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—— Make it
. = sweet

Portiamo dolcezza nel mondo, generando impatto positivo
su persone, clienti, comunita e pianeta. Piu di una fabbrica
della felicita: il tuo partner di innovazione, che ispira

e definisce nuovi standard di qualita e sostenibilita.

: agm. =7 RSN : : : 7 We bring sweetness to the world, generating a positive impact
> il LESSRES : = R~ : » ' : : / on people, customers, communities and the planet.
' : : S i s More than a happiness factory: your innovation partner,
R G D e e B S 2 inspiring and defining new standards of quality and sustainability.
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Make it
possible

Con soluzioni innovative e su misura, trasformiamo cacao,
nocciole e pistacchi in creme spalmabili e semilavorati
d’eccellenza. Tutto ¢ possibile quando qualita e savoir-faire
italiano si uniscono auna filiera corta, tracciabile e sostenibile.

With innovative and customized solutions, we transform cocoa,
hazelnuts and pistachios into excellent spreads and semi-finished
products. Everithing is possible when quality and Italian savoir-faire
combine with a short, traceable, and sustainable supply chain.




Make it real

Come un libro aperto e trasparente come Pacqua, il tracciamento del cacao
simboleggia il nostro orgoglio per una filiera corta e uno sviluppo sostenibile

che portano, semplicemente, a dei prodotti di alta qualita.

Buoni per i professionisti, buoni per i consumatori e, soprattutto, buoni per il pianeta.

Open like a book and transparent like water, the tracking of cocoa represents our pride in having
created a short supply chain and sustainable development that simply lead to high quality products.
Good for professionals, good for consumers and, above all, good for the planet.

Make it clear

Cacao per un piu sostenibile il nostro impegno etico parte dalle scelte che facciamo ogni
giorno: lavoriamo con l'obiettivo di migliorare le condizioni di lavoro dei coltivatori,
perfezionare 'impronta ambientale di tutta la filiera, incoraggiare la produzione e il
consumo locale nei paesi produttori e collaborare per migliorare il dialogo tra tutti

gli attori coinvolti.

Our ethical commitment starts from the choices we make every day: we work with the aim

of improving the working conditions of farmers, refining the environmental policy of the entire supply
chain, encouraging local production and consumption in producing countries and collaborating to improve
dialogue between stakeholders.
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Linea
pasticceria

PASTRY LINE

Il dolce e la tela e il pennello la spatola:
Nutkao prepara la tavolozza mischiando
i colori della natura.

The dessert is the canvas and the spatula
is the brush: Nutkao prepares the palette
by mixing the colours of nature.

Proprio come un artista ha bisogno dei pennelli cosi il pasticcere
necessita dei suoi strumenti per creare un’opera d’arte. Nutkao
accompagna il professionista con una selezione preparata con
dedizione per abbracciare, avvolgere e arricchire ogni creazione in
pieno rispetto della materia prima e delle sue qualita.

Just as an artist needs brushes, the pastry chef needs his tools to
create a work of art. Nutkao offers professionals a selection designed
to enhance, cuddle and enrich each recipe while respecting raw
materials and their qualities.
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PASTRY LINE BAKESTABLE

0,5%
NOCCIOLE
HAZELNUTS

LINEA PASTICCER

CREMA ALLA

%
3%
NOCCIOLE
HAZELNUTS

LINEA PASTICCERIA

* CREMA AL CACAC
CON NOCCIOLE

55%

NOCCIOLE
HAZELNUTS

LINEA PASTICCERIA

e CREMA AL CACAO
CON NOCCIOLE

Wutkao

12

CREMA FORNO AL
CACAO CON NOCCIOLE
COCOA BAKESTABLE CREAM WITH
HAZELNUTS

Forno /[ Bakestable

13kg

CREMA FORNO ALLA
NOCCIOLA
HAZELNUTS BAKESTABLECREAM

Forno [ Bakestable

13 kg

Fluidita / Fluidity

664000

Fluidita / Fluidity

66400

LINEA PASTICCERIA

Colore / Colour

FORNO /| BAKESTABLE

CROSTATE  LIEVITATI TORTE

TARTS LEAVENED  CAKES
PRODUCTS

CREMA FORNO AL
CACAO CON NOCCIOLE
COCOA BAKESTABLE CREAM WITH
HAZELNUTS

Forno [/ Bakestable

FARCITURA / FILLING

LIEVITATI  TARTELLETE CREPES TORTE

LEAVENED TARTLETS CREPES  CAKES
PRODUCTS

13kg

Colore / Colour

FORNO / BAKESTABLE

CROSTATE  LIEVITATI TORTE

TARTS LEAVENED CAKES
PRODUCTS

CREMA FORNO ALLA

NOCCIOLA SENZA LATTE
HAZELNUT BAKESTABLE CREAM MILK

FREE

Forno / Bakestable

CREMA ALLA
NOCCIOLA

. - -

FARCITURA / FILLING

LIEVITATI  TARTELLETE CREPES  TORTE

LEAVENED TARTLETS CREPES  CAKES
PRODUCTS

6 kg

Fluidita / Fluidity

646400

Fluidita / Fluidity

“‘00 LINEA PASTICCERIA

" | M) CREMA ALLA HOCOOLA

Colore / Colour

FORNO /| BAKESTABLE

CROSTATE  LIEVITATI TORTE

TARTS LEAVENED  CAKES
PRODUCTS

CREMA FORNO AL
CACAO CON NOCCIOLE
COCOA BAKESTABLE CREAM WITH
HAZELNUTS

Forno [/ Bakestable

FARCITURA /[ FILLING

LIEVITATI  TARTELLETE CREPES TORTE

LEAVENED TARTLETS CREPES  CAKES
PRODUCTS

6 kg (NPoo1) - 13 kg (NPog1)

Fluidita / Fluidity

646400

Colore / Colour

FORNO /| BAKESTABLE

SlDISICRGIOIOC)

