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To each Master
his muse 

We Master Gelato Chefs at Pernigotti also have an inspiring 
muse, it’s tradition. Maybe it’s because we are Italian, and 
Italy is a country that has built its uniqueness on ancient 

gestures, tastes, and fragrances. From the past we take the 
secrets of artisanal gelato making, and we apply them to 
modern technology, noble ingredients, and scrupulous 

processing. Only this way can we help you to personalize 
your showcase and transform your inspiration into 

masterpieces of sweetness. 
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An exceptionally long love story, binds us to the food of the gods, which began 
back in 1860. An immeasurable passion and knowledge have given rise to a range of 
cocoa-based semi-finished products for gelato of the highest quality. If it’s the best 

chocolate, you can be sure that there is the hand of Pernigotti Maestri Gelatieri Italiani.

CHOCOLATES TRADITIONAL 
GIANDUIA PASTE

Gianduja is the highest expression of the Piedmont chocolate tradition. The Pernigotti 
laboratories, thanks to the high percentage of hazelnut paste, transform this true 

exquisiteness into a gelato of unavoidable pleasure.

PASTA GIANDUIA 
DELLA 
TRADIZIONE
12092271

A new high dosage paste with a high 
percentage of hazelnut paste and our 
best cocoa. 

250-350 g of product 
+ 1 kg of white base

2x 6 Kg buckets
 

PRODUCT CODE DESCRIPTION DOSAGE PACKAGING CHARACTERISTICS
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STRACCIATELLA PISTACHIO 
SALTED CRYSTALS

A pinch of salt, for a new sweetness. The pistachio flavour, much loved by consumers, 
is enhanced like never before, by the unexpected touch of salted sugar crystals, for a 

Stracciatella with a roasted pistachio flavour dominated by the sweet and salty contrast, 
that will make the mouth water with curiosity.

STRACCIATELLA 
PISTACCHIO 
CRISTALLI SALATI
12093227

Fluid Stracciatella with pistachio 
enhanced with the addition of salted 
sugar crystals, visible in the finished 
product. 

According
to preference.

2x 2,7 Kg 
buckets  

PRODUCT CODE DESCRIPTION DOSAGE PACKAGING CHARACTERISTICS

USE AS FOLLOWS:
. for crunchy cremini
. for a broken mirror effect
. as a variegate
. as a crunchy coating for
gelato on sticks and cones

USE AS FOLLOWS:
. for crunchy cremini
. for a broken mirror effect
. as a variegate
. as a crunchy coating for 
gelato on sticks and cones

STRACCIATELLA FONDENTE 
SALTED CRYSTALS

Stracciatella like this has never been seen before. The combination between the dark 
chocolate and a hint of savouriness from the salted sugar crystals is simply amazing. 

For creations with a sweet and salty taste, and an irresistible look. 

STRACCIATELLA 
FONDENTE 
CRISTALLI SALATI
12093229

Stracciatella with an intense flavour 
of dark chocolate enhanced with the 
addition of salted sugar crystals, visible in 
the finished product. 

According
to preference.

2x 2,7 Kg 
buckets  

PRODUCT CODE DESCRIPTION DOSAGE PACKAGING CHARACTERISTICS
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Stracciatella 
IN Bottiglia
12093228

Stracciatella with the intense flavour 
of dark chocolate in a practical bottle. 
Ideal for creating the Stracciatella 
flavour. 

According
to preference.

6 x 0,85 Kg 
bottles  

PRODUCT CODE DESCRIPTION DOSAGE PACKAGING CHARACTERISTICS

Stracciatella
in A BOTTLE

To create the much-loved Stracciatella flavour in a tub, rely on the simplicity 
of this dark chocolate flavour Stracciatella in a bottle. Ready to use, it captures 

all the goodness of our Stracciatella in a much more practical version.

Stracciatella
RENAISSANCE

A refined and sophisticated flavour that gently caresses the palate. 
A white chocolate Stracciatella enriched with exclusive raspberry-flavoured 

sugar crystals. A masterpiece of gelato with a Renaissance touch. 

Stracciatella 
Rinascimento
12093226

White chocolate flavoured Straciatella 
with raspberry flavour sugar crystals. 

According
to preference.

