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• 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

Hold your 
device over 

the QR code 
and learn more

A partire dal:

• 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

• 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

• 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

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

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

• 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

• 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

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

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

As from:

SUSTAINABILITY
Sammontana
SUSTAINABILITY



Caramello Salato
Salted-caramel gelato with chopped 
salted almond praline rippled with a 
salted-caramel sauce and crunchy 

cookie bits.

product code 2119

Panna
Fresh dairy cream gelato 
topped with caramelised 

chopped almonds and pieces 
of chocolate.

product code 0222

Lampone
Vanilla-flavoured gelato and 

sorbet with a raspberry ripple 
and decorated with crunchy 

raspberry cookie bits.

product code 2022

Pistacchio
Vanilla-flavoured gelato 

swirled with Sicilian pistachio 
ripples and topped with 

chopped Sicilian pistachios.

product code 0232

Croccantino
Vanilla-flavoured gelato with 
crunchy Sicilian-almond bits.

product code 0239

NEW 
RECIPE

NEW PRODUCTNEW PRODUCT



Amarena
Vanilla-flavoured gelato made with fresh dairy 
cream and meringues. Sour-cherry ripples and  

Amarena-Fabbri topping.

product code 0125

Caffè
Gelato and Segafredo coffee
ripple with meringues topped 
with crunchy hazelnut bits.

product code 0129

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 2201

Panna Cioccolato
Fresh dairy-cream and 

chocolate gelato swirled with 
chocolate ripples and topped 

with chocolate chips.

product code 0243

Panna Amarena
Fresh dairy-cream and    

sour-cherry gelato swirled 
with sour-cherry ripples.

product code 0242

Xl
Three-flavoured cone:  

vanilla-flavoured gelato 
with a gianduia ripple, 
stracciatella gelato and 

cocoa gelato topped with 
hazelnut pieces and praline.

product code 0230

NEW 
RECIPE



Intrigo
cioccolato

Chocolate gelato 
swirled with a chocolate 

ripple and coated in 
dark chocolate.

product code 0044

Intrigo
bianco

Vanilla gelato coated in 
white chocolate and 

crunchy toasted 
hazelnuts.

product code 0054

Granulato
Vanilla-flavoured gelato with a        

sour-cherry filling covered with a 
cocoa shell, chopped hazelnuts, 

and pieces of reduced-fat    
cocoa-flavoured and amaretto 

biscuits.

product code 0060

Tandem
Vanilla-flavoured gelato 

with dairy cream and cocoa 
sandwiched between two 

biscuits studded with chocolate 
chips on one half and dipped 

in a cocoa coating strewn with 
crunchy vanilla-and-cocoa-

flavoured cookie bits on the other 
half.

product code 2023

Sorbello
Dairy-cream gelato 

encased in a reduced-fat 
cocoa coating.

product code 0033

Stecco ducale
Dairy-cream gelato 

encased in a                 
dark-chocolate coating.

product code 0050

Steccomoro
Crema gelato encased in a 
milk-chocolate coating with 

chopped hazelnuts.

product code 0037

C L A S S I C  I T E M S



Regina
Cocoa-and-zabaglione-flavoured 
gelato with crunchy cookie bits 
swirled with a cocoa ripple and 

topped with cocoa curls.

product code 0495

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

St.Honorè
Cocoa-and-vanilla-flavoured 

gelato with sponge cake 
and filled éclairs.

product code 0490

Principessa
Gelato with dairy cream, a 
raspberry ripple and crispy 

meringues topped with          
semi-candied forest fruits.

product code 2114

NEW PRODUCTNEW PRODUCT

C A K E S



Frutti di bosco
Vanilla-flavoured gelato 

enriched with semi-candied 
forest fruits.

product code 0499

Croccantino
Crunchy almond bits nestling 

in vanilla-flavoured gelato 
swirled with salt-caramel 

ripples.

product code 0488

Tiramisù
Zabaglione gelato with sponge 

cake and a cocoa dusting.

product code 0341

Tartufo bianco
Dairy cream gelato made with fresh 

milk featuring a coffee-gelato core and 
coated with crushed meringue bits.

product code 2134

Tartufo nero
Cocoa gelato with a dairy-cream gelato 

core topped with a dusting of cocoa 
powder.

product code 2133

Lemon sorbet
Lemon sorbet served inside a 

real lemon.

product code 0349

Cocco
Coconut gelato served inside a 

real coconut shell.

product code 0366

C A K E S D E S S E R T

NEW PRODUCT NEW PRODUCTNEW PRODUCT NEW PRODUCT



Mirtillo inaspettato
Yoghurt-flavoured gelato with a 

bueberry ripple and sorbet covered 
in a blueberry and strawberry 
coating with chopped cookies.

product code 2020

Yoghurt-flavoured gelato with 
a mango ripple and sorbet 
covered in a mango coating 

with crunchy mango bits and 
chopped cookies.

