HIGH QUALITY ORGANIC FOOD & NATURAL HEALTH PRODUCTS
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OUR N ISSION

QQ Our mission is simple, to continue to search the
world for quality organic products - adding flavour,
nutrition and a sprinkle of Louianna joy to the lives
of our valued customers, across the globe. ’,

Our focus is centred on.
e Organic products that meet stringent quality standards

e Organic farmers who work in harmony with nature
e Organic farming to keep rural communities healthy
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THE LOUIANNA LOVE STORY

Luigi and, Anna, a tale of love and, olive oil in Molise, Italy

OUR STORY BEGINS in the mountainous fields of Southern Italy in the year 1927/, when Luigi
Spedaliere met Anna Paulozza during the olive harvest. Over the years, the couple's love
blossomed and in 1934 they were married. Soon after, war broke out in Europe and Luigi
left to serve in the army. Concerned for his new bride’'s well-being in his absence, Luigi
purchased several pieces of land for olive farming as a source of income. Fortunately, Luigi
returned from the war several years later to his beloved Anna. The two then immediately

started a family and went on to have five beautiful children!

When times became tough in Southern Italy after the war, Luigi and Anna decided to
emigrate to Canada in the hopes of a better life for their growing family. In Canada, the
Spedaliere family grew and prospered. Their son, Vincent married and started a family of
his own with two boys and a girl. The two boys were fascinated by their grandparents’
tales of the old country. As young adults, their curiosity about their roots piqued and they
decided to begin the journey of reviving the story of their heritage with the start of

Louianna.
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TH@ START QF A dream to revive our heritage, and introduce it to the world.
OUR JOURNCY

The Spedaliere family was determined to produce one of the
finest organic extra virgin olive oils in the world. And after years
of hard work, Louianna Extra Virgin Olive Oil was born. In addition
to achieving organic product certification, subsequent rigorous
Inspection resulted in the prestigious PDO — Protected

Designation of Origin (Denominazone d’'Origine Protetta) from the

European Union.

Today, Louianna’s PDO Extra Virgin Olive Oil is used by
world renowned chefs, and commonly seen on The Food
Network Canada’s hit TV series, Top Chef Canada. More
importantly, families across Canada, United States and the
United Kingdom enjoy the quality and flavour of Louianna’s

products everyday.
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\VICC T OUR TEAN

Dominic Spedaliere, LL.B.
PRESIDENT & CEO

DOMINIC GREW UP IN A CANADIAN /
ITALIAN HOUSEHOLD WHERE PARENTS
TAUGHT HIM THE IMPORTANCE OF
HEALTHY EATING FROM A YOUNG AGE.
THIS KNOWLEDGE, COMBINED WITH
DOMINIC'S ENTREPRENEURIAL INSTINCTS
TURNED INTO A PASSION FOR NUTRITION,
AND REVIVING HIS FAMILY ROOTS
THROUGH LOUIANNA.

Cynthia J. Gomes
USA COO

CYNTHIA IS PASSIONATE ABOUT NATURAL
HEALTH PRODUCTS AND ORGANIC FOODS
AND DILIGENTLY HANDLES USA SALES AND
DISTRIBUTORS, AND OVERSEES ALL DAILY
ACTIVITIES OF LOUIANNA'S OPERATIONS
WITHIN THE USA, STRATEGICALLY
ASSISTING LOUIANNA IN ACCOMPLISHING
OUR COMPANY-WIDE GOALS.

Vincent Spedaliere

PROPRIETOR & VP OF CULTIVATION

VINCENT GREW UP IN MOLISE, ITALY - ON
THE LANDS WHERE WE NOW PRODUCE
LOUIANNA PRODUCTS! AS DOMINIC'S
FATHER, VINCENT HAS A BEEN A STRONG
MENTOR AND PLAYED AN INTEGRAL ROLE
IN LOUIANNA'S OPERATIONS - SHARING
HIS DEPTH OF KNOWLEDGE AND PASSION
FOR NATURAL, ORGANIC AND HIGH
QUALITY FOODS.

