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GELATI FATTI CON ARTE dal 1986
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ALL THE CREAMINESS OF FRESHLY MADE GELATO
YOUR CUSTOMERS CAN ENJOY AT HOME!

@ O B ah KD W%‘”

Our gelato is made with ITALIAN FRESH MILK from our own dairy farm, ITALIAN FREE-RANGE
EGGS, selected seasonal fruits, and containing no preservatives.
Menodiciotto’s gelato is certificated BRC, GLUTEN FREE, Kosher Dairy and is suitable for

IN A JAR

VEGETARIAN.
In addition it offers great value for money!
HOW TO ENJOY IT OUR JARS
Take the jar out of the freezer and let the ice The jars and their screw top lids have been
cream sit for 20 minutes, allowing the specifically designed to allow your customer
micro-crystals of ice to regain the original to enjoy our gelato at any time of the day,
texture. Then enjoy the natural creaminess preserving its original flavour and texture.

of your favourite gelato!
Our jar fits into even the smallest of freezers is reusable

for storage or for use in other creative ways.

Can’t wait?
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