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7327 ARTISAN HAZELNUT  
PRALINE Hazelnut 55% 5kg

7344 FINE TGT HAZELNUT  
PRALINE Hazelnut 55% 5kg

7592 ARTISAN ROASTED
ALMOND PRALINE Almond 55% 5kg

7343 ARTISAN PISTACHIO  
PRALINE Pistachio 60% 2,5kg

7595 CRUNCHY COCONUT 
PRALINE Almond 38% 2,5kg

7596 CRUNCHY EXOTIC PRALINE Almond 43% 2,5kg

7591 RED FRUITS PRALINE Almond 51% 2,5kg

6817 BAGUA NATIVO
Peru 81 18 45 -

6805 SUR DEL LAGO
Venezuela 72 27 44 -

6804 PACHIZA
Peru 70 29 40 -

6803
LOS BEJUCOS
Dominican
Republic

70 29 47 -

8032 IDUKKI
India 67 32 41 -

6806 CHIMELB
Guatemala 65 34 40 -

6820
LOS BEJUCOS
Dominican
Republic

46 30 36 42

6821 PACHIZA
Peru 39 35 30 37
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FLUIDITY CERTIFICATIONS

CHOCOLATERIE PASTRY GELATO
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DARK CHOCOLATE COUVERTURE 4 Kg/ 3 pcs.

MILK CHOCOLATE COUVERTURE 4 Kg/ 3 pcs.

GRAND CRU % 
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A selection of single-plant or single-area 
cocoa trees with superlative qualities and 
unique characteristics that express the 
soul of each territory and harvest season.

Experience, passion, family tradition: this is where the Agostoni Brand comes from. Agostoni chocolate is for professionals all around the 
world, who seek excellence in every creation: Grand Cru, Single Origin, Organic and Pralines for a premium offering with distinctive flavours.

A selection that enhances thev respect for 
nature in every stage of cultivation and 
production, guaranteeing traceability of 
ingredients and total certification of the 
supply chain.

Products of excellent quality where the 
raw material, sourced from selected 
origins, takes a leading role.

A range in perfect Italian style that exalts 
fine raw materials processed with careful 
production processes, for the most de-
manding professionals.

GRAND CRU

ORGANIC

SINGLE-ORIGIN

PRALINES

At the origin of cocoa: a journey of flavours from distant lands
6810 UGANDA 78 21 43 -

6811 DOMINICANA 75 24 47 -

6812 NACIONAL
ARRIBA 74 25 45 -

8028 BOLIVIA 73 24 44 -

6813 MADAGASCAR 71 29 42 -

6814 SÃO TOMÉ 71 29 42 -

6815 MESSICO 68 32 42 -

6816 CUBA 66 33 40 -

1917 COCOA NIBS 100 - - -

4935 DOMINICANA 10/12 7.3

4620 PERU 10/12 5.5

4621 NACIONAL ARRIBA 22/24 8.0

8401 MADAGASCAR 40 34 37 44

6870 PERU 60 39 33 -

7999 MARAÑÓN 100 - 54 -

6845 NACIONAL
ARRIBA 100 - 54 -

6846 UGANDA 100 - 54 -

% DRIED FRUITS COLOUR WEIGHT

6850 DARK 70 29 40 -

6851 MILK 32 40 28 35

6852 WHITE - 41 30 38

PRALINES

CHOCOLATE COUVERTURE 

COCOA NIBS

DARK CHOCOLATE COUVERTURE 4 Kg/ 3 pcs.

4 Kg/ 3 pcs.

2,5 Kg

% COCOA BUTTER
average

PHCOCOA POWDER 1 Kg/ 5 pcs.

MILK CHOCOLATE COUVERTURE 4 Kg/ 3 pcs.

DARK CHOCOLATE BAKING DROPS 4 Kg/ 3 pcs.

COCOA PASTE 4 Kg/ 3 pcs.

