile office located at the entrance to the
factory, La Molisana employees can receive advice

5.2 Talent Development, Training and Bonuses

about their pensions and taxes, particularly with
regard to topics such as EPAs, specific measures
for people who entered the workforce before the
age of 19, future pension forecasts and mandatory
contributions, helping them to navigate the com-
plexities of the legal system.

5.2 ‘lalent development, training and DONUSES - :

We have always been committed to finding the
most talented candidates in our region able to
make a concrete contribution to the company's
growth. We are committed to creating a stimu-
lating and healthy working environment where
every person can use their assets to their full
potential. In 2020, 35 people joined the La Molisa-
na community, which is an intake rate of approxi-

<30 YEARS

ﬁ

NEW HIRES

>50 YEARS I

A

i 30-50 YEARS

mately 15.3%. In terms of outbound turnover, or
rather the percentage of employees leaving the
company out of total employees, the rate as at
31 December was 2.6%, a clear demonstration of
how La Molisana supports the professional growth
of its employees from within, through career de-
velopment pathways that increase skills and re-
spansibilities over time.

<30 YEARS
! 2

TERMINATIONS

>50 YEARS
30-50 YEARS 0

3
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Number of new hires

From 1January to 31 December 2019

From 1January to 31 December 2019

Number of <30 30-50 >50 Total Rate
new hires
Men 8 10 7 25 13.2%
Women 3 2 0 5 2,6%
Total n 12 7 30 18,2%
Rate 6,7% 14,3% | 156% | 18,2%

<30

30-50 >50

Total

21

Rate

4,2%

4 3 1 8 11%
16 9 4 29 15,3%
85% | 96% | 78% | 153%

From 1January to 31 December 2019

Number of <30 30-50 >50 Total Rate
new hires
Men 1 4 1 6 4,2%
Women 0 3 0 3 13,0%
Total 1 7 1 9 55%
Rate 2,8% 8,3% 2,2% 55%

Number of new hires

From 1January to 31 December 2019

<30 30-50 >50 Total  Rate
2 2 0 4 25%
0 1 0 1 3.2%
2 3 0 5 2,6%
45% | 3.2% 00% | 26%

For La Malisana, the Employee Performance Ap-
praisal System plays a valuable role in optimising
and developing the professional growth of its peo-
ple. The tool forms the basis of career pathway
and skills development programmes and enables
recognition of the contributions each person
makes to the company’s objectives. In particu-
lar, the Performance Appraisal System consists
of dialogue and feedback between employees and
their managers in order to set annual targets and
the associated performance levels. Collabora-
tors are then assessed based on those targets
and the advancement of their skills, especially in

leadership. The Performance Appraisal Systemis
part of a broader global talent development pro-
gramme through which the Group monitors and
evaluates the potential for professional growth
among its teams.

La Molisana has also established performance-ba-
sed incentive schemes and bonuses defined in
collaboration with department and sector mana-
gers. Each December, vouchers worth between
€250 and €1,000 are awarded.



Tocompleteits strategy to promote the personal
and professional growth of its people, La Molisa-
na has established specific training programmes
to enhance the potential and broaden the skills
of its employees in line with the Group's values
and strategy. In particular, the programmes of-

5.2 Talent Development, Training and Bonuses

fered in 2019-2020 included a course focused on
Italian Legislative Decree 231/2001 concerning
corporate criminal liability and the organisation
and management model designed to safequard
businesses from crime.

FROM 1JANUARY TO 31 DECEMBER 2019

HOURSIMEN)  yoliSiien)  (woWeN) (WOMEN) . HOURS  “CuTeGORY
JUNIORMANAGERS : 55 6.9 - - i 58 6.9
OFFICEWORKERS  : 60 2, 60 33 ¢ 120 26
FACTORY WORKERS 300 2,8 300 600 : 600 5,4
TOTAL 415 2,9 360 157 775 4,7
FROM TJANUARY TO 31 DECEMBER 2020
HOURSIMEN) iglUS(iEn)  (WoWeN)  (woMEN)  HOURS  “CiteGomy
© JUNIORMANAGERS  : 40 6.7 e 6,7
© OFFICE WORKERS Co2 08 2 10 44 09
S SR S R S S S ,
© FACTORY WORKERS 210 17 20 | 263 420 32
TOTAL 272 17 232 75 504 2,7

....................................................................

..................................................................
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a————

We are committed to providing a clean and safe
working environment to everyone who works in our
offices, production sites and sales network. La Mo-
lisana has conducted a detailed risk assessment
and identified the duties that expose workers
to hazards that require recognised professional
skills, specific experience and appropriate trai-
ning and instruction. The company has also adop-
ted internal procedures to indicate the prevention
measures to be adopted and a programme of
continuous improvement focused on risk mitiga-

tion. We are particularly focused on fire risks and
conduct reqular fire prevention audits.

