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Dante’s Gourmet € un marchio di Wine Food Lab nato dall'idea di
Federico e Filippo con la mission di ricercare prodotti tipici italiani e
farli conoscere ad un pubblico internazionale per promuovere i
prodotti della Toscana.

| prodotti vengono selezionati accuratamente e abbinati a oggetti
realizzati artigianalmente rendendo le confezioni Dante Gourmet un
regalo piacevole e ricercato da ricevere per qualsiasi occasione e
evento.

Dante's Gourmet is a Wine Food Lab brand born from the idea of
' Federico and Filippo with the mission of researching typical Italian
products and making them known to an international audience to
| promote Tuscan products.
l The products are carefully selected and combined with handcrafted
objects, making Dante Gourmet packages a pleasant and refined
’ gift to receive for any occasion and event.
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Miele al tartufo 100gr
Piattino in ceramica

’ Cucchiaio da miele in legno

Truffle honey 100gr
Ceramic plate
( Y Wooden Honey spoon
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Biscotti 100gr
Panforte 100gr

’ Coltello spatola stilton
’ Tagliere toscana

Cantucci almond biscuits 100gr
( Y Siena Panforte 100gr
\ Spatula Knife
y Tuscan cutting board
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Crackers rosmarino 150gr
Pate crostino toscano 180gr

’ Pate di olive nere 190gr
’ Piatto in ceramica

Rosemary crackers 150gr
( /4 Tuscan chicken liver pate 180gr
\ Black olive pate 190gr
y Ceramic plate
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Italian style soup 250gr
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Wooden ladle
( / Cooking soup bowl!
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Zuppa italiana 250gr
Mestolo di legno
Ciotola per zuppa




Croccantella mais e semi di
girasole 150gr
Olio al rosmarino 40ml
Piattino ottagonale in ceramica

Corn crackers with sunflower
( 4 seeds 150gr
\ Rosemary oil 40ml
y Octagonal Ceramic plate
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Spaghetti 500gr
Pasta all'arrabbiata mix 100gr

’ Forchettone legno
4

Spaghetti pasta 500gr
“Arrabbiata” spice mix for
( 4 pasta 100gr
Wooden fork




Sugo arrabbiata 180gr
Sugo al cinghiale 180gr
Maccheroni pasta 500gr

Mestolo in legno

‘Arrabbiata’ Spicy tomato
( 2 sauce 1801Igr
\ Wild board ragu 180gr
y Macaroni pasta 500gr
Wooden ladle
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Tagliatelle al tartufo 250gr
Olio al tartufo 100ml :
’ Condimento a base di burro al tartufo 80gr i
’ Tartufo estivo intero 25gr

Tagliatelle pasta with truffle 250gr
( 2 Truffle oil 100ml
truffle butter base condiment 80gr
Whole summer truffle 25gr
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Biscotti limoncello 150gr
Macchina da caffe

’ 2 Tazzine + 2 piattini

Limoncello biscuits 150gr
Coffee machine
( 2 2 cups + 2 saucers




Cantuecini Sakati

Sﬁg,e,

Cantucci salati al formaggio 150gr
Crema di formaggio al tartufo 90gr
Piatto rettangolare in ceramica
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Savory cantucci biscuits with cheese 150gr

Truffle cream cheese 90gr
( 4 Rectangular ceramic plate
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Antipasto toscano sottolio 280gr

Pomodori secchi 290gr
’ Mini linguette 120gr
’ Piattino in ceramica

Tuscan appetizer with mixed
{ 4 vegetable in olive oil 280gr
Sun dried tomatoes 290gr
Y Mini bread tongues 120gr
Ceramic saucer
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Riso lilla 500gr
Sugo al cmghlale 180gr

g Ceorueto

Lilla rice 500gr

Wild board ragu sauce 180gr
% Wooden ladle
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Grissini lunghi 150gr
Pate olive nere 190gr
4 Bottiglia di chianti 75cl
’ Piattino in ceramica
Long breadsticks 150gr
Black olive pate 190gr
/4 Bottle of Chianti 75cl
Ceramic plate
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Wine Food Lab S.r.l.

Via Piazzanese, n° 15
59100 Prato - Italy

Tel: +(39)0574.636645
info@dantegourmet.it
www.dantegourmet.it



