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Never has Saint Petersburg seen the
mouth watering taste of Napoli. The flavor
originates all the way back to 1889 in the
fire of the traditional 8,000 pound brick
oven. Majority of pizza ovens are fueled
with wood for the flavor, however, it is
wood that sucks the moisture from the
bread. When you try the pizzas from
Napoli, they are burned in the consistency
of 734 degree farenheit, cooked to
perfection to create the most moist, light,
and airy crust you’ve ever tasted.
 
Over the last few decades, Americans
have suffered obesity increasing at a
rampant rate due to the overprocessing of
food, preservatives, chemicals, through
our food. Neapolitan is made with only the
ancient grains, free from preservatives, so
that by the time you’re done with your
pizza your mouth has experienced an
Italian phenomenon. it is a process that
takes over three days to ferment, rise, and
create a taste unparalleled. The
whole-body grinding of the wheat grain
makes pizza enriched with micronized
bran and wheat germ to bring the right
content of fiber, vitamins, and antioxidant
oils for easy digestion. The moment you
put this food in your mouth you’ll quickly
experience the difference.
 
HOW THIS CAME TO BE:
 
To deliver this level of superior quality,
Owners Davide and Sal had to specially
install this oven, having to remove the
door frame just to get it in the door. The
cement tiles cracked under the enormous
weight of this 8,000 lbs of brick rolling into
the place it sits now.
 
You have never tasted pizza before until
you’ve tasted Original Flavor 1889.
 
Please share our story with those you love
who would like to experience the true
ecstasy of ancient Italy with a modern
touch.
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