product code 2115

Cocco bello
Coconut-flavoured gelato with 
a cocoa and milk ripple and 

coating sprinkled with coconut 
and crunchy cookie bits.

product code 0086

Arachide sagace
Vanilla-flavoured gelato made 
from roasted-peanut flour with 

a peanut ripple and topping and 
crunchy salted-peanut biscuit 

bits.

product code 2074

NEW PRODUCTNEW PRODUCT

NEW 
RECIPE



Mitico croccantino
Vanilla-flavoured gelato swirled 

and topped with salt caramel and 
sprinkled with chopped almonds and 

crunchy cookies.

product code 0083

Pistacchio sincero
Vanilla-flavoured gelato swirled and 

topped with pistachio paste and 
sprinkled with chopped pistachios and 

crunchy cookies.

product code 0082

Stracciatella maivista
Vanilla-flavoured gelato with chocolate 
shavings, with a chocolate ripple and 
dipped in a chocolate coating strewn 

with crunchy cookie bits.

product code 0093

Salted-caramel biscuit and vanilla-flavoured 
gelato with salted caramel as well as a 

salted-caramel ripple and coating.

product code 2116

Pistachio-flavoured biscuit with pistachio gelato
and a pistachio ripple and coating.

product code 2117

NEW PRODUCT
NEW PRODUCT

NEW PRODUCT
NEW PRODUCT



Sorbet with strawberry 
pieces.

product code 0020

Sorbet flavoured with apple, 
mango, papaya, carrot and 
lemon with bits of mango.

product code 2008

Cacao e lampone
Vanilla-flavoured gelato 
with a raspberry ripple, 

cacao topping and crunchy    
Sicilian-almond bits.

product code 2054

Frutti di bosco
Vanilla gelato made from almond 

milk, swirled with red fruits 
ripple and sandwiched between 
two gluten-free biscuits made 
from cereals with cranberries.

product code 0331

Vaniglia,
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 0229

Pesca e frutti rossi
Ganilla-flavoured gelato with almond 

milk available in two different coatings: 
peach or red fruits.

product code 0059

the TASTY DAIRY-FREE GELATO

GLUTEN FREE
made with SICILIAN-ALMOND milk



Gelato made with fresh milk 
and honey encased between a 
honey-flavoured biscuit and a 

milk-chocolate coating.

product code 0074

Fresh-milk-and-cocoa gelato 
covered in milk-chocolate shell.

product code 0047

Small waffle cone filled with 
dairy-cream-flavoured gelato 

and decorated with cocoa ripple.

product code 0218

Cocoa-and-vanilla flavoured 
gelato made with fresh milk 

and sandwiched between two 
biscuits.

product code 0325



Doughnut gelato covered in a yellow 
or pink coating strewn with colourful 

sprinkles.

product code 2104

Stecco Unicorno
In a vanilla, 

popcorn and caramel flavour.

product code 0091

Bon bon
coated bites of gelato

Mini vanilla-flavoured gelato 
bonbons covered with a cocoa shell     

 and chopped hazelnuts.

product code 0351

Mix Max
Cocoa and fiordilatte gelato cup made 

with fresh milk. 

product code 0104

only natural flavourings
no colour additives



Strawberry-flavoured sorbet coated in bubblegum-and-
green-apple-flavoured ice. Cola-flavoured sorbet coated in 

orange-and-lemon-flavoured ice.

product code 0090

Long John
Push-up ice lolly in three different 

flavours: lemon/orange (assorted box) 
cola.

product code limone | arancia 0160
product code cola 0146

Ghiacciolo
Ice lolly in assorted flavours: 
lemon, orange, mint and sour 

cherry.

product code 0001

Lipperlì
Lemon-flavoured ice lolly 

with a liquorice stick.

product code 0035

Fragolino
Strawberry ice lolly with 

a vanilla-flavoured gelato 
filling.

product code 0013

no
COLOUR 

ADDITIVES

ONLY
NATURAL 

FLAVOURINGS
gluten

free



Product 
Code Product Description S.u. 

Barcode

S.u. 
Net Weight 

(g)

S.u. 
Per Box

Transport Box Dimensions
hxwxl mm

Boxes
per Layer

C I N Q U E  S T E L L E
2119 Cono Cinque Caramello Salato 8005840021194 75 24 127x170x395 14

2022 Cono Cinque Stelle Fresco Lampone 8005840020227 75 24 127x170x395 14

0222 Cono Cinque Stelle Panna 8005840002223 75 24 127x170x395 14

0232 Cono Cinque Stelle Pistacchio 8005840002322 75 24 127x170x395 14

0239 Cono Cinque Stelle Croccantino 8005840002346 95 24 132x222x402 10

0242 Cono Cinque Stelle Panna Amarena 8005840002421 95 24 132x222x402 10

0243 Cono Cinque Stelle Panna Cioccolato 8005840002438 95 24 132x222x402 10

0230 Cono Cinque Stelle XL 8005840002308 105 20 145x235x358 10

C O P P A  O R O
0129 Coppa Oro Caffè Segafredo 8005840001295 85 16 144x168x337 14

