
2024
RETAILRETAIL



AS FROM MAY 2023 SAMMONTANA SPA 
HAS BECOME SAMMONTANA SPA SOCIETÀ BENEFIT

WHAT IS A BENEFIT CORPORATION?
A benefit corporation (società benefit in Italian) is a new type of business structure launched in 
Italy in January 2016 (we were the first country in Europe to do this).
The business structure requires the entity to include not only its business purpose in its articles 
of association, but also its common benefit purpose which must aim to create value for the 
Community, People, the Environment and the Territories in a responsible, sustainable and 
transparent manner.

HOW DO YOU BECOME A BENEFIT CORPORATION?
By changing the company's articles of association and highlighting the fact that business affairs 
will be conducted in a responsible, ethical and transparent way.

WHAT DOES IT MEAN TO BE A BENEFIT CORPORATION?
It means making a concrete contribution and striving for a positive impact on Society and the 
Planet. Benefit Corporations are required to draw up an impact report annually and to state what 
progress has been made towards the specific goals set out in the articles of association; they 
must also describe action taken and say what their future plans and commitments are.

WHY DID WE DECIDE TO BECOME A BENEFIT CORPORATION?
Because we believe that our role as a company must not only have a business goal, but also 
contribute positively to society as a whole.

OUR VOW
As a Benefit corporation, Sammontana aims to operate successfully in order to benefit 
society and to act in a responsible, sustainable and transparent way that serves people, 
territories, the environment and other stakeholders.
Although a company must pursue financial viability for its current and future health, this does 
not mean that its actions and activities cannot be underpinned by endeavours that will sustain 
the environment and society. Being a benefit corporation involves a commitment on a daily 
basis, but all of Sammontana's best efforts would be futile without the support and cooperation 
of everyone involved. We are fully aware that concrete results and true progress can only be 
achieved if we all strive together as a group.

That's what we're made of.
Heart and mind.
History and future plans.
Tradition and development.
Daily work.
We make it our business to do business 
properly and that’s how we intend to go on. 

“

“



2016
• Voluntary agreement

Sammontana signs a voluntary agreement as part of the 
Italian national programme for environmental-footprint 
assessment with the Ministry of the Environment, 
undertaking to measure and reduce, whenever 
possible, the environmental footprint of its products

• Methodological approach 
 In conjunction with Spinlife, 

a spin-off of the University 
of Padua

2017
• Conscious-School Project
 Over 2,000 primary schools involved in three years’ 

teaching syllabus

• Clean beaches
 Over 50 Italian beaches cleaned up by Legambiente 

(Italian environmental association) & Sammontana

• Planning ahead
A special software programme predicts the environmental 
impact of the various available options

• Environmentally-friendly 
beachfront resorts/cafés 

 Sammontana sale outlets selected on the basis of their 
environmental-sustainability credentials 

 • Highly “energy-efficient” fridges
 • Offsetting gelato sold during the season

2020

2023/24

2022
• Circularity index
 Commitment to waste reduction, 

both in terms of raw materials and packaging

• 100% Multipack containers in recycled paper

• Places to be saved
  Italia intatta (Untouched Italy) | 2019 Tour | Mario Tozzi

• Sorbettiera range
 Produced with over 50% bio-circular plastic*

  *Bio-circular plastic: this means 
residue and waste of biogenic origin 
derived from farming activities in 
keeping with the mass-balance 
approach, a process which accurately 
traces the flow of bio-circular material. By sourcing bio-circular 
feedstock for the production of plastic instead of using fossil-
derived plastic, we limit our impact on the environment.

• Regenerative Society Foundation
Sammontana enters the RSF as a founding member. 
The RSF is an organisation that unites the business world 
and the science community to accelerate the shift towards 
a completely regenerative society

• Environmental impact of products
Sammontana studies the environmental impact of 42% of 
its gelato production 

• Renewable energy with Guarantee of Origin
Sammontana purchases 12% of its energy from renewable 
sources

• Emission offsetting
 Since the year 2016, Sammontana has offset over 180,000 

tonnes of CO2eq. for the Barattolino, Fruttiamo, Amando, 
Prima Ricetta & GreenGo ranges

• Environmental impact of products 
 In 2023, Sammontana finished its studies on the 

environmental impact of all the gelato products 

• Renewable energy with Guarantee of Origin 
 Sammontana increases the amount of electricity it obtains 

from renewable sources, reaching about 20% in the year 
2023. It expects to reach about 38% in 2024

