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Founded in 1983 and located in 
Bressanvido, province of Vicenza, 
Italy, Conserve Bonetto has become 
a cornerstone in the production of 
vegetable preserves, sauces, sughi, and 
creams, thanks to the long expertise and 
unrivalled passion of the owner and his 
staff.

It is the producer who directly selects 
the raw materials, by selecting controlled 
and certified supply chains and favouring 
Italian products, in order to enhance their 
their flavour and aroma. 

Thanks to the quality of the products 
and the constant attention to improving 
quality and production standards, the 
Company has quickly established itself 
on the Italian and foreign markets, 
becoming a point of reference for Food 
Service, Ho.Re.Ca., and large-scale retail 
distribution. 

Even with a look towards the future, 
Conserve Bonetto has been able to 
maintain over time the values ​​that have 
always distinguished it: tradition, family, 
craftsmanship, and high quality. 

The Company
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In addition to a control system based 
on H.A.C.C.P. standards, present for 
years, Conserve Bonetto has obtained 
ISO 9001 certification with certificate 
IT23/00000906, issued by SGS Italia Spa. 

Moreover, in order to guarantee the safety 
of its products to its customers, the 
Company has also obtained the BRCGS 
certification, code n. 1834017, which is 
controlled by DNV. All the processes, from 
production to warehousing, are thoroughly 
and meticulously checked and inspected 
by highly qualified staff. 

Certifications



Hors d’oeuvres
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Hors d’oeuvres

Quartered artichokes in oil

Whole champignon 
mushrooms in oil
Delicious whole champignon mushrooms of small size 
characterised by a slightly sour taste and ideal for cold 
appetisers, salads, and creative food garnitures. 

Porcini mushrooms in pieces 
in oil
Carefully selected porcini mushrooms, cut into pieces, prepared 
with vinegar and dressed in sunflower oil. Typical appetizer of the 
mountain tradition, it is perfect for embellishing cold appetizers 
and accompanying cold cuts.

Luxury hors d’oeuvre in oil
Appetizing mix of vegetables (dried tomatoes, pepper-stuffed 
olives, black olives, chopped artichokes and mushrooms) 
prepared in vinegar and stored in sunflower oil. A fancy fantasy 
of colour, taste and flavour, ideal for giving a touch of flavor to 
aperitifs and starters, enriching salads and second courses.

The best selected artichoke quarters, cut into wedges, prepared 
with vinegar and preserved in sunflower oil. A very versatile 
product for its various uses in the kitchen, ideal for making 
appetizing aperitifs, filling inviting croutons, pizzas, sandwiches 
and focaccias.

CODE CONFECTION NET WEIGHT PIECES PER PACK.

ANTL1OV03 Glass jar - 314 ml 295 g 12

CODE CONFECTION NET WEIGHT PIECES PER PACK.

CARS2OV03 Glass jar - 314 ml 295 g 12

CODE CONFECTION NET WEIGHT PIECES PER PACK.

FNGC1OV03 Glass jar - 314 ml 295 g 12

CODE CONFECTION NET WEIGHT PIECES PER PACK.

FNGP8OV03 Glass jar - 314 ml 295 g 12
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Filleted dried tomatoes in oil

Misto Bosco mixed mushrooms 
in oil
Mixture of lightly vinegared wild mushrooms. An appetizer with 
a mountain flavour, ideal for accompanying cold second courses 
and cheese platters.

Middle-sized artichokes in oil
Tender, small-sized artichokes deprived of the stem and 
preserved in sunflower oil. Ideal to enjoy as an aperitif, to enrich 
salads, or to add as protagonists to imaginative buffets.

Dried tomatoes in oil
The best tomatoes harvested when fully ripe, cut in half and 
sundried, prepared with vinegar, seasoned with spices and 
preserved in sunflower oil. An appetizer with a Mediterranean 
flavour, ideal for filling pizzas, sandwiches and focaccias, 
dressing salads and accompanying delicious aperitifs and 
buffets.