2x 2,7 Kg 
buckets

PRODUCT CODE DESCRIPTION DOSAGE PACKAGING CHARACTERISTICS

USE AS FOLLOWS:
. for crunchy cremini
. for a broken mirror effect
. as a variegate
. as a crunchy coating for
gelato on sticks and cones.
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MORETTINA 
PEPITA BIANCA
12093056 

Bacio Bianco flavoured spreadable 
cream. With 20% roasted hazelnuts 
added whilst still hot, making them 
extra crunchy. 

Variegate as desired, 
according to greediness.

2 x 5,5 Kg 
buckets  

PRODUCT CODE DESCRIPTION DOSAGE PACKAGING CHARACTERISTICS

USE AS FOLLOWS:

. to variegate gelato and desserts

. in cremini

. as it is

. for semifreddi and desserts
The crunchiness makes everything more appealing. It has a precise sound, which 

explodes in the mouth, making the deliciousness three-dimensional. 
Transform each mouthful into something unique and make the products 

you are about to look at irresistible. 

CRUNCHY
PLEASURE

morettina 
pepita WHITE

The spreadable creams have revolutionized variegation, making the headlines once again, 
thanks to Morettina Pepita Bianca, the White Bacio flavour cream with whole roasted 

hazelnuts, added whilst still hot, for a contrast between softness and crunchiness 
that will leave you speechless.  
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COFFEE SHOCK
KIT

The coffee flavour, eternal classic of the gelato parlour, strikes with a more 
intriguing look than ever, thanks to the combination with our cocoa. A gelato loaded 
with pleasure, covered with a chocolate flavoured variegate and crunchy grains of 

coffee, that will guarantee your success.    

KIT COFFEE 
SHOCK
12108395

Base Coffee Shock:
Base with soluble coffee and with 
our low-fat cocoa.
Variegate Coffee Shock: 
Chocolate and coffee flavoured 
variegate with lots of crunchy coffee 
crystals.

Base Coffee Shock:
60 g of product 
+ 1 Kg of white base.
Variegato Coffee Shock:
As desired

Base Coffee 
Shock: 
1 x 1,680 Kg Bag 
Variegato 
Coffee Shock: 
1 x 5,5 Kg 
Bucket

PRODUCT CODE DESCRIPTION DOSAGE PACKAGING CHARACTERISTICS

USE AS FOLLOWS:
. as a variegate
. to flavour
. in cremini
. in semifreddi

VARIEGATE amore
SALTED ALMOND

The latest new entry of variegates Amore, combine a salted almond cream with crispy wafer 
cone and roasted salted almond grains. The same combination of creaminess and crunchiness 

as always, for lots of different applications, for a trendy product that will amaze all the 
lovers of dried fruit.

VARIEGATO AMORE 
MANDORLA SALATA
12092027

Soft salted almond cream rich in 
crushed cones and grains of salted 
roasted almonds. Delicious and refined, 
it will amaze thanks to its lightly salted 
touch.

As a variegate: 
variegate as desired 
during extraction.
To flavour: 
80-100 g of product 
+ 1 Kg of white base.  

2 x 4 Kg 
buckets

PRODUCT CODE DESCRIPTION DOSAGE PACKAGING CHARACTERISTICS
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Following the triumph of the Kit Profumo di Sicilia, comes another novelty 
inspired by the magical Mediterranean atmosphere, based on carefully selected 
raw materials. Richness, inebriating fragrance and lots of Italian character, for 

an announced success. 

SCENTS OF
THE SOUTH

KIT FRAGRANCE
OF THE AMALFI COAST

The charm of the Amalfi Coast is also provided by the perfume of the lemon trees, 
which in addition to drawing its landscapes, are an integral part of its specialities. 

Now the sun and the scents of the South are enclosed in this rich and intense 
gelato of different consistencies. 

KIT PROFUMO 
COSTIERA 
AMALFITANA 
12108386

Pasta Profumo Costiera Amalfitana:
A pleasant paste of lemon flavoured 
cake. Morettina Profumo Costiera 
Amalfitana: lemon-scented spreadable 
cream enhanced with a hint of orange 
blossom. Granella Profumo Costiera 
Amalfitana: Grains of biscuit crumble 
with a yellow colour, aromatized with
 lemon and enhanced with lots of 
candied lemon peel.

Pasta Profumo Costiera
Amalfitana: 50 g of 
product + 1 kg of white 
Base.
Morettina Profumo
Costiera Amalfitana: 
100 g/kg.
Granella Profumo
Costiera Amalfitana: 
decorate as desired.