• Decarbonisation
 Sammontana schedules activities which progressively 

reduce direct emissions of CO2 eq. as measured and 
calculated

 As from 2023, the Amando range becomes carbon 
compensated

The equivalent CO2 emissions of the entire life cycle of the Amando 
line products are offset annually through the purchase of certified 
carbon credits, which finance projects to reduce and remove CO2 in 
the atmosphere on a global scale. To calculate the equivalent CO2

emissions generated in the entire life cycle of the Amando line products, 
Sammontana annually carries out a study following the LCA methodology 
(Life Cycle Analysis, ISO 14044 standard)

• Supply chain of feedstock and materials
Sammontana keeps its commitment to source its supplies 
in an increasingly conscious manner, taking into account 
the social, economic and environmental impact 

 As from 2024, the Amando range vouches to promote 
sustainable farming practices across the almond supply 
chain

2021

2018

2019
As from:

SUSTAINABILITYSUSTAINABILITY
Sammontana

• Barattolino Delizie range 
& Barattolino Specialità range
Produced with a lid and tub in 
FSC®-certified cardboard.

In 2020 Sammontana made the decision to dedicate its 
experience and expertise to the environmental cause and 
take concrete action for the furtherance of sustainability 
with a three-pronged approach

• Barattolino Classici Range
Produced with a lid and tub in 
FSC®-certified cardboard.

• Sammontana renews the 
Agreement with the Italian 
Ministry for Ecological Transition 
extending it across the entire organisation

SUSTAINABLE SUPPLY CHAINS
Sourcing feedstock/materials from suppliers 
with sustainability certification. Abiding by 
the principle of interdependence throughout 
the value chain

ENVIRONMENT
Reducing the environmental impact

HEALTH & WELL-BEING
Human beings, their health, right to food, 
to food security, and satisfaction and 
well-being

Hold your 
device over 

the QR code 
and learn more



CREMA (CUSTARD)
Crema (custard) gelato with fresh 
dairy cream and egg yolk 
product code 0410

FRAGOLA E LIMONE
Strawberry-and-lemon gelato  
with chunks of strawberry 
product code 0408

CIOCCOLATO
Chocolate gelato with  
thin chocolate shavings 
product code 0442

STRACCIATELLA
Dairy-cream stracciatella gelato  
with crunchy chocolate slivers 
product code 0440

PANNA
Gelato made with  
fresh dairy cream 
product code 0444

CROCCANTINO
Crunchy almond bits nestling  
in vanilla-flavoured gelato 
product code 0443

VANIGLIA E CIOCCOLATO
Vanilla-and-chocolate-flavoured gelato with 
crunchy almond bits and chocolate shavings 
product code 0404

Italian Range
italian language on pack



PANNA COTTA
Panna-cotta-flavoured gelato swirled with 
a toffee-flavoured ripple and sprinkled 
with crunchy almonds 
product code 0269

L’AMARENA DI COPPA D’ORO
Sweet cherries and miniature meringues 
nestling in vanilla-flavoured gelato rippled 
with a sour-cherry cream 
product code 0441

NOCCIOLA
Hazelnut-flavoured gelato with cocoa 
& hazelnut ripple topped with crunchy 
chopped hazelnuts 
product code 0268

VANIGLIA E PISTACCHIO
Vanilla-flavoured gelato with pistachio-paste 
ripples and crunchy chopped pistachios 
product code 0267

AFFOGATO AL CIOCCOLATO
Dairy-cream gelato drenched  
in chocolate with chocolate pieces 
product code 0270

CARAMELLO SALATO
Salted-caramel gelato with chopped salted 
almond praline rippled with a salted-
caramel sauce and crunchy cookie bits 
product code 2068

Italian Range
italian language on pack



NEW PRODUCTNEW PRODUCT

NEW PRODUCTNEW PRODUCT NEW PRODUCTNEW PRODUCT

FORESTA NERA

Vanilla-flavoured gelato with dairy cream  
and a sour-cherry ripple, chocolate gelato  
with “Cioccolato di Modica IGP” and  
a cacao-cream topping with sour-cherry bits 
product code 2088

PISTACCHIO 

Pistachio-flavoured gelato with crunchy  
bits and Sicilian pistachio paste 
product code 2110

ARACHIDE
Vanilla-flavoured gelato swirled with  
a peanut ripple and sprinkled with  
crunchy chopped peanuts 
product code 2112

