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Designer del gusto





Designing tastes for 
today and imagining the 
flavour of tomorrow

Focused on innovation, at Gelatitalia 
we have always been committed 
to offering unrivalled products, 
anticipating market demands and 
envisioning future trends.
Today, this commitment extends 
to our dedicated GX machine line, 
designed for top-quality fresh gelato.

We select only the finest ingredients, 
offering a range developed to fully 
enhance the potential of these 
machines.
This way, we ensure maximum flavour 
and creaminess in fresh gelato, while 
meeting the highest international 
standards of quality and safety.
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B A S E
+  C L A S S I C  P A S T E

Nearly 40 different classic pastes 
to choose from to create your own 

selection.

B A S E
+  “ I  P U R I ”  P A S T E

Carefully sourced nuts from 
a controlled supply chain for 

outstanding results.

C L A S S I C

C O M P L E T
Complete products to be prepared 

with just the addition of water, 
cream or milk, simplifying work 

without compromising on flavour.

Choose how to create the 
cream flavours to offer 

your customers.

Bases4



BASE FIORDILATTE 
MINOU
A005747

Milk base

650 g of product + 
1.25 liters of milk +
200 ml of cream

  
F

15 bags
of 0.65 kg 

• V

Additive-free and gluten-free

BASE CREMA PRO
A009383

Milk base

520 g of product + 
1.3 liters of milk +
385 ml of cream

  
F

20 bags
of 0.520 kg

• • •

Clean label, for a cremy ice cream free from flavourings, 
vegetable fats and emulsifiers.

Gelateria Bases

Classic
Flavours

Milk Bases
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Pastes

With over 30 different flavours, our 
classic paste range offers endless 
possibilities to enrich your display.
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Gelateria Pastes

ANDALUSIA Typical Malaga flavour
A001257

40-50 g/liter of mix 3 kg tin
2 tins per carton • • •

AMARETTO Macaroon flavour
A001364

80-100 g/liter of mix 3 kg tin
2 tins per carton • • •

AMORINO Hazelnut chocolate flavour
A001366

100-120 g/liter of mix 3 kg tin
2 tins per carton • • •

BISCOTTELLA COOKIES
A006952

70-80 g/liter of mix 3 kg tin
2 tins per carton • • •

COFFEE EXTRA
A000190

30-40 g/liter of mix 3 kg tin
2 tins per carton • • •

CARAMEL
A001228

40-60 g/liter of mix 3 kg tin
2 tins per carton • • •

CASSATA Typical sicilian cake flavour
A001374

180-220 g/liter of mix 3 kg tin
2 tins per carton • • •

CHEWING GUM
A001343

50-70 g/liter of mix 3 kg tin
2 tins per carton • • •

CIOCOB White chocolate
A001483

80-100 g/liter of mix 3 kg tin
2 tins per carton •

COCONUT
A001239

80-120 g/liter of mix 3 kg tin
2 tins per carton • • •

CREMA VALENTINA Egg cream flavour
A001337

80-100 g/liter of mix 3 kg tin
2 tins per carton • •

CREMOVO Egg cream flavour
A001330

80-100 g/liter of mix 3 kg tin
2 tins per carton • •

Classic Pastes
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Pastes

Classic Pastes

CROCCANTINO RHUM
Rhum and Hazelnut flavour
A001376

80-120 g/liter of mix 3 kg tin
2 tins per carton • • •

GIANDUIA
A001401

100-120 g/liter of mix 3 kg tin
2 tins per carton • • •

LICORICE
A001254

80-100 g/liter of mix 3 kg tin
2 tins per carton • •

MALAGA
A001260

80-100 g/liter of mix 3 kg tin
2 tins per carton • • •

MARRONS GLACES
A001403

80-100 g/liter of mix 3 kg tin
2 tins per carton • •

MINT 
A001347

30-50 g/liter of mix 3 kg tin
2 tins per carton • • •

WHITE MINT
A001273

30-50 g/liter of mix 3 kg tin
2 tins per carton • • •

MOU Caramel flavour
A001340

80-100 g/liter of mix 3 kg tin
2 tins per carton • • •

WALNUT
A001440

80-100 g/liter of mix 3 kg tin
2 tins per carton • • •

PANNA COTTA
A001279

70-80 g/liter of mix 3 kg tin
2 tins per carton • •
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Gelateria Pastes