SINGLE-ORIGIN

PRALINES

ORGANIC

NEW

NEW

NEW
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&
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8027 CHIMELB
Guatemala 100 - 53 -

6840 SUR DEL LAGO
Venezuela 100 - 54 -

COCOA PASTE 4 Kg/ 3 pcs.
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Recommended Possibile application Recommended Possibile application

CHOCOLATERIE PASTRY GELATO



•  Case 5 kg
* Tray 2,5 kg / 4 Pcs.
¤ 1,5 KG BAG AVAILABLE

8310
8076

VANINI
100% VEGAN RECIPE 72 27 44 -

8072 ONICE 70 29 37 -

8307 DIAMANTE 67 32 42 -

8311
7983¤

REGINA
1,5 KG BAG 61 38 39 -

8263 CHOCO COCO 60 - 34 -

8312
8075

BITTRA
100% VEGAN RECIPE 60 39 36 -

8316
8077

MABEL
100% VEGAN RECIPE 56 43 37 -

8313 MADESIMO 52 47 35 -

8314 MODELLA 52 47 32 -

8323 PRO INTENSE 60 39 33 -

8349 AMBRA 40 29 38 46

8341 VANINI 39 28 36 46

7994 EBANO 38 39 33 38

8348
7989¤

REGINA
1,5 KG BAG 35 40 31 38

8342 CHIARA 33 36 30 37  

8343 PRESTIGE 32 40 30 34

8344 MODELLA 30 40 25 31

8373 VANINI - 34 35 43

8372
7988¤ 

EDELWEISS
1,5KG BAG - 36 30 36

8026 CRISTALLO - 48 26 32

8352 GIADA - 45 32 38

8398* MORBIDO - 37 22 39

8288
7993

VANINI AURUM
1,5KG BAG - 34 35 43

8269 CARAMEL MILK 33 37 30 37

8198 CHOCOYO - 30 32 38

8237 GIANDUIA DARK 32 43 26 40

8396* GIANDUIA DARK 32 43 26 40

8395* GIANDUIA MILK 26 30 24 45

8320 SUGAR FREE DARK 60 - 37 -

8350 SUGAR FREE MILK 36 41 31 36

8199 CHOCORICE 45 35 39 -

WHITE CHOCOLATE WITH YOGHURT

GIANDUJA CHOCOLATE

CHOCOLATE COUVERTURE SUGAR FREE

DARK CHOCOLATE COUVERTURE 4 Kg/ 3 pcs.

MILK CHOCOLATE COUVERTURE 4 Kg/ 3 pcs.

WHITE CHOCOLATE 4 Kg/ 3 pcs.

CARAMEL CHOCOLATE 4 Kg/ 3 pcs.

4 Kg/ 3 pcs.

VEGAN COUVERTURE 4 Kg/ 3 pcs.

CHOCOLATE

&

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.

NEW

NEW
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CHOCOLATERIE PASTRY GELATO



8193 IGLOO BITTRA DARK 67 31 46 50

8194 IGLOO LATTE  
INTENSO MILK 40 35 37 46

8195 IGLOO EDELWEISS - 29 41 51

8356 DARK CHOCOLATE 
CHUNKS 45 54 26 -

8357 MILK CHOCOLATE 
CHUNKS 30 50 24 29

8358 WHITE CHOCOLATE 
CHUNKS - 53 21 28

8336 DARK CHOCOLATE
MEDIUM CHIPS 45 54 26 - 7.500 Pcs./kg

8337 DARK CHOCOLATE
MIGNON CHIPS 45 54 26 - 9.000 Pcs./kg

8338 DARK CHOCOLATE
MINI CHIPS 45 54 26 - 12.000 Pcs./kg

8339 DARK CHOCOLATE
SPILLO CHIPS 45 54 26 - 20.000 Pcs./kg

8284 LARGE CHOCOLATE 
CHIPS WHITE CARAMEL - - 25 31 1.700 Pcs./kg

IGLOO CHOCOLATE FOR COATING 3,5 kg  Buckets

BAKING STABLE CHOCOLATE 4 Kg/ 3 pcs.