The best tomatoes harvested when fully ripe, cut into fillets 
and sundried, prepared with vinegar, seasoned with spices and 
preserved in sunflower oil. An appetizer with a Mediterranean 
flavour, ideal for filling pizzas, sandwiches and focaccias, 
dressing salads and accompanying delicious aperitifs and 
buffets.

CODE CONFECTION NET WEIGHT PIECES PER PACK.

PMDS1OV03 Glass jar - 314 ml 295 g 12

CODE CONFECTION NET WEIGHT PIECES PER PACK.

PMDSF1OV03 Glass jar - 314 ml 295 g 12

CODE CONFECTION NET WEIGHT PIECES PER PACK.

FNGM3OV03 Glass jar - 314 ml 295 g 12

CODE CONFECTION NET WEIGHT PIECES PER PACK.

CARM1OV03 Glass jar - 314 ml 295 g 12

Capers

Hors d’oeuvres



Olives

Capers
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Non-pareil capers mm. 7 in 
vinegar
Small-sized, high-quality capers, closed and preserved in 
vinegar. Thanks to their versatility, they can be used in any 
culinary preparation: from meat and fish main courses to tartare, 
from the preparation of fillings and toppings, pizzas, gravies and 
dips.

Capucines capers mm. 9 in 
vinegar

Caperberries (with stem) 
in vinegar 

Medium-sized, high-quality capers preserved in vinegar. Thanks 
to their versatility, they can be used in any culinary preparation: 
from meat and fish main courses to tartare, from the preparation 
of fillings and toppings, pizzas, gravies and dips.

Caperberries preserved in vinegar, particularly suitable in the 
kitchen for seasoning sauces, rustic pizzas and other meat and 
fish-based dishes. Also delicious to enjoy as an aperitif.

CODE CONFECTION NET WEIGHT PIECES PER PACK.

CPROPAV021 Glass jar - 212 ml 225 g 12

CODE CONFECTION NET WEIGHT PIECES PER PACK.

CPRP1AV021 Glass jar - 212 ml 225 g 12
CPRP1AV03 Glass jar - 314 ml 295 g 12

CODE CONFECTION NET WEIGHT PIECES PER PACK.

CPRP1AV021 Glass jar - 212 ml 225 g 12

Pitted taggiasche olives 
in extra-virgin oil
High-quality pitted taggiasche olives preserved in extra-virgin 
olive oil. Ideal for garnishing croutons and bruschetta or as an 
accompaniment for fish and meat cooked in the oven. Also 
delicious to enjoy as an aperitif.

Olives cocktail stored in oil
A delicious mix of slightly sauteed large-sized green and black 
olives and stuffed olives preserved in sunflower oil. Perfect as 
tasty aperitif and antipasto or to be served on cold buffets. 

CODE CONFECTION NET WEIGHT PIECES PER PACK.

OLVNTOEOV03 Glass jar - 314 ml 295 g 12

CODE CONFECTION NET WEIGHT PIECES PER PACK.

OLVCK1OV03 Glass jar - 314 ml 295 g 12



Grigliati
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Whole grilled champignon 
mushrooms in oil

Mixed grilled vegetables in oil
Inviting mixture of grilled vegetables (chopped aubergines, diced 
red and yellow peppers, courgettes in rounds stored in sunflower 
oil. Excellent to enrich tasty appetizers, to accompany second 
courses or as a garnish and filling for croutons and salty pastries.

Grilled artichokes quarters in oil 
The best selected artichokes, cut into wedges, grilled and 
preserved in sunflower oil. Particularly suitable for filling pizzas, 
sandwiches and focaccias or to be enjoyed as a savory aperitif.

Grilled fresh and selected cultivated mushrooms. Ideal to be 
used as side-dish, cold buffets, and antipasti. Also perfect with 
meat carpaccio and tartare.

CODE CONFECTION NET WEIGHT PIECES PER PACK.

CARSG3OV03 Glass jar - 314 ml 295 g 12

CODE CONFECTION NET WEIGHT PIECES PER PACK.

FNGCIGOV03 Glass jar - 314 ml 295 g 12

CODE CONFECTION NET WEIGHT PIECES PER PACK.