Furthermore, each year we offer training courses
on the reference legislation to all employees and
especially new hires, focusing in particular on
the risk areas associated with the duties carried
out. Finally, we have a trained emergency team
able to respond in the event of a fire or explosion
and to administer first aid.



...............................................................................

5.3 Occupational Health and Safety

..............................................................................

How we are handling the COVID-19 pandemic

In light of the pandemic caused by the COVID-19
virus, the topic of occupational health and safety
has never been more important. Since the start of
the pandemic, La Molisana has studied, designed
and implemented a strict safety protocol to pro-
tect the company, its employees and the com-
munity, with the aim of establishing regulations,
rules and duties to minimise the risk of infection.
The first protection measure was to raise aware-
ness among workers and promote and sense of re-
sponsibility to ensure that the guidelines issued
by the Italian Ministry of Heath were correctly
implemented. Where the nature of the activities

...............................................................................

.............................................................

TOTAL RECORDABLE ACCIDENTS

. 'y
§0c00000cc0000000000000000000000000000000000000 000000000 Qecee

WITH SEVERE CONSEQUENCES
(more than 6 weeks of absence)

! ooooooooooooooooooooooooooooooooooooooooooooooooooooooo !oo--

ACCIDENT RATE®

.............................................................

ACCIDENT RATE®
WITH SEVERE CONSEQUENCES

.............................................................

Thanks to the attention afforded by La Molisana
to issues of health and safety, there have been
no accidents with severe consequences (over six
months of absence from work) or accidents at
work with fatal consequences or resulting in pro-
fessional illnesses recorded. The accident rate

involved allowed, the company offered employe-
es the option to work remotely.

Furthermore, we established screening procedu-
res from the very beginning, equipping ourselves to
be able to offer serology and/or antigen tests to all
employees every two weeks in order to check for
antibodies and identify those who may have come
into contact with the virus. This tool enabled our
workers and their families to face this challen-
ging period with greater peace of mind.

..............................................................................

............................................................

3 1
1 ................ AP o .............. i
....... 10'5"%2'89%
........ 3,51%~0%

............................................................

recorded in 2020(2.89%) was considerably lower
than the rate in 2019 (10.54%). The only recorded
incident concerned a permanent injury to the
fingers due to the incorrect use of production
machinery.

5
Ratio between accidents at work (excluding accidents during travel) and hours worked, multiplied by 1,000,000.
Ratio between serious accidents at work (excluding accidents during travel) and hours worked, multiplied by 1,000,000.
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Transparent
communications

There are no barriers between our communica-
tion channels. Our online and offline channels are
two parts of the same whole, adopting different
mechanics, language styles and metrics and rea-
ching diverse target audiences.

This philosophy has enabled us to implement stra-
tegies that reach different markets while con-
veying a single, coherent message, from television
commercials to the digital competition linked to
product purchases, from labelling on traditional
and virtual shelves to visibility at cinemas.

Confident in the knowledge that our most authori-

6.1 Online communications -

Websites continue to be irreplaceable online cal-
ling cards and are essential tools to communica-
te and develop relationships with stakeholders.
With this in mind, La Molisana has transformed
its website into a powerful ally to bolster its iden-
tity. In fact, the website now follows the entire

tative ambassadors are our employees themselves
and that providing them with correct information
is essential to generating a sense of belonging and
engagement, La Molisana has established the Hou-
se Organ, a monthly in-house magazine that upda-
tes employees about our planned activities, news
and targets. In much the same way, La Molisana
engages in active communication with its external
stakeholders, particularly consumers, interfacing
with them through several different channels.

.........................................................................

story of the pasta factory, presenting itself not
only as a shop window for advertisements and
product sales, but above all a space to describe
the roots, values, people and commitment on whi-
ch the company's business is based.

ALLA SOOPERTA TH
RICACUCRE

v



6.1 Online Communications

SOCIAL STRATEGY

As well as the website, La Molisana is also acti-
ve on social media and is open to collaborations
with bloggers and talented chefs with the aim of
promoting organic and authentic growth and
enabling the messages, content and promises
of the brand to take root. We consider the digital
sphere to be a special place where we can enga-
ge with our audience with no filters and express
the true “spirit” of the brand: playful, commit-

0.2 Offline Communications

ted, contemporary but proud of its traditions,
interweaving different voices and tones to show
the human side of our historic pasta factory. We
like to encourage dialogue and debate in these vir-
tual spaces and listen to our consumers to gain an
understanding of their feelings and needs. Only
through this kind of engagement can we play an
active and socially valid role in the community.