CROSTATE  LIEVITATI BISCO'I'I'I TORTE

TARTS  LEAVENED gpippep CAKES

PRODUCTS  BISCUITS

CREMA FORNO ALLA
NOCCIOLA CON OLIO
DI GIRASOLE

HAZELNUT BAKESTABLE CREAM WITH

SUNFLOWER OIL

Forno / Bakestable

BONIA LATTE

FARCITURA [ FILLING

LIEVITATI  TARTELLETE CREPES  TORTE

LEAVENED TARTLETS CREPES  CAKES
PRODUCTS

6 kg

Colore / Colour

FORNO /| BAKESTABLE

CROSTATE  LIEVITATI BISCO'ITI TORTE

TARTS ~ LEAVENED gpippp CAKES
PRODUCTS  BISCUITS

FARCITURA / FILLING

LIEVITATI  TARTELLETE CREPES TORTE

LEAVENED TARTLETS CREPES  CAKES
PRODUCTS

Fluidita / Fluidity

LINEA PASTICCERIA

(YYY TS

CREMA ALLA

Colore / Colour

FORNO /| BAKESTABLE

CROSTATE
TARTS

CON OLIO O G

10%
NOCCIOLE
HAZELNUTS

10%

NOCCIOLE
HAZELNUTS

o
14%
NOCCIOLE

HAZELNUTS
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PASTRY LINE BAKESTABLE




PASTICCERIA FORNO

PASTRY LINE BAKESTABLE

O,

16%
NOCCIOLE

HAZELNUTS

LINEA PASTICCERIA _

CREMA ALLA
NOCCIOLA

LINEA PASTICCERIA

CREMA

FORNO

14

CREMA FORNO ALLA
NOCCIOLA

HAZELNUTS BAKESTABLE CREAM

Forno [ Bakestable 6 kg
Fluidita / Fluidity Y'Y YoY4)
Colore / Colour ‘

FORNO /| BAKESTABLE FARCITURA [ FILLING

CROSTATE  LIEVITATI TORTE LIEVITATI  TARTELLETE CREPES  TORTE
TARTS LEAVENED  CAKES LEAVENED TARTLETS CREPES  CAKES

CREMA FORNO
AL PISTACCHIO
PISTACHIO BAKESTABLE CREAM
Forno / Bakestable 6 kg
Fluidita / Fluidity Y'Y YoYe)
Colore / Colour o
FORNO / BAKESTABLE FARCITURA [ FILLING
®0ed @@
CROSTATE  LIEVITATI B|SCO'|—|'| TORTE LIEVITATI  TARTELLETE CREPES TORTE

TARTS LEAVENED STUFFED CAKES LEAVENED TARTLETS CREPES  CAKES
PRODUCTS  BISCUITS PRODUCTS

CREMA FORNO AL
CARAMELLO SALATO

SALTED CARAMEL BAKESTABLE

PRODUCTS PRODUCTS
CREMA FORNO
AL CACAO
COCOA BAKESTABLE CREAM
Forno [ Bakestable 6 kg
Fluidita / Fluidity 'YYY Y8
Colore / Colour .
FORNO / BAKESTABLE FARCITURA / FILLING
= 313
® @
CROSTATE LIEVITATI TORTE LIEVITATI  TARTELLETE CREPES TORTE

TARTS LEAVENED  CAKES LEAVENED TARTLETS CREPES  CAKES
PRODUCTS PRODUCTS

CREMA FORNO BIANCA
WHITE BAKESTABLE CREAM

Forno / Bakestable 6 kg

064000

Fluidita / Fluidity

Colore / Colour

FORNO /| BAKESTABLE FARCITURA [ FILLING
®©0ed ©O@E®
CROSTATE ~ LIEVITATI ~ BISCOTTI  TORTE LIEVITATI  TARTELLETE CREPES  TORTE

RIPIENI
TARTS ~ LEAVENED gTUFFED CAKES LEAVENED ~TARTLETS CREPES  CAKES

PRODUCTS  BISCUITS PRODUCTS

CREAM
Forno [ Bakestable 3kg
Fluidita / Fluidity Y'Y YoY4)
Colore / Colour o
FORNO /| BAKESTABLE FARCITURA /FILLING
CROSTATE LIEVITATI BISCO'ITI TORTE LIEVITATI  TARTELLETE CREPES TORTE
TARTS  LEAVENED STU,_—,_—ED CAKES LEAVENED TARTLETS CREPES  CAKES
PRODUCTS  BISCUITS PRODUCTS
CREMA FORNO AL
BISCOTTO SPECULOOS
SSPECULOOS COOKIE BAKESTABLE
CREAM
Forno [ Bakestable 3kg
Fluidita / Fluidity Y'Y YoY4)
Colore / Colour [ )
FORNO / BAKESTABLE FARCITURA / FILLING

LIEVITATI TORTE LIEVITATI  TARTELLETE CREPES  TORTE

LEAVENED  CAKES LEAVENED TARTLETS CREPES  CAKES
PRODUCTS PRODUCTS
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PISTACCHIO

PISTACHIO
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Ff LINEA PASTICCERIA
CREMA

AL CARAMELLO
SALATO

-

35%

SPECULOOS

LINEA PASTICCERIA

'9ICULOOS bEL Y
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FARCITURA AL CACAO

CON NOCCIOLE

COCOA FILLING WITH HAZELNUTS

Farcitura / Filling

Made in
ITALY
@

13 kg

Fluidita / Fluidity

66000

Colore / Colour

FARCITURA [ FILLING

SIOIOC)

LIEVITATI  TARTELLETE CREPES

LEAVENED TARTLETS CREPES
PRODUCTS

FARCITURA AL CACAO

CON NOCCIOLE

COCOA FILLING WITH HAZELNUTS

Farcitura / Filling

TORTE
CAKES

13kg

Fluidita / Fluidity

66000

Colore / Colour

FARCITURA [ FILLING

SIOIONC)

LIEVITATI  TARTELLETE CREPES
LEAVENED ~ TARTLETS ~CREPES

TORTE
CAKES

PRODUCTS

FARCITURA
ALLA NOCCIOLA
HAZELNUTS FILLING

Farcitura / Filling

6 kg (NPo30) - 13 kg (NPo35)

Farcitura/ Filling

6 kg (NPo30 Soft) - 13 kg (NPo35 Soft)

Fluidita / Fluidity

640000

Fluidita Soft / Fluidity Soft

Colore / Colour

FARCITURA [ FILLING

SIOIOIC)

LIEVITATI  TARTELLETE CREPES ~ TORTE

LEAVENED TARTLETS CREPES  CAKES
PRODUCTS

NAONONONONNONONNONO NN

0,5%

NOCCIOLE
HAZELNUTS

LINEA PASTICCERIA

* CREMA AL CACAO
CON NOCCIOLE

LINEA PASTICCERIA

Mas  CREMA AL CACAD
COM NOCCIOLE

(o)

7%
NOCCIOLE

HAZELNUTS

l

_ LINEA PASTICCERIA.