VERDG1OV03 Glass jar - 314 ml 295 g 12

Grilled vegetables 
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Sughi e Pesti

Sughi and pestos

Genovese pesto
Unmistakable and appreciated traditional Ligurian condiment, 
obtained by grinding and mixing basil, parmesan cheese, 
cashews, pine nuts and olive oil. Ideal for seasoning pasta dishes 
and gnocchi, for filling pizzas and savory pastries.

Red pesto
Tasty Mediterranean sauce made with dried tomatoes, basil and 
a mixture of cheeses. A fancy alternative to classic pesto, it is 
perfect for seasoning pasta and gnocchi, flavoring sauces and 
gravies or to be spread on slices of homemade bread.

CODE CONFECTION NET WEIGHT PIECES PER PACK.

SUGGEN1OV021 Glass jar - 212 ml 210 g 12

CODE CONFECTION NET WEIGHT PIECES PER PACK.

SUGROS1OV021 Glass jar - 212 ml 210 g 12

Siciliana sauce

Boscaiola sauce
Typical sauce of the mountain tradition made with tomatoes, 
mixed vegetables, and wild mushrooms. Ideal as a sauce for pasta 
dishes, especially large types, such as pennoni and rigatoni. 

Arrabbiata sauce
Savoury sauce made with tomatoes, celery, and a sprinkling of 
chili pepper, suitable for pasta dishes. 

Pomopronto sauce
The traditional Italian sauce, made of fresh tomatoes, carrots, 
basil, celery, and onion. Recommended as the perfect base 
ingredient for any kind of recipe and preparation. 

Tasty condiment made tomatoes, capers and olives, all typical 
ingredients of Mediterranean cuisine. Perfect for seasoning first 
courses or flavoring stews and gravies.

CODE CONFECTION NET WEIGHT PIECES PER PACK.

SUGPOM1OV03 Glass jar - 314 ml 295 g 12

CODE CONFECTION NET WEIGHT PIECES PER PACK.

SUGSIC1OV03 Glass jar - 314 ml 295 g 12

CODE CONFECTION NET WEIGHT PIECES PER PACK.

SUGBOS1OV03 Glass jar - 314 ml 295 g 12

CODE CONFECTION NET WEIGHT PIECES PER PACK.

SUGARR1OV03 Glass jar - 314 ml 295 g 12
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Pickled vegetables 

Creams 
and sauces

Boretto onions in balsamic 
vinegar 
Sweet and sour Boretto onions with balsamic vinegar. Ideal as a 
cold appetizer or as a side dish for second courses.

Sweet and sour small-sized 
onions 
Selected sweet and sour small-sized onions. Ideal as appetisers, 
side-dish or filling for sandwiches and panini. 

CODE CONFECTION NET WEIGHT PIECES PER PACK.

CIPB2AV03 Glass jar - 314 ml 295 g 12

CODE CONFECTION NET WEIGHT PIECES PER PACK.

CIPP1AV03 Glass jar - 314 ml 295 g 12

Asparagus sauce 
Sauce made with asparagus tips and sunflower oil. Excellent for 
pasta, risotto, for fillings and soups, bruschettas, pizza toppings 
and in all types of savoury pastries.

CODE CONFECTION NET WEIGHT PIECES PER PACK.

CMAA1OV021 Glass jar - 212 ml 210 g 12



CremeCreme
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Green olives pate

Black olives pate
Tasty and rich ready-to-use sauce made with ground olives. 
Recommended for second courses, croutons, pizzas, and 
savoury pastries.

Horseradish sauce in vinegarHot spicy sauce
Typical sauce of the Venetian tradition derived from grated 
horseradish and soaked in vinegar. Ideal to accompany boiled 
meats and meat dishes.

Tasty sauce made with selected vegetables and chilli pepper. 
Recommended to be used on bruschetta, hot sandwiches, 
wraps, and rolls. Ideal with stews, barbeques, and mixed grill. 

Dried tomatoes sauce 
Bright red and savoury sauce with an intense aroma. Perfect 
seasoning for main courses and cooking stews or to enhance 
seafood dishes. 