INFORMATIVE PACKAGING

The packaging is the brand's most important cal-
ling card. It is a visual cheerleader that gets the
values and messages over the finish line at the
moment of purchase. La Molisana has invested
heavily to create packaging that uses a contem-
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We believe that the role of food businesses is
not simply to produce consumable goods, but to
educate stakeholders to adopt a critical approach
when choosing which products to buy, encoura-
ging them to ask questions about the ethics of
the brand, to demand comprehensive informa-
tion and to check that the product they are buying
meets certifiable and traceable quality standards.
For this reason, a major part of our company
communications strategy revolves around gui-
ded tours of our sites. La Molisana firmly believes
in the philosophy of an “open door factory” be-

.

We devote particular attention to engaging with
our business stakeholders. In fact, we are con-
scious that one of the current challenges facing
Italian agro-food businesses is how to grow on in-
ternational markets. While the demand for Italian
products remains undiminished, businesses now
have to learn to strengthen their identities to over-
come the threats posed by imitation and coun-
terfeit products. The ability to tell a unique and

cause it offers a possibility to demonstrate what
we do with no filters and explain our processes and
decisions. Opening up our company spaces to
display the work and passion behind the quality
of our products also has an ethical value. It helps
to build a healthy product culture and encourage
consumers to develop a critical conscience. Fur-
thermore, it forges a special relationship of trust
with our consumers, because every single person
who falls in love with the quality we offer is more
valuable than a thousand advertising campaigns
which may focus on the image but not the truth.

captivating story that demonstrates the profound
heritage of regional specialities is becoming in-
creasingly important for Italian companies. Inde-
ed, it is now clear that buyers on the major forei-
gn markets want to buy not only the product but
above all the story of the region and the supply
chains, which represent a distinctive element that
express a special kind of value.



La Molisana has always welcomed young people
to its facilities through the organisation of incre-
asingly engaging and informative guided tours for
schools delivered by a dedicated team. The tour
is divided into several phases, focusing in par-
ticular on the history of the company, a visit to
the production facility and a meeting with a nu-
tritionist. We tailor the tour to the age groups and
curricula of the participants, prioritising technical
aspects over communications and marketing.
We are also involved in several projects for scho-

6.2 Offline Communications

olchildren aged between 6 and 10, including the
"Mani di Pasta workshop, a fun event where chil-
dren can experience the process of working the
dough. We also provide healthy eating tips through
our mascot, Spighetto, which our young partici-
pants take home with enthusiasm. Our contri-
bution is a small one but expresses our desire to
understand and support our consumers, bolstered
by our belief that a discerning consumer is an in-
formed citizen and, therefore, a valuable resour-
ce for the community.

Between 2013 and 2016, we organised several
press tours that also involved other leading bu-
sinesses in the region. The initiative was hugely
successful. By looking through the eyes of our
guests we rediscovered the magic of our places
and our people, and were able to showcase worthy
businesses that were largely unknown to the ge-

neral public. The most recent events are descri-
bed below. To mark World Pasta Day, organised
by Unionfood, La Molisana opened its factories to
two important Italian influencers in October 2018
and to the general public the following year, tran-
sforming all of our visitors into ambassadors of
our values and brand.
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In October 2019, the Grande Viaggio organised
by the Italian supermarket chain Conad visited
Campobasso. The event involved a roundtable
discussion held at Teatro Savoia, during which

La Molisana has signed supply chain agreemen-
ts to consolidate trusting relations with partners
with a view to establishing long-term and increa-
singly fruitful partnerships, and organises a con-

Inorder to consolidate its relations with external
stakeholders, from 2011 to 2019 La Molisana took

TUTTOFOOD

International agro-food show hosted every
two years at the Fiera Milano arena which
welcomes Italian food businesses. In 2019, La
Molisana had a stand devoted to sustainabi-
lity and promoted pasta in collaboration with
award-winning chefs.

CEO Giuseppe Ferro was among the speakers in-
volved in an interesting and lively debate on the
importance of the durum wheat supply chain.

vention at Campobasso with supply chain ope-
rators from Molise, Abruzzo, Marche, Lazio and
Apulia.

part in some of the leading trade fairs and events
in the food and beverage sector, including:

VINOFORUM

Wine and food show aimed at B2B and B2C
audiences. Held in mid-dune, itisanimportant
appointment on Rome's calendar of events.
In 2019, La Molisana attended the fair for the
sixth consecutive year, collaborating with two
APCI chefs to introduce the brand's new pro-
ducts to the public and suggest new recipes
that celebrate tradition and promote pasta as
a key ingredient of a healthy diet.



