Since 1901,
Flour according to Nature.

SETTE G
BIO
SEVEN-GRAIN
ORGANIC FLOUR

THE WHOLESOMENESS OF SEVEN GRAINS AND
THE SECURITY OF ORGANIC INGREDIENTS
Sette G seven-grain flour from Molino Rachello arose from the combination of hard wheat,
soft wheat, Tritordeum, spelt, oat, rye and rice flours, without added seeds. This versatile mix
of seven 100% organic grains with extraordinary nutritional value is great for palatable pasta
and pizza easy to digest. An essential ingredient for the promotion of good health and, by
extension, our wellbeing.

WHAT’S IN SETTE G FLOUR?
SOFT WHEAT
Soft wheat is one of the most important grains for human health and nutrition. The elevated
starch content and low fat content make soft wheat flour a great source of energy.
TRITORDEUM
This new, natural, organically-grown grain is a cross between wild barley and durum
wheat. A low-impact crop, Tritordeum flour has numerous beneficial properties for human
health, including the protection of the eyes, heart and intestines.*
SPELT
An ancient grain that’s low in fat, low on the glycaemic index and highly satiating. Spelt
(also known as farro) is generally recommended for weight loss diets. Spelt contains
soluble fibres, which help clean the digestive tract and reduce cholesterol.
SENATORE CAPPELLI DURUM WHEAT
Dating back to the early 20th century, the “Senatore Cappelli” variety of durum wheat has
never undergone genetic alterations and is an exceptional natural source of antioxidants.
RYE
Rye flour is darker than the soft wheat one, and has a slightly more bitter flavour. It is a
great source of energy and nutrients thanks to its high vitamin and mineral content.
RICE
Of all the grains, rice is the richest in starch and also quite low in protein. It is used in small
amounts to add a light, airy quality to baked goods.
OAT
Thanks to its low sugar content, oat flour is great for diabetics. Rich in vitamin B1, fibres
and zinc, it keeps the skin, heart and intestines healthy.

*SOURCES • tritordeum.com • agrasys.es • csic.es • a study conducted by the Department of Gastroenterology of the Hospital of Léon,
Department of Microbiology and Parasitology at the Faculty of Pharmacy at the University of Seville.

