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CHOCOLATE specialities

“Pearls”: 
Caramelised nut, bathed in 
white chocolate and coated in 
cocoa powder.

“Chocolates”: 
Caramelised nut, coated in 
dark chocolate (70% cocoa 
minimum) or white chocolate.

“Gems”: 
Caramelised nuts, coated in 
dark chocolate (minimum 70% 
cocoa) and cocoa powder.

Our handcrafted caramelised nuts, bathed  
in chocolate using artisan methods.  

We make three different chocolate coatings: 
“Pearls”, “Chocolates” and “Gems”.

ESPECIALIDADES DESDE 1983

SPECIALITIES SINCE 1983

HAZELNUT PEARLS

 jar	| Code 102080303 | unit wt  1,2 kg	| box  1x4  

 Bag	| Code 107010320 | unit wt  1 kg	| box  1x5    

MACADAMIA NUT PEARLS

 jar	| Code 102080399 | unit wt  1,1 kg	| box  1x4  

 Bag	| Code 102080700 | unit wt  1 kg	| box  1x5    

MARCONA ALMOND WHITE CHOCOLATES

 jar	| Code 102080372 | unit wt  1,2 kg	| box  1x4  

 Bag	| Code 102080263 | unit wt  1 kg	| box  1x5    

MARCONA ALMOND PEARLS

  jar	| Code 102080215 | unit wt  1,2 kg	| box  1x4  

 Bag	| Code 102080210 | unit wt  1 kg	| box  1x5    

Walnut chocolates

 jar	| Code 102080487 |  unit wt  1 kg	| box  1x4  

 Bag	| Code 102080480 |  unit wt  1 kg	| box  1x4    

Walnut gems

 jar	| Code 102080495 | unit wt  800 g	| box  1x4  

 Bag	| Code 102080479 | unit wt  1 kg	| box  1x4    

HAZELNUT CHOCOLATES

  jar	| Code 102080310 | unit wt  1,2 kg	| box  1x4  

 Bag	| Code 102080298 | unit wt  1 kg	| box  1x5    

MARCONA ALMOND CHOCOLATES

  jar	| Code 102080371 | unit wt  1,2 kg	| box  1x4  

 Bag	| Code 102080384 | unit wt  1 kg	| box  1x5    

Pistacho chocolates

  jar	| Code 102080330 | unit wt  1,3 kg	| box  1x4  

 Bag	| Code 102080324 | unit wt  1 kg	| box  1x5    



S U GAR    C O A T E D

C ARA   M E L ISE   D

Nuts coated in burnt sugar. Our sugar coated nuts are 
handcrafted. 

We cook them slowly over 
heat, in very small batches.

Nuts caramelised with a very 
thin and bright coating of 
sugar and honey. Our original 
recipe and handcrafted 

process enable us to 
achieve a characteristic thin 
and bright coating and a 
distinctive taste.