0.3 Customer care

We place consumers at the very heart of our
company policies and have created a customi-
sed platform to receive positive and negative
feedback, provide information about our pasta,
quickly address any issues and suggest tips on
how to use our products. It is a virtuous and cir-
cular two-way learning platform, but above all,
an essential tool to generate dialogue and loyal-

Since 2013, we have offered the fol-
lowing services:

« A Freephone helpline

open every day from 3 pmto b pm;

« An email account monitored 12
hours a day;

» A WhatsApp number monitored 12
hours a day;

6.3 Customer Care

ty between consumers and understand their
needs. As such, we have entrusted the mana-
gement of our customer care services to quali-
fied personnel in the marketing department who
know our products well and are able to assist our
consumers with professionalism at any stage.

These channels enable our operators to respond
to users about any issues. Each report is mana-
ged according to an established procedure that
involves the quality control, logistics and mar-
keting departments who each intervene in line
with their expertise. All reports are documented,
processed and archived.

The main strength of our customer care service
lies in the speed with which we respond. Com-
plaints received on our WhatsApp service are
handled in under an hour and in real time via our

Freephone service. Complaints sent to our email
account are monitored on a daily basis. Finally,
we send a small gift to the consumer to thank
them for taking the time to contact us.

The complaints registration system is divided into two - Complaints by end consumers re-

areas:

N° reclami / 1.000.000 kg

ceived via our Freephone num-
ber: These complaints are recei-
ved by our marketing department
and handled by the Quality Assu-

rance department. Compared to

2014, the number of complaints

per kilogrammes produced has al-

Titolo asse

most halved, falling from 10 to b.

- Complaints by business operators

2014 | 2015 | 2016 2018

2020

M N° reclami /1.000.000 kg

prodotti 50

56

forwarded by Mass Distribution
clients: These complaints are re-

50

Associazione Professionale Cuochi Italiani

ceived, handled and analysed by the
Quality department.



Our campaigns

..............................................................................................................................................................

For many Italians, regardless of their age, gender or religion, pasta and fo-
othall are two cornerstones of everyday life. These two important milestones
ignite passions and bring people together. Unfortunately however, the natio-
nal team doesn’t always qualify, and football, while representing an incredi-
ble spectacle, is currently a battleground between opposing clubs and fans.

La Molisana has always had close relationship with sport. We believe that
every sport has an ethical heritage and that being involved in sport allows
people to share a universal language that promotes integration and respect
for friends as well as adversaries.

Tifiamo il gusto (We support flavour) means that away from the pitch there

is a place where we can come together regardless of the result: around the
dinner table after the final whistle!

..............................................................................................................................................................
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“Spirito Tenace” (A Fighting Spirit) is La Molisana's 2020 advertising cam-
paign. It is an emotional story of Italy's production history and an ode to
merit that encompasses the modus operandi of Italian businesses: strong ro-
ots, ambitious vision and just a pinch of madness. In a nutshell, it is summary
of ethical values that distinguish our craft.

The advert, released against the backdrop of the dramatic explosion of CO-
VID-19, hit many different universal messages. It expressed the fighting spi-
rit of the Italian people: the wisdom of staying united, the courage of those
who don't give up and don't pass the buck, and the sacrifice of those called
upon to act.

The cross-channel campaign ran at all of our contact points and reached

consumers across all of our traditional and digital channels to reinforce its
positive messages.

..............................................................................................................................................................



#PENSIAMOALFUTURO| 2020

La Molisana illustrated the main actions it has implemented to continue
its path towards sustainable growth and reduce its environmental impact
through a 5-minute clip featuring our employees and posted on social media.

In under a minute, Beatrice, Francesca, Matteo and Renato, with the help of a

transparent chalkboard, described the benefits of Pallet Pooling, the Trige-
neration System, Thermopest® and the future Solar Plant project.
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We believe In

our region

7.1 We support young talent -

Conscious of the role that it plays in its local
area and the discord between the need for em-
ployment and the number of jobs, in 2014 La
Molisana accepted the position of president of
the Istituto Tecnico Superiore Demos technical
institute. In just a short time, the institute has
become a reference point for young people and
businesses in Molise, creating an incubator for

.........................................................................

highly qualified candidates hired by local bu-
sinesses, with an employment success rate of
80%.

Furthermore, since 2011, we have organised se-
veral initiatives to support promising but disad-
vantaged young people prepared to work hard to
achieve their dreams.




GIOVANE NUOTATORE MOLISANO

La Molisana sponsors a promising
young swimmer from Molise, dona-
ting vouchers to help them cover their
expenses and compete in national and
international competitions.

PARTNERSHIP WITH UNIMOL

La Molisana has signed a partnership
agreement with UNIMOL - Universita
degli Studi del Molise and donates 40%
of the profits of Talent Scout sales to de-
serving students with financial difficul-
ties. Three training vouchers were given
in one year alone.

