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M Á S  D E  5 0  A Ñ O S

La imperfección es el sello de la artesanía. El 
Centro de Investigación de Sandro Desii  ha 
querido ir más allá de sus orígenes italianos 
con el helado y la pasta con la intención de 
unir el respeto a la herencia de los métodos 
d e  e l a b o ra c i ó n  a r t e s a n o s  y  l a s  i d e a s 
innovadoras y revolucionarias. Nuestra pasta 
nació en 1967, en un establecimiento familiar, 
y se continúa elaborando hoy con los mismos 
procesos e ingredientes de máxima calidad. 
La pasta no es sólo una mezcla de materias 
primas y de formas de presentación… es el 
pilar básico de la dieta mediterránea, por 
ese motivo, se convierte en un extraordinario 
vehículo de sabores y recetas. 

I l  g e l a t o  i t a l i a n o  d e  S a n d r o  D e s i i  e s 
f r u t o  d e  u n a  i n v e s t i g a c i ó n  d i n á m i c a 
y  e m p r e n d e d o r a ,  p i o n e r a  e n  c o m b i n a -
c i o n e s  exc l u s i va s ,  s i e m p re re s p eta n d o l o s 
i n g re d i e nte s  n a t u ra l e s  y  d e a l ta  c a l i d a d , 
s i n  o l v i d a r l a  h e re n c i a  g a st r o n ó m i c a  d e 
a l g u n a s  r e c e t a s  t r a d i c i o n a l e s .  N u e s t r o 
h e l a d o  e s  u n  p r o d u c t o  v i v o ,  e n  c u y o  p r o -
c e s o  l a  m a n o  s i e m p r e  e s t a r á  p r e s e n t e .

La  e s e n c i a  d e S a n d ro D e s i i  e s :  v i a j a r e n  e l 
t i e m p o,  re c u p e ra r a nt i g u o s  s i ste m a s  d e 
fa b r i c a c i ó n ,  re i v i n d i c a r e l  va l o r d e f u t u ro 
d e l a  c u l t u ra  g a st ro n ó m i c a ,  d i sf r u ta r c o n 
p a s i ó n  d e n u e st ro t ra b a j o d i a r i o,  d o n d e l a 
i m p e r fe c c i ó n  e s  e l  s e l l o  d e l a  a r te s a n í a .

M O R E  T H A N  5 0  Y E A R S

Sandro Desii’s research center wanted to go  
beyond its ice-cream and pasta Italian 
origins by bringing together the respect 
for the legacy of the handmade manufacturing 
processes with innovative and revolutionary 
ideas. Our pasta was born in 1967 in a fam-
ily establishment and it ’s stil l  manufactured 
following the same processes and using 
the same top quality ingredients. Pasta  
is not only a mix of raw materials and  
our product presentation. It ’s the Medi-
terranean diet cornerstone and therefore  
becomes an extraordinary conductor for  
flavours and recipes.
 

S a n d ro D e s i i ’s  g e l a to i ta l i a n o i s  t h e re s u l t 
of  a  d y n a m i c a n d  e nte r p r i s i n g  re s e a rc h , 
p i o n e e r i n g  exc l u s i ve  c o m b i n a t i o n s  a n d 
a l wa ys  re s p e ct i n g  o u r h i g h  q u a l i t y  n a t u ra l 
i n g re d i e n t s  –  w i t h o u t  fo rg e t t i n g  t h e 
g a s t ro n o m i c a l  l e g a c y  s o m e  t ra d i t i o n a l 
re c i p e s  a re e n d owe d  w i t h .  O u r i c e - c re a m 
i s  a l i ve t h a n ks  to a  p ro c e s s  i n  w h i c h  o u r 
h a n d s  w i l l  a l wa ys  b e p re s e nt . 

S a n d ro D e s i i ’s  e s s e n c e i s  to  g o b a c k  i n 
t i m e,  to  re c ove r a n c i e nt  m a n u fa ct u r i n g 
p ro c e s s e s ,  to  re c l a i m  t h e  f u t u re  of  g a s -
t ro n o m i c a l  c u l t u re,  e n j oy i n g  p a s s i o n a te l y 
o u r d a i l y  wo r k  w h e re i m p e r fe ct i o n  i s  t h e 
c ra f t s m a n s h i p’s  h a l l m a r k .

L A  I M P E R F E C C I Ó N  E S  E L  S E L L O  D E  L A  A R T E S A N Í A



SANDRO DESII, FUNDADOR DEL CENTRO DE INVESTIGACIÓN  
Y ACTIVIDADES GASTRONÓMICAS SL

5



L A  P A S T A  F A B R I C A D A  

C O N  S É M O L A  I T A L I A N A  

D E  T R I G O  D U R O
All pasta made from italian durum  

wheat semolina

A N T I G U O S  P R O C E S O S  

D E  F A B R I C A C I Ó N  D E  P A S T A 

Q U E  Y A  N O  E X I S T E N

Old manufacturing  

processes of pasta that  

don't exist anymore

L A  C A L I D A D :

M Á S  A L L Á  D E L  K M . 0

The quality:

Beyond the Km.0

L A  B I A N C A :  P R O D U C T O S 

S A L U D A B L E S  O M E G A  3 

 D E  O R I G E N  V E G E T A L

La Bianca: Vegetable  

origin Omega 3

C E N T R O  D E  I N V E S T I G A C I Ó N

Y  A C T I V I D A D E S  G A S T R O N Ó M I C A S

Research & gastronomical

activities center

E X A LTA  E L  A R T E

D E L  B U E N  C O
M

E R

Exalts the art

of good food
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E L  H E L A D O  

V U E LV E  A  S E R  

L A  J O Y A  D E L  P O S T R E 

The ice cream becomes again

the treasured dessert



R E S P E T O  P O R  L A  

H E R E N C I A  G A S T R O N Ó M I C A 

Respect for the  
gastronomic heritage

R E C O N O C I M I E N T O S : 

O L I V E  O I L  D E L I C A T E S S E N 

A W A R D S  2 0 2 3 

 W E R E S M A R T W O R L D . C O M . 

F R A N K  F O L .  P R O D U C T  O F  T H E 

Y E A R  2 0 2 2  F O R  V E G A N  I C E 

A . O . V . E  B A S E D  O N  O L I V E  O I L 

Olive oil  delicatessen awards 2023

weresmartworld.com. Frank Fol. 

product of the year 2022 for vegan 

ice a.o.v.e based on olive oil

S E L E C C I Ó N  D E  H E L A D O S E L A B O R A D O S  C O N  B A S E  D E  A . O . V . E  ( A C E I T E  D E  O L I V A  V I R G E N  E X T R A )  Selection of ice creams  made with E.V.O.O (Extra virgin  olive oil)  ice creams
RECONOCIMIENTO:

N U E S T R O S  I N G R E D I E N T E S  
S O N  I N V E S T I G A C I Ó N  

Y  P A S I Ó N ,  T R A D I C I Ó N  
E  I N N O V A C I Ó NOur ingredients  are research, passion,  

tradition and innovation

V A L O R  C U LT U R A L 
D I F E R E N C I A D O R  Q U E 
A P O R T A  “ L A  M A N O ” It ’s a cultural value  handmade

L A  E X C E L E N C I A  

E N  E L  P R O C E S O  

D E  E L A B O R A C I Ó N

We look for excellence  

in the manufacturing process

M A T E R I A S  P R I M A S 

N A T U R A L E S

Natural raw materials

7

R A V I O L I  A M A S A D O S  

C O N  S É M O L A  I T A L I A N A  

D E  T R I G O  D U R O  Y  C O N  

R E L L E N O S  A R T E S A N O S  

Y  C R E A T I V O S 

Ravioli  kneaded with italian durum 

wheat semolina with creative  

artisan fi l l ings. 







IL CUBO GELATO1 0

E N V A S E  I S O T È R M I C O ,  R E S I S T E  2 H  F U E R A  D E L  C O N G E L A D O R
I S O T H E R M I C A L  C O N T A I N E R ,  C A N  B E  K E E P T  O U T  O F  T H E  F R E E Z E R  2 H

C O N S E RVA R  A -1 8º C M A N I P U L A R  A -1 0 / 1 2 º C
P R E S E RV E  AT -1 8º C   H A N D L E  AT -1 0 / 1 2 º C 

0,5 L.

4U

C A F É  R I S T R E T T O
Ristretto Coffee

V A I N I L L A  C R O C A N T I
Vanilla crocanti

16,90 FL.OZ



C A F É  R I S T R E T T O
Ristretto Coffee

C A R A M E L O  S A L A D O
Salted caramel

A L M E N D R A  T O S T A D A
C O N  T U R R Ó N  D E  J I J O N A

Roasted Almond & Jijona nougat candy

C R E M A  H E L A D A  .  C R E A M Y  I C E  C R E A M

V A I N I L L A  C R O C A N T I
Vanilla crocanti

Ristretto Coffee

Roasted Almond & Jijona nougat candy

Salted caramel

VEGANO
VEGAN

SIN GLUTEN
GLUTEN FREE

SIN LACTOSA
LACTOSE FREE

1 1



C H O C O L A T E  B L A N C O 
C O N  M A T I C E S  D E  V I O L E T A S

White chocolate with a violet touch

D U L C E  D E  L E C H E  E S T I L O 
P O R T E Ñ O  C O N  C H O C O L A T E

Argentinian “Dulce de leche”
 with chocolate

K É F I R  Y  L I M A
Kefir with l ime

C R E M A  H E L A D A  .  C R E A M Y  I C E  C R E A M

White chocolate with a violet touch Argentinian “Dulce de leche”
 with chocolate

VEGANO
VEGAN

SIN GLUTEN
GLUTEN FREE

SIN LACTOSA
LACTOSE FREE

1 2

N A T A  F R E S C A
Fresh cream

L I M Ó N  Y  A L B A H A C A
Lemon & basil



N A T A  F R E S C A
Fresh cream

V A I N I L L A  M E X I C A N A
Mexican vanilla

C R E M A  H E L A D A  .  C R E A M Y  I C E  C R E A M

P I S T A C H O  E S M E R A L D A
Emerald pistachio

L I M Ó N  Y  A L B A H A C A
Lemon & basil

1 3



1 4 C R E M A  H E L A D A  .  C R E A M Y  I C E  C R E A M

C H O C O L A T E  G R A N D  C R U 
7 2 %  C A C A O

72% Grand Cru chocolate

Q U E S O  F R E S C O 
C O N  F R A M B U E S A S

Fresh cheese with raspberries72% Grand Cru chocolate Fresh cheese with raspberries