Louie Spedaliere, LL.B.
PROPRIETOR & VP OF LEGAL AFFAIRS

LOUIE IS A HARVARD LAW SCHOOL
TRAINED MEDIATOR WITH A 16+ YEAR
LEGAL CAREER, SPECIALIZING IN
LITIGATION. ASIDE FROM LEGAL AFFAIRS,
LOUIE HOLDS AN INTEREST IN NATURAL
WELLNESS AND NUTRITION, WHICH
PERFECTLY PAIRS WITH LOUIANNA'S
OPERATIONS.
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VICC T OUR TEAN

David Uguccioni Carmen Uguccioni B.A., R.H.N.
VP OF SALES ACCOUNTANT MANAGER & NUTRITIONIST

CARMEN COMBINES A PASSION FOR
NUTRITION AND YEARS OF EXPERIENCE
WITHIN THE ORGANIC FOOD INDUSTRY TO
SHARE HER NUTRITION EXPERTISE AND
STRATEGICALLY ENSURE THE NEEDS OF
LOUIANNA CUSTOMERS AND CLIENTS ARE
CONSTANTLY MET.

DAVID IS WELL-VERSED AND HIGHLY
KNOWLEDGEABLE IN THE ORGANIC FOOD
INDUSTRY. BY USING HIS KEEN INSIGHT
INTO THE BUSINESS, DAVID HAS PLAYED AN
IMMENSE ROLE IN OVERSEEING AND
OPTIMIZING LOUIANNA SALES OPERATIONS.

Jolanda Burtscher
DIRECTOR OF ACCOUNTING

JOLANDA IS AN ORGANIC FOOD
ENTHUSIAST AND ATTAINS 20+ YEARS OF
BOOKKEEPING, ACCOUNTING AND
ADMINISTRATIVE EXPERIENCE, ENABLING
HER TO CONTINUOUSLY EXCEL IN
OVERSEEING LOUIANNA'S ACCOUNTING
OPERATIONS.
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VICC T OUR TEAN

Melissa Fiorini
DIRECTOR OF E-COMMERCE

MELISSA IS HIGHLY TECH-SAVVY AND
OVERSEES THE DAILY ACTIVITIES OF
LOUIANNA'S MARKETING AND E-COMMERCE
EFFORTS, ENSURING THAT ALL OPERATIONS
ARE DILIGENTLY PERFORMED AND
MAINTAINED.

Alisa Fiorini
DIRECTOR OF MARKETING

ALISA HAS A PASSION FOR BRANDING AND
MARKETING AND GUIDES LOUIANNA
BRANDING OPERATIONS TO ENSURE THAT
LOUIANNA CONTINUES TO REMAIN A BRAND
CONSUMERS REPEATEDLY CHOOSE.

Karon Spedaliere
PRODUCT CONSULTANT

KARON ENJOYS EXPANDING HER KNOWLEDGE ON
ORGANIC COOKING AND NUTRITION AND USES HER
INSIGHT INTO LOUIANNA PRODUCTS TO EDUCATE
CONSUMERS ON THE IMPORTANCE OF HIGH QUALITY,
ORGANIC FOODS.

EXPERIENCE THE DIFFERENCE



1THE LOUIANNA
PRODUC T LINE

What sets us apart? An unmatched purity

Each of our Louianna products are:

e Certified organic, PDO, and or wild.

e Exclusively derived from fresh products
which are not genetically modified or
hybird plants.

e Free of fillers, added sulfites or artificial

flavouring or coloring.

EXPERIENCE THE DIFFERENCE




ONC OF THE Being, both Certijied, Organic. and. Certijied. P.D.O., Louianna is

S@L@CT F@W omgmsﬁéewpmdmmmmrkdpm offering this unigue
raning oj v

The European Commission grants a Protected Designation of
Origin (PDO) to regional products originating in a given region,
provided that the quality or other characteristics of the
product are essentially attributable to the particular
geographical environment of the place of origin.

The geographical environment encompasses natural and
human factors, such as climate, soil conditions, topography,
local know-how, etc. Products bearing this label must be
produced, processed and prepared Iin a certain geographical
area using a recognized and controlled method. For example,
the Molise region where we grow our olives is profoundly
special, as it is an area that has extremely ancient origins.
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LQU]ANNA Qur original liguid gold - pro exclusiv om
ORGANIC CNXTRA  or coie n o 1 Frt Conprie

VIRGIN OLIVE Ol Mottty

Stringent Certifications & F acts:

e Certified Organic by Canada Organic and USDA.

e European Union Certification: Protected

Designation of Origin (P.D.O.). Health Properties:

e Organically Milled - The fruit is cold-pressed e Vitamin E - 3.0 mg per tbsp. (30% of
once, followed by a decanting process which RDA), licensed by Health Canada*
allows the olive oil to natural settle in stainless (NPN 80047938)

e Polyphenols — 0.75 mg per tbsp
e Low Acidity — 0.29% to 0.35%

steel vats for 30 days.