ADOTTA UN TALENTO

The Adotta un Talento competition is
aimed at 10 to 18-year-olds born in Moli-
se who have distinguished themselves
and achieved successes in the world
of sport. Under the programme, the
successful young athletes are awarded
scholarships.
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7.1 We support talent

TALENT SCOUT

La Molisana has signed an agreement
with Centro di Salute Mentale di Cam-
pobasso, the mental health centre,
commissioning a cooperative of young
people with mental health problems to
make bracelets out of cotton and pasta.

FOOD FOR ART

La Molisana has established the Food
For Art award to recognise emerging ar-
tists who have distinguished themsel-
ves in the field of artistic research and
innovation.
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7.2 We promote our region

2.2 We promole the local commumnity through sponsorships

and charitable donations -

Molise: the region that doesn't exist Of course it
exists! Molise is Italy's best kept secret — a natu-
ral paradise with a strong grain growing tradition,
with mineral-rich waters and fresh mountain air
which offer the perfect conditions for making

pasta and to which La Molisana owes so much.
For this reason, the company has always enga-
ged in a range of diverse initiatives to promote
the region, its people and its cultural and sports
associations.

Molise Calling is a strategic regional marketing
project organised by La Molisana and supported
by the Region and Municipality of Campobas-
so. The idea stemmed from the wish to create
a “shop window” to increase the visibility of the
regions small and medium businesses. Between

2013 and 2017, tours of the pasta factory were
offered to bloggers, the press and buyers to pre-
sent not only our business, but also the wealth of
exceptional producers in the region.



Festa del Grano

La Molisana also supports the region by
sponsoring regional events linked to popular
culture, such as the Festa del Grano wheat
festival held in Jelsi on the 26 July each year.
According to tradition, the festival was laun-
ched as a tribute to Saint Anne in thanks for
her protection during the earthquake in 1805
that shook all of Molise but spared the village
of Jelsi.

The patron saint is celebrated with a specta-
cular parade of “traglie” (traditional agricul-
tural machinery used to transport sheafs of
wheat) and floats pulled by animals or trac-
tors, created from straw and grain in innova-
tive artistic arrangements. La Molisana has
been supporting the event since 2011.

...............................................................................................................................................................

We support cultural events such as Jazz
in Campo (Jazz in the Field), a festival foun-
ded in 2005 in Campodipietra and now a key
cultural event that reaches beyond the local
area. The term “Campo” is used to mean “op-
portunity” but also a space for openness and
dialogue between different musical cultures
that interweave to create unique artistic and
social combinations.

Jazz in Campo is the result of a project that
begins with jazz in its most traditional for-
ms and arrives at a new and contemporary
genre that openly draws on complementary
musical universes. La Molisana has sponso-
red the organisation of the event since 2011.

...............................................................................................................................................................



Focus. The Pandemic

Solidarity during
the pandemic

...............................................................................

We launched several initiatives throu-
ghout the pandemic to support the fight
against COVID-19.

La Molisana donated pasta to the Intensi-
ve Care Unit of Ospedale “A. Cardarelli”
in Campobasso on a continuous basis.

Once the worst phase of the crisis had
passed, having recognised the challen-
ges to hospitality industries caused by
the pandemic, La Molisana decided to
take concrete action to support the sector
and bought approximately 300 dinner
or lunch vouchers from eighty establish-
ments, including restaurants, pubs and
pizzerias in the provinces of Campobasso
and Isernia. The vouchers were donated

...............................................................................

to all employees and external collabora-
tors with the dual aim of kickstarting the
local hospitality business and thanking
people for their work and commitment
during the difficult months of the pande-
mic.

Thanks to partnerships with FC Inter,
AC Milan, AS Roma, Unione Calcio Sam-
pdoria, Atalanta Bergamasca Calcio and
AN.S.Me.S. - Associazione Nazionale
Stelle e Palme al Merito Sportivo, La Mo-
lisana donated more than 25,000 kg of
pasta to charities across Italy.




In 2017, La Molisana invested in a women's
basketball team in Serie A2, creating Magnolia, a
non-profit basketball association founded throu-
gh the economic and social support of La Molisa-
na and other generous local businesses. The goal
was to bring two of Molise's dreams back to life: to
restore pride to the region's basketball tradition
and to create a sports centre that would stimulate
the development of talented athletes.

This decision soon took on a special meaning
for Molise, where there have been growing con-
cerns about the problems related to marginalisa-
tion, bullying, obesity and dependency that have
an increasing impact on young people and the
most vulnerable areas of society most affected

Sport

by unemployment and social and cultural decline.
Sport plays an extraordinary role in combating
youth disfranchisement in all of its forms, because
it relies on sacrifice and commitment, generates
passion, supports a culture of merit and teaches
that success is achieved by overcoming obsta-
cles and by never giving up, and that challenges
must first be fought from within.

