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In the shadow of the Dolomites, all the goodness of
genuine Italian cuisine

In 1954 the Sartor family began mushroom cultivation and preservation in earnest. This was the beginning of a
tradition of growth, technological innovation and research into new products to reflect changing tastes and
consumer needs. In 1995 Surmont – from Surgelati Montello (Montello Frozen Foods) – was established for
the production of frozen product using leading technologies.
The company is located on the Montello, a long wooded hill in the centre of the province of Treviso, in Italy’s
north east corner. The Montello has been well known for its woods since the time of the Serenissima – the
Republic of Venice – which is why it’s also known as the bosco della Serenissima, or Serenissima Wood. The
Montello was a reserve of the Arsenale in Venice that used its wood. Primarely oak which is particularly
suitable for certain parts of the ship, for its fleet. This cultivation, alongside the particularly favourable climate,
helped the Montello become the ideal ecosystem for mushrooms.

Sales Channels

SURMONT has an established history in the industry as a
key partner for a variety of leading international companies
due to our exceptional customer service & technical
expertise, product quality consistency, supply chain
transparency & traceability, stringent partner grower specs,
rigorous food safety standards, unparalleled R&D focused
on clean label, unique recipes that undoubtedly respect
wholesome & traditional Italian cuisine.

B2B/Food Industry

Retail

Private Label

Food service

Quality and Technology

With more than sixty years’ experience and expertise in the mushroom sector, Surmont brings these
wonderful gifts of Nature to the table packed with flavor and goodness. The mushrooms are carefully
selected and frozen as soon as they’re picked so as to preserve their natural aroma and flavor. The
range is wide with a choice of boletus, champignon, medley and the most popular mushrooms on the
market, delivered raw in a variety of formats as well as sautéed ready for use.
Throughout the entire production process the company is 100% focused on quality and safety, from
vegetable and mushroom handling, to cooking, freezing and storage. Quality is ensured by a range of
rigorous procedures performed by highly trained in-house teams with specific expertise.
.

Quality and Technology

Surmont uses state-of-the-art equipment and highly efficient production processes which provide
elevated production capacity and guaranteed food safety. The machinery is designed on site to work
seamlessly with the company’s unique production system technology. Surmont has always been
focused on the market and has developed unparalleled expertise which is now fully at the disposal of
its customers.
Skilled personnel with high expertise and experience built up over the years of work in Surmont. The
production area dedicated to the selection of raw materials, using state of the art machinery like the
lasers rays selector for the prevention of foreign bodies.

Certifications
Since the beginning Surmont has devoted great attention to technological development
and quality assurance. The company has implemented a Quality management system to
ensure excellence of its products.
The system is certified according to the global standard for food safety BRC and IFS.
Surmont is also certified Organic and ISO22005.

Cucina Sartor
A wide range of Mushrooms under our Brand

Porcini mushrooms

Surmont offers a wide variety of Frozen mushrooms, with a choice of the market’s most popular.
PORCINI, recognized for its high standard quality, are offered in different cuts that are perfect for different
use: slices, whole, cut in half and cubes. The tastier and most fragrant mushrooms, picked in the best known
areas in Europe, selected and packed in our production site.

Champignon mushrooms

Surmont has a great experience in the growing and transforming of Italian grown Champignon de Paris.
Quality is guaranteed thanks to a long standing and exclusive relationships with suppliers of fresh
mushrooms.
We also, conduct ongoing monitoring, including frequent on site inspections, in order to ensure
compliance with specifications of the customers.

Sauteéed Mushrooms

Surmont thanks to years of experience with mushrooms has developed an innovative product that
makes the most of company’s technological research. This product, being fully cooked, has a 100% yield
(no water) and can be easily portionable, making it ideal for catering customers. It can be used as a side
dish, but also as a sauce for pasta or a base for a risotto, a filling for lasagne. It’s perfect as a pizza
topping.

Private label
A partner for each customer
With modern production facilities and cutting-edge technology, Surmont produces
mushrooms tailored to the specific demands of each customer, maintaining a consistent level
of quality and guaranteed goodness. Many retail chains and major food brands have already
chosen Surmont experience and reliability for their products.
Surmont delivers its frozen products under the following private labels: Esselunga, Picard, Lidl
Deluxe), Selex, Delhaize, Bofrost, Trader Joe’s and many others.

CERTIFICATIONS

Surmont is fully committed to
providing the highest levels of quality
in selecting vegetables and
mushrooms as well as the ingredients
for their ready meals.

With technical expertise, rigorous
quality control at each stage, stringent
grower specifications and full
traceability, our company guarantees
superior quality standards across all
products.