ROKCROK
chocolate and hazelnut truffles flavour
A001487

80-100 g/liter of mix 3 kg tin
2 tins per carton • • •

TIRAMISU’
A001288

80-120 g/liter of mix 3 kg tin
2 tins per carton • •

TORRONCINO nougat flavour
A001476

80-100 g/liter of mix 3 kg tin
2 tins per carton • •

TORTA PARADISO
Typical italian cake flavour

A001325

80-100 g/liter of mix 3 kg tin
2 tins per carton

• •

VANILLA
A001296

40-60 g/liter of mix 3 kg tin
2 tins per carton • • •

VANILLA BOURBON 
A009640

15-20 g/liter of mix 1 kg jar
4 jars per carton • • •

THAITY VANILLA
A001301

25 g/litro di miscela 3 kg tin
2 tins per carton • • •

ZABAIONE eggnog flavour
A005734

100-120 g/liter of mix 3 kg tin
2 tins per carton • •

ZUPPA INGLESE Trifle flavour
A005735

30-50 g/liter of mix 3 kg tin
2 tins per carton • • •

Classic Pastes
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Gelateria i Puri

PEANUTS 
A001492

80-100 g/liter of mix 3 kg tin
2 tins per carton • • •

SWEET ALMOND
A001408

80-100 g/liter of mix 3 kg tin
2 tins per carton • • •

PIEDMONT HAZELNUT IGP
A001430

80-120 g/liter of mix 3 kg tin
2 tins per carton • • •

HAZELNUT ND
A001433

80-120 g/liter of mix 3 kg tin
2 tins per carton • • •

HAZELNUT S
A001414

80-120 g/liter of mix 3 kg tin
2 tins per carton • • •

BRONTE GREEN PISTACHIO DOP
A001446

100-120 g/liter of mix 3 kg tin
2 tins per carton • • •

PURE SICILY PISTACHIO
A001470

100-120 g/liter of mix 3 kg tin
2 tins per carton • • •

PURE PISTACHIO SC
A001457

100-120 g/liter of mix 3 kg tin
2 tins per carton • • •

PURE PISTACHIO E
A001507

100-120 g/liter of mix 3 kg tin
2 tins per carton • • •

PISTACHIO COLOSSEO
A001511

100-120 g/liter of mix 3 kg tin
2 tins per carton • • •

PISTACHIO “PESTO”
A008783

100-120 g/liter of mix 3 kg tin
2 tins per carton • • •

i Puri

I Puri were created with the precise aim of 
delivering the authentic taste experience that 
only carefully sourced nuts can offer. Peanuts, 
almonds, Piedmont IGP hazelnuts, and Bronte 
DOP pistachios are the stars of this premium 
line of pastes, ready to be combined with your 
favourite bases for an exceptional result.
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Complet

The Classic Complet line is a rich 
assortment of complete mixes 
for gelato, prepared simply by 

adding hot water, cream, or 
whole milk. It includes a wide 

range of flavours, from the most 
classic to the most creative 

blends.
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SALTED CARAMEL
A009320