CHOCOLATE NUANCES - BAKING STABLE CHOCOLATE

COCOA

8382 COCOA PASTE 54 4 kg / 3 pcs.

7852 COCOA BUTTER
IN DROPS 100 Bucket 3,5kg  

4239 COCOA 22/24 22 / 24 7.0 1 kg / 10 pcs.

4240
4898 COCOA 22/24 DARK 22 / 24 8.0 1 kg / 10 pcs.

5 kg / 4 pcs.  

4238
4897

COCOA 22/24 DARK 
VANILLA 22 / 24 8.0 1 kg / 10 pcs.

5 kg / 4 pcs.

4839 COCOA 10/12 LOW FAT 10 / 12 7.3 1 kg / 10 pcs.

4832 SUGARED COCOA  
Cocoa min 54% 11 6.7 1 kg / 10 pcs.

4108
CACAOBAR
Hot Chocolate 
Cocoa min 25%

2 1 kg / 5 pcs.

% COCOA BUTTER 
average

% COCOA BUTTER 
average

PH

PH

WEIGHT/Pcs.

WEIGHT/Pcs.

COCOA PASTE AND BUTTER

COCOA POWDER

CREAMS  
AND COATINGS

1862 HAZELNUT PASTE Hazelnut 5 kg

7804 GLASOVER DARK Cocoa 2 bags / 5 kg

7809 GLASOVER MILK Milk and 
Cocoa 2 bags / 5 kg

7810 GLASOVER WHITE Milk and 
Vanilla 2 bags / 5 kg

7833
GLASOVER
PRESTIGE DARK

Cocoa 2 bags / 5 kg

ZEROP CREAMS

CREAMS

HAZELNUT PASTE

GLASOVER COATINGS

&

&

PRODUCTS’ CERTIFICATIONS

Kosher Vegan Organic Organic 
for USA 
market

Kosher Dairy Halal Halal Spiga barrata - AIC 
Gluten Free

&

Lactose and
Milk free

BUCKET 
WEIGHT

BUCKET 
WEIGHT

COLOUR

COLOUR

TASTE

TASTE

FLUIDITY

SIZE

CERTIFICATIONSCERTIFICATIONS M
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Recommended Possibile application

Recommended Possibile application

8018 LEMON CHUNKS - - 20 27

8568 RASPBERRY CHUNKS - - 20 26

8119 BLUEBERRY CHUNKS - - 20 26

8402 PASSION FRUIT 
CHUNKS - - 20 26

8567 PISTACHIO CHUNKS - - 18 29

8262 HAZELNUT MILK
CHUNKS 30 - 21 32

8472 MILK AND COFFEE
CHUNKS 30 - 16 28

8261 SPICED MILK
CHUNKS 30 - 23 29

NEW

7550 DARK ZEROP Cocoa 10 kg

7552 FILLMILK ZEROP Milk 10 kg

7551 HAZELNUT ZEROP Hazelnut 10 kg

7553 NOSETTA ZEROP Gianduja 6 kg

7564 CLOE ZEROP Pistachio 6 kg

7926 LIMONETTE Lemon 6 kg

7927 ZABUÒ Eggnog 2,5 kg

7929 CARAMEL CREAM Caramel 6 kg

7924 NOCCIOCHIARA Hazelnut 6 kg

7554 CREMICAM Hazelnut 10 kg

7555 NOCCIOLITA Hazelnut 10 kg

7562 VANINI CREAM Hazelnut 
praline 6 kg

7557 ELISA CREAM Cocoa 10 kg

7558 EXTRA DARK CREAM Cocoa 10 kg

7560 ICAM DARK
CHOCOLATE ICING Chocolate 6 kg

7559 MORESKA CREAM Cocoa 6 kg

7563 EDELWEISS  
WHITE CREAM

White 
chocolate 6 kg

Case 4 Kg



   

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

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.
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