SUGAR COATED HAZELNUTS

  jar	 |  Code 1 0 2 0 8 0 3 1 1  |   unit wt  1 kg	 |  box  1 x 4  

 Bag	 |  Code 1 0 2 0 8 0 2 9 5  |   unit wt  1 kg	 |  box  1 x 5    

SUGAR COATED PEANUTS

  jar	 |  Code 1 0 2 0 8 0 3 0 2  |  unit wt  1 kg	 |  box  1 x 4  

 Bag	 |  Code 1 0 2 0 8 0 3 5 0  |  unit wt  1 kg	 |  box  1 x 5    

SUGAR COATED SPANISH PISTACHIOS

 jar	 |  Code 1 0 2 0 8 0 2 9 6  |   unit wt  1 kg	 |  box  1 x 4  

 Bag	 |  Code 1 0 2 0 8 0 0 0 3  |   unit wt  1 kg	 |  box  1 x 5    

SUGAR COATED MACADAMIA NUTS

 jar	 |  Code 1 0 2 0 8 0 3 1 4  |   unit wt  1 kg	 |  box  1 x 4  

 Bag	 |  Code 1 0 2 0 8 0 4 2 5  |   unit wt  1 kg	 |  box  1 x 5    

SUGAR COATED LARGUETA ALMONDS

  jar	 |  Code 1 0 2 0 8 0 3 0 1  |   unit wt  1 kg	 |  box  1 x 4  

 Bag	 |  Code 1 0 2 0 8 0 2 9 4  |   unit wt  1 kg	 |  box  1 x 5    

CARAMELISED SESAME SEEDS

 jar	 |  Code 1 0 7 0 1 0 3 1 9  |  unit wt  950 g	 |  box  1 x 4  

 Bag	 |  Code 1 0 7 0 1 0 3 2 2  |  unit wt  1 kg	 |  box  1 x 5    

CARAMELISED DICED ALMONDS

 jar	 |  Code 1 0 2 0 8 0 7 1 2  |   unit wt  1 kg	 |  box  1 x 4  

 Bag	 |  Code 1 0 2 0 8 0 7 1 1  |   unit wt  1 kg	 |  box  1 x 5    

CARAMELISED SLIVERED ALMONDS

 jar	 |  Code 1 0 2 0 8 0 7 1 6  |   unit wt  1 kg	 |  box  1 x 4  

 Bag	 |  Code 1 0 2 0 8 0 7 1 4  |   unit wt  1 kg	 |  box  1 x 5    

CARAMELISED DICED HAZELNUTS

 jar	 |  Code 1 0 2 0 8 0 7 1 5  |   unit wt  1 kg	 |  box  1 x 4  

 Bag	 |  Code 1 0 2 0 8 0 7 1 3  |   unit wt  1 kg	 |  box  1 x 5    

CARAMELISED PUMPKIN SEEDS

 jar	 |  Code 1 0 2 0 8 0 4 9 7  |  unit wt  850 g	 |  box  1 x 4  

 Bag	 |  Code 1 0 2 0 8 0 4 9 8  |  unit wt  1 kg	 |  box  1 x 5    

CARAMELISED LARGUETA ALMONDS

 jar	 |  Code 1 0 2 0 8 0 3 5 1  |   unit wt  1 kg	 |  box  1 x 4  

 Bag	 |  Code 1 0 2 0 8 0 3 0 4  |   unit wt  1 kg	 |  box  1 x 5    

CARAMELISED MACADAMIA NUTS

 jar	 |  Code 1 0 2 0 8 0 4 0 0  |   unit wt  1 kg	 |  box  1 x 4  

 Bag	 |  Code 1 0 2 0 8 0 4 9 1  |   unit wt  1 kg	 |  box  1 x 5    

CARAMELISED MARCONA ALMONDS

 jar	 |  Code 1 0 2 0 8 0 52 0  |  unit wt  1 kg	 |  box  1 x 4  

 Bag	 |  Code 1 0 2 0 8 0 1 1 2  |  unit wt  1 kg	 |  box  1 x 5    

CARAMELISED HAZELNUTS

 jar	 |  Code 1 0 2 0 8 0 5 1 0  |   unit wt  1 kg	 |  box  1 x 4  

 Bag	 |  Code 1 0 2 0 8 0 2 1 3  |   unit wt  1 kg	 |  box  1 x 5    

CARAMELISED CASHEW NUTS

 jar	 |  Code 1 0 2 0 8 0 2 2 1  |   unit wt  1 kg	 |  box  1 x 4  

 Bag	 |  Code 1 0 2 0 8 0 2 2 2  |   unit wt  1 kg	 |  box  1 x 5    

CARAMELISED WALNUTS

 jar	 |  Code 1 0 2 0 8 0 1 0 9  |  unit wt  800 g	 |  box  1 x 4  

 Bag	 |  Code 1 0 2 0 8 0 2 9 3  |  unit wt  1 kg	 |  box  1 x 4    

CARAMELISED NUT COCKTAIL

 jar	 |  Code 1 0 2 0 8 0 2 0 9  |  unit wt  900 g	 |  box  1 x 4  

 Bag	 |  Code 1 0 2 0 8 0 2 0 5  |  unit wt  1 kg	 |  box  1 x 4    

CARAMELISED SPANISH PISTACHIOS

 jar	 |  Code 1 0 2 0 8 0 0 0 4  |   unit wt  1 kg	 |  box  1 x 4  

 Bag	 |  Code 1 0 2 0 8 0 0 0 1  |   unit wt  1 kg	 |  box  1 x 5    

CARAMELISED PECAN NUTS

 jar	 |  Code 1 0 2 0 8 0 4 9 4  |  unit wt  900 g	 |  box  1 x 4  

 Bag	 |  Code 1 0 2 0 8 0 4 9 0  |  unit wt  1 kg	 |  box  1 x 5    

CARAMELISED WALNUTS (HALVES)