CREMINO

Gelato made with single cream and 
crunchy hazelnut bits, hazelnut gelato 
and a hazelnut-flavoured topping strewn 
with crunchy cookie bits 
product code 2087

Italian Range
italian language on pack

CIOCCOLATO

Chocolate gelato with  
“Cioccolato di Modica IGP” 
product code 2111



International Range
Languages on pack: 

FR- HR/BA – NL – PL- ES-PT- DE/AT – SE-FI

CARAMELLO SALATO
Salted-caramel gelato with chopped salted 
almond praline rippled with a salted-
caramel sauce and crunchy cookie bits 
product code 2121

CIOCCOLATO
Chocolate gelato with thin  
chocolate shavings 
product code 9664

VANIGLIA E PISTACCHIO
Vanilla-flavoured gelato with pistachio-paste 
ripples and crunchy chopped pistachios 
product code 9658



FRAGOLA E LIMONE
Strawberry-and-lemon gelato  
with chunks of strawberry 
product code 9800

PANNA COTTA
Panna-cotta-flavoured gelato swirled with 
a toffee-flavoured ripple and sprinkled 
with crunchy almonds product code 9659

VANIGLIA E AMARENA
Sweet cherries and miniature meringues 
nestling in vanilla-flavoured gelato rippled 
with a sour-cherry cream 
product code 9665

International Range
Languages on pack: 

FR- HR/BA – NL – PL- ES-PT- DE/AT – SE-FI

NOCCIOLA
Hazelnut-flavoured gelato with cocoa 
& hazelnut ripple topped with crunchy 
chopped hazelnuts product code 9657

CROCCANTINO
Crunchy almond bits nestling  
in vanilla-flavoured gelato 
product code 9663

CAPPUCCINO
Coffee-flavoured gelato with a cocoa  
ripple, coffee and chocolate shavings 
product code 9666



NEW RECIPENEW RECIPE

CIOCCOLATO
Vanilla-flavoured gelato with fresh dairy cream 
and crispy meringues swirled with a chocolate 
ripple and decorated with crunchy 100% 
“Cioccolato di Modica IGP” chocolate bits  
product code 2122

AMARENA
Vanilla-flavoured gelato made with 
fresh dairy cream and meringues. 
Sour-cherry ripples and Amarena-
Fabbri topping 
product code 0866

TIRAMISÙ - VANILLA - COCOA - DAIRY CREAM
Dairy-cream-and-cocoa-flavoured gelato with a 
chocolate ripple, and vanilla-flavoured and tiramisù-
flavoured gelato with a coffee ripple. Decorated with 
chocolate sprinkles product code 2040

STRACCIATELLA - PANNA - CACAO - CAFFÈ
Dairy cream, cocoa and stracciatella gelato with a cocoa 
ripple and a coffee gelato with coffee ripple decorated 
with cocoa shavings and pieces of meringue 
product code 0449

STRACCIATELLA - MASCARPONE - SPAGNOLA - GIANDUIA
Stracciatella, mascarpone and gianduia-flavoured gelato 
with a cocoa ripple, and vanilla-flavoured gelato with a 
sour-cherry ripple. Decorated with crunchy meringue bits 
product code 0460

PANNA COTTA - NOCCIOLA - CREMA - CACAO
Panna-cotta-and-crema-flavoured gelato  
swirled with a toffee ripple and hazelnut-and-cocoa-
flavoured gelato swirled with a cocoa ripple 
product code 0454



NEW PRODUCTNEW PRODUCT

NEW RECIPENEW RECIPENEW RECIPENEW RECIPE

CROCCANTINO
Vanilla-flavoured gelato enriched  
with crunchy Sicilian-almond bits 
product code 0881

PANNA
Italian dairy-cream gelato decorated with  
crunchy almond bits and pieces of chocolate 
product code 0880

PISTACCHIO
Vanilla-flavoured gelato with pistachio-cream ripples 
decorated with crunchy chopped Sicilian pistachios 
product code 2077

NOCCIOLA
Vanilla-flavoured gelato with hazelnut-cream 
ripples decorated with crunchy chopped PGI 
Piedmontese hazelnuts product code 2075

STRACCIATELLA
Dairy-cream gelato with soft cocoa-flavoured  
brownie bits and Italian-chocolate nuggets 
product code 2062

