
GELATERIA NEWS FOR 2026 
INSPIRING YOUR CREATIONS EVERY DAY



 flavours  

ARE BORN

WHERE NEW  



M

illefeuille kit

Every year we write a new chapter in confectionery, combining tradition 
with a passion for discovery. We renew our best-loved lines and 
introduce new proposals that reflect the constant evolution of artisanal 
taste. Every product is the result of research, quality and curiosity:  
values that transform each new product into an authentic experience,  
able to surprise and inspire.

Discover all the new products for 2026: a journey  
through taste, creativity and innovation by Giuso. 



M

illefeuille kit

MILLEFEUILLE MEETS GELATO. 
AND AN ALL-ITALIAN  
LOVE IS BORN.



MATILDE VICENZI 
MILLEFEUILLE 
GELATO KIT 
A recipe that is the result of combining two 
Italian excellences: the craftsmanship  
of Giuso and the tradition of Matilde Vicenzi.  
The millefeuille taste takes shape from a vanilla 
creme patissiere flavour and the crunchy 
Vicenzi millefeuille biscuits, reproducing all 
the goodness of the sweet symbol of Italian 
confectionery in a gelato. Layer after layer,  
the combination of creaminess and crunch offers 
a unique pleasure multiplied by a thousand.

PRODUCT CODE PACK 
KG PACKS PER BOX DOSAGE G/KG 

MIXTURE
GLUTEN- 

FREE
NO ADDED MILK 

DERIVATIVES VEGAN

02500038

MATILDE 
VICENZI 

MILLEFEUILLE 
GELATO KIT

7.5

2 x 3.5 kg tubs of Cream 
Patissiere flavour for 

Millefeuille Gelato

4 packs of 125 g of 
Millefoglie Classiche 

Matilde Vicenzi

For gelato: 
100 g + 1 kg White Base

For variegation:
crumble the millefeuille biscuit 

into the gelato mix and 
variegate as required.





CREMA CATALANA 
RIPPLE
All the sophistication of the famous Spanish 
dessert is translated into gelato with the Crema 
Catalana ripple. A velvety flavour with 
the taste of the traditional crema catalana, 
enriched with sugar sprinkles that recreate  
the typical caramelised effect. The intense 
aroma, warm notes and crisp texture bring  
the experience of dessert served by the 
spoonful to life in a gelato. Mix with  
Crema Catalana Flavour Paste for an 
original touch that will add character and 
elegance to your showcase.

PRODUCT CODE PACK 
KG PACKS PER BOX DOSAGE G/KG 

MIXTURE
GLUTEN- 

FREE
WITHOUT  

ADDED MILK 
DERIVATIVES 

VEGAN

013DT130
CREMA 

CATALANA 
RIPPLE

3.5 2

As is, as required.

Combine it with our  
Crema Catalana  

Flavour Paste





ALMOND  
WITH

PRALINE

CELEBRATE THE  
ICONIC CRUNCH!



SALTED CARAMEL 
CRUNCHY RIPPLE 
A plunge into sweet memories with Salted 
Caramel Crunch. A salted caramel ripple that 
envelops the palate with a perfect balance 
of sweet and savoury, enriched with added 
caramelised almonds that provide an irresistible 
crunch. A proposal that evokes the iconic taste 
of one of the best-loved snacks, bringing it 
back to your showcase with artisanal style.  
Too good to be just a memory.

PRODUCT CODE PACK 
KG PACKS PER BOX DOSAGE G/KG 

MIXTURE
GLUTEN- 

FREE
NO ADDED MILK 

DERIVATIVES VEGAN

013DP135

SALTED 
CARAMEL 
CRUNCH  

RIPPLE

3.5 2 As is, as required. 



YOU CAN’T SAY NO...

Lorem ipsum



CHERRYCOCCO  
CREAM 

CHOCOCOCCO  
CREAM

A new temptation from the world of 
Chocobuoni. With its deep pink colour, 
Cherrycocco is a fantastic combination for 
any gelateria: the vibrancy of our iconic 
black cherry and the soft sweetness of 
coconut. Ideal for serving with Chocococco, 
it evokes the legendary taste of a famous 
chocolate bar. An irresistible mix of delicious 
freshness that looks just as good as it tastes.

A great snack classic in gelato version: 
Chocococco Cream blends the sweet taste 
of milk chocolate with the fresh fragrance of 
coconut. Every spoonful is a blend of creamy 
flavour able to evoke memories. It is the perfect 
flavour to enrich any showcase with a touch 
of freshness and seduce taste buds that love 
harmonious, enveloping taste combinations.

PRODUCT CODE PACK 
KG PACKS PER BOX DOSAGE G/KG MIXTURE GLUTEN- 

FREE
NO ADDED MILK 

DERIVATIVES VEGAN

013DN130 CHERRYCOCCO 
CREAM 3 2

For gelato:  
80-100 g + 1 kg White Base

To variegate: as is.
We suggest serving it together  
with our Chocococco Cream.