As well as the Magnolia project, La Molisana sup-
ports regional sport through several other initia-
tives: these include sponsorship of the entire
youth Campobasso Football sector, the Cus Mo-
lise men's volleyball team and the San Nicola mi-
ni-slalom team for the 2021-2022 season.




7.3 Promoting the Mediterranean Diet

Promo [z'ng the Mediterranean diel -

La Molisana has always invested in food educa- among children - has prompted La Molisana to
tion because we believe that producing food is, promote a food education programme based on
first and foremost, an ethical question that com- the Mediterranean Diet, which received UNESCO

panies in the agro-food businesses cannot avoid.
The worrying trend of rising obesity - especially

World Heritage status in 2010.

To promote and put these importance princi-
ples into practice, La Molisana has designed a
food education programme. The first step was
to create a collection of recipe books of main
meals. The first book, aimed at children betwe-
en the ages of 6 and 13, was developed through
a collaboration with nutritionists at UNIMOL
(Universita degli Studi del Molise, Faculty of
Medicine, Department of Nutrition), while the
second was produced in partnership with nu-
tritional expert Dr. Evelina Flachi and focused
on the dietary needs of athletes.

Based around the idea of promoting the cul-
ture of eating well to support health, sustai-
nability and solidarity and motivated by our
desire to fund social and cultural projects in
diverse fields, we have designed and laun-
ched charity cookery courses to bring people
together to learn and have fun while engaging
in active dialogue with local businesses. In an
open and friendly atmosphere, we welcomed
representatives from charitable organisations
who described their projects, using the oppor-
tunity to highlight the problems they work to
solve. For our part here at La Molisana, we do-
nated all of the profits generated by the event to
help them pursue their worthwhile causes.



In 2014 La Molisana signed a partnership agre-
ement with the European Institute of Oncology
(IEQ) and the Smart Food team of researchers,
nutritionists and doctors to identify healthy fo-
ods and promote good eating habits. Together,
we ran a series of seminars in Milan, with 50%
of the proceeds donated to research in nutri-
genetics and nutrigenomics.

7.3 Divulghiamo la Dieta Mediterranea

Since 2075 La Molisana has supported the
“Cucina la salute con gusto” project together
with ANDID (Associazione Nazionale Dietisti
Italiani), APCI(Associazione Professionale Chef
Italiani), LIFEGATE and top ltalian businesses
including the leader Ballarini, creating a pool of
integrated skills with the aim of promoting the
revolution of Italy’s food heritage towards heal-
th and sustainability without compromising on
flavour. Taste, health and sustainability are the
key words of this partnership, which began by
collecting traditional recipes of regional Ita-
lian dishes and redesigning them according to
the principles of the Mediterranean Diet. Their
environmental impact was also considered.
In 2016, the project was expanded to cookery
schools and academies to promote our messa-
ge on multiple levels, from home kitchens to
restaurants, focusing on training young people
with the aim of guiding the choices of consu-
mers and future chefs upstream.
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GRI Content Index

GRI

INDICATORS Reference in document Comments/omissions
Standard

GRI101- GENERAL PRINCIPLES 2016

GRI 102 - GENERAL DISCLOSURES 2016
PROFILE OF THE ORGANISATION

102-1 Name of the organisation Chapter 1, paragraph 1.

102-2 Activities, brands, products and services  Chapter 1, p. 1.1,1.2 « Chapter 2, p. 2.1

102-3 Location of headquarters Contrada Colle delle Api, 100/A,
86100 Campobasso CB

102-4 Location of operations Chapter 1, p. 1.1 Chapter 3, p. 3.1

102-5 Ownership and legal form Chapter1,1.2

102-6 Markets served Chapter 2, paragraph 2.1

102-7 Scale of the organization Chapter 5, paragraph 5.1

102-8 Information about employees Chapter 5, paragraph 5.1

and other workers
102-9 Supply chain Chapter 3, paragraphs 3.1, 3.2
102-10 Significant changes to the In the reporting period there
organization and its supply chain were no significant changes

to the organization and its
supply chain.

102-1 Precautionary principle or approach The criteria for preparing the Report

102-12 External initiatives The criteria for preparing the Report

102-13 Membership of associations Chapter 7, paragraphs 7.1,7.2,7.3

102-14 Statement from senior decision-maker ~ Our Sustainability Mission

102-15 Key impacts, risks and opportunities The criteria for preparing the Report

ETHICS AND INTEGRITY

102-16 Values, principles, standards and rules The criteria for the preparation of the Report,
of conduct Chapter 1, paragraph 1.3

102-18 Governance structure Chapter 1, paragraph 1.2

102-22 Composition of the highest governance ~ Chapter 1, paragraph 1.2
body and its committees

STAKEHOLDER ENGAGEMENT

102-40 List of stakeholder groups The criteria for preparing the Report

102-41 Collective bargaining agreements All of La Molisana's employees
are covered by collective
agreements.

