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for more than  20 YEARS 
a technological PIONEER in 

dry-age PRESERVATION and  

natural FERMENTATION  of 
meat and fish!
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THE  PROFESSIONAL 
DRY-AGING WITH A CLICK
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THE ADVANTAGES WITH
THE ORIGINAL STAGIONELLO®

E.F.S.A. DRY AGE COMPLIANCE up to 35 days
(European Food Safety Authority)

INTERNAL STRUCTURE IN AISI 304 
STAINLESS STEEL AS STANDARD

THE UVCLIMACURE SYSTEM, REDUCES 
BACTERIA IN THE AIR FOR A SAFER AND 
MORE HYGIENIC ENVIRONMENT.

ZERO INSTALLATION COSTS
WITH THE “PLUG & DRY” SYSTEM

pH READING, MONITORING AND 
ALARMS

ENERGY-SAVING EFFICIENT SYSTEM

U.T.A. AIR TREATMENT UNIT IN AISI 304 
STAINLESS STEEL - NO POLYSTYRENE 

STAINLESS STEEL
AISI 304

REAL HUMIDITY MANAGEMENT WITH 
UMIRIGHT®

TANK OR DIRECT WATER CONNECTION

DROP-WEIGHT MANAGEMENT SYSTEMS 
AS STANDARD

REDUCES WASTE 

FCM CERTIFICATE
(materials suitable for contact with food) �����������������

DRY-AGE VALIDATED CERTIFIED
PATENTED N° 276878



SIMPLE,
SAFE,
INTUITIVE, 
DRY-AGE CONTROL 3.0
 �������� �����������®� ������� ��
� ��������� ������ �������� ��� ���� ��������� ����� ������������� ���
��
��������������	��������������������������������������������������������
�	��������������������������������������������������������������������������������������������������������������
���������������������
����
�����������������������������������������������������������������������������������	������	��������������
�����������������������������������������	����������������������������������������������������������������
����������
�����������������������������������������������������������

16 CLIMATIC RECIPES 
TO MAKE

8 DIFFERENT DRY-AGING PROCESS
8 DIFFERENT FRESH MEAT OR FISH PRESERVATION

STAGIONELLO DRY-AGE 3.0 produces   
NO WASTE
NO MOULD

NO UNWANTED ODOURS
THAT’S WHY: 
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06/04/2024

12:28
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RICETTEITA
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INFO SET
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Dry Age Control®

Dry Age Control®

ALL IN ONE!
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HOW TO USE
“PLUG AND DRY”
STAGIONELLO® DRY AGE ALL IN ONE!

� � � � �

MEAT

� � � � �

FISH

Dry Age Control

BACKHOME

Dry Age Control

06.02.2017

12:28
7°

5.8° 47%
7.1pH

70%

Dry Age Control

START
STOP

DEFROST LIGHT

INFO HACCPALARM

06/02/2024

12:28

ENG

PARAM

TEST

START
STOP TIME

RECIPEITA

HACCP

INFO SET

ALARM

LIGHT

Dry Age Control

CUSTOM
SET

DRY AGE FRESHCUSTOM

HOME BACK

Dry Age Control

Dry Age Control

BACKHOME

Dry Age Control

06.02.2017

12:28
7°

5.8° 47%
7.1pH

70%

SBRINA. LUCE

Dry Age Control

START
STOP

DEFROST LIGHT

INFO HACCPALARM

06/02/2024

12:28

ENG

PARAM

TEST

START
STOP TIME

RECIPEITA

HACCP

INFO SET

ALARM

LIGHT

Dry Age Control

CUSTOM
SET

CUSTOM

HOME BACK

DRY AGE FRESH

Dry Age Control
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2 HACCP SYSTEM 
FOR A BEST ANALYSIS
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WALK-IN CABINET LINE 3.0
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Dry Age Control 3.0
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MODEL 12.000Lt
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Dry Age Control® 3.0
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PLUG-IN LINE 3.0
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Dry Age Control 3.0 MODEL 1400Lt
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Dry Age Control 3.0 MODEL 1400Lt
TWIN
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Dry Age Control 3.0 MODEL 900Lt
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Dry Age Control 3.0 MODEL 700Lt
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JOIN US

PARTNERS
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JOIN US

UNVERSITY
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Gianni Gianfrate
GIANFRATE CARNI PREGIATE

Erica Caputo 
ALL’ORIGINE

Max Forbitti
LA STALLA

Jan Ebelender
DA PIETRO PLZEŇ

Pamela Pascuzzo
LA BELLA 'MBRIANA

Alessandro Ciarmela
MACELLERIA CIARMELA

����� ������� ��®

Umberto Salustri
ROMOLO AL PORTO

Massimiliano Elia
ANTICA MACELLERIA ELIA

Alessandro Venneri
BRACE E SAPORI

Daniele Grandinetti
MACELLERIA GRANDINETTI

Emanuele Scalise
A GUCCERIA I FIORELLA

Thomas Carletti
SAPORE DI MARE AMELIA

Brian Polcyn
UNIVERSITY OF MICHIGAN - USA

Pau Brossa
PURA BRASA

Pietro Marongiu
TERZA SPIAGGIA

Felice Santodonato
IPSEOA TOR CARBONE

Heghine Manukyan
PIZZARIA

Bartolomeo Marmoreo
CONTROCORRENTE

 � �������� ��®

Michael Combs
Metropolitan community college

NEBRASKA

Marinos Souranis
MARATHIA

Pablo Esposito
MALTA

Duff Lampard
CANADA

Maddalena Tessitore
DOGANA GOLOSA

Aitor Olabegoya
CINA

Roberto Pintadu
BIFRÒ

Jacopo Ticchi
TRATTORIA DA LUCIO

Luca Terni
LA LOCANDA DI ANSEDONIA

Mario Stasio
FRATELLI DI PIZZA

Amr Abdel Ruhmum
THE FABRIQUE

Andrey Vishnevskiy
VISHNEVSKIY

Roberto Costa
MACELLAIO RC 

Marco Visciola
EATALY GENOVA

Pasquale Palamaro
INDACO

Ciro Sicignano
LORELEI

Paolo Casagrande
LASARTE

Alessandro Tormolino
SENSI
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