Wit CREMA ALLA
NOCCIOLA

PASTICCERIA FARCITURA

PASTRY LINE FILLING
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PASTRY LINE FILLING

18

10%
NOCCIOLE
HAZELNUTS

10%
NOCCIOLE
HAZELNUTS

LINEA PASTICCERIA

CREMA ALLA HOCCIOLA
SENZA LAYTTE

(©)

13%
NOCCIOLE

HAZELNUTS

LINEA PASTICCERIA

o CREMA ALLA
NOCCIOLA

Wutkao

FARCITURA GIANDUIA
GIANDUIA FILLING

Farcitura / Filling 6 kg (NPo28) - 13 kg (NP0o78)

66000

Fluidita / Fluidity

Colore / Colour ‘

FARCITURA / FILLING

SIOIONC)

LIEVITATI  TARTELLETE CREPES TORTE

LEAVENED TARTLETS CREPES  CAKES
PRODUCTS

FARCITURA ALLA
NOCCIOLA SENZA LATTE

HAZELNUT FILLING MILK FREE

Farcitura / Filling 6 kg
Fluidita / Fluidity Y'Y YoYé!
Colore / Colour ‘

FARCITURA / FILLING

SIOIONC)

LIEVITATI  TARTELLETE CREPES TORTE

LEAVENED TARTLETS CREPES  CAKES
PRODUCTS

FARCITURA
ALLA NOCCIOLA
HAZELNUTS FILLING

Farcitura/ Filling 3 kg (NPo74) - 6 kg (NPo75) - 13 kg (NPo76)

FARCITURA ALLA NOCCIOLA
CON OLIO DI GIRASOLE
HAZELNUT FILLING WITH SUNFLOWER OIL

(o)
13%
- NOCCIOLE
- HAZELNUTS

Farcitura / Filling 6 kg

Fluidita / Fluidity

g Nl
L LINEA PASTICCERIA b
‘ ‘ 0 0 0 . L CREMA u’t. NOCOOLA <

Colore / Colour

FARCITURA [ FILLING

e @&

LIEVITATI  TARTELLETE CREPES  TORTE

LEAVENED TARTLETS CREPES  CAKES
PRODUCTS

FARCITURA AL LATTE
CON NOCCIOLA
MILK FILLING WITH HAZELNUTS

Farcitura / Filling 3 kg (NP122) - 6 kg (NPo34)
Farcitura / Filling 3 kg (NP122Soft) - 6 kg (NPo34 Soft)
Fluidita / Fluidity ['Y YoYo Y8

Fluidita Soft / Fluidity Soft

Colore / Colour

FARCITURA [ FILLING

SIOIOIC)

LIEVITATI  TARTELLETE CREPES  TORTE

LEAVENED TARTLETS CREPES  CAKES
PRODUCTS

FARCITURA AL CACAO

COCOA FILLING

Farcitura / Filling

6 kg

Farcitura / Filling 3kg (NPo74Soft) - 6 kg (NPoy5 Soft) - 13 kg (NPoy6 Soft)

Fluidita / Fluidity

(YYY YO

Fluidita / Fluidity

646000

Fluidita Soft / Fluidity Soft

Colore / Colour .

FARCITURA [ FILLING

SIOIOIC)

LIEVITATI  TARTELLETE CREPES  TORTE

LEAVENED TARTLETS CREPES  CAKES
PRODUCTS

Colore / Colour

FARCITURA / FILLING

SIOIOIC)

LIEVITATI  TARTELLETE CREPES  TORTE

LEAVENED TARTLETS CREPES  CAKES

PRODUCTS

COPERTURA [ COATING

@

PROFITTEROL
PROFITTEROL

CON OLIO Dt GRASOLE

129

NOCCIOLE
HAZELNUTS

LINEA PASTICCERIA__&

CREMA AL LATTE
CON NOCCIOLE

LINEA PASTICCERIA

Saasl | CREMA
AL CACAD

Nutkao

FARCITURA
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PASTRY LINE FILLING




FARCITURA AL CACAO FARCITURA AL
COCOA FILLING CARAMELLO SALATO
SALTED CARAMEL FILLING

Farcitura / Filling 6 kg Farcitura / Filling akg

LINEA PASTICCERIA

=i P 3 FIuidité/FIuidity ““0 F|uidité/F|uidity “‘00 ‘._\': LINEA PASTICCERIA

AL CACAO

CREMA
AL CARAMELLO
SALATO

PASTRY LINE FILLING
PASTRY LINE FILLING

Colore / Colour o Colore / Colour ®
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PASTICCERIA FARCITURA

FARCITURA [ FILLING FARCITURA / FILLING

FARCITRA_"‘OZ

LIEVITATI  TARTELLETE CREPES  TORTE
LEAVENED TARTLETS CREPES  CAKES

LIEVITATI  TARTELLETE CREPES  TORTE

PRODUCTS LEAVENED TARTLETS CREPES  CAKES
PRODUCTS
FARCITURA AL BISCOTTO  /£5EM FARCITURA BIANCA
35% ‘ SPECULOOS P WHITE FILLING
SPECULOOS SPECULOOS COOKIE FILLING
Farcitura / Filling 5kg Farcitura/ Filling 3 kg (NP110) - 6 kg (NPo29)
Fluidita / Fluidity YY YY) Farcitura/ Filling 3 kg (NP11o Soft) = 6 kg (NPo29 Soft)
Colore / Colour ® Fluidita / Fluidity 'Y YaY4Y4)
Colore / Colour
UBVITAT  TARTELLETE GREPES  TORTE FARCITURA [ FILLING COPERTURA [ COATING

LEAVENED TARTLETS CREPES  CAKES

LIEVITATI  TARTELLETE CREPES  TORTE BIGNE
LEAVENED ~TARTLETS CREPES  CAKES BIGNE
PRODUCTS
5/% FARCITURA AL FARCITURA AL » coccolaro
SPECULOOS 3 BISCOTTO SPECULOOS CIOCCOLATO BIANCO ' WHITE
' SPECULOOS COOKIE FILLING WHITE CHOCOLATE FILLING CHOCO SE
4
Farcitura / Filling 5 kg Farcitura / Filling 6 kg

LINEA PASTICCERIA

Fluidita / Fluidity 60000 Fluidita / Fluidity 'YYYYS
SPECULOOS =
““tkao : Colore / Colour ® Colore / Colour

