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Pinsa Romana the authénti
Roman -style pizza crust”fﬁat‘

by its oval shape, crunchy
soft, cloud-like inside.

The light, airy crust is created By
slow-fermenting the dough with
hydration levels then meticulously
hand-stretched and hand-pressed
resulting in a terrifically crave- worth
pizza that's as versatile = .
as it is delicious.
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Made in our SQF certified facility in Brisbane é Wegan NO ADDED SUGAR OR SOY FLOUR
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THE SECRET TO PIZZA PERFECTION

sales@sugotu.com.au
(07) 3849 1309