CIOCCOLATO
Chocolate-flavoured gelato with a chocolate ripple  
and decorated with a 100% chopped “Cioccolato  
di Modica IGP” chocolate topping product code 2060

CREMA
Crema-flavoured gelato made with Italian 
egg yolks and salty caramelised almond bits 
product code 2061

CARAMELLO SALATO
Salted-caramel gelato with chopped salted almond 
praline rippled with a salted-caramel sauce and 
crunchy cookie bits product code 2058

CILIEGIA
Dairy-cream gelato swirled with sour-cherry  
ripples and topped with an Italian cherry 
product code 2059



*by purchasing two tickets at 
full daytime price

NEW PRODUCTNEW PRODUCT

ST. HONORÈ
Cocoa-and-vanilla-flavoured gelato with 
sponge cake and filled éclairs
product code 0490

DUCHESSA
Cocoa-and-vanilla-flavoured gelato swirled with 
a cocoa ripple enriched with crunchy cookie bits, 
crispy chopped almonds and chocolate shavings
product code 0476

FRUTTI DI BOSCO
Vanilla-flavoured gelato enriched 
with semi-candied forest fruits
product code 0499

CAKES

REGINA
Cocoa and zabaglione-flavoured gelato 

with crunchy cookie bits and a cocoa 
ripple topped with cocoa curls

product code 0495

CROCCANTINO
Crunchy almond bits nestling in vanilla-flavoured 
gelato swirled with a salted caramel ripple
product code 0488

PRINCIPESSA
Gelato with dairy cream, a raspberry 
ripple and crispy meringues topped 
with semi-candied forest fruits
product code 2114

DADAUMPA
8 Ice lollies in assorted flavours: 
granatina, chinotto, aniseed and citron
product code 5808

GHIACCIOLI
6 Ice lollies in assorted flavours: 
lemon, orange and mint
product code 0521

GELATO MERENDA
Cocoa and vanilla-flavoured gelato with 
crunchy cereal-cookie bits.

• With fresh milk 
 • Source of calcium
 • No colour additives 
 • Only natural flavourings

product code 2076

CAKES



NEW PRODUCTNEW PRODUCT

MITICO CROCCANTINO
Vanilla-flavoured gelato swirled and topped 
with salted caramel and sprinkled with 
chopped almonds and crunchy cookies 
product code 0893

PISTACCHIO SINCERO
Vanilla-flavoured gelato swirled and topped with 
pistachio paste and sprinkled with chopped 
pistachios and crunchy cookies 
product code 0892

STRACCIATELLA MAIVISTA
Vanilla-flavoured gelato with chocolate shavings 
and Modica-chocolate ripples dipped in a chocolate 
coating with crunchy cookie bits 
product code 0850

ARACHIDE SAGACE
Vanilla-flavoured gelato made from roasted-peanut 
flour,  with a peanut ripple and topping with crunchy 
salted-peanut biscuit bits 
product code 2078

MIRTILLO INASPETTATO
Vanilla-flavoured gelato with a blueberry ripple 
and dipped in a yoghurt-flavoured coating packed 
with dried strawberries, blueberries and crunchy 
cookie bits product code 2011

MANGO RAMINGO
Yoghurt-flavoured gelato with a 
mango ripple and sorbet covered 
in a mango coating with crunchy 
mango bits and chopped cookies 
product code 2105



the TASTY DAIRY-FREE GELATO

SICILIAN-ALMOND milk
made with

GLUTEN FREE
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 no
sugar

Sammontana Italia is committed to reducing 
greenhouse-effect gas generated by its production 
plants and was one of the fi rst in its sector to offset 
emissions 
Go to sammontanaitalia.it in the commitment section.

Sammontana adopts an ecodesign approach to 
reduce the environmental impact of its products*.

The Amando range is committed to promoting 
sustainable agriculture in the ALMOND supply chain.

