


TALENT FOR ICE CREAM, THE PASSION FOR STYLE.



oking ice cream for us is not just a matter of taste. But also

\ \ of style. We are artisans who seek quality in every detail,
posing as a model all the excellence of ltalian style. Each

doy we choose the very best ingredien’rs, as a s’ry|is+ chooses

its fabrics and prepare them according to our recipes, our

“designs”. The recipes of the best culinary traditions of southern ltaly are written in our
DNA, possed down from our grondmo’rher, an authentic Apu|ion. These traditions,
combined with the flavors and culture of northern ltaly here in our hometown
Verona, have stimulated our inspiration and enriched our creativity. The passion
for good food and beautiful Jrhings, for good faste in genero|, makes us o|woys a
popular destination for gourmands of authenticity, originality, safeness: in short, very

demonding customers. To them we dedicate our flavors, especio”y tailored.

The owners of the

Boutique del Gelato



A FIXED POINT: THE FAMILY.

he history of "The Boutique del Gelato” is entwined with that of our
Fgmi|y. It begms over 50 years ago, from Alberobello, in Pug|io,
foge%er with our father Paolo, who was creative and enterprising. He
arrived in Verona in the '60s, an expert in the art of ice cream, thanks
to the Jreachings of a renowned ice cream master with his msiglﬁs,
preceding in addifion fo new and unprecedented creams, also a wide variety of
tastes of fresh fruit, both national and exotic, of top quo\ﬁry and in o percentage of
s Considering that until then the choice was limited to sfrowberry and lemon, for
the fime it was an unusual and absolute noveHy. Inevitable that this formula turned

out fo be an instant success, just as it is Jrodoy.
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From the beginning, our ice cream shop in the neighborhood of
Borgo Trento, a short walk from dowtown Verona, became a

recurring appointment for the Veronesi.

The talent of dad took him to experiment and create

Q|Woys someJrhmg new. A|reody as students, we begon fo||owing
our father’s FooJrereps, supporting him behind the scenes, |eorning
all the secrefs, refining our talents. Then, 35 years ago, we took

the reins of the |0boro’ror\/: on March 1st, 1989 the

Bouﬁque del Gelato was born.

Bottom rigHz Ange|o 15 years old in the \oborobry with her father.

June 11, 1975: opening of the {:Omi\\/ owned ice cream shop, Angeb, just

thirteen years old begins to assist her father in the |oborcﬁrory.

Left: Our father, Paolo Di Pietro in Mexico in 1980, during a demonstration
of fruits filled with ice cream, on the behalf of Corpigiani, producer of ice

cream machines.



Sorbet of natural

untreated lemons

from the Amalfi
Coast.

Sorbet of fresh
litchis.
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Wild Cherry sorbet grown in the \/o||oo|ice||o area and ginger
Late Ciaculli Mandarin of Sicily sorbet
Natural untreated lemons sorbet from the Amalfi Coast
Fresh dates of Israel ice cream
Roasted chestnuts of Cuneo ice cream
Fox Grapes from Euganean Hills ice cream
Sicilian pricHy pears ice cream
Fresh pomegranates of Israel sorbet
Mangos of Mali ice cream by air
Elderflower of Trentino alto Adige sorbet
Fresh Pink Grapefruit of Florida sorbet
Fresh wild strawberries of Marsala Sici|y ice cream
W hite peoches of Campania ice cream
Fig flowers of Puglia ice cream
Fresh Passion fruit from South Africa sorbet

Wild Blueberries from the Abetone area in Tuscany ice cream

Fresh Raspberry of
Trentino Altfo Adige

sorbet.




fﬁe the finest ingredien’rs to baste tastes, uniqueness,

the same from time fo fime.

Srarhishic Jr-e-mpercrzl.men’r, thoughtful, doydr; |

into beautiful creations, sculptures, from the very tradi

. Lnusua| and fanciful shopes, suited for every occasion ¢ c
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Chocolate ice cream Pie
with candied orange
from Co\obrio, filled
with dried fruit, ice

cream and amaretto

O‘!’]’]Ol’]d |iqueur‘ OWC HWQ

Val di Noto.




Cake with fresh almonds
ice cream of Val di

Noto, Sicily.

Meringue pie ice cream
with fresh Strawberries
from Marsala Sici|y
and Wild B|ueberry ice

cream from Abe+one in

Tusca ny, with artisanal

meringues and extra
dark chocolate from
Venezuela.




Biscuits filled with
Hazelnuts of Piemonte
ice cream, rolled

in chopped Sicilian

pisfochios from
Bronte, toasted
hazelnuts, fresh
almonds and walnuts
from Sorrento.

Handmade
Macarones filled with
various flavors of ice

cream

and fresh fruit.




EFERENCE

are essential i

~ e
ent results in a cc

ectionism that is not satisfied with the

he%<ce||ence. For this, raw materials and manufacturing

\ ~
el el |.p':_'o|. [t's not in our nature to so’risfy a market that goes

vards globalization, we prefer simply not to compromise.
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its in season, traceable



Ange|0 persono”y selects all ingredienJrS . Fresh fruit, always
top quo|i+\/, selected

o|woys oﬂ(ering a high quo|i+y produd. by us.




Mandarins stuffed
with late Ciaculli
Mandarin of S'\d\y

sorbet

Chestnuts made of

roasted chestnuts
ice cream of Cuneo
covered with dark

chocolate.