VEGANO
VEGAN

SIN GLUTEN
GLUTEN FREE

SIN LACTOSA
LACTOSE FREE

L E C H E  M E R E N G A D A
Milkshake with cinnamon

C H O C O L A T E  C O L O N I A L
Colonial chocolate

1 4

C Í T R I C O S  Y  V E R D U R A S
Citrus fruits & vegetables

FRAMBUESA, LIMÓN, MENTA FRESCA
Raspberry, lemon, fresh mint

S O R B E T E  .  S O R B E T



C Í T R I C O S  Y  V E R D U R A S
Citrus fruits & vegetables

F R E S Ó N
Strawberry

M A N G O
Mango

FRAMBUESA, LIMÓN, MENTA FRESCA
Raspberry, lemon, fresh mint

S O R B E T E  .  S O R B E T

Citrus fruits & vegetables Strawberry

1 5



F R U T A  D E  L A  P A S I Ó N
Passion Fruit

M A N D A R I N A  E X P R I M I D A
Squeezed Tangerine

L I M Ó N  E X P R I M I D O
Squeezed Lemon

S O R B E T E  .  S O R B E T

VEGANO
VEGAN

SIN GLUTEN
GLUTEN FREE

SIN LACTOSA
LACTOSE FREE

1 6



F R U T A  D E  L A  P A S I Ó N
Passion Fruit

S O R B E T E  .  S O R B E T

C O N S E RVA R  A -1 8º C M A N I P U L A R  A -1 0 / 1 2 º C
P R E S E RV E  AT -1 8º C   H A N D L E  AT -1 0 / 1 2 º C

1 7

SORBETE DE LIMÓN Y ALBAHACA



HELADOS 
CREMOSOS A.O.V.E*

CREAMY E.V.O.O*
ICE CREAM

E L A B O R A D O S  C O N  A C E I T E  D E  O L I V A  V I R G E N  E X T R A  
M A D E  W I T H  E X T R A  V I R G I N  O L I V E  O I L

*A.O.V.E ACEITE DE OLIVA VIRGEN EXTRA 
*E.V.O.O EXTRA VIRGIN OLIVE OIL

E L A B O R A D O S  C O N  A C E I T E 
D E  O L I V A  V I R G E N  E X T R A

Con un coupage de olivas de cosecha tempra-
na se elabora la línea de HELADOS Cremosos 
A.O.V.E (Aceite de Oliva Virgen Extra) que es 
exclusiva y registrada para Sandro Desii. Un 
proceso pionero en la cultura del helado. La 
aportación del Aceite de Oliva Virgen Extra en 
la base del helado genera una textura cremo-
sa sin precedentes, una rica contribución de 
nutrientes, y funciona como potenciador del 
sabor de los ingredientes; además, al no llevar 
lactosa ni ingredientes de origen animal, se 
convierte en un producto apto para todas las 
intolerancias (lactosa, gluten, etc) así como 
para los amantes de los productos veganos. El 
helado con base de AOVE se mantiene mucho 
más tiempo en el plato, fuera del congelador.  
Ideal para catering. 

M A D E  W I T H  E X T R A  V I R G I N 
O L I V E  O I L

Made with the coupage of early harvested 
olives, we introduce our new creamy EVOO 
(extra virgin olive oil) ice-cream line: a pio-
neer process in the gastronomic culture, 
exclusive and registered by Sandro Desii . 
Adding olive oil to the ice-cream foundation 
gives us an incredible creamy texture, working 
as a flavour enhancer to all  the ingredients 
it can be combined with. Being lactose free 
and also free of any animal ingredients, it ’s 
the perfect dessert for both people with food 
intolerances (such as lactose or gluten) and 
those who follow a vegan diet. This creamy 
EVOO ice cream that keeps much longer on 
the plate, out of the freezer. Ideal for catering.

1 8



C H O C O L A T E  F L O R  D E  S A L
Y  N I B S  D E  C A C A O

Chocolate fleur de sel & cocoa nibs

AC E I T E  D E  O L I VA  C O M O  I N G R E D I E N T E 
M E J O R A N T E
1º Ex aequo: Sandro Desii
Cremoso de A.O.V.E. de tomatitos maduros en 
rama.

O L I V E  O I L  A S  B E S T  I N G R E D I E N T
1º Ex aequo: Sandro Desii
Cremoso of A.O.V.E. of ripe tomatoes on the 
vine.

R E C O N O C I M I E N T O S   A W A R D S

VEGANO
VEGAN

SIN GLUTEN
GLUTEN FREE

SIN LACTOSA
LACTOSE FREE

1 9



CAPRICCIO2 0

B R A V O !  C A P R I C C I O !

