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FOR IMMEDIATE RELEASE

PUTNEY PASTA REORGANIZES, REINVENTS, REVIGORATES!
All-Natural, Premium Frozen Pasta Maker Unveils New Packaging,
Exciting New Identity at ExpoEast

Brattleboro, VT, (October 4, 2006) — The Natural Pasta Company, LLC d/b/a Putney
Pasta today announced it will unveil a complete overhaul of its packaging and an exciting
new identity at the 2006 Expo East Natural Products Trade Show in Baltimore this week.

“It was time for the brand to better reflect the product,” says Carol Berry, Co-founder and
Chief Operating Officer of Putney Pasta. “Putney Pasta stands for wildly creative
cooking. We have always produced a high-quality and excellent tasting pasta. Because
we don’t taste like other pasta, we decided we shouldn’t look like other pasta, either. You
can always count on Putney Pasta to break a rule or two.”

The Putney Pasta brand was founded in 1983 in Putney, Vermont in the horse barn of
Carol Berry and Jonathan Altman. At that time, most of the filled pasta available in the
U.S. was low-end and doughy, and turned thick and gummy when boiled. Red sauce with
Parmesan from a green shaker can was considered racy, and certainly no one offered
fresh ground pepper on your restaurant meal.

“When we first started in 1983, pasta was truly considered a “belly stuffer’ food in the
U.S.”, continued Berry. “Meat and cheese, ravioli and tortellini—these were the only
choices in the filled pasta industry. They were neither good tasting, healthy nor made
with fresh, all-natural ingredients. With Putney Pasta, we wanted to do something
different.”

Putney Pasta paired bold, adventurous flavors, such as rich butternut squash with
Vermont maple syrup, succulent mushrooms with rich imported Gruyére, and black
beans with spicy Habarfiero peppers. The goal was to make Putney Pasta flavors so
delicious, that they needed but a splash of extra virgin olive oil or a dash of sea salt to
“sauce” them.

Despite changes in the market over the years and the Atkins fad, Putney Pasta maintained
a firm market share in frozen filled pasta over the years. Then, in May 2006, Putney
Pasta went through a complete overhaul—internally as well as externally.
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Page 2 Putney Pasta Reorganizes

The brand was acquired by The Natural Pasta Company, LLC and Putney Pasta revisited
their staffing, use of resources, and most visibly, the brand itself. The result is quite
different from the original Putney Pasta packaging.

“With our new clear packaging to our multi-colored product and exciting logo, we plan to
draw eyes and high turns in the frozen foods category,” said Berry.

About Putney Pasta

The Natural Pasta Company, LLC d/b/a Putney Pasta makes all-natural, premium frozen
pasta filled with fresh ingredients and bold, adventurous flavors. Putney Pasta recreates
elegant, thin textured pasta from Italy using extra-fancy organic durum flour. Because
Putney Pasta is frozen moments after being crafted, the flavors and freshness is best
preserved. And, being frozen, Putney Pasta is easy and convenient for home cooks so
they can feel good about what they serve. From its clear packaging to its multi-colored
product and new fun and exciting logo—Putney Pasta draws eyes and high turns in the
frozen category. Putney Pasta doesn’t look like the others, nor does it taste like the others.
Putney Pasta—wildly creative cooking! www.putneypasta.com.
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