Tasty and rich ready-to-use sauce made with ground olives. 
Recommended for second courses, croutons, pizzas, and 
savoury pastries.

CODE CONFECTION NET WEIGHT PIECES PER PACK.

CMAPS1OV021 Glass jar - 212 ml 210 g 12

CODE CONFECTION NET WEIGHT PIECES PER PACK.

PATOLV1OV021 Glass jar - 212 ml 210 g 12

CODE CONFECTION NET WEIGHT PIECES PER PACK.

PATOLN1OV021 Glass jar - 212 ml 210 g 12

CODE CONFECTION NET WEIGHT PIECES PER PACK.

CRN00AV021 Glass jar - 212 ml 210 g 12

CODE CONFECTION NET WEIGHT PIECES PER PACK.

CMAPIC1OV021 Glass jar - 212 ml 210 g 12

Artichokes sauce
Sauce made with selected artichokes and sunflower oil. Excellent 
for pasta, risotto, for fillings and soups, bruschettas and pizza 
toppings and in all types of savoury pastries.

Red chicory sauce

Peppers sauce 

Sauce made with fresh red chicory, sunflower oil, red wine, 
and onion. Excellent for pasta, risotto, for fillings and soups, 
bruschettas and pizza toppings and in all types of savoury 
pastries.

Savory and sweet-tasting sauce with a smooth texture. Ideal as 
an accompaniment to stews and barbeques, as a garnish for 
croutons or as a flavouring for sughi.

CODE CONFECTION NET WEIGHT PIECES PER PACK.

CMAC1OV021 Glass jar - 212 ml 210 g 12

CODE CONFECTION NET WEIGHT PIECES PER PACK.

CMAPEP1OV021 Glass jar - 212 ml 210 g 12

CODE CONFECTION NET WEIGHT PIECES PER PACK.

CMAR1OV021 Glass jar - 212 ml 210 g 12



Tartufi
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Truffles

Summer truffle carpaccio 
in extra-virgin oil

Truffle flavoured olive oil 
Extra-virgin olive oil flavoured with the unique and distinctive 
truffle aroma. Ideal to give a sophisticated touch to pasta 
dishes, risotto, pizza, focaccia, bruschetta, and omelette. Also 
recommended for flavouring grilled fish and meat. 

Black truffle sauce 
Ready-to-use sauce made with finely minced champignon 
mushrooms enriched with black truffle. A high yield product that 
is suitable for all cooking preparations: main courses, pizzas and 
savoury pastries.

Fine and selected truffle shavings stored in extra-virgin olive 
oil. An elegant garnish for antipasti, main and second courses 
and for enriching meat or fish plates. 

CODE CONFECTION NET WEIGHT PIECES PER PACK.

CMAT1OV021 Glass jar - 212 ml 210 g 12

CODE CONFECTION NET WEIGHT PIECES PER PACK.

CRPCT1OV021 Glass jar - 228 ml 180 g 12

CODE CONFECTION PIECES PER PACK.

OLIOTARB025 Bottle - 250 ml 12



CODE PRODUCT DESCRIPTION PACKAGING U.M.
CEE
FORMAT 
ML.

NET 
WEIGHT

DRAINED
WEIGHT

PCS
PER
PACK.

PACK.
PER
LAYER

PACK.
PER
PALLET

Hors d’oeuvres
ANTL1OV03 LUXURY HORS D’OEUVRE IN OIL Glass jar g. 314 295 180 12 12 144
CARS2OV03 QUARTERED ARTICHOKES IN OIL Glass jar g. 314 295 180 12 12 144
FNGC1OV03 WHOLE CHAMPIGNON MUSHROOMS IN OIL Glass jar g. 314 295 180 12 12 144
FNGP8OV03 PORCINI MUSHROOMS IN PIECES IN OIL Glass jar g. 314 295 180 12 12 144
PMDS1OV03 DRIED TOMATOES IN OIL Glass jar g. 314 295 180 12 12 144
FNGM3OV03 MISTO BOSCO MIXED MUSHROOMS IN OIL Glass jar g. 314 295 180 12 12 144
CARM1OV03 MIDDLE-SIZED ARTICHOKES IN OIL Glass jar g. 314 295 180 12 12 144
PMDSF1OV03 FILLETED DRIED TOMATOES IN OIL Glass jar g. 314 295 180 12 12 144