(resulting in higher smoke point)
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LOUIANNA ORGANIC
BALSAMIC VINCGAR
OF MODENA LGP,

Stringent. Certilications & Facts:

Certified Organic by Canada Organic and
USDA.

Certified I.G.P. (Indicazione Geografica

Protetta / Protected Geographical Indication)

No sulfites or caramel added.

Aged in oak casks for a minimum of 4 years.
Attains a 4 year shelf life and should be
stored in the original container, away from

direct sunlight and at ambient temperature.

Produced. jrom the Modena region o} Italy,
renowned, the world, over for their quality aceto
balsamico I.G.P — balsamic vinegar

Health Properties:

e The grapes used in the production of
balsamic vinegar contain antioxidants that
strengthen the immune system and help
prevent cell damage.

e Balsamic vinegar contains an abundance of
polyphenols that inhit LDL oxidation.

e The vinegar aids digestion of proteins and

helps raise the body’'s metabolic rate
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LOUIANNA ORGANIC
RESCRVE BALSAMIC VINCGAR
OF MODENA LGP,

Stringent Certilications & Facts:

e Certified Organic by Canada Organic and ICEA

(Environmental and Ethical Certification Institute).

e Certified I.G.P. (Indicazione Geografica Protetta / Health PI’OpeI’tiBS:
Protected Geographical Indication). * The grapes used in the production of

e BRC (British Retail Consortium) AA Grade. balsamic vinegar contain antioxidants that

o IFS (International Featured Standards Certified) - strengthen the immune system and help
higher level. prevent cell damage.

e Non-GMO, with no sulfites or caramel added. * Balsamic vinegar contains an abundance of

e Matured for many years in precious oak barrels. polyphenols that inhibit LDL oxidation.

« Attains a 5 year shelf life and should be stored in the * The vinegar aids digestion of proteins and
original container, away from direct sunlight and at helps raise the body’s metabolic rate

ambient temperature.
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LOUIANNA A luxurious culinary staple, packed with
ORGANIC WHITE immense lavour, purity andt nutritional benefis
TRUFFLE OIL

Stringent Certifications & F acts: ‘

e Certified Organic by Canada Organic, USDA,

and Suolo E Salute.

The Louignng Difference:

e Made from only natural truffles, derived from : : : :
e While competitors typically use a generic,

the mountains of Montorio Nei Frentani, . . : : ] : .
interior quality olive olil, lacking purity and

Molise, Italy.
e Non-GMO, MSG Free, Kosher (KLBD) and Nut

nutritional value, our truffle oil is produced

using our Organic Extra Virgin Olive Qill|,

Free. which is licensed by Health Canada (NPN#
e Each bottle of Louianna White Truffle oil 80047938) for its superior nutritional
contains a delicious shaving of a true white composition.

truffle, adding an extra layer of vibrancy and

flavour.
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LOUIANNA
ORGANIC PUREED
TOMATOES

Stringent Certifications & F acts:

e Certified Organic by Canada Organic
and USDA.

e Proudly GMO Free.

e Encompassing a low water content
and a remarkable 50% RDA of Vitamin
C (half a cup or 125 ml).

e Attains a 5 year self life and should be
stored in the original container, away
from direct sunlight and at ambient

temperature.

Sun-ripened, handpicked. and cultivated in volcanic
soil, 400 metres above sea level, near the Adriatic Seq,

Health Properties:

e Tomatoes are a natural cancer fighter, containing
lycopene — which gives tomatoes their red colour.

e Tomatoes contain antioxidants (vitamin A and C)
which fight the free radicals which may lead to cell
damage.

e The vitamin A found in tomatoes may improve
vision and help prevent night blindness.

e Various studies suggest that kidney and gall
stones are less likely to form in people who

consume tomatoes (seeds removed).
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LOU]ANNA Bringing the taste of Molise, Italy across the globe andl
WHOLE CHERRY ol anownee of Loviannijreshness and. qualiy b

