
Food Transport
in the Best Conditions



Temperature-controlled 
distribution with active 
cooling below +2̊ C 
and +8̊ C

Temperature-controlled 
distribution with active 
cooling below +25̊ C

Distribution for dry 
food that does not 
require temperature 
control.

Consignments of pa-
llets with final destina-
tion to major logistics 
hubs. Temperature 
control between

+2̊ C and +8̊ C

Temperature-controlled 
shipments to private 
individuals for B2B
customers.

Self-managed solution 
for the purchase of
shipping packs for 
companies and indivi-
duals with low volumes.

Specialised
services

Driving fresh food
We help the manufacturer, distributor, and logistics operator, in the
distribution of their gourmet and refrigerated food products to the channel.

LOGISTICS STRUCTURE:

64 delegations

 10 hubs
+1900 vehicles

  100% refrigerated fleet
184
refrigerated cool
chambers and
pre-chambers

+3900
temperature sensors

+10.8M
shipments/year

+770K
m3 capacity
temp. controlled

+2000
collaborators

+1027M
temperature readings/year
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