
Quali� ed, reliable personnel 
and newly purchased cutting 

edge equipment: these are the Ri-
bero strong points, an enterprise in 
the Cuneo area specialized in tran-
sportation and crane service.
Ribero was established as a small 
family run business by Cesare Ri-
bero, and has always been engaged 
in transportation for third party ac-
count. With continual investments 
the business now has a large � eet 
of vehicles, also comprising special 
vehicles for exceptional transport. 
Furthermore, with time, the en-
terprise focalized on handling ma-
chinery, removals and industrial 
installations; from exceptional tran-

sportation, using lowered and ex-
tendible vehicles, to services with 
tractors � tted with cranes and li-
fting with fork lifts; electric remo-
te controlled cranes with trackless 
tyres, ideal for moving machine to-
ols and industrial plants indoors, to 
providing handling and lifting pla-
tforms and equipment, as far as 
to recuperate vehicles. The Ribe-
ro range of action is not limited to 
the local area but extends to the en-
tire domestic territory, Islands in-
cluded, and abroad, particularly in 
France. Daniele Ribero, running 
the business since 2001, is part-
nered by his wife, Isabel Parola, 
for the administration part and to-

gether they are able to satisfy their 
customers’ demands rapidly and 
professionally, always providing tai-
lor-made solutions.  

Special transport and services
The world labelled Ribero, leader in the 
handling sector
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A story that dates back more than 
80 years, the story of cheese-ma-

ker, Casei� cio Sepertino, which, ge-
neration after generation, has pas-
sed down its traditions and secrets. 

It all began in 1930, when grandpa-
rents Pietro and Genia began tran-
sforming milk on their little farm in-
to Emmental and Nostrali cheeses. 
Today, Casei� cio Sepertino is run by 
their nephew Anna Maria, her hu-
sband, Mario, and her son, Gabrie-
le, and has headquarters in Marene. 
The awards achieved are many: in 
2004 “Eccellenza Artigiana”, Artisan 
Excellence from the Region of Pie-
monte, which took it onto Amazon’s 
Made in Italy showcase; many-ti-
me participant at the World Chee-
se Awards with many of its cheeses 
awarded - in 2016/2017 the gold me-
dal for Testun al Barolo and the silver 
for Bra duro cheese, in 2017/2018 
the gold for Nostral Vej and 5 bron-

zes for other specialties among whi-
ch was also Nocciolait, the family’s 
most recent production. And don’t 
forget its butter production - both 
under its own brand and for private 
labels - which comes from selected 
prime material. Thanks to the atten-
tion this cheese-maker pays to its 
raw material and search for quality 
and safety, it has been awarded inter-
national Uni En Iso 22000:2005 and 
Fssc 22000 Food Safety System cer-
ti� cation. And since 2013, Sepertino 
has been making organic butter and 
cheese with certi� cation that confor-
ms to organic agriculture. Seperti-
no is now looking at foreign markets 
and will attend the Summer Fancy 
Food in New York.  

Piemonte � avors and perfumes
Dop butter and cheese, Sepertino is “Artisan Excellence”
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