TOMATOES e
SUI}TQMLCUWH,S& Facts:

e Certified Organic by Canada Organic. HealfhPraperties:

e Packed with organic tomato juice e Tomatoes are a nutrient-dense plant that supports

adding texture and flavour to various healthy skin, weight loss and heart health.

cold or cooked dishes e Louianna Whole Cherry Tomatoes are a rich source

e Non-hybridized and GMO Free of Lycopene - a polyphenol that gives tomatoes

: their deep red colour and has been shown to reduce
e Once opened, refrigerate and

L : the risks of various cancers.
consumer within 5 days for optimal

, e Louianna Whole Cherry Tomatoes are also a source
quality.

of lutein and beta carotene - powerful antioxidants

that have been shown to promote eye health.
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LOUIANNA
NATURAL
HCEALTH
PRODUC TS

Our signature, world-renowned. jormulas, jor all
your wellness needs



ONIP CERTIFICD  producing ou el skt products in GMP Certiied e nstils anextr
layer o} conjidence in our customers, and. rejlects our dedication to producing safe,

FACILITICS igh qualityproducs

At Louianna, we understand and appreciate the need for an
extra tier of quality assurance when it comes to the production
of our products. This is why, the facilities that manufacture our
natural health products are proudly Certified GMP.

According to the World Health Organization (WHO), Good manufacturing
practice (GMP) is a system for ensuring that products are consistently
produced and controlled according to quality standards. It is set in place to
minimize the risks associated with any pharmaceutical production which
cannot be eliminated through testing the final product. GMP focuses on all
aspects of production; from the starting materials, premises and equipment
to the training and personal hygiene of staff. Detailed, written procedures
are essential for each process that could affect the quality of the final
product.

EXPERIENCE THE DIFFERENCE

https://www.who.int/news-room/questions-and-answers/item/medicines-good-manufacturing-processes
https://www.sgs.ca/en/agriculture-food/alternative-fuels/audits-and-certification/good-manufacturing-practice-gmp-certification#:~:text=A%20Good%20Manufacturing%20Practices%20(GMP,safety%20program%20are%20being%20followed.



LQU]ANNA The natural, immune boost youve been searching jor, combined. with
ORGANIC Ol OF - o stgrature Certes: Crganic Extre Vg Olbe O

WILD OREGANO
Stringent Certifications & F acts

e Certified Organic by PACS (Pacific Agricultural
Certification Society).

e Licensed by Health Canada (NPN 80047938).

e Derived from one of the highest quality oregano
species in the world, Origanum Minutiflorum.

Impresswe Praduct F acts
e Origanum Minutiflorum is known to contain the
largest percentage of Carvacrol, a natural healing
property for superior immune support (naturally
containing 80% - 85% Carvacrol).

e Oil of Oregano is known for its antimicrobial,
antiviral, antifungal, antioxidant, anti-cancer and

anti-inflammatory effects.

Impressive Product F acts

e Pure oregano oil is too potent to be used at full
strength on its own, so it is blended with a carrier oil
for safe consumption and topical application.

o We exclusively use our estate grown Extra Virgin
Olive Qil (Certified Organic by Canada Organic
and USDA) as a carrier oil for our Organic Qil of
Wild Oregano, while many competitors use low
quality olive oill.

e Our formulation is "Extra Strength’, being 3 parts
Louianna Organic Extra Virgin Olive Oil, and 1 part

Organic Oregano Essential Qil.

EXPERIENCE THE DIFFERENCE



Discover the magical pairing of Oregano Ol and Vitamin D - in
LOU[ANNA a corwenient softgel capsule Jorm Jor easy access to natural

ORCGANO Ol st
WITH VITAMIN D Stringent Certijications & Facts:
SQFTG@LS e Vitamin D is known to to prevent bone disease,

improve moods and aid in the absorption of

Stfmgmt Celtlléwatwns & Facts: calcium, thereby maintaining healthy and strong

e The OIil of Oregano found in our Oregano Ol
bones, and preventing bone diseases such as
Vitamin D Softgels is Certified Organic by
osteoporosis.

