
PRODUCTION AREA
Bassano del Grappa - Cartigliano - Cassola - Marostica - Mussolente

Pove del Grappa - Romano d’Ezzelino - Rosà - Rossano Veneto - Tezze sul Brenta

The white Asparagus of Bassano DOP has ancient and legendary origins dated back in the period 
between 1200 and 1500. The most ancient legend recount that Saint Anthony from Padua, a friar with 
Portuguese origins that has lived some years in Africa, really appreciates the asparagus and had spread 
the knowledge of this cultivation in the territory of Bassano del Grappa where he was staying to tame 
the tyrant Ezzelino from Romano. Another reason why the asparagus is related to this saint is because 

the harvest season normally ends the 13th of July, day of his anniversary, when he died in Padua the 
13th of July 1231. The first documents that attested the presence of crops of asparagus in this territory 

are dated back to the period of the Venetian Republic. Other documents tells that the asparagus 
produced in Bassano were particularly appreciated by council fathers, returning 

from the Council of Trento.

Company joining the Consortium for the protection of the Asaragus DOP
From Italian agriculture
Certified by the control organism authorized by MIPAAF
 

PACKAGED BY:
Flli Boin Società Agricola di Boin Lara & C Sas
Via Roberti 45 - 36027 Rosà (VI) _ www.gema.farm

AVERAGE NUTRITIONAL FACTS FOR 100G OF PRODUCT AS:
Energy value: 118kJ - 28kcal, Fats: 0,2g, of which saturated fat acid: <0,1g, 
Carbohydrates: 2,9g, of which sugars: 2,9g, Fibre: 1,3g, Proteins: 3,1g, Salt: 0,1g

MAIN CHARACTERISTIC OF THE PRODUCT:                AVERAGE
Dry matter content (%)                                                                           6,3
pH                                                                                                               93,7
Electrical conductibility (mS cm-1)                                                      6,2
Soluble solids (#Brix)                                                                              5,5
Titratable acidity (% citric acid)                                                         0,167
Total dietary fiber (& pf )                                                                        1,30
Lipids (% pf )                                                                                             1,30
Total proteins (% pf )                                                                               1,36
Sucrose (mg /100 g pf )                                                                               -
Glucose (mg /100 g pf )                                                                            1074
Fructose (mg /100 g pf )                                                                           1213
Determined nutritional value (kcal/100 g pf )                                    24,6
Calculated energy value* (kcal/1oo g pf )                                           17,7
Vitamin C (mg /100 g pf )                                                                         22,4
* EU Regulation n° 1169/2011
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Bunch of 800 gr or 1.500 gr with ‘stroppa’ (tied with a willow straw)
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