
ItalCrust ● Newton, MA USA ● 617-410-9790 ● info@italcrust.com ● www.italcrust.com 

 
 
 
 
 
 
 
 
 
 
 

 
Pinsa traces its origins back to the Roman Empire. The 
roman people took a mixture of water, millet, barley, 
and oats (and later spelt) and formed it into a flatbread 
before cooking it on hot ashes and a stone. 

Today Pinsa is made from wheat and other grains and 
has taken the Italian market by storm.  Lighter and easier 
to digest than pizza dough, Pinsa has a delicious soft 
crunch texture and extra surface area – delivering a 
whole new level of fresh baked flavor. 

Some Pinsa are made with rice flour, but we deliver a 
better tasting and faster baking version without rice, 
keeping flavors true to Italian tradition. 

 
 

 

 

 

 
 

 

 
 
 
 
 
 
 

   
  

 
Product  7” x 11” PINSA 
Vendor Code 43711 
GTIN 1007538343711-5 
Crust Weight 8.1oz (230 g) 
Pack 16 
Case Weight 9.5 lbs 
Pallet Pattern 10 x 5 
Case Cube 1.05 
Case Dimensions 15”x11.8”x10.4” 

ItalCrust Pinsa Benfits 
 

o Pinsa from ItalCrust, a brand operators 
can trust 

o Expanding distribution in 2024 
o National broker network 
o Production capacity 
o Superior flavor and texture 
o Faster bake time than most competitors 
o Email us at info@italcrust.com 
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ItalCrust Pinsa Ingredients: 
 
Dough (water, soft WHEAT flour type "00", soft WHEAT flour type "0", sunflower seed oil, salt, soft WHEAT bran, yeast, malted 
soft WHEAT flour) 

 
Wall Street Journal Article on Pinsa: 
 
 
 
 