Our Softgels Contain:

e Vitamin D: 7.5 Microgram (300 IU)

PACS (Pacific Agricultural Certification
Society).

e Our Oregano Qil Vitamin D Softgels are
e Louianna Certified Organic QOil of Wild Oregano:

70mg

licensed by Health Canada (NPN 80113170).

e Oil of Oregano is known for its antimicrobial,

- : o ] o Extra Strength, 100% natural, ncluding zero
antiviral, antifungal, antioxidant, anti-cancer

. synthetic vitamins, synthetic Carvacrol, and
and anti-inflammatory effects.

artificial colour or flavouring.
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| OUIANNA Our liguid gold as & luxurious skin care product,
QL[V@M@D made with 100% certijied. organic ingredients Jor

natural addition to your skin care regime
Stringent Certijications & F acts:

e Certified organic by PACS (Pacific Agricultural

Certification Society). Health PfOpEftiES'

e Gentle on sensitive, delicate skin. indigenous organic Italian olives, containing a high
 Can also be used for: amount of Linoleic acid - making our product an

o Dry scalp efficient moisturizer for treatment of dry skin

o Eczema inflammation.

o Diaper rash e Louianna Olive Med Contains:

o Ear aches o Vitamin E &K

o Anti-aging treatment o DMAE (an organic anti-aging compound known

o Increasing the elasticity of skin to firm and tighten skin resulting in a youthful

o And more! appearance)

o Polyphenols

EXPERIENCE THE DIFFERENCE



VIORE ABOUT OUR C N TRA VIRGIN OFLNE Ol

What is olive oil?
* Olive oil is pure organic obtained from pressed fresh whole olives and is
produced mainly in the Mediterranean region. Olive oil is rich in
monounsaturated fatty acids that are a healthy dietary fat in comparison to

saturated and trans fats. In addition, olive oil has powerful antioxidant and
anti-inflammatory properties.

Uses of olive oil?

e QOlive oil has been consumed and applied directly to the skin for centuries.
Olive oil is rich in monounsaturated fats and has anti-inflammatory properties.

o Due to this, olive oil is used to prevent and treat cardiovascular diseases,
cancers, and arthritis. In addition, the use of olive oil as the main source of
fat has been shown to reduce the occurrence of diabetes and reduce the
risk of Alzheimer’s disease and depression.

o The powerful antioxidant properties of olive oil are beneficial to fight free
radicals to prevent cellular damage. The high linoleic acid content in olive
oil makes it an efficient moisturizer for skin and treatment for skin
inflammation.

Olive oll is known to treat:

e Heart disease e Alzheimer's disease

e High blood pressure e Headaches

e High cholesterol e Increase elasticity of skin
e Diabetes e Moisturizing skin

e Arthritis e Skin inflammation

e Constipation e Dry scalp

e Weight loss e Split hair ends

Benelits of the ingredients in our olive oil:
Alpha-Lipoic Acid
e Alpha-lipoic acid is an antioxidant that neutralizes free radicals and prevents cellular damage.
It also functions to restore the levels of vitamin C and E. Alpha-lipoic acid is used for the
treatment of diabetes, chronic fatigue, HIV, cancer, neurodegeneration, Lyme disease, and
glaucoma.
Dimethylaminoethanol
e Dimethylaminoethanol is an organic compound with anti-ageing benefits.
Dimethylaminoethanol helps to firm and tighten the skin, which can give skin a more defined
and youthful appearance.
Polyphenols
e Polyphenols are natural phytochemical compounds with beneficial antioxidant effects. The
most common phenol found in olive oil is oleocanthal that helps to lower the risk of Alzheimer’s
disease, and control metastatic breast and prostate cancers. Furthermore, oleocanthal has
strong anti-inflammatory activity that is similar to ibuprofen.
Phytosterols
e Phytosterols are plant sterols that are similar to cholesterol. A diet rich in phytosterols
produces the risk of cardiovascular diseases, since it reduces the absorption of cholesterol.
Vitamin E
e Vitamin E has a high content of antioxidants and is beneficial in treating and preventing heart
disease, diabetes, cancer, respiratory infections, chronic fatigue, memory loss, and
premenstrual discomfort. In addition, vitamin E is very powerful in improving the condition of
your skin by lightening stretch marks, boosting collagen production, and preventing wrinkles.
Vitamin K
e Vitamin K plays a major role in blood clotting and is used to prevent blood thinning. It can also
be applied to the skin to remove scars, stretch marks, and spider veins.