102-42 Identifying and selecting The criteria for preparing the Report

stakeholders
102-43 Stakeholder engagement The criteria for preparing the Report
102-44 Key topics and concerns raised The criteria for preparing the Report

- Entities included in the consolidated The criteria for preparing the Report
102-45 - A
financial statements
102-46 Defining report content and topic The criteria for preparing the Report
boundaries
102-47 List of material topics The criteria for preparing the Report
102-48 Restatements of information The criteria for preparing the Report

102-49 Changes in reporting First Sustainability Report




102-50 Reporting period Year 2020

102-51 Date of most recent report First Sustainability Report
102-52 Reporting cycle Annual
102-53 Contact point f tions i

ontact point for questions in Annual

accordance with the GRI Standards

102-54 Claims of reporting in accordance The criteria for preparing the Report
with the GRI Standards

102-55 GRI content index GRI Content Index

102-56 External assurance Not subject to assurance

GRI 203 - INDIRECT ECONOMIC IMPACTS 2016

GRI 103: Management approach 2016

103-1 Explanation of the material topic Chapter 7, paragraph 7.2
and its boundary

103-2 The management approach and Chapter 7, paragraph 7.2
its components

103-3 Evaluation of the management Chapter 7, paragraph 7.2
approach

GRI 201: Topic-specific disclosures

203-2 Significant indirect economic impacts Chapter 7, paragraphs 7.2, 7.3

GRI 205 - ANTI-CORRUPTION 2016

GRI 103: Management approach 2016

103-1 Explanation of the material topic Chapter 1, paragraph 1.3
and its boundary

103-2 The management approach and Chapter 1, paragraph 1.3
its components

103-3 Evaluation of the management Chapter 1, paragraph 1.3
approach

GRI 205: Topic-specific disclosures

205-3 Confirmed incidents of corruption In 2020 there were no
and actions taken confirmed incidents of
orruption.

GRI 301 - MATERIALS 2016

GRI 103: Management approach 2016

103-1 Explanation of the material topic Chapter 3, paragraph 3.1
and its boundary

103-2 The management approach and Chapter 3, paragraph 3.1
its components

103-3 Evaluation of the management Chapter 3, paragraph 3.1
approach

GRI 301: Topic-specific disclosures

301-1 Materials used by weight or volume Chapter 3, paragraph 3.1

GRI 302 - ENERGY 2016

GRI 103: Management approach 2016

103-1 Explanation of the material topic Chapter 4, paragraph 4.1
and its boundary

103-2 The management approach and Chapter 4, paragraph 4.1
its components

103-3 Evaluation of the management Chapter 4, paragraph 4.1
approach

GRI 302: Topic-specific disclosures

302-1 Energy consumption within the Chapter 4, paragraph 4.1
organization




GRI 303 - WATER AND EFFLUENTS 2018

GRI103: Management approach 2016

103-1 Explanation of the material topic Chapter 4, paragraph 4.1
and its boundary

103-2 The management approach and Chapter 4, paragraph 4.1
its components

103-3 Evaluation of the management Chapter 4, paragraph 4.1
approach

GRI 303: Topic-specific disclosures 2018

303-1 Interactions with water as a Chapter 4, paragraph 4.1
shared resource

303-2 Management of water discharge Chapter 4, paragraph 4.1
related impacts

303-3 Water withdrawal Chapter 4, paragraph 4.1

303-4 Water discharge Chapter 4, paragraph 4.1

GRI 305 - EMISSIONS 2016

GRI103: Management approach 2016

103-1 Explanation of the material topic Chapter 4, paragraphs 4.1, 4.2
and its boundary

103-2 The management approach Chapter 4, paragraphs 4.1, 4.2
and its components

103-3 Evaluation of the management Chapter 4, paragraphs 4.1, 4.2
approach

GRI 305: Topic-specific disclosures

305-1 Direct (Scope 1) GHG emissions Chapter 4, paragraph 4.1

305-2 Energy indirect (Scope 2) Chapter 4, paragraph 4.1
GHG emissions

GRI 306 - WASTE 2020

GRI103: Management approach 2016

103-1 Explanation of the material topic Chapter 4, paragraph 4.1
and its boundary

103-2 The management approach and Chapter 4, paragraph 4.1
its components

103-3 Evaluation of the management Chapter 4, paragraph 4.1
approach

GRI 306: Topic-specific disclosures

306-2 Waste by type and disposal Chapter 4, paragraph 4.1
method

GRI 308 - SUPPLIER ENVIRONMENTAL ASSESSMENT 2016

GRI103: Management approach 2016

103-1 Explanation of the material topic Chapter 3, paragraph 3.1
and its boundary