1.2 kg + 2.8 kg of 
lukewarm milk

1.2 kg bag
10 bags per carton

•

CHEESECAKE 
A003559

Typical American dessert with quark 
cheese

1 kg + 2.8 liters of 
whole milk

1kg bag
10 bags per carton

•

COCONUT 
A003534

1 kg + 3 liters of whole 
milk

1kg bag
10 bags per carton

•

COFFEQUIK 
A003499

1 Kg + 2.5 liters of 
whole milk + 400 ml of 
cream

1kg bag
10 bags per carton

•

FIORDILATTE
A003503

1 Kg + 2.5 liters of 
whole milk + 300 ml of 
cream

1kg bag
10 bags per carton

•

FLORISO 
A008374

Florence’s rice cake made with short 
crust pastry and egg cream

1.7 kg + 2.5 liters of hot 
water

1.7 kg bag
6 bags per carton

•

MOU Caramel flavour
A008294

1.2 kg + 3 liters of warm 
milk

1.2 kg bag
10 bags per carton

•

Classic Complet

Gelateria Complet 13



F R U I T

C O M P L E T

F R U I T  B A S E
+  F R U I T  P A S T E

Bases14



BASE FRUTTA MINOU
A006138

Fruit base

625 g of product +
1 liter of water +
875 g of fruit

  
F

15 bags
of 0.625 kg

• • • • •

BASE FRUTTA PRO
A009384

Fruit base

550 g of product + 
550 ml of water +
1.1 kg of fresh fruit

  
F

20 bags
of 0.550 kg 

• • • • •

Clean label, for a cremy ice cream free from flavourings, 
vegetable fats and emulsifiers.

Additive-free and gluten-free

Fruit Flavours

Gelateria Bases

Fruit Bases
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Gelatitalia’s fruit pastes are 
made from fresh fruit pie-

ces, purées, or juices, and can 
be used with bases to create 
exceptional gelato. Carefully 
selected and of the highest 

quality, they are ideal for lacto-
se-intolerant consumers, as well 
as for vegan and coeliac diets.

Fruit Pastes16



Gelateria Fruit Pastes

PINEAPPLE 
A001126

100 g/liter of mix 3 kg tin
2 tins per carton • • •

BANANA
A001135

100 g/liter of mix 3 kg tin
2 tins per carton • • •

STRAWBERRY
A001148

100 g/liter of mix 3 kg tin
2 tins per carton • • •

WILD STRAWBERRY 
A001151

100 g/liter of mix 3 kg tin
2 tins per carton • • •

WILD BERRY MIX 
A001157

100 g/liter of mix 3 kg tin
2 tins per carton • • •

RASPBERRY
A001160

100 g/liter of mix 3 kg tin
2 tins per carton • • •

MANGO
A006944

100 g/liter of mix 3 kg tin
2 tins per carton • • •

MELON
A001173

100 g/liter of mix 3 kg tin
2 tins per carton • • •

BLUEBERRY
A001180

100 g/liter of mix 3 kg tin
2 tins per carton • • •

PASSION FRUIT
A006949

100 g/liter of mix 3 kg tin
2 tins per carton • • •

PEACH
A001186

100 g/liter of mix 3 kg tin
2 tins per carton • • •

Fruit Pastes
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Complet

ACE 
A008315

1.2 kg + 2.6 liters of
hot water

1.2 kg bag
10 bags per carton • • •

PINEAPPLE
A008316

1.2 kg + 2.6 liters of
hot water

1.2 kg bag
10 bags per carton • • •

WATERMELON
A008317

1.2 kg + 2.6 liters of
hot water

1.2 kg bag
10 bags per carton • • •

BANANA 
A008318

1.2 kg + 2.6 liters of
hot water

1.2 kg bag
10 bags per carton • • •

STRAWBERRY 
A008319

1.2 kg + 2.6 liters of
hot water

1.2 kg bag
10 bags per carton • • •

WILD BERRY MIX
A008320

1.2 kg + 2.6 liters of
hot water

1.2 kg bag
10 bags per carton • • •

RASPBERRY
A008321

1.2 kg + 2.6 liters of
hot water

1.2 kg bag
10 bags per carton • • •

LEMONCOMPLET plus sl
A003436

1.2 kg + 2.6 liters of
hot water

1.2 kg bag
10 bags per carton • • •

LEMONCOMPLET 
A003441

1.2 kg + 2.6 liters of
hot water

1.2 kg bag
10 bags per carton •

LIME
A008336

1.2 kg + 2.6 liters of
hot water

1.2 kg bag
10 bags per carton • • •

Complet Fruit
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The Complet Fruit line allows you to make de-
licious gelato by simply adding water, with no 
pasteurisation required. Perfect for meeting the 
needs of coeliac and lactose-intolerant consu-
mers, these products guarantee your customers a 
consistently delightful taste experience.