STECCO FRUTTA 
Vanilla-flavoured gelato made from almond 
milk with three different coatings: peach, red 
berries and apple & kiwi product code 0558

STECCO CACAO E LAMPONE
Vanilla-flavoured gelato with a raspberry ripple, cacao 
topping and crunchy Sicilian-almond bits
product code 2063

BISCOTTO CON FRUTTI DI BOSCO
Vanilla gelato made from almond milk, rippled with red 
fruits and sandwiched between two gluten-free biscuits 
made from cereals with cranberries product code 0868

CONO VANIGLIA 
VARIEGATO AL CACAO E NOCCIOLA
Vanilla gelato made from almond milk in a gluten-
free wafer rippled with a cocoa-&-hazelnut cream 
and topped with crunchy almond bits
product code 0886

CONO VANIGLIA 
VARIEGATO AI FRUTTI DI BOSCO
Vanilla gelato with a Mixed Berries ripple in a waffle 
cone made with wholemeal rice flour and buckwheat 
germ and topped with crunchy cereal cookie bits and 
cranberries product code 2006

GHIACCIOLI LEVIA
Assorted ice lollies in a lemon 
and pink-grapefruit flavour
product code 0523

VANIGLIA E CARAMELLO SALATO
Vanilla gelato with a salted caramel 
ripple and decorated with crunchy 
Sicilian-almond praline bits
product code 2017

VANIGLIA, CACAO E NOCCIOLA
Vanilla gelato made with almond milk 
and cocoa-and-hazelnut cream
product code 0470

The Amando range is made entirely with plant-
derived ingredients. This means that CO2 equivalent 
emissions can be reduced by 26% throughout the 
whole life cycle as compared to the same product 
range made with milk and milk derivatives.*

* Scan the QR Code on the package and learn more.

OUR PLEDGE

THE GOOD NEWS

DID YOU KNOW THAT...?



TARTUFO BIANCO
Dairy cream gelato made with fresh milk 
featuring a coffee-gelato core and coated 
with crushed meringue bits 
product code 0560

TARTUFO NERO
Cocoa gelato with a dairy-cream gelato 
core topped with a dusting of cocoa 
powder 
product code 0559



Product 
code

Product description Unit of sale EAN code
Unit of 
sale 

weight g

Unit of sale 
dimensions               
wxdxh mm

No. units 
per 

box/load

Box/load 
dimensions 
wxdxh mm

Pallet type 
(H=high 
L=low)

Number of  
boxes per pallet                
(boxes per layer) 

Code ITF 
cartone

BARATTOLINO CLASSICO - ITALIAN RANGE

0410 Barattolino Classico Crema 8005840004104 500 117x126,5 6 360x248x133 H 120 (10x12) 08005840104101

0443 Barattolino Classico Croccantino 8005840004432 500 117x126,5 6 360x248x133 H 120 (10x12) 08005840104439

0444 Barattolino Classico Panna 8005840004449 500 117x126,5 6 360x248x133 H 120 (10x12) 08005840104446

0442 Barattolino Classico Cioccolato 8005840004425 500 117x126,5 6 360x248x133 H 120 (10x12) 08005840104422

0440 Barattolino Classico Stracciatella 8005840004401 500 117x126,5 6 360x248x133 H 120 (10x12) 08005840104408

0404 Barattolino Classico Vaniglia e Cioccolato 8005840104040 500 117x126,5 6 360x248x133 H 120 (10x12) 08005840104040

0408 Barattolino Classico Fragola e Limone 8005840104088 500 117x126,5 6 360x248x133 H 120 (10x12) 08005840104088

BARATTOLINO DELIZIOSO - ITALIAN RANGE

2068 Barattolino Delizioso Caramello Salato 8005840020685 500 117x126,5 6 360x248x133 H 120 (10x12) 08005840120682

0267 Barattolino Delizioso Vaniglia e Pistacchio 8005840002674 500 117x126,5 6 360x248x133 H 120 (10x12) 08005840002674

0441 Barattolino Delizioso L’Amarena di Coppa d’Oro 8005840104415 500 117x126,5 6 360x248x133 H 120 (10x12) 08005840104415

