
ITALIAN
PLUM TOMATOES

San Marzano and VICTORIA
are excited to offer you a choice;
either our premium ready to eat
Pasta Sauces embracing only the
finest ingredients of this region 
or just the world's best tomatoes 
are yours to enjoy.� 

VICTORIA, the best in America,
offers you the best from Italy. 
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PALLET DIMENSIONS
Pallet Length:
Pallet Width:
Pallet Height:
Pallet Cube:
Wooden Pallet:

49.5"
38"
50"

54.43'
40" x 48"

PALLET & CONTAINER CONFIGURATIONS

Case Weight: 42 lbs.

CASE DIMENSIONS
Case Length:
Case Width:
Case Height:
Case Cube:

18.69"
12.75"

7.25"
.12'

8 Block - 7 High
56 cases per pallet

6 Lbs. 6 oz. Italian Plum Tomatoes (#10 Tin)

PalletPalletPallet

6.2"

7"Container
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A visit to the town of San Marzano
close to Naples and in the region of 
Campania on the west coast of Italy, 
would embrace anyone by its bright 
and cheerful energy. The days are warm 
and sunny and the nights are kissed by the cool 
breezes of the Mediterranean.

The durum wheat for Italy’s world famous
pasta comes from this region. The Romans
thought of the San Marzano region as a real
Garden of Eden. The San Marzano region and its
lush, fertile fields are responsible for a cornucopia of
the best crops that grow in Italy. Far and away its 
most famous crop is the San Marzano Style Tomato.� 
They are red and juicy and are the most naturally sweet 
tomato in the world.

The San Marzano region lies in the shadow of Mount 
Vesuvius where the volcanic ash has enriched the soils for 
centuries.�This combined with the weather and years of experience, 

            tradition, pride and you no longer wonder why these 
San Marzano tomatoes are the best of the best in the world. 

       These are the same tomatoes that               uses to make it's
  renowned Pasta Sauces.�So, if you are one of those people that
 feel they have to make their own "gravy" these are the tomatoes 
      for you.The people of San Marzano are proud of their local 
              traditions and this jovial 
                 simplicity is reflected in 
                    their cuisine.�
                       San Marzano and
                                are excited to 
            offer you a choice -- either 
     the ready to eat                Pasta
    Sauces embracing only the finest 
     ingredients of this region or just
the world's best tomatoes are yours 
to enjoy.� 

                          - the best in America, offers you the best from Italy.