013DQ130 CHOCOCOCCO 
CREAM 3 2 As is, as required. 



PRODUCT CODE PACK 
KG PACKS PER BOX DOSAGE G/KG 

MIXTURE
GLUTEN- 

FREE
NO ADDED MILK 

DERIVATIVES VEGAN

013DF225 Chocopistachio 
Corn Flakes Cream 2.5 2 As is, as required.

CHOCOPISTACHIO 
CORN FLAKES  
CREAM 
A pistachio cream enriched with added crispy 
corn flakes. A combination that brings together 
the flavour of pistachio with the lightness 
cereal, ideal for those who want to offer the 
much-loved pistachio flavour with a pleasantly 
surprising crunch.



PRODUCT CODE PACK 
KG PACKS PER BOX DOSAGE G/KG 

MIXTURE
GLUTEN- 

FREE
NO ADDED MILK 

DERIVATIVES VEGAN

013DO130 CHOCO CORN 
FLAKES CREAM 3 2 As is, as required.

CHOCO CORN 
FLAKES CREAM 
A new taste experience to enrich the 
Chocobuoni line: Choco Corn Flakes Cream. 
The roundness and intensity of the chocolate 
flavour meet the light crisp crunch of corn 
flakes, creating a combination to surprise 
the taste buds. The creamy texture is made 
dynamic by the crisp contrast of the cereal, 
for a gelato with a mouth-watering taste that 
is perfect for many recipes and applications.



HAZELNUTS
18% 

WANT TO MAKE A SUPER GELATO?
NATURALLY!



NERELLA SUPERNUT 
PLANT BASED 
Nerella now has a bold new version,  
with a strong character: the Supernut  
Plant Based version. With 18% hazelnuts,  
this creamy spread is the ideal choice for 
those seeking an intense, lingering flavour. 
The recipe, with plant-based ingredients 
instead of milk, offers a special creamy 
texture and flavour, perfect to variegate, 
decorate or enrich your creations. This Super 
aid will enable you to satisfy even the most 
discerning customers.

PRODUCT CODE PACK 
KG PACKS PER BOX DOSAGE G/KG 

MIXTURE
GLUTEN- 

FREE
NO ADDED MILK 

DERIVATIVES VEGAN

011GA160
NERELLA 

SUPERNUT 
PLANT BASED

6 2 As is, as required.   



PRODUCT CODE PACK 
KG PACKS PER BOX DOSAGE G/KG 

MIXTURE
GLUTEN- 

FREE
NO ADDED MILK 

DERIVATIVES VEGAN

000OA160

NAZCA 
FONDENTE 
BLACK SDL 
LIFESTYLE

1.6 10
1.6 kg product + 2.4 l water.

Prepare hot:  
with boiling water.

  

*naturally contains sugars

NAZCA FONDENTE 
BLACK SDL LIFESTYLE
Nazca Fondente SDL in a version with  
no added sugar*. Intense and persistent, 
with all the richness of the dark chocolate 
flavour, but in a more delicate, lifestyle-friendly 
formula. Perfect to offer a mouth-watering yet 
balanced gelato, capable of satisfying even 
the most discerning customers. 



PRODUCT CODE PACK 
KG PACKS PER BOX DOSAGE G/KG 

MIXTURE
GLUTEN- 

FREE
NO ADDED MILK 

DERIVATIVES VEGAN

00629014 PISTACHIO 
TOPPING 0.9 6 As is, as required.   

PISTACHIO  
TOPPING 
A brightly coloured topping with a strong 
pistachio flavour, ready to decorate gelato 
and desserts. A practical bottle format, 
designed to add a gourmet touch and make 
every creation even more irresistible. 



PRODUCT CODE PACK 
KG PACKS PER BOX DOSAGE G/KG MIXTURE GLUTEN- 

FREE
NO ADDED MILK 

DERIVATIVES VEGAN

016PI130 PISTACHIO 
PRALINE 3 1

100 -120 g/kg White Base

As is, as required.
  

PISTACHIO  
PRALINE
From the pistachio praline comes a unique 
paste that enhances the caramelised 
sweetness and roasted notes of the nut.  
Full, sugary flavour with a strong,  
mouth-watering character that differs from 
traditional pistachio pastes. A perfect new 
product that can also be used as is and for 
confectionery and chocolate applications.



PRODUCT CODE PACK 
KG PACKS PER BOX DOSAGE G/KG 

MIXTURE
GLUTEN- 

FREE
NO ADDED MILK 

DERIVATIVES VEGAN

016PN130 HAZELNUT 
PRALINE 3 1

100 -120 g/kg White Base

As is, as required.
  