0268 Barattolino Delizioso Nocciola 8005840002681 500 117x126,5 6 360x248x133 H 120 (10x12) 08005840002681

0269 Barattolino Delizioso Panna Cotta 8005840002698 500 117x126,5 6 360x248x133 H 120 (10x12) 08005840002698

0270 Barattolino Delizioso Affogato al Cioccolato 8005840002704 500 117x126,5 6 360x248x133 H 120 (10x12) 08005840002704

BARATTOLINO SUBLIME - ITALIAN RANGE

2110 Barattolino Sublime Pistacchio 8005840021101 280 97x113 6 309x206x131 L 72 (12x6) 08005840121108

2111 Barattolino Sublime Cioccolato 8005840021118 300 97x113 6 309x206x131 L 72 (12x6) 08005840121115

2112 Barattolino Sublime Arachide 8005840021125 300 97x113 6 309x206x131 L 72 (12x6) 08005840121122

BARATTOLINO PRELIBATO - ITALIAN RANGE

2087 Barattolino Prelibato Cremino 8005840020876 410 118x105 6 368x252x118 L 54 (9x6) 08005840120873

2088 Barattolino Prelibato Foresta Nera 8005840020883 410 118x105 6 368x252x118 L 54 (9x6) 08005840120873

BARATTOLINO - INTERNATIONAL RANGE

2121 Barattolino Caramello Salato 8005840020685 500 117x126,5 6 364x245x136 L 60 (10X6) 08005840121214

9658 Barattolino Vaniglia e Pistacchio 8005840096581 500 117x126,5 6 364x245x136 L 60 (10X6) 08005840196588

9664 Barattolino Cioccolato 8005840096642 500 117x126,5 6 364x245x136 L 60 (10X6) 08005840196649

9657 Barattolino Nocciola 8005840096574 500 117x126,5 6 364x245x136 L 60 (10X6) 08005840196571

9659 Barattolino Panna Cotta 8005840096598 500 117x126,5 6 364x245x136 L 60 (10X6) 08005840196595

9666 Barattolino Cappuccino 8005840096666 500 117x126,5 6 364x245x136 L 60 (10X6) 08005840196663

9665 Barattolino Vaniglia e Amarena 8005840096659 500 117x126,5 6 364x245x136 L 60 (10X6) 08005840196656

9800 Barattolino Fragola e Limone 8005840104088 500 117x126,5 6 364x245x136 L 60 (10X6) 08005840198001

9663 Barattolino Croccantino 8005840096635 500 117x126,5 6 364x245x136 L 60 (10X6) 08005840196632

SORBETTIERA

2040 Sorbettiera Tiramisù Vaniglia Cacao Panna 8005840020401 1000 182x182x89 6 373x190x268 H 72 (12x6) 08005840120408

0449 Sorbettiera Stracciatella Panna Cacao Caffè 8005840004494 1000 182x182x89 6 373x190x268 H 72 (12x6) 08005840913697

0454 Sorbettiera Panna Cotta Nocciola Crema Cacao 8005840004586 1000 182x182x89 6 373x190x268 H 72 (12x6) 08005840917602

0460 Sorbettiera Stracciatella Mascarpone Spagnola Gianduia 8005840004609 1000 182x182x89 6 373x190x268 H 72 (12x6) 08005840911952

COPPA D’ORO

0866 4 Coppa d’Oro Amarena Fabbri 8005840008669 360 186x186x65 8 385x198x270 H 72 (12x6) 08005840008669

2122 4 Coppa d’Oro Cioccolato di Modica 8005840021224 360 186x186x65 8 385x198x270 L 36 (12x3) 08005840121221

Product 
code

Product description Unit of sale EAN code
Unit of 
sale 

weight g

Unit of sale 
dimensions               
wxdxh mm

No. units 
per 

box/load

Box/load 
dimensions 
wxdxh mm

Pallet type 
(H=high 
L=low)

Number of  
boxes per pallet                
(boxes per layer) 

Code ITF 
cartone

CINQUE STELLE

2061 6 Cono Cinque Stelle Crema 8005840020616 450 200x170x64 6 390x172x202 L 56 (14x4) 08005840120613

0880 6 Cono Cinque Stelle Panna 8005840008805 450 200x170x64 6 390x172x202 H 112 (14x8) 08005840921845

0881 6 Cono Cinque Stelle Croccantino 8005840008812 450 200x170x64 6 390x172x202 H 112 (14x8) 08005840921852

2058 6 Cono Cinque Stelle Caramello Salato 8005840020586 360 158x186x57 6 340x159x184 L 68 (17x4) 08005840120583

2059 6 Cono Cinque Stelle Ciliegia 8005840020593 360 158x186x57 6 340x159x184 L 68 (17x4) 08005840120590

2060 6 Cono Cinque Stelle Cioccolato di Modica 8005840020609 360 158x186x57 6 340x159x184 L 68 (17x4) 08005840120606

2062 6 Cono Cinque Stelle Stracciatella 8005840020623 360 158x186x57 6 340x159x184 L 68 (17x4) 08005840120620

2077 4 Cono Cinque Stelle Pistacchio 8005840020777 240 125x155x55 6 330x155x123 L 68 (17x4) 08005840120774

2075 4 Cono Cinque Stelle Nocciola 8005840020753 240 125x155x55 6 330x155x123 L 68 (17x4) 08005840120750