Aisha Shamas-Din, PhD, Scientific and Medical Writer, Princess Margaret Cancer Centre, University Health Network
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NVIORE ABOUT OUR ORCGANO Ol - VTTANITN D SOF TGELS
Health benefits of oregano oil

The main health benefits of oregano oil can be divided into three

categories: AntL—ir#amreror Y eMects

e 1) Antimicrobial, antiviral, & anti-fungal properties e Several studies support the anti-inflammatory, tissue
e 2) Antioxidant and anti-cancer properties remodelling and anti-cancer effects of oregano oil. It is
e 3) Anti-inflammatory properties a promising candidate for use in skin care products

oo : . , with anti-inflammatory and anticancer properties.
Antimicrobial, antivirel & anti-jungal effects
e It has strong antimicrobial properties that make this oil very H@GMLbMﬁ‘UL‘S G&Ulfﬁ”u—nD

effective against bacterial, viral, parasitic, and fungal infections. Prevents bone disease:
e Can be used to treat respiratory tract infections, such as colds, e Vitamin D helps in the absorption of calcium and
flu, sinus infections, asthma, bronchitis, etc. therefore helps maintain healthy strong bones and
e In addition, can be used to treat digestive problems like prevents bone diseases, such as osteoporosis.
abdominal cramps, bloating, irritable bowel syndrome, among
others. Improves mood:
. , e Improves symptoms of Seasonal Affective Disorder by
Antioxidant and. anti-cancer %6‘:“'5 maintaining the activity of the neurotransmitter
e A powerful antioxidant that neutralizes free radicals produced in serotonin.

our cells, and therefore prevents cellular damage.
e Prevents the risk of developing arthritis, atherosclerosis, and
some cancers.

EXPERIENCE THE DIFFERENCE

Aisha Shamas-Din, PhD, Scientific and Medical Writer, Princess Margaret Cancer Centre, University Health Network



PRAISC & RECOGNITION  LosiannaonTop Chej Canada

Louianna was proudly featured on Top Chef Canada, chosen and
FQR LQU]ANNA used by renowned celebrity chefs for over six years in a row!

Louianna Selected by the Italian Culinary Institute
Louianna received praise from the ltalian Culinary Institute, selecting
us as the finest oll to represent Molise!

Louianna. has received, immense recognition and, praise,
and has become known 6s G cooking staple amongst
many celebrity chejs and, culinary experts
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WH€R€ T6 bring our treasures, to your tables - this is our goal at Louianne

WE SCELL

Louianna products can be found in over 500
pharmacies, grocery stores, and health food
stores across Ontario, with a current goal of

expanding into the Florida marketplace.

Louianna is currently sold in the large and
highly popular franchises, as well as boutique
natural health shops, featured both in person
as well as on their online sites - with a focus

on Ontario's most populated cities.
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WHCERE YOU CANFIND LOUTANNA
A glance into the current locations Louianna products are situated. in

Louianna products are
predominately found in large
franchises, as well as boutique
natural health shops throughout

Ontario Canada.

We predominately focus on Ontario's
most populated city's - with a strong
focus on Downtown Toronto, as well

as the Greater Toronto Area.
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THE LOUINNNA STORGC i e i i

Canade
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ANVIAZON
CUSTONICR
REVICWS

Throughout Louiannas lijetime

on Amazon, our reviews have
been almost 100% positive!

| ouianna On Amazon

~

\_

~

%
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| ouianna On Amazon

ANVIAZON
CUSTONICR
REVICWS

Where superior quality, stringent
standards, and a dedication to
customer satisfaction meet -
you can find Louianna.

Fullilling & surpassing.
customer needs is at the heart

of what we do, and.who we are.
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LLOUIANNA PLANS FOR ©XPANSION
A new chapter and target martet is in.our vision jor 2023

Based on an immense international
demand seen through our Amazon
success, Louianna is currently in the
process of expanding into USA - with a
particular focus on the Florida

marketplace.

In the next years we plan to further our
expansion, and give the world more
opportunity to experience the quality,
dedication and passion that can be

found in each of our products.

EXPERIENCE THE DIFFERENCE
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Corporate Office - Florida, USA Corporate Office - Wyoming, USA Corporate Headquarters - Ontario, Canada
524 SE 26th St 1309 Coffeen Avenue Suite 1488 13025 Yonge St Richmond Hlll
Fort Lauderdale FL 33301 Sheridan WY 82801 (416) 619-4566

(954)591-6980 (307)203-3371 dominic@louianna.com
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