Los caprichos suelen estar motivados por 
el placer personal o el gusto momentáneo, 
y pueden surgir sin una razón aparente o 
lógica. Nuestro I+D se ha vuelto compla- 
ciente y ha creado una versión caprichosa 
del formato más popular del verano, 
¡CAPRICCIO! un squeezer de 110ml con 
helado artesano, cremoso y refrescante con 
ingredientes naturales, a diferencia de las 
alternativas más industriales. 4 Capriccios, 
4 sabores: de VAINILLA CROCANTI, KÉFIR 
& LIMA, FRAMBUESA, LIMÓN & MENTA Y 
CÍTRICOS. ¡Todos son sin gluten!
¿Dónde reside la diferencia? Es un helado 
artesano, cremoso, saludable, divertido y 
puedes consumirlo todo el año.

B R A V O !  C A P R I C C I O !

Whims are usually driven by personal plea-
sure or a fleeting urge and can arise for no 
apparent reason. Our R&D has become indul-
gent and created a capricious  version of the 
top format in summer: ¡CAPRICCIO! a 110ml 
squeezer tube of creamy, refreshing artisan 
ice cream which is made with natural ingre-
dients, unlike more industrial alternatives. 
Four capriccios, four flavours: VANILLA CRO-
CANTI; KEFIR & LIME; RASPBERRY, LEMON & 
MINT, and CITRUS. All  gluten-free!
It is artisan, creamy, healthy, fun ice cream, 
and you can eat it all  year round.

Plata’24 Silver’24

“CAPRICCIO” ha sido galardonado en el 2024 
con LAUS PLATA. GRAN PÚBLICO. LÍNEA PACK.” 
Los Premios ADG Laus representan la unión y el 
trabajo conjunto entre la figura del diseñador y 
el cliente como fórmula de éxito para producir 
proyectos innovadores, con gran impacto y 
excelencia y de relevantes aportaciones para la 
sociedad.”

CAPRICCIO" has been awarded the 2024 LAUS Silver. 
GRAND PUBLIC. PACKAGING LINE. The ADG Laus Awards re-
present the union and joint work between the designer and 
the client as a formula for success to produce innovative 
projects with great impact and excellence, and with signifi-
cant contributions to society.

NE
W PRODUCT

NUEVO PRODU
CT

O

NEW



2 1

CAPRICCIOS HELADOS

2 1



2 2

V A I N I L L A  C R O C A N T I

Vanilla crocanti

C Í T R I C O S

Citrus

110 ML4,5 ØCM 
20 CM

VEGANO
VEGAN

SIN GLUTEN
GLUTEN FREE

SIN LACTOSA
LACTOSE FREE

NE
W PRODUCT

NUEVO PRODU
CT

O

NEW



2 3

K É F I R  &  L I M A

Kefir & Lime

F R A M B U E S A ,
L I M Ó N  &  M E N T A

Raspberry, lemon & mint

Plata’24 Silver’24

“CAPRICCIO” ha sido 
galardonado en el 2024 
con LAUS PLATA. GRAN 
PÚBLICO. LÍNEA PACK.

CAPRICCIO" has been 
awarded the 2024 LAUS 
Silver. GRAND PUBLIC. 
PACKAGING LINE

CAJA MISMO SABOR
BOX SAME FLAVOUR

16U.CAJA 
BOX
17,5×17×20,5 CM



CRISTAL GOURMET
GOURMET  GLASS

2 4

MANDARINA EXPRIMIDA

S E L E C C I Ó N  D E  H E L A D O S  
A R T E S A N O S  D E C O R A D O S

El helado artesano decorado en envase ele-
gante de cristal de 140 ml, con tapa blanca  
protectora. Se sirven en 10 uds del mismo gusto.

A  S E L E C C I O N  O F  D E C O R A T E D 
A R T I S A N  I C E  C R E A M  

The decorated handmade ice cream in an  
elegant 140 ml glass container with a white 
l id. Served in boxes of 10 units per taste
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ESPECIAL NIÑOS
KIDS FRIENDLY

VOLUMEN 140 ML
VOLUME 140 ML

VEGANO
VEGAN

SIN GLUTEN
GLUTEN FREE

SIN LACTOSA
LACTOSE FREE

A O V E  D E  N A R A N J A  C O N F I T A D A
C O N  P I E L  D E  N A R A N J A  C O N F I T A D A

F R A M B U E S A ,  L I M Ó N ,  M E N T A
F R E S C A  C O N  P I E L  D E  L I M Ó N

Orange EVOO
with candied orange peel

Raspberry, lemon, fresh mint
with lemon rind

F R U T A  D E  L A  P A S I Ó N
C O N  N I B S  D E  C A C A O

M A N D A R I N A  E X P R I M I D A  C O N 
P I E L  D E  N A R A N J A  C O N F I T A D A

Passion fruit
with cocoa nibs

Squeezed tangerine
with candied orange peel
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ESPECIAL NIÑOS
KIDS FRIENDLY

VOLUMEN 140 ML
VOLUME 140 ML

VEGANO
VEGAN

SIN GLUTEN
GLUTEN FREE

SIN LACTOSA
LACTOSE FREE

C H O C O L AT E  G R A N D  C R U  7 2 %  C A C A O 
C O N  A L M E N D R A S  C A R A M E L I Z A D A S

72% Grand Cru Chocolate
with candied almond

A L M E N D R A  T O S T A D A
C O N  T U R R Ó N  D E  J I J O N A

Toasted almond
with Jijona nougat candy

L I M Ó N  E X P R I M I D O  C O N  P I E L 
D E  N A R A N J A  C O N F I T A D A

Squeezed lemon
with candied orange peel

C Í T R I C O S  Y  V E R D U R A S
C O N  V E T E A D O  D E  F R A M B U E S A

Citrus fruits & vegetables
with raspberries
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10U. CAJA MISMO SABOR
10U. BOX SAME FLAVOUR