FARCITURA / FILLING FARCITURA / FILLING

“ CREMA AL BISCOTTO

A
}\\‘\ N

FARCITURA

LIEVITATI  TARTELLETE CREPES TORTE LIEVITATI  TARTELLETE CREPES TORTE ¥/
LEAVENED TARTLETS CREPES CAKES LEAVENED TARTLETS CREPES CAKES
PRODUCTS PRODUCTS
20 21
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PASTRY LINE FILLING
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4%

PISTACCHIO
PISTACHIO

PISTACCHIO

PISTACHIO
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FARCITURA AL PISTACCHIO
PISTACHIO FILLING

Farcitura/ Filling

6 kg

FARCITURA AL GUSTO

DI CREMA PASTICCERA @

FILLING WITH PASTRY CREAM FLAVOR

Farcitura / Filling 3kg
Fluidita / Fluidity (YYY Y6

Fluidita / Fluidity

604000

Colore / Colour

FARCITURA [ FILLING

SIOIOIC)

LIEVITATI  TARTELLETE CREPES  TORTE

LEAVENED TARTLETS CREPES  CAKES
PRODUCTS

FARCITURA AL PISTACCHIO
PISTACHIO FILLING

Farcitura / Filling 6 kg

Fluidita / Fluidity

66000

Colore / Colour

FARCITURA [ FILLING

WIOIOIC)

LIEVITATI  TARTELLETE CREPES  TORTE

LEAVENED TARTLETS CREPES  CAKES
PRODUCTS

FARCITURA AL PISTACCHIO
PISTACHIO FILLING

Farcitura/ Filling

3kg

Colore / Colour

FARCITURA [ FILLING

SIOIOIC)

LIEVITATI  TARTELLETE CREPES  TORTE

LEAVENED TARTLETS CREPES  CAKES
PRODUCTS

FARCITURA AL PISTACCHIO @
PISTACHIO FILLING

Farcitura / Filling 6 kg

Fluidita / Fluidity

604000

Fluidita / Fluidity

664000

Colore / Colour

FARCITURA [ FILLING

SOIOIC)

LIEVITATI  TARTELLETE CREPES  TORTE

LEAVENED TARTLETS CREPES  CAKES
PRODUCTS

Colore / Colour

FARCITURA / FILLING

SIOIOC)

LIEVITATI  TARTELLETE CREPES  TORTE

LEAVENED TARTLETS CREPES  CAKES
PRODUCTS

15%

PISTACCHIO

PISTACHIO
|
——

AN
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30%

PISTACCHIO
PISTACHIO
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10%

COPERTURA PASTICCERIA
ALLA NOCCIOLA HAZELNUTS
HAZELNUT PASTRY COATING
Copertura / Coating 6 kg
Fluidita / Fluidity ‘0000 ‘ U‘NE;PASTICCERH
NOCEIOUA.
Colore / Colour .

COPERTURA [ COATING

PROFITEROLES ~ TORTA DONUT GELATO
PROFITEROLES ~ CAKE DONUTS ICE CREAM

COPERTURA PASTICCERIA
AL CACAO
COCOA PASTRY COATING

GELATERIA [ ICE CREAM

Copertura / Coating 6 kg

Fluidita / Fluidity  YaY4YoY4) LINEA PASTICCERIA
AL CACAD

Colore / Colour o

COPERTURA [ COATING

PROFITEROLES  _TORTA DONUT

PROFITEROLES DONUT
SACHER
TORTE

COPERTURA PASTICCERIA
BIANCA
WHITE PASTRY COATING

GELATERIA [ ICE CREAM

GELATO
ICE CREAM

COPERTURA

\%

Copertura / Coating 6 kg
=
Fluidita / Fluidity [ YoYaY4Y4!

Colore / Colour

COPERTURA / COATING

TORTA DONUT
CAKE DONUT

GELATERIA / ICE CREAM

W
\ \\

t
VAR

\\‘\\ \l

GELATO
ICE CREAM

25
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COPERTURA PASTICCERIA COPERTURA PASTICCERIA
AL GUSTO DI LIMONE AL LATTE E NOCCIOLA

LEMON-FLAVORED PASTRY COATING MILK AND HAZELNUT PASTRY COATING
Copertura [ Coating 6 kg Copertura [ Coating 6 kg
Fluidita / Fluidity [ Y4YoY4Y4) Fluidita / Fluidity 60000

Colore / Colour Colore / Colour

COPERTURA [ COATING GELATERIA / ICE CREAM COPERTURA / COATING GELATERIA / ICE CREAM

< <
[a'e (o
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Ew E@
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O 2 2 g
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TORTA DONUT GELATO TORTA DONUT GELATO
CAKE DONUT ICE CREAM CAKE DONUT ICE CREAM
AL o : COPERTURA PASTICCERIA
AL PISTACCHIO
PISTACHIO PASTRY COATING
Copertura [ Coating 6 kg
Fluidita / Fluidity  YoY4Y4Y4)

Colore / Colour

 PPogg.

it COPERTURA [ COATING GELATERIA [ ICE CREAM
<P
©
L = TORTA  DONUT GELATO
CAKE DONUT ICE CREAM

AL CARAMELLO SALATO

COPERTURA PASTICCERIA @
SALTED CARAMEL PASTRY COATING

Copertura [ Coating 3kg
Fluidita / Fluidity 60000
Colore / Colour ®
COPERTURA | COATING GELATERIA [ ICE CREAM
TORTA DONUT GELATO
CAKE DONUT ICE CREAM
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CIOCCOLATO GIANDUIA

CHOCOLATE GIANDUIA

30

150
5%
NOCCIOLE
HAZELNUTS

YY) )

GOCCE CIOCCOLATO
GIANDUIA AL LATTE

Nutkao
g

30%

NOCCIOLE
HAZELNUTS

= WIENLTA —
BT T

GOCCE CIOCCOLATO
GIANDUIA

\\utkao

&<

IDEALE PER *
IDEAL FOR
MODELLAGGIO @
SHAPING

GOCCE CIOCCOLATO
GIANDUIA AL LATTE ORIGIN
GIANDUIA HAZELNUT CHOCOLATE DROPS

GHANA

10 kg (2x5 kg)

Fluidita / Fluidity

(YYY TS

Intensita latte / Milk intensity

¢S

9d9d

Intensita cacao / Cocoa intensity

Intensita nocciola / Hazelnut intensity @& ) ©

CIOCCOLATERIA | CHOCOLATE PASTICCERIA [ PASTRY GELATERIA /[ ICE CREAM

©©e@ @0 )

MODELAGGIO FORME ONE-SHOT BASI DECORAZIONI INGREDIENTE

SHAPING ONE-SHOT BASES INGREDIENT
HALLOW
SHAPES

IDEALE PER
IDEAL FOR *

GOCCE CIOCCOLATO

GHANA
GIANDUIA ORIGIN @
GIANDUIA HAZELNUT CHOCOLATE DROPS

10 kg (2x5 kg)

(YYYY!