HAZELNUT  
PRALINE
Hazelnut praline is the star of a paste that 
releases all the charm of caramelised and 
roasted notes.
A creamy texture and a rounded flavour turn 
this product into a sophisticated alternative 
to the classic hazelnut paste. Perfect for 
making mouth-watering gelato, but also  
as is, to enrich confectionery and  
chocolate creations.



PIÙ DI UNA PUREA
PIÙ DI UN’IDEA

PRACTICALITY  
PAYS OFF.



PINEAPPLE FRUTTEA 
A new star is added to the Fruttea range: 
pineapple. With 70% fruit, it packs in all of 
the freshness and juicy flavour of tropical fruit.
Thanks to innovative Fruttea technology,  
it retains its colour, aroma and texture,  
while offering the convenience of storage  
at room temperature. Perfect for lively sorbets 
and confectionery creations, pineapple is 
now the ideal ingredient for a sparkling, 
exotic touch all year round.

PRODUCT CODE PACK 
KG PACKS PER BOX DOSAGE G/KG 

MIXTURE
GLUTEN- 

FREE
NO ADDED MILK 

DERIVATIVES VEGAN

00505012 PINEAPPLE 
FRUTTEA 1.2 6

For ice cream sorbet:  
1.20 kg + 1.35 kg water  

+ 0.45 kg sugar.
For other applications:  

As is, as required.

  



PRODUCT CODE PACK 
KG PACKS PER BOX DOSAGE G/KG 

MIXTURE
GLUTEN- 

FREE
NO ADDED MILK 

DERIVATIVES VEGAN

013DR135

AMORDIFRUTTA 
WILD 

STRAWBERRY 
RIPPLE

3.5 2 As is, as required.   

AMORDIFRUTTA  
WILD STRAWBERRY  
RIPPLE 
The precious little wild strawberry becomes the 
star of a ripple that concentrates all its sweetness 
and intense aroma. A vivid colour and authentic 
flavour enhance each creation, turning a simple 
gelato into a unique, refined experience.



AMORDIFRUTTA  
RED APPLE RIPPLE
With its full, aromatic flavour, amordifrutta 
red apple ripple brings a velvety, fruity 
touch to the gelateria. The bright colour and 
balanced sweetness of the red apple pieces 
make it perfect for enriching gelato, to add  
a bold, crisp touch  artisanal creations.

PRODUCT CODE PACK 
KG PACKS PER BOX DOSAGE G/KG 

MIXTURE
GLUTEN- 

FREE
NO ADDED MILK 

DERIVATIVES VEGAN

013DS135
AMORDIFRUTTA 

RED APPLE 
RIPPLE

3.5 2 As is, as required.   

AMORDIFRUTTA  
WILD STRAWBERRY  
RIPPLE 



GREAT ON EVERYTHING

A totally new product designed to enhance the creativity  
of every professional.
Only 4 mm in size, Mini Crumbles are an extraordinarily  
versatile way to add a crisp crunch to any recipe,  
from gelato to cakes, and single-portion desserts.
A genuine explosion of colours and textures, available in five 
mouth-watering flavours: speculoos, coffee, chocolate,  
lemon and coconut. All deliciously Gluten Free.

GLUTEN 
FREE



SPECULOOS  
GLUTEN FREE  
MINI CRUMBLE 
A spicy touch in mini format: crumble enriched 
with warm notes of cinnamon and caramel, 
thanks to finely crumbled Speculoos biscuits. 
Crispness blends with the aroma of the biscuit, 
providing an enveloping contrast.
Ideal on vanilla gelato, mousses or creams,  
to give aromatic depth and crunch to every bite.

PRODUCT CODE PACK 
KG PACKS PER BOX DOSAGE G/KG 

MIXTURE
GLUTEN- 

FREE
NO ADDED MILK 

DERIVATIVES VEGAN

011DF120
SPECULOOS 
GLUTEN FREE 

MINI CRUMBLE 
2 2 As is, as required. 



PRODUCT CODE PACK 
KG PACKS PER BOX DOSAGE G/KG 

MIXTURE
GLUTEN- 

FREE
NO ADDED MILK 

DERIVATIVES VEGAN

011DG120
CHOCOLATE 
GLUTEN FREE 

MINI CRUMBLE
2 2 As is, as required. 

CHOCOLATE  
GLUTEN FREE  
MINI CRUMBLE 
Crunch meets chocolate intensity in a crumble 
with a deep, enveloping flavour. Each sprinkle 
releases the aroma of roasted cocoa and  
a perfect balance of sweetness and aromatic 
strength. The crumbly, yet full texture provides  
a multi-sensory experience that enhances  
each creation. Ideal for complementing 
chocolate gelato, mousses or coffee desserts, 
adding body and character with a touch  
of bold elegance.