Almond brittel of Cologna veneta
Vanilla custard of Madagascar
Sicilian Cassata
Millefoglie Cake
ltalian cake
Extra dark chocolate sorbet 100% of Venezuela
Fresh almonds of Val di Noto Sicily
Candied orange chocolate Calabria
Traditional ltalian Pudding (Zuppa inglese)
Porto cream with raisins
Piemonte Hazelnuts IGP
Sorrento walnuts with chestnut honey
Pure licorice Amarelli of Calabria

Cey|on Cinnamon

lce cream with raw
pisjrochios from
Bronte, smoothies
made with pis+ochios,
high quo|i+y fresh

milk and sugar.




ASON.

mong the ingredien’rs of a am, you

dedication and fime. act has it's o

there's no read

base. In addition, we chose Jrher-norq
arpigiani machines to blend each flavour to perfecﬁon,

Fh « ’rrh_i)z artisanal result: so you just cannot be in a hurry.

s of chocolate and custard as
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1a wi AddrKk cnhocola

ours of aoroﬁrorly work to achive a penc.e:_c
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Wednesday: early in the morning we personally go fo the market

We devote much attention to the selection, sampl of differe

type, and assessing whether it's p or us. Otherwise, we avoid producing that

specific flavour for that we soon as we return to the store, at approximately 11

am, the |onges’r and m

washed and ther

>nging day of the week begins. The fruit is thoroughly
we juiced, pureed, cen’rrh(ugecl.

o



At 5 pm the first batch of ice cream is reody and so on fill 11 pm.
At that point we are on|y half way Jrhrough our WeeH\/ program.

Therefore on Thursdoy we proceed with the fruit flavors. This does
not mean that we produce |orge quantities: on the contrary, it takes

a |ong time for every flavour and a o|oy is not enough
Fridoy: we produce other cream and fruit flavors and Fincn”y the

Sicilian granita made en’rire|y of fresh fruit and a little sugar. Our

creations are I’QOCIy!.

CT A

T mabe he ice crearn
JWWM@MC%W




Flower shoped coke
of almond brittle of
Co|ogmo Veneta and

white chocolate.

lce cream pie with
wild strawberries
of Marsala Sicily,
white chocolate ice
cream with roasted
pis*ochio nuts and
s+rowberry coverage.



TPe Creatiors %}@@&9&%@
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Behind the origino\ and surprising creations of Roberto Di Pietro

There are reseorch, pOSSIOﬂ, per{ecﬁonism Oﬂd many |’]OUFS O]C \/\/Ofk.

Chocolate ice cream
cake with Calabrian

hot chili, sponge cake

with chocolate and

cinnamon ice cream.




EDIEN

avours hovebee OWH]CI’OFT]OUI’]C

o and further refined by us. In time ones were

transcribedin handwriting andjealc dby Angelai
The creations of Roberto
his inspiration, o unique and unusual, without the use of molds.

NUTRITIONAL VALUES
n’rogc_e-oi_ﬁ[esh fruit allows us fo add very little sugar because it already exists

he customer’s wishes, follo

The

a uro||y. Our Fruﬁl ice '.crsom is therefore very low in calories, rich in antioxidants, vitamins,
. m f :'. ve use on|y fresh and selected ingredients, high quality

Jr|'1e un|que fat |ngredlen+

:,no oloring, p ese vative

e |ooo|y Jro dlspose of and therefore hormful f

1
O

O es comcirm, our ice cream ond SOI’b@i’S are hlgHy dlges’rlb_|



This shoe ltalian
size n ° 34 (US size
4) is not made of

crys+o| but of ice

cream.

" | can imagine in advance the faste in my mind. If | just try a fruit or another
mgredierﬁr, | o|reoo|\/ know what the result will be. And, after its made,

| discover that it came out exocﬂy how | had imogined it

e O

TPhe ice crearrnpster

o=

o

.

| am mspired by the wishes of our customers, turning

them into an exquisite reothy.”
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Roberto Or Pietro



lce cream with fresh

dates of lsrael.

==

Elderflower sorbet of
Trentino alto Adige

with pomegranate

seeds.

lce cream cakes
made with custard,
giomduioﬁo chocolate
with hazelnuts and
Piemonte hazelnut
|GP ice cream |GP,
d\'pped in crispy
chocolate.
o

Melon sorbet of
Pachino in Sici\\/ and

mint leaves.




Frosted caobe

Sicilian cassata with
ricotta ice cream

Sorbet with fresh

and fresh lime and pomegranates juice

candied ora nges,

: of lsrael, water and
custard ice cream

a little sugar.

and chocolate ice
cream.




FOR GOOD

city made famous by the world's r spular |oveI

for tourists and travelers

artistic beaut

The Arena, the heart v A A striking image of our

of Verona, a few ste city, Verona.
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The statue of Juliet,
a destination for
the coup|es in love




T US.

sed on the ¢
ream.

- [
our customers

brity, at first in the city of Verona and

rou.ghou’r the cou ntry and abroad. After 40 years,

e creams and our creations are known and recognized a bit

en -'ou[no|s specio|ized
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"Il Golosario 2015
"Gelaterie d'ltalia del Gambero Rosso”
‘BMW guida d'ltalia”
"Il Recioto della Valpolicella
“Verona del Gambero Rosso”
"Sopori veronesi’
100 cose da fare a Verona che restano nel cuore’

Le guide del gastronauta - Gelaterie”

"Excellence book - Pro’ragonisﬁ a Verona’

“Itinerari Slow” |
‘Guida al Piacere e al Divertimento” gelater!e
"Repubbhco” : d ! Ital ra
"Golosita News” del Gambero Rosso
‘HOME'

“Lacs lfaliens - Lombardie, Parme et Vérone” tre 190

“The true insider's guide = Eoﬁng in |+0|y”

A” our reviews can be 1(OL,I HCI on our Web3|+e Gamibern Rosso

www.|qbou’riquede|ge|o’ro.i’r
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