Fluidita / Fluidity

Intensita cacao / Cocoa intensity

gdadd

Intensita nocciola / Hazelnut intensity &3 3 &

CIOCCOLATERIA /| CHOCOLATE PASTICCERIA [ PASTRY GELATERIA [ ICE CREAM

®e6® @

MODELAGGIO F RME  ONE-SHOT BASI INGREDIENTE
SHAPING ONE-SHOT BASES INGREDIENT

IDEALE PER *
IDEAL FOR @

MODELLAGGIO
SHAPING

GOCCE CIOCCOLATO ST
AL LATTE o
MILK CHOCOLATE DROPS

10 kg (2x5 kg)
Fluidita / Fluidity ('Y Y YoXo

eeT
g0

Intensita latte / Milk intensity

Intensita cacao / Cocoa intensity

CIOCCOLATERIA [ CHOCOLATE PASTICCERIA [ PASTRY

®ee o @C

MODELAGGIO Fg/g%E RICOPERTURE ONE-SHOT  BASSINATURA BASI DECORAZIONI

SHAPING BASE:
HALLOW GLAZING ONE-SHOT  PANNING SES
SHAPES

GELATERIA [ ICE CREAM

INGREDIENTE
INGREDIENT

IDEALE PER
IDEAL FOR

RICOPERTURE

GLAZING

GOCCE CIOCCOLATO
AL LATTE
MILK CHOCOLATE DROPS

10 kg (2x5 kg)

Fluidita / Fluidity

(YYYY!

gee
dd0

Intensita latte / Milk intensity

Intensita cacao / Cocoa intensity

CIOCCOLATERIA [ CHOCOLATE PASTICCERIA | PASTRY GELATERIA [/ ICE CREAM

e @

MODELAGGIO FORME RICOPERTURE BASI INGREDIENTE
SHAPING GLAZING BASES INGREDIENT

‘ns- " 'vay
PrERE i 5

GOCCE CIOCCOLATO |

AL LATTE

rep s ‘.l'lmﬂ
voe wa’

GOCCE
CIOCCOLATO
AL LATTE

NAOAONONOONONONOOONONONOCNNNONOOAQONONN
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CIOCCOLATO LATTE

MILK CHOCOLATE




GOCCE CIOCCOLATO *
FONDENTE —— @

SHAPING

DARK CHOCOLATE DROPS

GHANA
ORIGIN

BT ®
_ 10 kg (2x5 kg) x
GOCCE CIOCCOLATO S
YOREPNE Fluidita / Fluidity 'Y YaY6Y6) @

MODELLAGGIO

SHAPING

““tkaﬂ Intensita cacao / Cocoa intensity gdd ] GOCCE CIOCCOLATO BIANCO

GHANA

DARK CHOCOLATE
WHITE CHOCOLATE

O
)
Z
<
o
o
-
<
-l
o
)
O
o
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ORIGIN
WWHITE CHOCOLATE DROPS
. . . . . C) . 10 kg (2x5 kg)
MODELAGGIO F(Q,RME RICOPERTURE ONE-SHOT BASSINATURA BASI DECORAZIONI
SHAPING GLAZING ONE-SHOT  PANNING idit> idi
HALLOW BASES  DECORATION Fluidita / Fluidity ‘ ‘ ‘ 0 0
Intensita latte / Milk intensity 3 G@
INGREDIENTE
INGREDIENT
MODELAGGIO FORME RICOPERTURE ONE-SHOT BASSINATURA BASI DECORAZIONI
SHAPING HALLOW GLAZING ONE-SHOT  PANNING BASES
SHAPES
*
GOCCE CIOCCOLATO — )
GLAZING
FONDENTE
DARK CHOCOLATE DROPS SHAN,
GOCCE CIOCCOLATO = INGREDIENTE
FONDENTE
10 kg (2x5 kg) INGREDIENT
““ ilo Fluidita / Fluidity
5 N . .
= 9 Intensita cacao / Cocoa intensity gdd:
\ 5'2s *
IDEALE PER
SHAPING
MODELAGGIO FORME RICOPERTURE BASI INGREDIENTE GOCCE CIOCCOLATO BIANCO —
SHAPING = . GLAZING BASES INGREDIENT WHITE CHOCOLATE DROPS ORIGIN
SHAPES X
10 kg (2x5 kg)
Fluidita / Fluidity 'YYY Ye)
x
IDEAL FOR
MODELLAGGIO Intensita latte / Milk intensit ‘ ‘ G
GOCCE CIOCCOLATO el / y
FONDENTE
S . D @ @0 ® C
;i) @
GOCCE CIOCCOLATO 10 kg (2x5 kg) MODELAGGIO  FORME  RICOPERTURE ONE-SHOT BASSINATURA BASI  DECORAZONI
FONDENTE SHAPING | o GLAZING ONE-SHOT ~PANNING BASES
N o SHAPES
“tk Fluidita / Fluidity 'YYY Yo
Nutkao
: / Intensita cacao / Cocoa intensity gddd
> 3
’ INGREDIENTE
‘ ‘ ‘ ‘ ‘ @ INGREDIENT
MODELAGGIO FORME RICOPERTURE ONE-SHOT BASSINATURA BASI DECORAZIONI
SHAPING |\ o GLAZING ONE-SHOT PANNING BASES
SHAPES
INGREDIENTE
INGREDIENT
32 33
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IDEALE PER * IDEALE PER *
IDEAL FOR E_s" ) IDEAL FOR Es’ )

COTTURA COTTURA

Ll L
5 <
8 COOKING COOKING 8
Q GOCCE MIGNON FONDENTE - GOCCE MIGNON FONDENTE CHANA o
O DARK MIGNON CHOCOLATE DROPS ORIGIN DARK MIGNON CHOCOLATE DROPS onh :
v B 5

o g ; = A g ; A o
< h’ ‘ 1‘ - h 1 o' - 3

b 10 kg (2x5 k%? 10 kg (2x5 kg?( .
GOCCE MIGNON 7500 pz per kg 12.000 pz per kg " GOCCE MIGNON

