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> More about PARIANI

PARIANI is a young, innovative company producing ingredients for pastry and ice cream making, gourmet
cuisine and the whole segment HORECA. Its slogan "Research and Excellence" sums up mission and goals:
unusual products to inspire new recipes and satisfy even the most discerning palates. The core business is
Italian nuts (hazelnut, walnut, almond, pistachio, pine nut, both raw and transformed into oil, spread, paste, flour)
as well as exotic nuts. In addition, candied fruits and vegetables, and natural essences.

Among PARIANI plus there are the high quality of the raw materials, grown by selected local growers, and a
shortproduction-chain. Among the latest innovations, the Burrolio, a revolution in dairy-free spreads, a vegan
alternative to butter, made of just two ingredients: cocoa butter and cold pressed-oil, from different nuts
(hazelnut, pistachio, almond, walnut) and olive.
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> Contacts
Address: VIA AVOGADRO,7 - GIVOLETTO Ristorante "da Loredana”
di'Loredana Santoro
Email: info@pariani.org
Website: www.pariani.org Elmec S.r.] o
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Google Map data ©2025
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