0125 Coppa Oro Amarena Fabbri 8005840001257 85 16 144x168x337 14

2201 Coppa Oro Cioccolato 8005840022016 85 16 144x170x340 14

C L A S S I C  I T E M S
2023 Tandem 8005840020234 100 24 135X167X394 14

0044 Intrigo Cioccolato 8005840000441 70 24 135x190x380 12

0054 Intrigo Bianco 8005840000540 75 24 135x190x380 12

0050 Stecco Ducale 8005840000557 84 20 125x175x400 12

0037 Steccomoro 8005840000373 72 24 135x190x380 12

0060 Granulato 8005840000595 65 28 112x198x317 12

0033 Sorbello 8005840000335 44 35 114x226x317 12

0351 Bon Bon coated balls of gelato 8005840003510 80 16 170x185x350 12

D O L C I
2114 Torta Principessa 8005840021149 450 6 174x267x430 8

0476 Torta Duchessa 8005840004760 750 6 263x243x474 7

0490 Torta St.Honoré 8005840004906 750 6 263x243x474 7

0495 Torta Regina 8005840004951 1000 6 261x280x546 6

0499 Trancio Frutti Di Bosco 8005840004999 500 6 170x269x430 7

0488 Trancio Croccantino 8005840004883 500 6 150x260x340 10

D E S S E R T S
2133 Tartufo Nero 8005840021330 90 12 135x195x290 16

2134 Tartufo Bianco 8005840021347 90 12 135x195x290 16

0341 Tiramisù 8005840003411 90 12 147x209x318 12

0366 Cocco 8005840003664 90 6 90x265x270 12

0349 Lemon Sorbet 8005840003497 75 16 155x270x298 12

Product 
Code Product Description S.u. 

Barcode

S.u. 
Net Weight 

(g)

S.u. 
Per Box

Transport Box Dimensions
hxwxl mm

Boxes
per Layer

G R U V I
2115 Gruvi Mango Ramingo 8005840021156 60 24 134x189x376 12

2074 Gruvi Arachide Sagace 8005840020746 60 24 134x376x189 12

2020 Gruvi Mirtillo Inaspettato 8005840020203 60 24 134x376x189 12

0082 Gruvi Pistacchio Sincero 8005840000823 60 24 134x376x189 12

0083 Gruvi Mitico Croccantino 8005840000830 60 24 134x376x189 12

0086 Gruvi Cocco Bello 8005840000861 60 24 134x376x189 12

0093 Gruvi Stracciatella Maivista 8005840000939 60 24 134x376x189 12

B I S !
2116 BIS!Croccantino 8005840021163 50 24 325x138x121 18

2117 BIS!Pistacchio 8005840021170 50 24 364x245x136 18

A M A N D O
2054 Amando Stecco Cacao e Lampone 8005840020548 53 21 95X168X357 14

0059 Amando Stecco Pesca e Frutti Rossi | assorted box 8005840100592 55 21 94x164x355 14

0331 Amando Biscotto con Frutti di Bosco 8005840003312 52 18 85x334x142 18

0229 Amando Cono Vaniglia, Cacao e Nocciola 8005840002292 75 24 133x179x295 16

 F R U T T I A M O
2008 Fruttiamo Sereno al Mango 8005840020081 70 14 57x171x393 12

0020 Fruttiamo Fragola In Pezzi 8005840100172 70 14 57x171x393 12

K I D S
2104 Stecco Donny 8005840020739 48 20 135X190X378 12

0091 Stecco Unicorno 8005840000915 48 20 145x151x330 17

0074 Stecco Prezzemolo 8005840000748 58 20 143x329x151 17

0047 Stecco Blocco 8005840000472 65 24 135x190x380 12

0325 Duetto 8005840003084 85 25 138x170x392 14

0218 Sansonì 8005840002186 80 12 138x239x324 11

0104 Mix Max 8005840001042 50 24 133x196x387 12

I C E  L O L L I E S
0090

Gnaum  | Bubblegum e Fragola, 
Mela verde e Fragola, Cola e Arancia, Cola e Limone

8005840000908 50 20 101X171X239 31

0001 Ghiacciolo | Limone, Arancia, Menta, Amarena 8005840000014 63 35 114x226x317 12

0013 Fragolino 8005840000168 50 35 114x226x317 12

0035 Lipperlì 8005840000359 65 35 143x171x391 14

0160 Long John \ Arancia,Limone 8005840001455 120 18 94x205x265 15

0146 Long John\Cola 8005840001462 120 18 94x205x265 15
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