CAJA
BOX 1 1 , 5 x 2 9 x 8 , 7 c m

T I R A M I S Ú  V E N E C I A N O

Venetian tiramisu

C A F É  R I S T R E T T O
C O N  N I B S  D E  C A C A O

Ristretto Coffee
with cocoa nibs

V A I N I L L A  M E X I C A N A  C O N 
N U E C E S  D E  M A C A D A M I A 

C A R A M E L I Z A D A S
Mexican vanilla

with candied macadamia nuts



2 8



VASITO HELADO 
ICE CREAM CUPS

2 9

E N V A S E  D E S M O L D A B L E  
Y  R E C I C L A B L E

U n a  s e l e c c i ó n  d e l a s  c re a c i o n e s  h e l a d a s 
e n  va s i to d e c a r tó n  d e 1 2 0 m l  q u e i n c l u ye 
c u c h a r i l l a  e n  l a  ta p a .

R E M O V A B L E  A N D  R E C Y C L A B L E  
P A C K A G I N G

A selection of  ice cream creations in  a 
120ml cardboard cup with a spoon in  the l id .

SORBETE DE FRESÓN

120 ML
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F R E S Ó N

Strawberry

M A N D A R I N A  E X P R I M I D A

Squeezed Tangerine

S T R A C C I A T E L L A

Stracciatella

ESPECIAL NIÑOS
KIDS FRIENDLY

VOLUMEN 120 ML
VOLUME 120 ML

VEGANO
VEGAN

SIN GLUTEN
GLUTEN FREE

SIN LACTOSA
LACTOSE FREE
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C H O C O L A T E  C O L O N I A L
Colonial Chocolate

Squeezed Lemon

L I M Ó N  E X P R I M I D O

V A I N I L L A  M E X I C A N A

Mexican Vanilla

CUCHARILLA INCLUIDA
SPOON INCLUDED

12U. CAJA MISMO SABOR
12U. BOX SAME FLAVOUR

CAJA
BOX 1 4 x 2 1 , 5 x 1 4 c m



120 ML
BARATTOLINO3 2

Una selección de creaciones heladas presen-
tadas en formato tarro de cristal, BARATTOLINO, 
de 120ml, con tapa de rosca y reciclable.

A selection of ice cream creations presented 
in a glass jar, BARATTOLINO, glass jar (baratto- 
lino), with a screw cap and recyclable.
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ESPECIAL NIÑOS
KIDS FRIENDLY

VOLUMEN 120 ML
VOLUME 120 ML

VEGANO
VEGAN

SIN GLUTEN
GLUTEN FREE

SIN LACTOSA
LACTOSE FREE

K É F I R  Y  L I M A

A L M E N D R A  T O S T A D A

P I S T A C H O  E S M E R A L D A

Kefir & Lime

Roasted Almonds

Emerald Pistachio

C A R A M E L O  S A L A D O

Salted caramel



3 4

VOLUMEN 120 ML
VOLUME 120 ML

VEGANO
VEGAN

SIN GLUTEN
GLUTEN FREE

SIN LACTOSA
LACTOSE FREE

V A I N I L L A  M E X I C A N A

C H O C O L A T E  Y  S U S  V I R U T A S

C H E E S E C A K E
C O N  D U L C E  D E  L E C H E

Mexican Vanilla

Chocolate with shavings

Cheesecake
with “dulce de leche”



3 5

12U. CAJA MISMO SABOR
12U. BOX SAME FLAVOUR

CAJA
BOX 1 4 x 2 1 , 5 x 1 4 c m

F R A M B U E S A  S I LV E S T R E

Wild raspberry

M A N G O

Mango

L I M Ó N  Y  A L B A H A C A

Lemon & Basil



3 6

MONOPORCIÓN
HELADA

 ICE CREAM PORTIONS

C O N S E RVA R  A -1 8º C M A N I P U L A R  A -1 0 / 1 2 º C  .   R EC O M E N DA D O PA R A TO D O S  LO S  H E L A D O S
P R E S E RV E  AT -1 8º C   H A N D L E  AT -1 0 / 1 2 º C  .   R EC O M E N D E D F O R  A L L O U R  I C E  C R E A M

1 1 0 M L
3 , 7 1  U S  F L  O Z
3 , 8 7  U K  F L  O Z

EMBALAJE 1 6 U .  X  C A J A
MATERIAL C A R T Ó N  A P T O  A L I M E N T A C I Ó N
MEDIDAS 2 0 C M
CAJA  1 7 , 5 x 1 7 x 2 0 , 5 c m

PACKAGING 1 6 U .  X  B O X
MATERIAL F O O D  G R A D E  C A R D B O A R D
MEASURES 2 0 C M
BOX 1 7 , 5 x 1 7 x 2 0 , 5 c m

1 6  U

CAPRICCIOCAPRICCIO

NE
W PRODUCT

NUEVO PRODU
CT

O

NEW
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1 4 0 M L
4 , 7 4  U S  F L  O Z
4 , 9 3  U K  F L  O Z

