


Gelateria Callipo distinguishes itself by its high flexibility in matching the requests of its customers and of the market, making 
its know-how available for the creation of products in various formats which are fit for both Retail and Foodservice channels.  

Unique Selling Points
High Quality Italian fresh milk and cream, provided by selected local dairy farms;

Raw materials obtained in their lands of origin: Italian hazelnuts, dried Dottati figs, licorice from 
Calabria, lemon from Sicily ...;

Very high percentages of pure paste, purees and juices of Italian origin;

Very low overrun and the absence of GMO ingredients;

Intense and natural flavor, typical of handcrafted gelato;

Wide range of Gluten free products.

Callipo Gelateria offers a wide range of product lines, available in an ample set of flavors: refreshing Sorbets, refined 
recipes enriched with inclusions of Mediterranean origin, fruit and cream based gelato, and 100% natural gelato.

Chocolate
Fiordilatte
Stracciatella
Hazelnut
White Chocolate
Gianduia
Zuppa Inglese
Zabaione
Whisky Cream
Coffee
Vanilla
Limoncello
Salted Caramel
Bubblegum
Mint and Drops of Chocolate
Chocolate with Chocolate Chips

Lemon from Sicily
Banana
Coconut
Melon
Pineapple
Italian Strawberry
Mango “Alphonso”

Vanilla
Chocolate
Coffee
Lemon
Hazelnut
Hazelnut flavoured Coffee
Lemon and Bergamot 

Olive Oil
Pesto
Tomato
Cheese

Sicilian Lemon
Strawberry
Clementine from Calabria
Citrus from Calabria
Lemon from Calabria
Raspberry
Cherry
Pear
Melon
Wild fruits
Oval Orange

Chocolate with Orange from Calabria
Chocolate swirled throughout  with Rum and Nougat from Calabria
Cherry with pieces of semi-candied Cherries and drops of Chocolate
Almond, Honey and Lemon
Pistachio
Spicy Chocolate
Walnut with Figs from Calabria
Ricotta with Pears and Chocolate drops
Nougat with Almond brittle
Nougat with Nougat from Calabria
Tiramisù with Marsala D.O.C.
Licorice from Calabria
Malaga (Gelato with Marsala DOC and Sultana Grape)
Yogurt swirled throughout with Honey from Amaroni and pieces of Walnut
Ricotta with Figs and Almonds

Honeycomb
Christmas Pudding
Rum Raisin

Coconut
Vanilla
Chocolate
Gianduja
Pistachio
Strawberry

Italian excellence, by tradition 

Gastronomic Gelato

Vegan  Gelato

Creme Frutta

Creme Pregiate

Sorbets

Creme Classiche

Creme Puressenza



Filled with Chocolate and Vanilla
Filled with Hazelnut and Zuppa Inglese
Filled with Tiramisù with Marsala D.O.C
Filled with Chocolate and Nougat from Calabria
Filled with Hazelnut swirled throughout with Chocolate
Filled with Walnut and Figs from Calabria

Impulse mini tubs with a liquid centre
Yogurt gelato with a fluid heart of Strawberry and topped with Meringue brittle
White Chocolate gelato with a fluid heart of Chocolate decorated with Biscuit brittle
Banana flavoured gelato with a fluid heart of White Chocolate decorated with Coconut rape
Tiramisù gelato with Marsala D.O.C. with a fluid heart of Coffee and topped with low fat Cocoa powder
Chantilly cream with Strawberry filling
Hazelnut with Gianduja filling

Cuore Tenero

Pangelato

Chocolate Cake – Sponge cake, chocolate gelato and Cream semifreddo
Hazelnut Cake – Hazelnut gelato with Cream semifreddo and Almond brittle topping
Tiramisù Cake – Sponge cake, Tiramisù gelato with Marsala DOC and Coffee semifreddo
Coffee Cake  – Coffee gelato with Cream semifreddo and Almond brittle topping
Yogurt and Fruits of the Forest Cake – Sponge cake, Yogurt gelato and Fruits of the Forest semifreddo

Cakes

Hazelnut and Chocolate
Coffee and Cream
Licorice
Limoncello
Licorice Limoncello
Triple Chocolate

Pistachio
Mango
Black Forest

Tartufi - with their signature liquid centre

Fiordilatte swirled throughout with sour Black Cherry sauce
Fiordilatte swirled throughout with Coffee sauce
Fiordilatte swirled throughout with Chocolate sauce
Fiordilatte swirled throughout with I.G.P. Balsamic Vinegar from Modena
Fiordilatte swirled throughout with Licorice from Calabria Liqueur
Panna Cotta  swirled throughout with Caramel
Coconut swirled throughout with Gianduja

Creme Variegate

Hazelnut and Chocolate Tartufo filled with dark chocolate gr 95 lactose-free 
Chocolate and cream Tartufo filled with dark chocolate gr 95 lactose-free

Tartufi Vegetali



Our desserts and tubs are available in formats that 
range from 70gr/2,47oz to 2.5Kg/88,18oz .
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