PRODUCT CODE PACK 
KG PACKS PER BOX DOSAGE G/KG 

MIXTURE
GLUTEN- 

FREE
NO ADDED MILK 

DERIVATIVES VEGAN

011DD120
GLUTEN FREE 

LEMON  
MINI CRUMBLE

2 2 As is, as required. 

GLUTEN FREE  
LEMON  
MINI CRUMBLE 
Fresh, colourful, and surprising: lemon crumble 
evokes citrus notes of the Mediterranean and 
adds a fruity touch. The crispness combines with  
a slightly acidic note that lends a lively touch  
to different recipes. Its bright yellow colour 
makes it excellent with lemon ice cream, 
yoghurt or cream cheese desserts. 

CHOCOLATE  
GLUTEN FREE  
MINI CRUMBLE 



PRODUCT CODE PACK 
KG PACKS PER BOX DOSAGE G/KG 

MIXTURE
GLUTEN- 

FREE
NO ADDED MILK 

DERIVATIVES VEGAN

011DC120
GLUTEN FREE 
COCONUT 

MINI CRUMBLE 
2 2 As is, as required. 

GLUTEN FREE 
COCONUT 
MINI CRUMBLE
The delicate, lingering taste of coconut crumble 
combines fruity notes with a light, crisp 
consistency. Its tropical aroma brightens recipes 
without overpowering them. Ideal on coconut, 
chocolate or mousse gelato with a softer profile 
for an exotic and elegant touch. 



PRODUCT CODE PACK 
KG PACKS PER BOX DOSAGE G/KG 

MIXTURE
GLUTEN- 

FREE
NO ADDED MILK 

DERIVATIVES VEGAN

011DE120
GLUTEN FREE 

COFFEE  
MINI CRUMBLE

2 2 As is, as required.   

GLUTEN FREE COFFEE 
MINI CRUMBLE
A product with a strong character:  
the coffee-flavoured crumble offers roasted 
and slightly bitter notes. Perfect to accompany 
chocolate ice creams, mascarpone creams  
or semifreddo, it adds a crisp sophistication 
that is also ideal for customers who enjoy  
a bitter-sweet flavour.



NEW  
PANNAGUSTO 
These are Giuso's concentrated,  
low-acid flavouring pastes, created 
to add flavour to your every recipe. 
Discover the full range in the  
dedicated catalogue.

PRODUCT CODE 

00704115 VANILLA PANNAGUSTO

00705115 TIRAMISU PANNAGUSTO

00706115 PISTACHIO PANNAGUSTO 

00707115 HAZELNUT PANNAGUSTO 

00708115 MANGO PANNAGUSTO 

00709115 LEMON PANNAGUSTO

00710115 RASPBERRY PANNAGUSTO

00711115 STRAWBERRY PANNAGUSTO

00712115 COFFEE PANNAGUSTO

00713115 ORANGE PANNAGUSTO 
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Giuso Guido Spa with sole shareholder
Company subject to management and coordination by Cone Investment UK Ltd
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PRODUCT CODE PACK KG PACKS PER 
BOX

GLUTEN 
FREE

NO ADDED MILK 
DERIVATIVES VEGAN

011GA160 NERELLA SUPERNUT PLANT BASED 6 2   

013DT130 CREMA CATALANA RIPPLE 3.5 2 

013DQ130 CHOCOCOCCO CREAM 3 2 

013DN130 CHERRYCOCCO CREAM 3 2 

013DP135 SALTED CARAMEL CRUNCH RIPPLE 3.5 2 

013DF225 CHOCOPISTACHIO CORN FLAKE CREAM 2.5 2

013DO130 CHOCO CORN FLAKE CREAM 3 2

000OA160 NAZCA FONDENTE  
BLACK SDL LIFESTYLE 1.6 10   

011DE120 GLUTEN FREE COFFEE MINI CRUMBLE 2 2   

011DC120 GLUTEN FREE COCONUT MINI CRUMBLE 2 2 

011DD120 GLUTEN FREE LEMON MINI CRUMBLE 2 2 

011DG120 CHOCOLATE GLUTEN FREE  
MINI CRUMBLE 2 2 

011DF120 SPECULOOS GLUTEN FREE  
MINI CRUMBLE 2 2 

00629014 PISTACHIO TOPPING 0.9 6   

013DS135 AMORDIFRUTTA RED APPLE RIPPLE 3.5 2   

013DR135 AMORDIFRUTTA  
WILD STRAWBERRY RIPPLE 3.5 2   

02500038 MATILDE VICENZI  
MILLEFEUILLE GELATO KIT 7.5 6

016PI130 PISTACHIO PRALINE 3 1 

016PN130 HAZELNUT PRALINE 3 1 

00505012 PINEAPPLE FRUTTEA 1.2 6   


