
A New Year’s Eve inspired by the Dolce Vita  
and Italian indulgence

COLLECTION 2024
AMORINO CHRISTMAS 



AN UNMISSABLE   
ITALIAN SWEET

For the end of the year, Amorino  
is taking inspiration from its Italian roots 

and inviting food lovers to discover  
its collection of ice cream creations.  

The artisan ice cream maker  
is reimagining the traditional 

gianduiotto, a chocolate bonbon from 
Turin, with a new version to share  

among friends or family.  

Amorino has taken things to a whole 
new level with this limited edition 
creation. A tribute to the world  

of games, this chessboard made with 
the essential Ecuador chocolate gelato  
is to be enjoyed without moderation, 

from the board to the pieces. 

On the menu: Eight crunchy gelato 
cubes, inspired by the irresistible Dado  

al gelato, an Amorino innovation 
launched in 2023. In 2024, the spotlight 
falls on a milk flower gelato with a white 
chocolate coating and a hazelnut gelato 
covered in dark chocolate. A surprising 
creation to round off your New Year’s 

Eve meal in style.

LIMITED EDITION

CHOCOLATE GAME BOARD YULE LOG 

SERVES 8 

PRICE: €59 

AVAILABLE 
FROM THE END OF NOVEMBER IN AMORINO STORES IN FRANCE

NEW IN 2024 
« GIOCO » 

FROZEN DESSERT 



FOUR ICE CREAM YULE LOGS, 
FOUR SEASONS FOR FOUR TIMES MORE SENSATIONS

Amorino draws inspiration from the four 
seasons with an exclusive collection  

of super-sized Gianduiotti ice creams. 
Each of these creations represents  

a different season and offers a unique 
culinary composition for a perfectly 

mastered concerto of flavours.

ICE CREAM YULE LOGS; FOUR FLAVOURS TO CHOOSE FROM

SERVES 8 

PRICE: €45

AVAILABLE 
FROM THE END OF NOVEMBER IN AMORINO STORES IN FRANCE

ESTATE

(Summer): the sweetness of mango blends 

with a heart of refreshing coconut  

and a crunchy meringue.

AUTUNNO

(Autumn): the creaminess of hazelnut  

on a crunchy praline insert topped with 

Amorino’s signature chocolate gelato.

PRIMAVERA

(Spring): a heart of pistachio on a bed  

of meringue coated with a dazzling  

raspberry sorbet.

INVERNO

(Winter): a subtle combination of Isigny PDO 

salted butter caramel on a praline biscuit and 

a coat of delicate Madagascar vanilla.



Founded in 2002 by two childhood friends, Cristiano Sereni and Paolo Benassi, 
Amorino delights ice cream lovers the world over. Its top-quality gelato is made using 
traditional Italian expertise. With its original creations, authentic flavours, traditional 

recipes unchanged for over twenty years and its iconic flower-shaped gelato, 
Amorino embodies the true passion of its co-founders for the art of Gelato.

About Amorino

Site internet : www.amorino.com

Press contacts : Bureau de presse Pascale Venot  
andrea@pascalevenot.fr / claire@pascalevenot.fr

THE WORLD’S MOST BEAUTIFUL  
ICE CREAM ROSE


