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We orly use naturall inghedients, ne thickenem,
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expehience.

suy feilcher, we avsid wwvg/ white sugaty. Iratead,
we ant ({M/ @ Wmaa@ culf (r’mé& Sarda Maria”
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taste and, propenties. The black mulbernies from Etna
@WWCOMMWW Umendy and
pistackion are phscessed, by w compary in Gusla, part
We dsnt wse alimond pastes with sugar and flaveringy.
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The. Lemon granita, just, like the Mandanin sne, v made snlly
The Ubmond and, Pistackis graritas ane created using lscal
inghedlienty, coldrpressed ts velair thein prapention and, ackieve a
completely natunal smesth. paste, withsu any added, sugany ot
preseruwalives.

The, Camt ghanitas celebrates the speciall qualities of the Tipica
PRI camist, with a vibrant srange collsn andh o flasst, that trully
vepresenty the vegelable. 1t i made by carefully processing the
product, using a lour cold extraction at 65 revslutions. Just
imagire, & blerder wually spirs at 4000/5000 reuslutisrs per
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and the delicisus, WW%WV”%?M
Shrawberrion a@pmiﬂd&x&a@wmwcgﬂwmwnmw&é%
sugan, anless food, colorings like E120, extacted from T4
cochineal, are added. “

- lscal anew, which give & a special textune and a suseet taste.

}}in,}&mwm 'Sare Gissarnani’” fig andh utilige the peet

i& fo ity prapertion and collagen &
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Enplisne; sun difffenent, tasty aptisny, that we change depending on
what'’s available like: Pomegranate, Cantaloype, Peach
inghedienty, they promise a Ypecial and memorable teat. Bon
appétit!