103-2 The management approach Chapter 3, paragraph 3.1
and its components

103-3 Evaluation of the management Chapter 3, paragraph 3.1
approach

GRI 308: Topic-specific disclosures

308-1 New suppliers that were screened Chapter 3, paragraph 3.1
using environmental criteria

GRI 401- EMPLOYMENT 2016

GRI103: Management approach 2016

103-1 Explanation of the material topic Chapter 5, paragraph 5.2
and its boundary

103-2 The management approach and Chapter 5, paragraph 5.2
its components

103-3 Evaluation of the management Chapter 5, paragraph 5.2
approach




GRI 401: Topic-specific disclosures

401-1 New employee hires and employee Chapter 5, paragraph 5.2
turnover

GRI 403 - OCCUPATIONAL HEALTH AND SAFETY 2018

GRI103: Management approach 2016

103-1 Explanation of the material topic Chapter 5, paragraph 5.3
and its boundary

103-2 The management approach and Chapter 5, paragraph 5.3
its components

103-3 Evaluation of the management Chapter 5, paragraph 5.3
approach

GRI 403:Topic-specific disclosures 2018

403-5 Worker training on occupational Chapter 5, paragraph 5.3
health and safety
403-9 Work-related injuries Chapter 5, paragraph 5.3

GRI 404 - TRAINING AND EDUCATION 2016

GRI103: Management approach 2016

103-1 Explanation of the material topic Chapter 5, paragraph 5.3
and its boundary

103-2 The management approach and Chapter 5, paragraph 5.3
its components

103-3 Evaluation of the management Chapter 5, paragraph 5.3
approach

GRI 404: Topic-specific disclosures

404-1 Average hours of training per year Chapter 5, paragraph 5.3
per employee

GRI 405 - DIVERSITY AND EQUAL OPPORTUNITY 2016

GRI103: Management approach 2016

103-1 Explanation of the material topic Chapter 5, paragraph 5.1
and its boundary

103-2 The management approach and Chapter 5, paragraph 5.1
its components

103-3 Evaluation of the management Chapter 5, paragraph 5.1
approach

GRI 405: Topic-specific disclosures

405-1 Diversity of governance bodies Chapter 5, paragraph 5.1
and employees

GRI 409 - FORCED OR COMPULSORY LABOUR 2016

GRI 103: Management approach 2016

103-1 Explanation of the material topic Chapter 3, paragraph 3.1
and its boundary

103-2 The management approach Chapter 3, paragraph 3.1
and its components

103-3 Evaluation of the management Chapter 3, paragraph 3.1
approach

GRI 409: Topic-specific disclosures

409-1 Operations and suppliers at significant Chapter 3, paragraph 3.1
risk for incidents of forced or

compulsory labour
GRI 414 - SUPPLIER SOCIAL ASSESSMENT 2016

GRI103: Management approach 2016

103-1 Explanation of the material topic Chapter 3, paragraph 3.1
and its boundary

103-2 The management approach Chapter 3, paragraph 3.1
and its components

103-3 Evaluation of the management Chapter 3, paragraph 3.1
approach




GRI 414: Topic-specific disclosures

4141

New suppliers that were screened Chapter 3, paragraph 3.1
using social criteria

GRI 416 - CUSTOMER HEALTH AND SAFETY 2016

GRI 103: Management approach 2016

103-1 Explanation of the material topic Chapter 3, paragraph 3.3
and its boundary

103-2 The management approach Chapter 3, paragraph 3.3
and its components

103-3 Evaluation of the management Chapter 3, paragraph 3.3
approach

GRI 416: Topic-specific disclosures

416-2

Incidents of non-compliance concerning  Chapter 3, paragraph 3.3
the health and safety impacts of
products and services

GRI 417 - MARKETING AND LABELLING 2016

GRI1103: Topic-specific disclosures
103-1 Explanation of the material topic Chapter 6, paragraphs 6.1, 6.2
and its boundary
103-2 The management approach Chapter 6, paragraphs 6.1, 6.2
and its components
103-3 Evaluation of the management Chapter 6, paragraphs 6.1, 6.2
approach

GRI 417: Topic

417-2

-specific disclosures

Incidents of non-compliance concerning In 2020 there were no
product and service information incidents of non-compliance
and labelling

PRODUCT INNOVATION

GRI 103: Management approach 2016

103-1 Explanation of the material topic Chapter 2, paragraph 2.2
and its boundary

103-2 The management approach Chapter 2, paragraph 2.2
and its components

103-3 Evaluation of the management Chapter 2, paragraph 2.2
approach

Topic-specific disclosures

Product innovation, new formats, Chapter 2, paragraph 2.2
investments aimed at innovating
production processes
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