Capers
CPROPAV021 NON-PAREIL CAPERS MM. 7 IN VINEGAR Glass jar g. 212 225 130 12 12 144
CPRP1AV021 CAPUCINES CAPERS MM. 9 IN VINEGAR Glass jar g. 212 225 130 12 12 144
CPRP1AV03 CAPUCINES CAPERS MM. 9 IN VINEGAR Glass jar g. 314 295 180 12 12 144
CPRG1AV03 CAPER BERRIES (WITH STEM) IN VINEGAR Glass jar g. 314 295 180 12 12 144

Olives
OLVNTOEOV03 TAGGIASCHE PITTED OLIVES IN  

EXTRA-VIRGIN OIL Glass jar g. 314 295 180 12 12 144

OLVCK1OV03 OLIVES COCKTAIL STORED IN OIL Glass jar g. 314 295 180 12 12 144

Grilled vegetables 
CARSG3OV03 GRILLED ARTICHOKES QUARTERS IN OIL Glass jar g. 314 295 180 12 12 144

FNGCIGOV03
WHOLE GRILLED CHAMPIGNON 
MUSHROOMS IN OIL

Glass jar g. 314 295 180 12 12 144

VERDG1OV03 MIXED GRILLED VEGETABLES IN OIL Glass jar g. 314 295 180 12 12 144

Sughi and pestos
SUGGEN1OV021 GENOVESE PESTO Glass jar g. 212 210 12 12 144
SUGROS1OV021 RED PESTO Glass jar g. 212 210 12 12 144
SUGPOM1OV03 POMOPRONTO SAUCE Glass jar g. 314 295 12 12 144
SUGSIC1OV03 SICILIANA SAUCE Glass jar g. 314 295 12 12 144
SUGBOS1OV03 BOSCAIOLA SAUCE Glass jar g. 314 295 12 12 144
SUGARR1OV03 ARRABBIATA SAUCE Glass jar g. 314 295 12 12 144

Pickled vegetables 
CIPB2AV03 BORETTO ONIONS IN BALSAMIC VINEGAR Glass jar g. 314 295 180 12 12 144
CIPP1AV03 SWEET AND SOUR SMALL-SIZED ONIONS Glass jar g. 314 295 180 12 12 144

Creams and Sauces
ANTL1OV03 ASPARAGUS SAUCE Glass jar g. 212 210 12 12 144
CARS2OV03 ARTICHOKES SAUCE Glass jar g. 212 210 12 12 144
FNGC1OV03 RED CHICORY SAUCE Glass jar g. 212 210 12 12 144
FNGP8OV03 PEPPERS SAUCE Glass jar g. 212 210 12 12 144
PMDS1OV03 HOT SPICY SAUCE Glass jar g. 212 210 12 12 144
FNGM3OV03 DRIED TOMATOES SAUCE Glass jar g. 212 210 12 12 144
CARM1OV03 GREEN OLIVES PATE Glass jar g. 212 210 12 12 144
PMDSF1OV03 BLACK OLIVES PATE Glass jar g. 212 210 12 12 144
CARM1OV03 HORSERADISH SAUCE IN VINEGAR Glass jar g. 212 210 12 12 144

Truffles
CMAT1OV021 BLACK TRUFFLE SAUCE Glass jar g. 212 210 12 12 144

CRPCT1OV021 SUMMER TRUFFLE CARPACCIO 
IN EXTRA-VIRGIN OIL Glass jar g. 228 180 12 12 144

OLIOTARB025 TRUFFLE FLAVOURED OLIVE OIL Bottle ml 250 12 30 150

20

Product List Notes



Thank you

CONSERVE BONETTO S.r.l. a Socio Unico

Via dell’Artigianato, 22 - 36050 Bressanvido (VI)

info@conservebonetto.com - bonettosrl@postacert.eu

T. +39 0444 660805 - www.conservebonetto.com