Pasta Profumo 
Costiera Amalfitana: 
1 x 3 kg bucket
Morettina Profumo 
Costiera Amalfitana: 
1 x 6 kg bucket
Granella Profumo 
Costiera Amalfitana:  
2 x 2,5 kg bags

PRODUCT CODE DESCRIPTION DOSAGE Packaging CHARACTERISTICS
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To introduce to your showcase, flavours from all over the world is a winning 
choice. Because if gelato is an irresistible temptation, to enjoy one with flavours, 

consistencies, and ingredients from far away places is a dream come true. 

FLAVOURS FROM
AROUND THE WORLD SALTED BUTTER 

CARAMEL VARIEGATE
A sought-after flavour, inspired by the world of delicious snacks.

The encounter between the sweetness of the butter caramel
and the touch of saltiness is intense and surprising: try it to believe it.

VARIEGATO 
SALTED BUTTER 
CARAMEL
12098755

Salted Butter hydrous Variegate, 
For a refined and delicious flavour. 
Dense and creamy, appreciated for its 
light and non-invasive tones of taste. 

Variegate as desired
during extraction. 

2 x 3,5 Kg 
buckets

PRODUCT CODE DESCRIPTION DOSAGE PACKAGING CHARACTERISTICS

TRY IT WITH:
· i croccanti Variegati Amore;
· il gusto goloso  
  del frollino al cacao;
· i nostri migliori  
  cioccolati e gianduie.
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YOGo
MY-KONOS

Forget the classic yogurt gelato, with Yogo My-Konos. A gelato that conquers with the same 
creaminess and pleasantly acidulous flavour as Greek yogurt, to ride the waves of the latest 

trends related to the consumption of Greek yogurt. 

CHEESECAKE
kit 

At last, the original American baked Cheesecake has arrived in the gelato shops: not just a 
simple cheesecake but the true flavour of the oven baked cheesecake, in a perfect balance 

of taste and consistency. Ideal also combined with our innovative 4.0 Fruit variegates.

KIT TORTA 
CHEESECAKE 
12108391

Base Gusto Torta Cheesecake: 
Flavour enhancer with real cheese in 
powder to add to the white base, to
give the gelato the characteristic taste 
of cheese and the typical yellow colour.
Granella Per Torta Cheesecake: 
Delicious caramel flavoured crumble. 

Base Gusto
Torta Cheesecake:
70 g of product
+ 1 kg of white base.
Granella Per Torta 
Cheesecake: 
As desired.

Base Gusto Torta 
Cheesecake:
5 x 1 kg bags 
Granella Per Torta 
Cheesecake:
5 x 1 kg bags

 

PRODUCT CODE DESCRIPTION DOSAGE PACKAGING CHARACTERISTICS

YOGO
MY-KONOS 
12093395

A high dosage powder product
of Greek yogurt with a marked acidity
and a puffy and creamy structure.

For gelato: 1,25 kg of
product + 1,25 l of milk
+ 1,25 l of water.
For soft-ice: 11,25 kg
of product + 2,5 l o
water. Cold preparation.

12 x 1,25 Kg
bags  

PRODUCT CODE DESCRIPTION DOSAGE PACKAGING CHARACTERISTICS
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After the success of the Kit Bananao, Maestri Gelatieri signs another flavour 
dedicated to children, strawberries & cream: a great classic revisited with a fizzy 
touch of originality. Not just a must of sweetness but a real magnet for your little 

customers! 

kid-sized
treats

KIT 
PANNAFRAGOLA 
FRIZZY
12108400

Pasta Gusto Pannafragola: Cream 
flavoured paste with the fragrance 
of wild strawberries. 
Variegato Fragola Frizzy: wild 
strawberry flavoured variegate
with tiny fizzy candies.
Decorazione Fragola Frizzy: 
Strawberry-shaped sugar paste 
decorations.

Pasta Gusto 
Pannafragola 50 g
+ 1 kg of white base.
Variegato Fragola 
Frizzy: variegate
as desired.
Decorazione Fragola 
Frizzy: decorate as 
desired.

Pasta Gusto 
Pannafragola:  
1 X 3 kg bucket
Variegato Fragola 
Frizzy:  
1 x 6 kg bucket 
Decorazione Fragola 
Frizzy: 105 pcs
per 0,8 kg.