LIMONCELLO
A009559

1.2 kg + 2.6 liters of
hot water

1.2 kg bag
10 bags per carton • • •

MANGO 
A008327

1.2 kg + 2.6 liters of
hot water

1.2 kg bag
10 bags per carton • • •

MANGO AND PEACH
A008328

1.2 kg + 2.6 liters of
hot water

1.2 kg bag
10 bags per carton • • •

GREEN APPLE
A008330

1.2 kg + 2.6 liters of
hot water

1.2 kg bag
10 bags per carton • • •

MELON 
A008332

1.2 kg + 2.6 liters of
hot water

1.2 kg bag
10 bags per carton • • •

BLUEBERRY
A009560

1.2 kg + 2.6 liters of
hot water

1.2 kg bag
10 bags per carton • • •

BLACKBERRY 
A008333

1.2 kg + 2.6 liters of
hot water

1.2 kg bag
10 bags per carton • • •

PEACH
A008334

1.2 kg + 2.6 liters of
hot water

1.2 kg bag
10 bags per carton • • •

PINK GRAPEFRUIT
A008335

1.2 kg + 2.6 liters of
hot water

1.2 kg bag
10 bags per carton • • •

Gelateria Complet 19
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Chocolate
ice cream

BASE CACAO MINOU
A006137

Cocoa base

1 kg of product +
1.5 liters of milk   

F

10 bags of 1 kg • • • V

CIOCOCREMA EXTRA
A008375

Dark chocolate, creamy and fragrant

1.5 kg + 1.45 liters of 
hot water + 580 ml of 
cream + 350 g of 
melted dark chocolate

1.5 kg bag
8 bags per carton

•

CIOCOLATTE EXTRA
A009660

Extra milk chocolate

1.8 kg + 2.4 liters of
hot water

1.8 kg bag
6 bags per carton

•

Gelateria Chocolate Flavours 21



Complet

Tao

Chocolate Flavours

The five Tao complete bases deliver 
outstanding chocolate gelato: 
creamy, vanilla-scented white; 
bold, well-defined dark; and 28% 
single-origin with exotic notes. The 
Nero and Single-Origin variants are 
lactose-free and sure to win over 
every chocolate lover.

Intense,
aromatic,
seductive.
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TAO BIANCO 
A008349

White chocolate with the delicate 
taste and a hint of vanilla
Rich in cocoa butter and milk 

1.5 kg + 2.5 liters of
hot water (max 65°C)

1.5 kg bag
6 bags per carton

•

TAO NERO
A003516

Dark chocolate, with strong and 
defined taste of cocoa

2 kg + 3 liters of hot 
water (max 65°C)

1 kg bag
10 bags per carton 

• • •

Tao

Tao Single-Origin

Gelateria Chocolate Flavours

TAO ECUADOR
A007625

Dark chocolate with marked toasted 
notes and a remarkable fruity and 
acidulous scent. The notes of rhum, 
whiskey and tobacco give a very 
pleasant and balanced character.

1.8 kg + 2.2 liters of
hot water (max 65°C)

1.8 kg bag
6 bags per carton

• • •

TAO PERU
A007627

Chocolate with delicate and aromatic 
notes, which reveal an intense and 
strong personality

1.8 kg + 2.2 liters of
hot water (max 65°C)

1.8 kg bag
6 bags per carton

• • •

TAO SAO TOME 
A007628

Chocolate with a very and complex 
flavour, rich in toasted cocoa and 
fresh fruity notes of apricot, red fruits, 
citrus fruit and a hint of tea.

