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IL PANETTONE  

The pride of Bonifanti and the base of their outstanding 
quality of panettone is the òmother yeast,ó worked continu-
ously throughout the years and started with the company in  
1938. The candied fruits used are intact pieces of fruit peel 
with the aromatic and flavorful oils still inside to give an 
amazing natural aroma of citrus, orange and raisins. 
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Panettone is now available in many flavors, shapes and 
forms from a multitude of producers. We offer a mix of new 
creations in combination with different sizes and packaging 
to suit everyoneõs needs. This year, ôthe sky is the limitõ for 
what you can see, taste and smell. Just make a wish and you 
shall receive! 

IL PANETTONE & PANETTONCINO  
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For all of our customers who desire their personal touch and 
logo on the holiday cakes, we are offering a selection of spe-
cialized panettone packaging and ribbons where either your 
label can be applied or we can print your name on the tag of 
the product in either color or black and white. Pick your fit! 

PRIVATE LABEL  
OPTIONS  

PANETTONE & PANDORO  
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For all orders (wholesale price) received and paid by August 
30th, 2011, a 10% discount will be given. This discount will be 
reflected on your order confirmation which will show the to-
tal of your order. Please check your confirmation once it is 
received to make sure your discount has been applied. 
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Classic torrone w almonds in òblocksó available as follows : 
        6.6 Lbñblocco A 
        2.2 Lbñblocco C 
        1.1 Lbñblocco D 
        10 ozñblocco E 
        Tender torrone blocks 
        6.6 Lbñblocco G 
        2.2 Lbñblocco H 
        1.1 Lbñblocco I 
        Tender squares  8.5oz
        Almondñquadro A 
        Chocolateñquadro B 

Our torrone is as genuine as it gets! From a small production, 
still made by hand and only with the freshest, local ingredi-
ents, such as our sweet honey, plump almonds, and cage-free 
eggs.  Our torrone continues to be made using the same love 
and care that our founder, Grandma Anna, started with over 
eighty years ago.  Her family continues her tradition. 

IL TORRONE TRADIZIONALE  
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TORTA DI TORRONE  

We are offering a selection of flavorful, all-natural torrone 
cakes, all with amazing flavor combinations. Single slices are 
separated by cellophane for easy sale in the store. This prod-
uct is best kept in temperatures between 65-70 degrees F.  If 
you are looking to store this product for a longer period of 
time, refrigeration is recommended. 

T008 T003 

T006 T005 

T009 
T007 

FN002 FN005 