PRODUCT CODE DESCRIPTION DOSAGE PACKAGING CHARACTERISTICS

An irresistible match between strawberries and cream and its bright colours encounters a fizzy 
strawberry flavour cream. A super delicious variegate with lots of tiny candies ready to fizz with 

every bite. The result? A creamy explosion of flavour, with a high content of joy.

KIT 
PANNAFRAGOLA FRIZZY
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Your fruit gelato deserves high-quality raw materials, and this is why we have 
created Gelagel Frutta, the premium line of purees for artisanal gelato, which 
preserves the unaltered freshness and organoleptic properties of the fruit, 

present in a high percentage. Browse through the novelties that we have in store 
for your showcase. 

gelagel
fruit

USE FOR:
. sorbets
. Sicilian granita
. ice lollies
. smoothies
. semifreddi and glazes

GELAGEL  
TROPICAL PASSION

A whirlwind of exotic freshness surrounds your showcase, with this mix of mango, guava, 
and pineapple, characterized by passion fruit and its distinctive crunchy seeds.

A hymn dedicated to the summer, to tropical paradises and good humour.

GELAGEL 
TROPICAL PASSION
12091206

An exotic flavoured puree, in
a mix of pineapple, mango, and 
passion fruit with lots of crunchy 
seeds and guava. Fragrant, creamy, 
and refreshing.

1,65 kg of product
+ 2,1 l of water

6 x 1,65 Kg 
buckets

 

PRODUCT CODE DESCRIption DOSAGe packaging CHARACTERISTICS
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GELAGEL  
PEACH MeLBA

A tribute to one of the most famous and loved desserts in the world. Peaches, raspberries, 
and the fragrance of vanilla, just like the original recipe, in a single puree, to transform the 

famous gelato cup into a delicacy of retro charm but always in vogue. 

GELAGEL ANNURCA
APPLE IGP

The queen of apples, the ingredient of desserts such as tarts, puff pastries 
and traditional baked apples, is transformed into an exquisite, creamy, and fragrant 

gelato, truly unique on the market. 

GELAGEL alla 
MELANNURCA 
CAMPANA IGP
12091208

48% of Melannurca Campana IGP 
(Annurca apple of the Campania 
region) in pieces, for a sorbet with all 
the goodness and sweetness of  
the queen of apples. A gelato of 
certified quality. 

1,65 kg of product
+ 2,1 l of water.

6 x 2 Kg
bags

 
GELAGEL  
PESCA MELBA
12091207

Peach and raspberries, with a hint 
of the precious fragrance of vanilla. 
The sweetness and juiciness of the 
peach, combined with the acidity of 
the raspberries, for a unique summery 
taste. 

1,65 kg of product
+ 2,1 l of water

6 x 1,65 Kg 
buckets

 

PRODUCT CODE DESCRIPTION DOSAGE PACKAGING CHARACTERISTICSPRODUCT CODE DESCRIption DOSAGe packaging CHARACTERISTICS

USE FOR:
. sorbets
. Sicilian granita
. ice lollies
. smoothies
. semifreddi and glazes

USE FOR:
. sorbets
. Sicilian granita
. ice lollies
. smoothies
. semifreddi and glazes
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The range of cold bases by Pernigotti Maestri Gelatieri Italiani is even richer and 
varied, thanks to two novelties. From today, exclusive emulsifiers will ensure 
excellent cold performance and will respond to all the needs of the constantly 

changing market. 

THE BASES Basetop 100 SA “F” 
The cold process base with animal fats is designed to maximize the flavours 

of your gelato and is extremely creamy and versatile. 

Basetop 100
SA ‘’F’’ 
12091645

Base with animal fats, without 
flavourings. Extremely versatile: 
develop also cold. Perfect structure 
and creaminess, stable in the showcase.
Exalts the flavours of the gelato. 

100 g of product
+ 200-250 g of sugar
+ 1 l of milk

6 x 2 Kg
bags

PRODUCT CODE DESCRIPTION DOSAGE PACKAGING CHARACTERISTICS

Base Nuvolatte 
200 SA ‘’F’’ 
12091795

Base with vegetable fats, without 
flavourings. Extremely versatile: 
develop also cold. Excellent structure 
and creaminess, stable in the showcase.
Exalts the flavours of the gelato. 

200 g of product
+ 180/200 g of sugar
+ 1 l of milk. 

6 x 2 Kg
bags

Base Nuvolatte 200 SA ‘’F’’
The cold process base with vegetable fats is extremely versatile, creamy, and spreadable. 
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www.pernigottigelatieri.com
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