EMBALAJE 1 0 U .  X  C A J A
MATERIAL C R I S T A L
MEDIDAS 8 , 3  X  5 , 3 C M
CAJA  1 1 , 5 x 2 9 x 8 , 7 c m

PACKAGING 1 0 U .  X  B O X 
MATERIAL G L A S S
MEASURES 8 , 3  X  5 , 3 C M
BOX 1 1 , 5 x 2 9 x 8 , 7 c m

BARATTOLINO

1 2 0 M L
4 , 0 5  U S  F L  O Z
4 , 2 2  U K  F L  O Z

EMBALAJE 1 2 U .  X  C A J A 
MATERIAL C R I S T A L  C O N  T A P A  R O S C A
MEDIDAS 5  X  6 , 8 C M
CAJA  1 4 x 2 1 , 5 x 1 4 c m

PACKAGING 1 2 U .  X  B O X 
MATERIAL G L A S S  W I T H  S C R E W  T A P
MEASURES 5  X  6 , 8 C M
BOX 1 4 x 2 1 , 5 x 1 4 c m

1 2  U

1 2  U

x 2

x 21 2 0 M L
4 , 7 4  U S  F L  O Z
4 , 9 3  U K  F L  O Z

EMBALAJE 1 2 U .  X  C A J A
MATERIAL C A R T Ó N  A P T O  A L I M E N T A C I Ó N
MEDIDAS 6 , 5  X  6 , 7 C M
CAJA  1 4 x 2 1 , 5 x 1 4 c m

PACKAGING 1 2 U .  X  B O X 
MATERIAL F O O D  G R A D E  C A R D B O A R D
MEASURES 6 , 5  X  6 , 7 C M
BOX 1 4 x 2 1 , 5 x 1 4 c m

I N C L U Y E  C U C H A R I L L A  E N  L A  T A P A
I N C L U D E S  S P O O N  I N  T H E  L I D

CRISTAL GOURMET

VASITO HELADO

Gourmet glass

Ice Cream Cup

1 0  U1 0  U



CORTE HELADO
NAPOLITANO

ICE CREAM SANDWICH

3 8

6,5×26×6,5 CM
ESPECIAL NIÑOS
KIDS FRIENDLY

*RACIONES ENTRE 13 Y 15 CORTES POR BARRA
 5 UD.POR CAJA

PORTIONS BETWEEN 13 AND 15 SMALL BLOCK PER UNIT
5 PCS. PER BOX

CREMA HELADA DE NATA FRESCA

E L  A R T E S A N O  D E  M O R D I S C O

En el siglo XIX, se servía este postre helado 
en cortes o en porciones. Originalmente, se 
presenta con dos obleas o galletas a modo 
de sándwich como helado de mordisco.

T H E  B I T E  A R T I S A N

In the XIX century, this dessert was served 
in small portions or cuts. It  was originally 
served with two wafers, or biscuits, as a 
sandwich: a delicious ice- cream bite.

1,2 L
1200 ML



C H O C O L A T E  Y  N A T A  F R E S C A

T U R R Ó N V A I N I L L A  M E X I C A N A

A L M E N D R A  T O S T A D A C H O C O L A T E

N A T A  F R E S C A

Chocolate and fresh Cream

Nougat Cream Mexican Vainil la

Troasted Almond Chocolate

Fresh Cream

3 9

ESPECIAL NIÑOS
KIDS FRIENDLY

VEGANO
VEGAN

SIN GLUTEN
GLUTEN FREE

SIN LACTOSA
LACTOSE FREE

A D Q U I E R E  L A S  G A L L E T A S  O B L E A S  P A R A 
C O M P L E T A R  E L  P O S T R E .  ( C O N T I E N E N  G L U T E N )

G E T  T H E  W A F F E R S  T O  C O M P L E T E 
Y O U R  D E S S E R T .  ( W I T H  G L U T E N . )

Raciones por envase: 13/15 
Servings per container: 13/15



PASTA DE SECADO 
LENTO Y A BAJA
TEMPERATURA

LOW TEMPERATURE
SLOW DRYING PASTA

C O N  S É M O L A  I T A L I A N A  D E  T R I G O  D U R O 
W I T H  I T A L I A N  D U R U M  W H E A T  S E M O L I N A

A M A S A D O  C O N  S É M O L A  I T A L I A N A
D E  T R I G O  D U R O

En Sandro Desii  elaboramos la pasta 
auténtica, siguiendo la tradición napolitana 
de los siglos pasados, imitando en secaderos 
la temperatura y la humedad natural. El 
ingrediente principal es la sémola italiana 
de grano duro que confiere a la pasta mucha 
porosidad y aumentando así el volumen y 
por lo tanto su rendimiento. Una de las l íneas 
se elabora con Omega3 de origen vegetal, 
que nos proporciona altos beneficios para 
nuestro organismo.

W I T H  I T A L I A N  D U R U M
W H E A T  S E M O L I N A

In Sandro Desii  we manufacture real pasta by 
following the Neapolitan tradition of the past 
centuries, emulating the temperature and 
natural humidity conditions in drying rooms. 
The main ingredient is italian durum wheat 
semolina, an ingredient that endows our 
pasta with its characteristic porosity adding 
volume and performance. One of the ranges 
is made with Omega3 of vegetable origin, 
which provides us with high benefits for our 
organism.