FONDENTE

FONDENTE

CIOCCOLATO FONDENTE
CIOCCOLATO FONDENTE

Fluidita / Fluidity 60000 Fluidita / Fluidity [ YoYoY44)
d60 Nutkao

Nutkag

Intensita cacao / Cocoa intensity ﬂ @ @ Intensita cacao / Cocoa intensity
8 &8
COTTURA MUFFIN COTTURA MUFFIN
COOKING MUFFIN COOKING MUFFIN

GOCCE MIGNON FONDENTE
DARK MIGNON CHOCOLATE DROPS

GHANA
ORIGIN

<7

3
COTTURA é‘

10 kg (2x5 kg)

NPo053 12.000 - NPo54 20.000 pz per kg

COOKING
Fluidita / Fluidity 60000
Intensita cacao / Cocoa intensity ﬂ @ @

TN

GOCCE MIGNON
FONDENTE

Nutkag

PASTICCERIA [ PASTRY

& ®

COTTURA MUFFIN
COOKING MUFFIN

34 35

NAOAONONOONONONOOONONONOCNNNONOOAQONONN



LLl
|_
Z
L
@)
Z
@)
i
o
=
<
-l
o
D)
U
o
v

DARK CHOCOLATE

36

IDEALE PER
IDEAL FOR
MODELLAGGIO
SHAPING

(Ds

GOCCE CIOCCOLATO
AL GUSTO CARAMELLO
DARK MIGNON CHOCOLATE DROPS

i v Ta
e as

T A
AL GUSTO 01 CARAMELLO 10 kg (2x5 kg)

Fluidita / Fluidity (Y Y YO8

Intensita caramello / Caramel intensity @i &) &)

IDEALE PER
IDEAL FOR

MODELLAGGIO @

GOCCE DI CIOCCOLATO SHAPING
AL PISTACCHIO
FBISTACHIO PISTACHIO CHOCOLATE DROPS
GOCCEﬂC;!{EéC()ﬁ&?LA\'O 4 I 10 kg (sz kg)

CIOCCOLATERIA [ CHOCOLATE PASTICCERIA [ PASTRY
MODELAGGIO FgE’\/éE RICOPERTURE ONE-SHOT BASSINATURA BASI DECORAZIONI
HAPING
Si HALLOW GLAZING ONE-SHOT  PANNING BASES

SHAPES

GELATERIA [ ICE CREAM
INGREDIENTE
INGREDIENT

Fluidita / Fluidity (YYYYS

Intensita pistacchio /Pistachio intensity 0 ﬂ @

® 0o @Q

MODELAGGIO F(C)R\ME RICOPERTURE ONE-SHOT BASSINATURA BASI DECORAZIONI
SHAPING
HALLOW GLAZING ONE-SHOT  PANNING BASES
SHAPES
GELATERIA [ ICE CREAM

&)

INGREDIENT IDEAL FOR 5
COTTURA
COOKING

BATONS DI CIOCCOLATO
CHOCOLATE BATONS Gcﬂﬁ'# ITALY

6 x 1,5kg

PASTICCERIA [ PASTRY

Fluidita / Fluidity 60000

Intensita cacao /Cocoa intensity g7

COTTURA
COOKING

NAOAOOONONONOAONNN

TAVOLETTE FONDENTE
DARK CHOCOLATE BARS

o per1kg

IDEALE PER
IDEAL FOR

MODELLAGGIO
SHAPING

2
3
@

Fluidita / Fluidity

60000

Intensita cacao / Cocoa intensity

PASTICCERIA / PASTRY GELATERIA | ICE CREAM

e @

MODELAGGIO FgRME RICOPERTURE BASI
SHAPING LAZ| BASES
HALLOW GLAZING
SHAPES

TAVOLETTE LATTE
CHOCOLATE BARS

9 per 1kg

gdd0

&)

INGREDIENTE
INGREDIENT

IDEALE PER
IDEAL FOR

RICOPERTURE

GLAZING

GHANA
ORIGIN

G5

Fluidita / Fluidity

(Y Y YY)

Intensita latte / Milk intensity

¢S

Intensita cacao / Cocoa intensity

PASTICCERIA / PASTRY GELATERIA / ICE CREAM

e @

MODELAGGIO FORME RICOPERTURE BASI
SHAPING BASES
HALLOW GLAZING
SHAPES

9d9d

&)

INGREDIENTE
INGREDIENT
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Linea
Surrogati

CHOCOLATE
COMPOUND LINE




SURROGATI
CHOCOLATE COMPOUND

40

IDEALE PER *
IDEAL FOR
RICOPERTURA ( ; ;; )

GLAZING

SURROGATO DI CIOCCOLATO
FONDENTE - H

DARK CHOCOLATE COMPOUND - H

6 kg

Fluidita / Fluidity (YYYYS
gddg

Intensita cacao / Cocoa intensity

CIOCCOLATERIA [ CHOCOLATE PASTICCERIA | PASTRY GELATERIA [ ICE CREAM

o C@)

RICOPERTURE ONE-SHOT BASI
GLAZING ONE-SHOT BASES

INGREDIENTE
INGREDIENT

IDEALE PER *
IDEAL FOR
RICOPERTURA 69

GLAZING

SURROGATO DI CIOCCOLATO

AL LATTE - H

MILK CHOCOLATE COMPOUND - H

6 kg

Fluidita / Fluidity 'YYY Y
gd Jdad

CIOCCOLATERIA [ CHOCOLATE PASTICCERIA /| PASTRY GELATERIA [ ICE CREAM

C@) @

RICOPERTURE ONE-SHOT BASI
GLAZING ONE-SHOT BASES

Intensita cacao / Cocoa intensity

Intensita latte / Milk intensity

INGREDIENTE
INGREDIENT

IDEALE PER *
IDEAL FOR
RICOPERTURA 69

GLAZING

SURROGATO DI CIOCCOLATO

BIANCO- H

WHITE CHOCOLATE COMPOUND - H

6 kg

Fluidita / Fluidity 'YYY Y6

PASTICCERIA | PASTRY GELATERIA | ICE CREAM

@ @

RICOPERTURE ONE-SHOT BASI
GLAZING ONE-SHOT BASES

Intensita latte / Milk intensity

INGREDIENTE
INGREDIENT

IDEALE PER *
IDEAL FOR
RICOPERTURA S ; ;; )

