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 Tenuta Vannulo is an organic farm certified by ICEA (Ethical and Environmental Certification Institute), with 600 buffalos 

for the production of mozzarella cheese at “Km 0” and derived products. Vannulo also closed the food chain of 

mozzarella, with yogurt, puddings to buffalo milk, transforming the skins of the animals and creating a signed chain of 

bags and crafted objects. Their entrepreneurship means thousands of visitors a month, thirty employees, four robots for 

the milking, new age piped music, 200 ha of soil devoted to organic agriculture are also used to relaunch local 

traditional craftsmanship. The whole milk chain is internally developed, from fodder to milk, without any external 

products. The mozzarella is produced with the wisdom of skilled workers with the most advanced robotic technologies 

accompanied by the values of quality and gentleness of a family. The small dairy, producing 15 quintals of milk per day 

with the ambition of quality production instead then big quantities. An employee checks on remote the productivity of 

each buffalo through microchips and sensors connected to monitors where is possible to control in real time if an 

animal shows some problems. In this case that milk is put apart and the animal goes to the doctor immediately. The 

system is called "voluntary milking". All visitors appreciate cleanliness appearance of all rooms and stalls. 

 The green oasis (visited by about 16,000 people a year) where animal husbandry and welfare coexist, the estate has 

become one of the symbols of the Cilento Bio-district for its quality and its environmental sustainability. The whole 

production cycle is entirely natural (from cultivation of pastures fertilized only with natural products), to nutrition and 

care of the buffaloes. Multifunction, that is a characteristic of the bio-districts, is also shown in the farm during the 

didactic visits to the "beauty farm of the buffaloes" and the permanent museum of rural life with the exposition chain of 

leather products that are organized in four languages. 

 Milestones. Vannulo was the first company to introduce the Ums system for buffaloes, thanks to which the animals are 

milked when they feel like it.  The activity which started in the family property of the end of the century located in 

Vannulo land, has become completely organic in 1996 (and certified in 1998). When at the beginning they had a loss of 

production (of about 15%), they could recover by adapting the animals to new breeding techniques (housing, control of 

food, new system milking). 

 Antonio Palmieri, the owner and main innovator, is son of a breeder, who aims at the pleasure of the quality. He is 

called the man who speaks to the buffaloes.  Transparency is his main concern. Production is limited and the company's 

decision is rigorous. 

 The AIAB/ICEA Warranty System (100% Italian, GMO free, local) has given more opportunities for qualification, 
development and promotion of the product. 
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