DOLCI

2114 Torta Principessa 8005840021149 450 175x160x90 6 485x178x177 L 32 (8x4) 08005840121146

0476 Torta Duchessa 8005840004760 750 243x237x87 6 474x243x263 L 21 (7x3) 08005840921579

0490 Torta St.Honorè 8005840004906 750 243x237x87 6 474x243x263 L 21 (7x3) 08005840921555

0495 Torta Regina 8005840004951 1000 279x273x87 6 546x280x261 L 18 (6x3) 08005840910559

0488 Trancio Croccantino 8005840004883 500 262x111x76 6 331x257x159 L 50 (10x5) 08005840921920

0499 Trancio Frutti di Bosco 8005840004999 500 267x143x87 6 430x267x174 L 28 (7x4) 08005840921708

GRUVI

2105 4 Stecco Gruvi Mango Ramingo 8005840021057 240 234x176x36 8 370x246x170 H 90 (9x10) 08005840121054

2078 4 Stecco Gruvi Arachide Sagace 8005840020784 240 234x176x36 8 370x246x170 H 90 (9x10) 08005840120781

0892 4 Stecco Gruvi Pistacchio Sincero 8005840008928 240 234x176x36 8 370x246x170 H 90 (9x10) 08005840008928

0893 4 Stecco Gruvi Mitico Croccantino 8005840008935 240 234x176x36 8 370x246x170 H 90 (9x10) 08005840008935

0850 4 Stecco Gruvi Stracciatella Maivista 8005840008508 240 234x176x36 8 370x246x170 H 90 (9x10) 08005840108505

2011 4 Stecco Gruvi Mirtillo Inaspettato 8005840020111 240 234x176x36 8 370x246x170 H 90 (9x10) 08005840120118

AMANDO

0558 6 Stecco Amando Vaniglia e Frutta 8005840005583 330 180x160x68 6 336x200x222 L 56 (14x4) 08005840920695

2063 6 Stecco Amando Vaniglia, Cacao e Lampone 8005840020630 318 180x160x68 6 336x200x222 L 56 (14x4) 08005840120637

0886 4 Cono Amando Vaniglia, Cacao e Nocciola 8005840008867 300 147,5x170x63,5 6 380x170x145 L 70 (14x5) 08005840921937

2006 4 Cono Amando Vaniglia e Frutti di Bosco 8005840020067 300 147,5x170x63,5 6 380x170x145 L 70 (14x5) 08005840120064

0868 4 Biscotto Amando Vaniglia e Frutti di Bosco 8005840006092 208 128x212x37 8 273x163x224 L 60 (20x3) 08005840923511

0470 Vaschetta Amando Vaniglia, Cacao e Nocciola 8005840004708 400 188x116x71 6 355x193x145 L 60 (12x5) 08005840920541

2017 Vaschetta Amando Vaniglia e Caramello Salato 8005840020173 400 188x116x71 6 355x193x145 L 60 (12x5) 08005840120170

LEVIA

0523 6 Ghiaccioli Levia 8005840005231 400 181x181x48,5 6 300x182x182 L 64 (16x4) 08005840918142

BAMBINI E GHIACCIO

2076 8 Biscotto Gelato Merenda 8005840020760 360 211x127x54,5 9 395x180x220 L 36 (12x3) 08005840120767

5808 8 Dadaumpa 8009840408016 496 231x171x53,5 6 325x232x172 L 55 (11x5) 08009840005413

0521 6 Ghiaccioli 8005840005217 400 180x181x48 6 300x182x182 L 64 (16x4) 08005840913215

TRE MARIE

0559 2 Tartufo Nero Tre Marie 8003300414050 180 190x94x64 8 385x192x133 L 60 (10x6) 08003300918299

0560 2 Tartufo Bianco Tre Marie 8003300414067 180 190x94x64 8 385x192x133 L 60 (10x6) 08003300918282

BARATTOLINO SORBETTIERA

w: width
d: depth
h: height

BOXES TUBS

NEW PRODUCTNEW PRODUCT

NEW PRODUCTNEW PRODUCT

NEW PRODUCTNEW PRODUCT NEW PRODUCTNEW PRODUCT

NEW PRODUCTNEW PRODUCT

NEW PRODUCTNEW PRODUCT

NEW RECIPENEW RECIPE

NEW RECIPENEW RECIPE

NEW RECIPENEW RECIPE
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