GLAZING

SURROGATO DI PISTACCHIO
FONDENTE - H
PISTACHIO COMPOUND - H

6 kg
Fluidita / Fluidity (YYY XS

Intensita pistacchio / Pistachio intensity 0 @ @

C@) @

RICOPERTURE ONE-SHOT BASI
GLAZING ONE-SHOT BASES

INGREDIENTE
INGREDIENT

IDEALE PER *
IDEAL FOR
RICOPERTURA @

SURROGATO DI CIOCCOLATO ~ “*"*
AL GUSTO CARAMELLO -H

CHOCOLATE COMPOUND WITH CARAMEL

FLAVOR - H

6 kg

Fluidita / Fluidity YYYYS

Intensita caramello / Caramel intensity @i &) =)

CIOCCOLATERIA [ CHOCOLATE PASTICCERIA | PASTRY GELATERIA | ICE CREAM

@@ C@)Q

RICOPERTURE ONE-SHOT BASI INGREDIENTE
GLAZING ONE-SHOT BASES INGREDIENT

*
SURROGATO DI CIOCCOLATO  “*"* é
FONDENTE - H MIGNON
DARK CHOCOLATE COMPOUND MIGNON - H
6 kg
Fluidita / Fluidity [ Y0767614)
UN N

Intensita cacao/ Cocoa intensity

COTTURA MUFFIN
COOKING MUFFIN

109,

PISTACCHIO
PISTACHIO

GUSTO
CARAMELLO
CARAMEL
FLAVOR

NAOAAONNONONNONONNONONOCNOOO NN NN
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< <
% [ad
= =
< VARIEGATO NOCCIOLE VARIEGATO LATTE <
L O, o
D 3 12% - - LATTE E CACAO @ E NOCCIOLE @ 1296 D 3
g = e 4 HAZELNUTS MILK AND COCOA RIPPLE MILK AND HAZELNUTS RIPPLE B (ChE. E &
s =
> < > g
< ?, Variegatura / Ripple 5 kg Variegatura / Ripple s kg < 'é::
(o | («
Wy LINEA GELATERIA Fluidita / Fluidity 'YYYY) Fluidita / Fluidity 'YYYY) e
¢ 1 sz motos <
T Colore / Colour o Colore / Colour O |
(T (Y

12%
NOCCIOLE
HAZELNUTS

VERIEGATURA/ RIPPLE

VARIEGATURA
RIPPLE

VARIEGATO ALLA NOCCIOLA
7% CON GRANELLA 5%
HAZELNUT RIPPLE 7%

WITH CRUNCHY PIECES 5%

VERIEGATURA/ RIPPLE

VARIEGATURA
RIPPLE

VARIEGATO LATTE @
MILK RIPPLE

Variegatura / Ripple s kg
Variegatura [ Ripple k
gatura/ Ripp ske Fluidita  Fluidity YYYS
Fluidita / Fluidity 'YYYY) Colore / Colour
Colore / Colour @]

VERIEGATURA/ RIPPLE

VARIEGATURA
RIPPLE

VARIEGATO CIOCCOLATO
COCOA RIPPLE

VERIEGATURA/ RIPPLE

VARIEGATURA
RIPPLE

VARIEGATO AL BISCOTTO
SPECULOOS
SPECULOOS WBISCUIT RIPPLE

LINEA GELATERIA Variegatura / Ripple s5kg Variegatura [ Ripple 5 kg
“ tk Fluidita / Fuidity YYYS Fluidita / Fluidity (YYYY)
UtKa
Sa 3 (AERCRNAN o Colore / Colour . Colore / Colour ‘

VARIEGATURA

46
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VERIEGATURA/ RIPPLE

VARIEGATURA
RIPPLE

VERIEGATURA/ RIPPLE

VARIEGATURA
RIPPLE
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ICE CREAM RIPPLE
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10%

PISTACCHIO
PISTACHIO

10%

PISTACCHIO
PISTACHIO

12%
NOCCIOLE
HALZENUT

LINEA GELATERIA

Mige  YAREGATO NOCOIOLE
LATTE £ CACAC

Nutka

Prbssngmwal

s

nnnnanNanNNNNANNNANNNNANNN

VARIEGATO PISTACCHIO 10%
PISTACHIO RIPPLE 10%

COPERTURA GELATERIA
CIOCCOLATO AL LATTE

MILK CHOCOLATE COATING

Variegatura /[ Ripple 5 kg
Fluidita / Fluidity 'YYYY)
Colore / Colour @)
VERIEGATURA/ RIPPLE
VARIEGATURA

RIPPLE

VARIEGATO PISTACCHIO 10%

CON GRANELLA 5%
PISTACHIO RIPPLE 10%
WITH PISTACHIO PIECES 5%

Copertura [ Coating 5 kg
o 1: 00066
Fluidita / Fluidit H
fFludty 00000
Colore / Colour ()
COPERTURA/ COATING

®@

STECCO  CONO
STICK CONE

COPERTURA GELATERIA
CIOCCOLATO FONDENTE

DARK CHOCOLATE COATING

Variegatura / Ripple s kg

Fluidita / Fluidity 'YYYY)

Colore / Colour @)
VERIEGATURA/ RIPPLE

VARIEGATURA
RIPPLE

VARIEGATO SPALMABILE
CACAO E NOCCIOLA

SPREDABLE COCOA AND HAZELNUT

Copertura [ Coating s kg
o 1: 00066
Fluidita / Fluidit %
JFludty 60000
Colore / Colour [ )
COPERTURA/ COATING

®@

STECCO  CONO
STICK CONE

COPERTURA GELATERIA
CIOCCOLATO BIANCO

WHITE CHOCOLATE COATING

Copertura [ Coating s kg

/) l??ﬁ: ,."

Variegatura / Ripple s kg
Fluidita / Fluidity 'YYY Yo
Colore / Colour ()

VERIEGATURA/ RIPPLE

VARIEGATURA
RIPPLE

Fluidita / Fluidity

Colore / Colour

COPERTURA/ COATING

STECCO  CONO
STICK CONE

O,

60%
CIOCCOLATO
CHOCOLATE

LINEA GELATERIA

Wutkao

60%

CIOCCOLATO
CHOCOLATE

UINEA GELATERIA

- Wutkao

COPERTURA

60%

CIOCCOLATO

BIANCO

WHITE
CHOCOLATE

X COPENTURA AL
¥ | CISCCOLATO BANCD

§ Nutka

Fanrssgiana)

L
. ST " ’

9

GELATERIA COPERTURA

ICE CREAM COATING
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ICE CREAM COATING