 jar	 |  Code 1 0 2 0 8 0 1 1 1  |  unit wt  700 g	 |  box  1 x 4  

 Bag	 |  Code 1 0 2 0 8 0 4 8 9  |  unit wt  1 kg	 |  box  1 x 4    

CARAMELISED SUNFLOWER SEEDS

 jar	 |  Code 1 0 2 0 8 0 2 1 1  |   unit wt  1 kg	 |  box  1 x 4  

 Bag	 |  Code 1 0 2 0 8 0 2 9 7  |   unit wt  1 kg	 |  box  1 x 5    
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C H O C O L AT E  s p e c i a l i t i e s

“Pearls”: 
Caramelised nut, bathed in 
white chocolate and coated in 
cocoa powder.

“Chocolates”: 
Caramelised nut, coated in 
dark chocolate (70% cocoa 
minimum) or white chocolate.

“Gems”: 
Caramelised nuts, coated in 
dark chocolate (minimum 70% 
cocoa) and cocoa powder.

Our handcrafted caramelised nuts, bathed  
in chocolate using artisan methods.  

We make three different chocolate coatings: 
“Pearls”, “Chocolates” and “Gems”.

E S P E C I A L I D A D E S  D E S D E  1 9 8 3

S P E C I A L I T I E S  S I N C E  1 9 8 3

HAZELNUT PEARLS

 jar	 |  Code 1 0 2 0 8 0 3 0 3  |  unit wt  1,2 kg	 |  box  1 x 4  

 Bag	 |  Code 1 0 7 0 1 0 3 2 0  |  unit wt  1 kg	 |  box  1 x 5    

MACADAMIA NUT PEARLS

 jar	 |  Code 1 0 2 0 8 0 3 9 9  |  unit wt  1,1 kg	 |  box  1 x 4  

 Bag	 |  Code 1 0 2 0 8 0 70 0  |  unit wt  1 kg	 |  box  1 x 5    

MARCONA ALMOND WHITE CHOCOLATES

 jar	 |  Code 1 0 2 0 8 0 37 2  |  unit wt  1,2 kg	 |  box  1 x 4  

 Bag	 |  Code 1 0 2 0 8 0 2 6 3  |  unit wt  1 kg	 |  box  1 x 5    

MARCONA ALMOND PEARLS

  jar	 |  Code 1 0 2 0 8 0 2 1 5  |  unit wt  1,2 kg	 |  box  1 x 4  

 Bag	 |  Code 1 0 2 0 8 0 2 1 0  |  unit wt  1 kg	 |  box  1 x 5    

Walnut chocolates

 jar	 |  Code 1 0 2 0 8 0 4 8 7  |   unit wt  1 kg	 |  box  1 x 4  

 Bag	 |  Code 1 0 2 0 8 0 4 8 0  |   unit wt  1 kg	 |  box  1 x 4    

Walnut gems

 jar	 |  Code 1 0 2 0 8 0 4 9 5  |  unit wt  800 g	 |  box  1 x 4  

 Bag	 |  Code 1 0 2 0 8 0 47 9  |  unit wt  1 kg	 |  box  1 x 4    

HAZELNUT CHOCOLATES

  jar	 |  Code 1 0 2 0 8 0 3 1 0  |  unit wt  1,2 kg	 |  box  1 x 4  

 Bag	 |  Code 1 0 2 0 8 0 2 9 8  |  unit wt  1 kg	 |  box  1 x 5    

MARCONA ALMOND CHOCOLATES

  jar	 |  Code 1 0 2 0 8 0 3 7 1  |  unit wt  1,2 kg	 |  box  1 x 4  

 Bag	 |  Code 1 0 2 0 8 0 3 8 4  |  unit wt  1 kg	 |  box  1 x 5    

Pistacho chocolates

  jar	 |  Code 1 0 2 0 8 0 3 3 0  |  unit wt  1,3 kg	|  box  1 x 4  

 Bag	 |  Code 1 0 2 0 8 0 3 2 4  |  unit wt  1 kg	 |  box  1 x 5    


