





Sa Pizzedda's mark Is built the way Sardinia's own Nuraghi are: massive stone stacked
without mortar, holding its shape on structure alone - the same principle behind a slice
that stays crisp under a generous topping. The doorway notch and the weathered, uneven
stonework keep the reference honest rather than decorative, while the reversible red-
and-cream execution scales from a packaging stamp to a storefront mark. It's a symbol
Sardinians recognize instantly and outsiders read correctly on sight: ancient, self-
sufficient, unmistakably of the island - the same claim Sa Pizzedda is making about its
plzza.
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INSPIRATICGN PROPGSAL

A nuraghe is a megalithic stone tower unique to Sardinia, built during the Nuragic civilization Structural crunch. A nuraghe's whole engineering trick is stacked stone holding its

between roughly the 18th and 8th century BCE - one of the oldest surviving architectural forms shape with nothing binding it together - which is a fair architectural metaphor for what

In the Mediterranean. Around 7,000 still stand across the island: massive, roughly-hewn stone Sa Pizzedda's dough is actually doing: a crisp, self-supporting structure carrying a

blocks stacked in a tapering cone with no mortar at all, an engineering feat that has kept many generous, stacked topping. The tower and the slice solve the same problem.

upright for three thousand years. Su Nuraxi di Barumini, the best-preserved example, is a UNESCO

World Heritage Site. Raw over polished. The brief explicitly asks for something "sharp... deliberately
without filters. " A 3,000-year-old dry-stone tower is about as far from polished

For Sardinians, the nuraghe isn't a museum piece - it's the Island's most personal and most branding as a reference gets - it's rugged by nature, not by design trend, which gives

recognized symbol, showing up in tourism branding, local sports crests, and everyday conversation the brand a source of ruggedness that isn't just borrowed streetwear aesthetics.

as shorthand for being distinctively Sardinian rather than generically Italian. It carries endurance,

self-sufficiency, and a culture that predates and stands apart from mainland Italy - qualities A Cagliari-to-Milan bridge, made legible. The brand's real story is Francesco carrying

Sardinians hold real pride in. a Cagliari tradition to Milan. The Mamuthone mask (the original logo's symbol) is

authentic but regionally obscure outside Sardinia; the nuraghe is the one Sardinian
Image an outside audience already half-recognizes as "ancient, Sardinian, real.
" It does more storytelling work per glance.

Endurance as a growth story. As Sa Pizzedda opens new locations, a symbol built on
having survived three millennia unmoved iIs a quietly confident way to signal staying
power without saying it outright.
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# D81F26

# FSEFEZ2

oA PléZEBBA oA Ple2EDDA

SKETCH 1 SKETCH 2

oA Ple2EBDBA

SKETCH 3

Su Nuraxi di Barumini stones drawn stacked

In @ manner to emulate the original towers.
Though | had to draw them to look "less pyramid-
liIke" to avoid geographic confusion

To avoid the look "pyramids”,

the stone structure had to introduce
a rounded dome shape at the top;
and introduce a doorway at the base.
Emphasising structure accuracy, and
not just as a decorative element.

Also had to avoid making the stones too perfectly
square or in shape and size; had to alter the shape and
Introduce some "wear and tear” in their truest form.
The "wear and tear” language can also insinuate

a "bite" action; a bite into a Sardinina pizza

Combination of rounded and sharp edges
In the typeface ties in with the logo. Both
entities can live separately and speak
the same language

;"-.I"A 1 8 OFO

Rounded rectangular shapes mimicking
the shape of the Sardinian pizzas & Su
Nuraxi di Barumini stones simultaneously

. NG SR NG IR i ool
Aligned Sardinian pizzas & Su Nuraxi di Barumini stones drawn in the

Nuraxi di Barumini stones drawn in the logo's typeface
logo's typeface

Red rectangular shape emphasizes

the shape of the Sardinian pizzas.

Not particularly accurate to it's length
but stylized to speak the same language
as the brand's identity

"No Mortar. No Filter.” — it's short,
quotable, does the "ancient engineering’
callback without needing to explain it,

and it's the one line that's actually arguing

oA PleeERE

something (a claim about authenticity) rather PC Merchis Demo font - condenced
than just describing a texture.
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LOGO APPLICATION

Bleeakes placed with
vicible gaps, ne
mertar line

A deerwag neteh euat
inte the base e2urese

Mestiy sharp
asrners, a few
reunded ones
csaatiered in

A doemed eap instead
ef one mere
csequare blecek

Uneven, stepped
taper

The nuraghe's real building
method - dry-stone, interlocking,
load-bearing on shape alone

The one detail that reads as
"anclent structure” rather than
'stack of tiles” - every recognizable
nuraghe silhouette has this low
entrance

Hewn, weathered stone rather than
a uniform manufactured grid - this
IS where "'raw and rugged” actually
lives In the mark

Real nuraghi don't end in a point
- many have worn into a rounded
profile over 3,000 years; this Is
honest to the object, not just
decorative

Rejects a perfectly even pyramid In
favor of the slightly irregular mass
real megalithic coursing has
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SCALE 1:T SCALE 1:10 SCALE 1:100

SCALE 1:T SCALE 1:10 SCALE 1:100
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SA PI22EDDA SA PIIIEllA

oR P BBR

# DS1F26
# 005C3T

|

# 6B1313

# 030201

USE: Festa della Republica (Republic USE: Festa della Liberazione (Liberation USE: Capodanno (New Year's Day)
Holiday) - June 2 Day) - April 25 - January 1
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(Images taken from Sa Pizzedda website)

New faces, familiar faces, people of every age, height and background — everyone belongs at the table. Just as Su Nuraghe
once brought together communities, cultures and generations, Sa Pizzedda celebrates that same spirit of togetherness:
different people, one community, one shared love of good food.
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(Images taken from Sa Pizzedda website)

Mascots start as real customers — regulars and newcomers alike — photographed with their approval and rendered
Into pixel or voxel art. That portrait then becomes the wrapping for a meal, either one already on the menu or a brana
new dish buillt around them.’
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oA Pie2EBDA

WORTAR NG FUTER

ORBINA E RISPARAMIA .
S Welcome to Sa Pizzedda
oA PIZZERDA -

We've been stacking something new.
Continue with Google Starting 15, November new slices join the menu —
: | | two new toppings straight from Sardinian tradition,
WAl BA UN ARESUNT? ACEEBI , o N e Y e o plus a returning fan favorite. Same dough, same crunch,
' | | - b S A same no-mortar attitude: nothing's holding this
‘together except how it's built

SRR
M SNY'S

It's still Sa Pizzedda. It just got bigger.

) ,~ :- - 3 New menu live 15th November 2026 at Milan.
& 1 punto perogni - | - | TP

Sign up

3 sa_pizzedda
“REER - Sa Pizzedda