COPERTURA GELATERIA

LATTE E CACAO

MILK AND COCOA ICE CREAM COATING

Copertura [ Coating skg

Fluidita / Fluidity it :8888

COPERTURA GELATERIA
PISTACCHIO 10%
PISTACHIO ICE CREAM COATING 10%

5 kg

Colore / Colour

COPERTURA/ COATING

STECCO  CONO

STICK CONE
COPERTURA GELATERIA
CACAO

COCOA ICE CREAM COATING

Copertura [ Coating skg
LINEA GELATERIA N - 2: 00066
3 corearum Fluidita / Fluidity F60000

Copertura [ Coating
e : 00066
Fluidita / Fluidit A ARAA
iy £60000
Colore / Colour ()
COPERTURA/ COATING

STECCO  CONO
STICK CONE

COPERTURA GELATERIA bde i
AL GUSTO LIMONE oE S
LEMON-FLAVORED ICE CREAM COATING

Copertura [ Coating s kg

Nutkao

Colore / Colour

COPERTURA/ COATING

STECCO  CONO
STICK CONE

COPERTURA

COPERTURA GELATERIA
LATTE
MILK ICE CREAM COATING

Fluidita / Fluidity

2: 600066
¥00000

Colore / Colour

COPERTURA/ COATING

STECCO  CONO
STICK CONE

COPERTURA GELATERIA
AL GUSTO FRAGOLA
STRAWBERRY-FLAVORED ICE CREAM
COATING

Copertura [ Coating 5 kg

oy Copertura [ Coating skg
= =
% gz T YYYY
T~ (= v Fluidita / Fluidit I3
o RS = /Pty 560000
- “tka Colore / Colour

COPERTURA/ COATING

STECCO  CONO
STICK CONE

50

Fluidita / Fluidity {7' %:8888

Colore / Colour

COPERTURA/ COATING

STECCO  CONO
STICK CONE

10%

PISTACCHIO
PISTACHIO

COPENTURA AL
PUTALCCHO

nes
\“«-

I

COPLNTURA
aanion @
Lavome

"utka.

WY

R\

\
X

-

COoOPyRIURA )~
AT

faacoas
e
= “tka
=
. PEATIsrONA
-

.~‘ y -
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ICE CREAM COATING
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I.inea
Sauce
Gourmet

SAUCE GOURMET LINE




t t
S & Sk
Xz SAUCE GOURMET SAUCE GOURMET - Xz
oo CACAO E NOCCIOLA AL PISTACCHIO ITALY oo
0 8 COCOA AND HAZELNUT PISTACHIO SAUCE GOURMET U S
w Y SAUCE GOURMET w v
v 3 v 2
) - Salsa [ Souce 6 x1kg = s
<” Salsa/ Souce 6x1kg "
(/)] LINEA SAUCE GOURMET wn
oS, Flidita Fhidity YL Flidica ] Flidity et — 1
Colore / Colour o Colore / Colour e “ﬂtkaﬂ
COPERTURA/ COATING COPERTURA/ COATING 5
BIGNE CREPES BIGNE CREPES
CREAM PUFF CREPES CREAM PUFF CREPES
SAUCE GOURMET
1:uu 1(:
SAUCE GOURMET
LATTE E NOCCIOLA
MILK AND HAZELNUT SAUCE GOURMET
Salsa/Souce 6 x1kg
LINEA SAUCE GOURMET Fluidita / Fluidity 'YYYY)
LATTE E NOCCIOLA
MILK AND HAZELNUT Colore / Colour
COPERTURA/ COATING
BIGNE CREPES
CREAM PUFF CREPES
54 55
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LLinea
LABO

LABO LINE

Lideale per soddisfare tutte le esigenze
di creazione di pasticceria, gelateria e
bakery

Ideal for satisfying all the needs of the
pastry, ice cream and bakery business

La linea professional by Pisti - Antichi Sapori dell’Etna - dedicata ai
maestri pasticcieri e gelatieri, in cui la materia prima viene prima di
tutto. Pistacchi, mandorle e nocciole di alta qualita lavorate secondo
criteri che ne preservano I'integrita e ne esaltano la bonta del
territorio d’origine.

Pisti - Antichi Sapori dell’Etna - professional line is aimed at master
pastry chefs and ice cream makers who consider raw materials as the
basis of each product. High-quality pistachios, almonds and hazelnuts
processed according to criteria that preserve their integrity while also
enhancing the authenticity of the territory from which this dried fruit
comes.
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PISTACCHIO SGUSCIATO
CALIFORNIA

SHELLED PISTACHIO CALIFORNIA

PASTA PURA 100%

PISTACCHIO ESTERO

100% PURE PISTACHIO PASTE FOREIGN

Formato [ Weight 3kg
Densita / Density “O(}(}
Colore / Colour o

PASTA PURA SALATA 100%
PISTACCHIO ESTERO

100% PURE SALTY PISTACHIO PASTE

FOREIGN

Formato / Weight 3kg
Densita / Density “000
Colore / Colour ([ )

PASTA PURA NOCCIOLA
HAZELNUT PURE PASTE

Formato / Weight 1kg

Intensita / Intensity 0 p @

Origine / Origin California

MANDORLA PELATA @

TOSTATA INTERA

WHOLE ROASTED BLANCHED ALMOND

Formato / Weight 1kg

Intensita / Intensity @ @

Origine / Origin UE/Non UE - EU/Not EU

NOCCIOLA INTERA
SGUSCIATA E TOSTATA

WHOLE SHELLED AND ROASTED

Formato / Weight 3kg
Densita / Density “‘00
Colore / Colour o

HAZELNUT
Formato / Weight 1kg

Intensita / Intensity @ @ @

Origine / Origin UE/Non UE - EU/Not EU
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LABO DRIED FRUIT




Ll
|
|
% & FARINA DI PISTACCHIO @ PESTO AL PISTACCHIO
< § PISTACHIO FLOUR 60% ESTERO w
X o 60% PISTACHIO PESTO FOREIGN S
O3 W=
W Formato / Weight 1k [~
< 2 8 g Formato [ Weight 2,5 kg v g
23 ) - S &% % &% o O a
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GRANELLA DI PISTACCHIO
2/4 CALIBRO
CHOPPED PISTACHIO 2/4 CALIBRE
Formato / Weight 1kg
Finezza/ Grinding o:o:'. o::.'. -.':.'. o::.'. <§§%
Colore / Color o
GRANELLA DI NOCCIOLA
TOSTATA
TOSTED CHOPPED HAZELNUT
Formato / Weight 1kg
o (] @ (] (¢]
Finezza / Grinding o0 go0 o0 g <

Colore / Color
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