1.8 kg + 2.2 liters of
hot water (max 65°C)

1.8 kg bag
6 bags per carton

• • •

Tao
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YOGURT 
A008295

1.1 kg + 3 liters of 
lukewarm milk

1.1 kg bag
10 bags per carton •

YOGURT lactose free  
A008775

1.1 kg + 3 liters of water 1.1 kg bag
10 bags per carton • •

BASE ForYO
A009319

Contains yogurt in powder

1.2 kg of product +
3 kg of whole yogurt 

F

8 bags of 1.2 kg • • V

Base for a creamy yogurt ice cream, only fresh whole 
yogurt to be added

Complete bases for preparing yogurt gelato with just the 
addition of water or milk.

Yogurt
ice cream

Gelateria Yogurt Bases 25



Vegan
ice cream base

BASE VEGAN FREE
A009503

Without added sugars
Source of fibre

320 g of product + 
680 g of hot water 
(85°C) F

10 bags of 1 kg • • • V •

Vegan26



MASCARPONE BASE
A009623

700 g of product + 
230 g of cream +
1.4 liters of water

  
F

10 bags of 0.7 kg • • A

LEBÙ TOPPING 
A008418

Paste-like topping 
wirh coffee and 
chopped Savoiardi

6 bottles of 1 kg • •

For Tiramisu
ice cream

Gelateria Tiramisu 27



Crumble toppings are delicious 
gluten-free decorations that add 
playful textures to your creations, 
making them exquisitely crunchy.

Decorations28



COCOA
A008776

2 kg bag
4 bags per carton •

CARAMEL
A008777

2 kg bag
4 bags per carton • •

CLASSIC
A008778

2 kg bag
4 bags per carton •

RED FRUITS 
A008779

2 kg bag
4 bags per carton •

LEMON
A008782

2 kg bag
4 bags per carton •

HAZELNUT
A008780

2 kg bag
4 bags per carton •

PISTACHIO
A008781

2 kg bag
4 bags per carton •

Crumble

Black cherry variegato

BLACK CHERRY 
A008434

3 kg tin
2 tins per carton • • •

Garnish
your cups

Gelateria Decorations 29
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CLASSIC 
A001631

5 kg tin
2 tins per carton •

WHITE
A001626

5 kg tin
2 tins per carton •

DARK
A007586

5 kg tin
2 tins per carton •

MOU SALÉ Salty caramel flavour
A005726

5 kg tin
2 tins per carton •

PISTACHIO
A005727

5 kg tin
2 tins per carton •

Gelateria Decorations

Spreadable Creams
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Sicilian-Style
Granitas Line

TAROCCO ORANGE
A008973

750 g of product +
2.5 liters of water

0.75 kg bag
12 bags per carton • • •

SPECIAL COFFEE
A004486

750 of product + 2 liters 
of water + 6/8 espresso 
coffees

0.75 kg bag
20 bags per carton • •

WILD STRAWBERRY 
A006507

750 g of product +
2.5 liters of water

0.75 kg bag
12 bags per carton • • •

LEMON
A004886

750 g of product +
2.5 liters of water

0.75 kg bag
12 bags per carton • • •

ALMOND
A006508

750 g of product +
2.5 liters of water

0.75 kg bag
12 bags per carton • •

YELLOW CANTALOUPE
A008450

750 g of product +
2.5 liters of water

0.75 kg bag
12 bags per carton • • •

PEPPERMINT
A008451

750 g of product +
2.5 liters of water

0.75 kg bag
20 bags per carton • • •

Gelateria Granitas 33



una divisione Granulati Italia S.p.A.
Via B. Colleoni, 10 - 24040 - Boltiere (BG) - ITALY - T +39 035 4824335/6
www.gelatitalia.it  info@gelatitalia.it
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