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Company name Albero del Dolce 

Address Strada Comunale per Clavesana 2 

Phone 0039 (0) 173 759 254 Fax NO 

E-Mail info@alberodeldolce.it Website www.alberodeldolce.it 

Contact name Fabio Pinna 

Position Partner company 

Contact e-mail info@alberodeldolce.it 

Number of employees 5 

Languages spoken English (a little) 

Do You export?    X   YES, where? Swiss, Germany           O    NO 

Brief description of your 
company 
(max. 1.000 characters) 

 L’ Albero del Dolce produces chocolate and sweets handmade high pastry , 
expression of the Cuneo and Langhe area, from ancient recipes and high quality 
ingredients. The company is certified for the productions and packaging of gluten 
free food and all the products meet the current specification. Also the company is 
certified 100% Made in Italy, NSF  Food Safety certification and  Artisan Excellence 
certification. 

Description of the product 
you would like to export to 
Austria / Czech Republic 
(max. 1.000 characters) 

Soft Amaretti, delicious product from the confectionery art is 
made according to the traditional recipe, mixing apricot 
kernels together with the classic almonds.  
Classic Cuneesi: A fragrant meringue made according to artisan methods, 
with a delicate alcoholic or alcohol-free cream on top of 
it, then coated with extra fine 61% cocoa plain chocolate 
which makes each of these fancy cakes a tasteful delight. 
Tartufi: these very tasteful confectionery chocolates are produced with precious 
hazelnuts piedmont IGP and typical gianduja cream. They are prepared in four 
delicious flavours: 
Black, White, Cappuccino and Pistacchio. 
Bacio di Carrù: Soft hazelnut-cream inside two fragrant hazelnut 
wafers, which give this precious specialty an 
extraordinary taste, softly soaked into 61% cocoa 
plain chocolate. 
Maize biscuits: A typical delicious biscuit handmade according to 
the ancient tradition of Cuneo. Its ingredients are 
butter, maize flour and gluten-free flours. 

Main competitive 
advantage of your product 

Handmade products, in line with the traditional taste and gluten free 

Certification NSF, Gluten free, Eccellenza Artigiana, certificazione 100% Made in Italy  



  

Business partner you 
would like to find 

Wholesalers of retail market, delikatessen stores, also specialized gluten-free 
shops 

Price range of your product  from  € 3  to € 6 

Other information  

 


