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OF AMARENA FABBRI

The Amarena was “invented” during the 20s by Rachele, Gennaro Fabbri's wife. During the same period, the
Amarena jar with the unique white and blue décor, produced by a very famous potter of the period as a thank you

to Rachele for her creation, began appearing on the counters of bars and coffee shops throughout Italy. Nobody
could even imagine that the bittersweet wild cherry in its syrup would have become the symbol of a company
which today exports in more than 95 countries around the world.

Amarena Dimensions

Wild cherries, to become "Amarena Fabbri”, need to be fresh and

crunchy and to have standard dimension. The fruits are indeed

measured and divided accordingly before being selected for

the different production aims. For example, the Amarena

Cherries with 1,6 cm diameter are destined to Gelato

Makers; the ones with 2 cm diameter are destined

to Pastry Chefs who use Amarena Fabbri for
garnishing cakes and desserts.

Technology and human
professionalism

The whole production process is controlled by the
most advanced software which avoid any possibility
of mistake. Furthermore, every production step and every
ingredient used has a bar code which enables, whenever
necessary, to identify the supplier of the Amarena Cherries, the
container of the sugar used in the production, etc... But this does
not mean that human professionalism is not required: the final
selection of every single Amarena cherry is still done by hand by
the most expert professionals.

The candied process
of the Amarena

After removing the cherry stone, only the best Amarenas are candied
through a secret process that today as 80 years ago gives, as a final
result, the product that has become the symbol of the company.

Amarena Fabbri has become an essential ingredients for an extensive
number of preparations in the over 95 countries where it is distributed. This
collection of recipes is the result of a first selection of beloved specialities
with Amarena from around the world. A special thanks to all the Chefs
and partners around the world for their inputs into the creation of this first
collection of recipes taken from the culinary tradition of each country.
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CODE

FV927101 - AMARENA - CHERRIES IN SYRUP

WEIGHT EXCL VAT

35B AMARENA FABBRI BABY - GLASS JAR 35¢g R39,50
70U AMARENA CHERRIES - GLASS JAR Star K/ Halal 120g R53,00
41N AMARENA CHERRIES - GLASS JAR Star K/ Halal 230g R125,00
96R AMARENA CHERRIES - GLASS JAR Star K/ Halal 400g R160,00
83Y AMARENA CHERRIES - OPALINE GLASS JAR Star K/ Halal 600g R225,00
54E AMARENA CHERRIES - GARNISH - GLASS JAR 1kg R285,00
87D AMARENA CHERRIES - TIN Star K /Vegan 1.25kg R380,00
02R AMARENA CHERRIES - TIN Stark K 3.2kg R%50,00
CODE FV928010 - STRAWBERRY WEIGHT EXCL VAT
110 STRAWBERRY - GLASS JAR 230g R150,00
FT3 STRAWBERRY - OPALINE GLASS JAR 600g R359,00
CODE FV934050 - GINGER ZENZERO WEIGHT EXCL VAT
42A GINGER ZENZERO - GLASS JAR 230g R150,00
42K GINGER ZENZERO - OPALINE GLASS JAR 600g R359,00
Z13 GINGER ZENZERO - PROFESSIONAL - TIN 1.25kg R530,00
FM5 GINGER ZENZERO - PROFESSIONAL - TIN 3.2kg R1 295,00
CODE FABBRI AMARENA DISPLAY JARS - CERAMIC WEIGHT EXCL VAT
29Y AMARENA OPALINE DISPLAY JAR 600g R66,00
V14 AMARENA CERAMIC DISPLAY JAR 3kg R1 880,00
V43 AMARENA CERAMIC DISPLAY JAR Skg R2 417,00
F43 CERAMIC JAR SPOON DISPENSER Skg R2 551,50
V57 AMARENA CERAMIC CUPS (6 PC) 6 PC R1 879,00
CODE GELATO PREP TOOLS WEIGHT EXCL VAT
A02 BLUE PLASTIC SPATULAS (3 PC) 3 PC R245,70
C56 SERVING SPATULAS (3 PC) 3PC R430,00
u42 SERVIETTES - BOX (3000) BOX R440,00
26W TRANSPARENT CARAFES (MEASURING JUGS - (2 PC) 2PC R410,00







CODE

FV945010 - GOURMET SAUCE

WEIGHT EXCL VAT

CODE

FV947010 - SOLID TOPPINGS

06Z GOURMET SAUCE AMARENA Star K 950g R248,00
16W GOURMET SAUCE BLUEBERRY Halal 950g R248,00
08W GOURMET SAUCE CARAMEL Star K/ Halal 9509 R248,00
08Q GOURMET SAUCE CHOCOLATE Star D / Halal 950g R235,50
74F GOURMET SAUCE COTTON CANDY 950g R235,50
07H GOURMET SAUCE DULCE DE LECHE Star D / Halal 950g R235,50
12Y GOURMET SAUCE HAZELNUT & CHOCOLATE Star D / Halal 950g R248,00
20Z GOURMET SAUCE HAZELNUT Star D 950g R235,50
16Y GOURMET SAUCE LEMONCELLO Star K 9509 R235,50
16V GOURMET SAUCE RASPBERRY Star K/ Halal 950g R235,50
18Q GOURMET SAUCE STRAWBERRY Star K/ Halal 950g R235,50
CODE FV944010 - MINI TOPPING WEIGHT EXCL VAT
8AV MINI TOPPING - AMARENA Star K/ Vegan 225g R68,00
9AV MINI TOPPING - CHOCOLATE 225g R68,00
37H MINI TOPPING - PISTACHIO GOLD Star D 200g R209,00

WEIGHT EXCL VAT

8AA

SUGAR STARS - PLASTIC JAR

1kg R635,00




Fabbri1905 products
Distributed by Limafusion (Pty) Ltd

FABBRI CARES FOR THE CONSUMER
Fabbri is certified by
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www.cocktailfabbri.com
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www.fabbril905.com

Sub Distributor Gauteng - Food Trucks

Tel: O11 461 5077
Email: robin.sneddon@ft-online.co.za
Web: www.ft-online.co.za

17 Eastern Service Rd, Tripark, Block C, Eastgate Ext. 8, Sandton
PO Box 230, Bergvlei, 2012, South Africa



