CIOCCOLATO ITALIANO DAL 1946

AOOAANVH S10NdOodd TVNOISSI40dd



[
rl AGOSTON
(9
]
4 G OSTO I CIOCCOLATO ITALIANO DAL 1946 5 E‘) CHOCOLATERIE PASTRY GELATO
= jud
CIOCCOLATO ITALIANO DAL 1946 ~ £ é 'g z i " W
- < _3 w L E|lw w
_| 8§58 ¢ ¢ EERERE I
. . . . S|NGLEOR|G|N888&§ 298ub68,23Eh0E &
- x N 5 a Z I z I g O o|lo z
At the origin of cocoa: a journey of flavours from distant lands S - S3cdicpsiop iy
. . . . . i i , , DARK CHOCOLATE COUVERTURE 4Kg/3 pcs. rupmy |2 £ 8388285808 8z8 k% CERTIFICATIONS
Experience, passion, family tradition: this is where the Agostoni Brand comes from. Agostoni chocolate is for professionals all around the ~ w
world, who seek excellence in every creation: Grand Cru, Single Origin, Organic and Pralines for a premium offering with distinctive flavours. UGANDA 6066 00000000000 @ O ®@7@%..
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A selection of single-plant or single-area
cocoa trees with superlative qualities and

Products of excellent quality where the
raw material, sourced from selected
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soul of each territory and harvest season.
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ingredients and total certification of the manding professionals.
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The ICAM products range, highly appreciated
by professionals, finally shows a new look

Icam Professional presents a renewed, contemporary and minimal graphic design,
which winks at the values of the brand: competence, performance and authenticity
of the taste. The scratched lines of red and gold, colours of the brand, meet a modern
and distinctive style to emphasize the different types of product, from chocolate to
cocoa, across the fillings assortment.

Quality, taste and performance have always characterized Icam Professional products
and make them the perfect partner for the creativity of all professional chefs.
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*Tray 2,5 kg / 4 Pcs.
x 1,5 KG BAG AVAILABLE
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COCOA PRESTIGE DARK Cocoa 2bags/5kg ocoee OO
COCOA PASTE AND BUTTER O ase TER PH WEIGHT/Pcs.
PYT-Pl COCOA PASTE 54 1kg/3pcs. @OOO® O00000 000 ‘ %@ @ Recommended | QO Ppossibile application
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Kosher Kosher Dairy Halal Halal Spiga barrata - AIC Lactose and Vegan Organic Organic
Gluten Free Milk free for USA
@ Recommended | QO Possibile application market
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CHOCOLATE BY NATURE

Chocolate has been our
passion for over 75 years

We have always taken great care of our cocoa supply chain, the
people who contribute to its development, the planet we inhabit and
the technological innovation throughout the production process.

Supply Chain, People, Environment, Innovation are the foundations
on which our mission is built.

Cocoa, a precious gift of nature, has been the centre of our lives for
three generations. Throughout the wonderful and complex process
of the transformation of cocoa into high-quality chocolate, we
respect the raw material and bring the very best out of its essence and
its organoleptic profiles, in order to offer our customers a product
that is perfect in every way.

We work with integrity and with respect for current legislation, both
in Italy and in the cocoa-growing regions, with the specific aim of
continually fostering an exchange of skills and a mutual enrichment
with our associates, establishing relationships of trust that create
value based on a code of ethics that we share with our partners and
which we are resolutely committed to upholding.

Our chocolate is made with humanity, protecting natural resources,
for the benefit of society and of the generations to come. We look
after every single plant and the wellbeing of the land on which it
grows, always ensuring its biodiversity is preserved.

We dedicate technology and research to the quality of our chocolate.
Each new system that we introduce at Orsenigo is the tangible proof
of an ongoing process of innovation that is reflected daily in what we
offer our customers.

We are committed to producing chocolate through cultivating our
ethical, environmental and economic responsibilities, offering the
results to the communities in which we operate.

Chocolate by Nature
Because chocolate has always been in our nature.

ICAM S.p.A. - ITALY
Via Pescatori, 53 Lecco
Via Plinio, 5/7 - 22030 Orsenigo (CO)

info@agostonicioccolato.it | info@icamprofessionale.it | www.icamprofessionale.it

@icamforprofessionals
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