CAJA PASTA LARGA 
BOX LONG PASTA 2KG

BOLSA PASTA CORTA
BOX SHORT PASTA 2KG

4 0
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SISTEMA DE SECADO LENTO Y BAJA TEMPERATURA



HERVIDOS
BOILED

LA COLLEZIONE
P A S T A  D E  S E C A D O  L E N T O  Y  A  B A J A  T E M P E R A T U R A  

C O N  S É M O L A  I T A L I A N A  D E  T R I G O  D U R O 
S L O W  D R Y I N G  &  L O W  T E M P E R A T U R E  P A S T A 

W I T H  I T A L I A N  D U R U M  W H E A T  S E M O L I N A

4 2

L A S  E S P E C I A L I D A D E S

El amasado lento y a baja temperatura es un 
proceso de fabricación que respeta la textura 
al  dente de la pasta. La originalidad de la 
Collezione reside en que cada variedad se 
elabora y amasa con ingredientes del mar o 
de la tierra.

T H E  S P E C I A LT I E S

Slow kneading at low temperature is a 
process of manufacturing that respects 
the texture and al dente of the pasta. The 
originality of the Collezione lies in the fact 
that each variety It is made and kneaded with 
ingredients from the sea or the land.

RACIONES
SERVINGS

FIDEUÀ DE FUMET
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3/4 MIN 2/3 250 G

3/4 MIN 2/3 250 G

FIDEUÀ DE TINTA 
DE CALAMAR

RECETA: Prepararla junto con 
la fideuà de Fumet para que la 
mezcla adopte un color original 
y servirla con la receta original.

RECIPE: Put raw fideua in a pan 
with garlic and hot pepper until 
gets brown. Mix with squid 
ink and then cover it all with 
fish broth. Cook until broth 
evaporates.

Squid ink “Fideua”

FIDEUÀ DE FUMET 
DE PESCADO

RECETA: Sofríe bacalao fresco 
desalado con ajos tiernos y 
finaliza la receta con caldo de 
pescado.

RECIPE: Sauté desalted fresh 
cod with spring 
garlic and finish the recipe with 
fish broth..

Fish fumet “Fideua”



LA BIANCA
PASTA & SALUTE
P A S T A  D E  S E C A D O  L E N T O  Y  A  B A J A  T E M P E R A T U R A 

S L O W  D R Y I N G  &  L O W  T E M P E R A T U R E  P A S T A

4 4

P A S T A  C O N  H U E V O  Y  O M E G A  3  
D E  O R I G E N  V E G E T A L

E n  S a n d ro D e s i i  n o s  p re o c u p a m o s  p o r 
e l  b i e n e sta r y  l a  s a l u d ,  y  h e m o s  q u e r i d o 
e l a b o ra r u n a  fa m i l i a  d e p a sta  d e s e c a d o 
l e nto y  a  b a j a  te m p e ra t u ra , amasada con 
Omega 3 (ácido l inolénico) de origen vegetal. 
Los ácidos grasos omega 3 son un tipo de 
grasa poliinsaturada esencial, una sustancia 
que habitualmente falta en la dieta moderna.

P A S T A  W I T H  E G G  A N D  V E G E T A B L E 
O R I G I N  O M E G A  3

At Sandro Desii we care about health and 
well-bieng, and so we are exited to prepare a 
family of pasta slow drying at low temperature 
kneaded with (linolenic-acid) of a vegetable 
origin. Omega 3 fatty acids are a type of 
essential poly- unsaturated fat, a substance 
usually not present in modern-day diets.

HERVIDOS
BOILED500 G

HE
CH

A 
CON OMEGA 3

DE ORIGEN VEG

ET
AL

O3
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RICCI
DE HUEVO

RECETA:  Una vez hervidos, 
añádele tiritas de pez espada 
en crudo y pimiento rojo a 
daditos, ajo, albahaca, perejil, 
cebollino, unas gotas de aceite 
de oliva y sal.

RECIPE:  Once boiled, add strips 
of raw swordfish and diced red 
pepper, garlic, basil, parsley, 
chives, a few drops of olive oil 
and salt.

Egg ricci with vegetable origin omega 3

7-9 MIN 500G

OM
EGA
3

MANICOTTI
DE HUEVO

RECETA:  Una vez hervidos, 
saltea toamte cherry, láminas 
de ajo, clamarcitos y cebollino. 
Condimenta con mejorana 
fresca. 

RECIPE:  Once boiled, sauté 
cherry tomatoes, garlic slices, 
squid and chives. Season with 
fresh marjoram. 

Manicotti with egg 

10/12 MIN 500G

OM
EGA

3
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PENNETTE 
DE HUEVO

RECETA: En una sartén reduce 
puerro, calabacín y tomates 
cherry. Retirarlo del fuego. En 
un bol, añade la ricotta romana 
y desmenúzala y agrégale la 
pasta hervida con el sofrito. 
Trabajar bien todo y servirlo.

RECIPE:  Reduces leeks, 
cucumber, and cherry 
tomatoes. In a bowl, crumble 
some ricotta romana cheese 
and mix in the boiled pasta 
and vegetables. Mix it well 
and serve.

