
Alm ond Sw e e ts

W e  introduce s th e  Italian typical confe ctione ry w ith  its delicacie s of h igh  q uality, th at pre se rve  th e  
auth e ntic and pre cious taste s and are  m ade  w ith  th e  original re cipe s and th e  natural ingre die nts of 
th e  Sicilians and Puglia lands. 

FIOCCH I DI MANDORLE
Soft alm ond pastry cove re d 
by a ve il of icing sugar, 
e xq uisitely arom atise d w ith  
Sicilian orange  pe el. 
Th is deligh tful de sse rt 
re m ains faith ful to Sicilian 
traditional re cipe s, e xciting 

e ve n th e  m ost de m anding palate s.
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RICCI DI MANDORLE

Th is little  sw e e t com e s 
from  th e  Country of 
Modica and is colourfully 
de corate d w ith  gre e n or 
re d candie d ch e rrie s. It is 
a pe rfe ct accom panim e nt 

to sw e e t de sse rt w ine s.

AMARETTI DI MANDORLE

Th is little  biscuit h as an 
unm istak able  arom a of 
bitte r alm onds for th e  m ost 
typical Sicilian de sse rt. 
Alth ough , th is k ind of 
alm ond tak e s th e  sam e  

nam e  of th e  north e rn Italian e q uivale nts, th e  Sicilian 
one s h ave  a diffe re nt taste  for th e ir sw e e t te nde rne ss.

LIMONELLI

Th e  fre sh  arom a of le m on 
is th e  pe culiarity of th is 
alm ond pastry, ide al 
spe cially afte r dinne r tre at.

MANDARINELLI

Th is tim e  is th e  turn of 
anoth e r Sicilian citrus fruit, 
lik e  m andarin, for a de sse rt 
pe rfe ct to link  to a sw e e t 
w ine  such  as “Malvasia” or 
“Passito di Pantelle ria”, in 

orde r to discove r th e  rich  taste s th at Sicily can offe r.

ARANCETTI

Sw e e t grains of fine  sugar 
coat th e  surface  of th e  
m ost flavoure d alm ond 
pastry. Its h e ady pe rfum e  
of orange  distinguish e s it 
from  all oth e r alm ond 
pastrie s.
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CAFFARELLI

It could not m iss th e  love d 
coffe e  to flavours th is 
inviting alm ond de sse rt. 
Ide al to link  to a good 
“e spre sso”.

INTORCH IATE DI MANDORLE

It is a typical puglie se  
de sse rt inte rlace d w ith  
tw o alm onds and a 
sprink le  of sugar on it. 
Our de sse rt, w ill 
ple asantly am aze  you if it 

w ill be  associate d to a sw e e t w ine  or a rosolio.

PISTACCH IELLI

Th e  e xclusive  use  of Bronte  
pistach io is th e  se cre t of 
th is re cipe , for an alm ond 
pastry th at w ill e nch ant 
th e  se nse s of all e stim ators.

AL VINO PRIMITIVO DOLCE NATURALE

An original m ixing 
be tw e e n sw e e t natural 
w ine , a fam ous w ine  of 
Puglia, and alm onds. Th is 
de sse rt give s life  to th is 
love able  alm ond pastry, 

appre ciate d by th e  love rs of sw e e t tradition. 

FILETTI DI MANDORLE

Th is soft pastry is cove re d 
by a golde n coat of fine  
slice d alm onds. It’s 
delicately flavoure d w ith  
vanilla and th is m ak e s it 
irre sistible . 

RICCI AL PISTACCH IO

Typical Modica's traditional 
sw e e t,vividly de corate d 
w ith  candie d ch e rrie s and 
pistach io gre e n, inviting 
de sse rts accom panie d by a 
w ine  tasting liq ue ur.

CARRUBELLI

Th e  strong and delicate  
taste  of th is sw e e t com e s 
from  th e  m arriage  be tw e e n 
th e  ancie nt carob and fine  
am onds. It is a de sse rt 
appre ciate d by th ose  w h o 

love  tradition w ith  a touch  of inve ntive ne ss.



Th e se  pastrie s m e e t th e  taste  of gourm e ts all-age d, joining th e  te nde r pasta frolla to th e  
various fillings of cre am ; h azelnut w ith  plain ch ocolate , le m on as w ell as m andarin.
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Ge m m e  Ripie ne

Spirit and fantasy are  indispe nsable  ele m e nts for th e  cre ation of th e  m ost e xq uisite  re cipe s. 
Sh ortcrust pastry rich ly fille d w ith  a h om e m ade  apple  paste  for a sw e e t uniq ue  in its ge nuine  
taste ,  le m on cre am  and m andarin.
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Truffle s

CH ICCO DI CAFFE' ALL'ANICE

Coffe e  be an cove re d of pure st plain starre d 
anise tte  ch ocolate , truffle d w ith  bitte r 
cacao.

GOCCIA DI CAFFE' ORIENTALE

Soft ch ocolate  filling of coffe e  and orie ntals 
spice s.

MANDORLA AL TARTUFO BIANCO

Toaste d alm ond cove re d of pure st m ilk  
ch ocolate  spice s and arom atize d w ith  
natural arom as in pow de r and truffle d w ith  
sugar in pow de r.

ARANCIO ALLA CANNELLA

Soft pe el orange  cove re d of pure st plain 
ch ocolate  and cinnam on and bitte r cacao 
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Confe tti

CONFETTI
Most fine  pe lata colors: w h ite , pink , ligh t blue , re d and 
gre e n;
Vanigliata, toaste d alm ond to th e  cinnam os, colors: w h ite , 
pink , ligh t blue , re d and gre e n;
Vale ntina, sw e e t pelata alm ond, colors: w h ite , pink , ligh t 
blue , re d and gre e n;
De sire , sw e e t pelata alm ond, colors: w h ite , pink , ligh t 
blue , re d and gre e n;
Fascination, pelata alm ond avola fascination, colors: 
w h ite , pink , ligh t blue ;

Capriccio, pelata alm ond of avola, colors: w h ite .

COCCO E RH UM

Crispy ce re al cove re d of pure st w h ite  plain ch ocolate , 
coconut flour and soft rh um  cre am .

TENERELLI AL LIQUORE

Praline  of pure st w h ite  plain ch ocolate  and m ilk , 
filling of liq ue ur. Gradation 23 de gre e s. Th e y can be  
obtaine d at th e  follow ing taste : lim oncello, 
m andarine tto, rh um , grappa, prim itivo w ine , 
sam buca, Be ne ve nto liq ue ur, e xpre ss coffe e .

TENERELLI MISTI

Soft dre dge s of pure st plain w h ite  ch ocolate  and m ilk , 
fille d of Pie m onte  nuts, alm ond, coffe e , candito 
orange  and ch ocolate  ce re als.