Egg pennette with vegetable origin omega 3

6/8 MIN 500G

OM
EGA
3

TAGLIOLINI 
DE HUEVO

RECETA: En una sartén, saltea 
mantequilla con láminas de 
ajo, añádele la pasta y varias 
hojas de salvia fresca, varias 
pimientas y parmesano 
en polvo.

RECIPE:  In a pan, stir fry some 
butter with sliced garlic, and 
add the pasta with fresh salvia 
leaves, a pepper mix and grated 
parmesan cheese.

Egg tagliolini with vegetable origin omega 3

5/7 MIN 500G

OM
EGA

3



NASTRINI
DE HUEVO

RECETA: Una vez hervidos, 
saltéalos con aceite de oliva 
virgen extra y jamón cortado 
fino. Mézclalo todo fuera del 
fuego en la sartén con yema de 
huevo batida.

RECIPE:  Once coocked, add ex-
tra virgin olive oil and finely cut 
iberian ham. Mix it in the pan, 
away from the heat with 
a beaten egg yolk.

Egg nastrini
with vegetable origin omega 3

5/7 MIN 500G

OM
EGA
3

4 7

HE
CH

A
CON OMEGA

3

DE
ORIGEN VEG

ET
AL

O3



SALSAS
SAUCES

4 8

SPAGHETTI A LA GUITARRA CON SALSA DE TOMATE FRESCO Y ALBAHACA



4 9RAGÚ
A LA BOLOÑESA

RECETA
Pasar por sartén o cazuela 
y reducirla con un poco de 
cayena y curry. Perfecta para 
unos tacos de pollo.

RECIPE
Go through frying pan 
or casserole and reduce it with
a little cayenne and curry. 
Perfect for some chicken tacos.

Bolognese ragout

TOMATE FRESCO 
Y ALBAHACA

RECETA
Ideal como base de pizzas 
caseras, entre otras ideas!

RECIPE
Ideal as a base for homemade 
pizzas, among other ideas!

Fresh toamto & basil

PESTO A LA GENOVESA 
(CONCENTRADA)

RECETA
También es perfecta como aliño 
para ensaladas!

RECIPE
It is also perfect as 
a salad dressing!

130 g

180 g

Pesto alla genovese (concentrate)

12 UDS

12 UDS

24 UDS/cja

24 UDS/cja

180 g 12 UDS
24 UDS/cja

PACK

PACK

PACK



ASESORAMIENTO
GASTRONÓMICO
GRASTRONOMICAL

CONSULTING

G A S T R O N O M Í A  3 6 0 º

Tra s  m á s  d e 5 0  a ñ o s  d e ex p e r i e n c i a  e n  e l 
s e cto r,  e l  e q u i p o d e S a n d ro D e s i i  of re c e u n 
s e r v i c i o d e a s e s o ra m i e nto g a st ro n ó m i c o 
3 6 0  o p a ra  n u evo s  p roye cto s .

3 6 0 º  G A S T R O N O M Y

After more than 50 years of experience  
in the sector, the Sandro Desii team 
offers a service of gastronomic advice for  
new projects

CONSULTA CONDICIONES CON NUESTRO EQUIPO COMERCIAL | CHECK TERMS WITH OUR COMMERCIAL TEAM
info@sandrodesii.com

1 .  A L Q U I L E R  D E  C A R R I T O S  
D E  H E L A D O  P A R A  E V E N T O S

Ice cream cart rental for events

5 0

4 .  P L A N E S  E S T R A T É G I C O S  Y  E S T U D I O S  
G A S T R O N Ó M I C O S  A  M E D I D A  ( R E C E T A R I O S /  

M A R I D A J E S  D E  P R O D U C T O S  P A R A  E S P A C I O S  
D E  R E S T A U R A C I Ó N  Y  H O S T E L E R Í A ) 

Ice Strategic plans and gastronomic  
studies tailored (recipes / product pairings  

for spaces catering and hospitality)

2 .  A S E S O R A M I E N T O  C O M E R C I A L  Y  D E  M A R K E T I N G  
P A R A  H E L A D E R Í A S  Y  R E S T A U R A C I Ó N 

Commercial advice and marketing  
for ice cream parlors and restaurants

3 .  C A R T A S  D E  P O S T R E S  Y  
C A R T E L E R Í A  P E R S O N A L I Z A D A S 

Taylormade dessert menu
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PUBLICIDAD Y DISEÑO
MARKETING & DESIGN

Sin gluten Sin lactosa Vegano

¡EXPRIME TU HELADO MÁS EXQUISITO!

BRAVO
CAPRICCIO!

HELADO ARTESANO

CARTA DE POSTRES
SANDRO DESII
Menu dessert Sandro Desii

POSTER
Poster

PEANA
Base

C A R T E L E R Í A  P E R S O N A L I Z A D A
Pe rs o n a l i ze d  p o ste rs
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D E L I C A T E S S E N  G O U R M E T

PASTA OF DESIIRE

D E L I C A T E S S E N  G O U R M E T

GELATO OF DESIIRE

TEL. +34 937.775.750  
INFO@SANDRODESII.COM

SANDRODESII.COM 
POL. IND. CAN SEDÓ / MANYANS 1 08292  
ESPARREGUERA, BARCELONA / SPAIN




