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ROOTED IN ROME. CRAFTED IN ARIZONA.
SERVED COAST TO COAST.

The Villa Dolce story begins with family and a passion for tradition. ,'
Growing up in Rome, the Marcaccini brothers spent their summers along the We started Villa Dolce not only
Italian coast, where sharing gelato with family and friends was more than a because we wanfed fo share a

daily ritual—it was a way of bringing people together. Those moments of product we loved, but because

connection, conversation, and joy inspired a lifelong appreciation for authentic we missed the ltalian way of life.

Italian craftsmanship and the simple pleasures that make life meaningful. In ltaly, quality products and

quality time together are deeply
Today, Villa Dolce honors that heritage by creating artisan gelato and sorbetto, valued. Italians understand the

crafted with premium ingredients sourced from around the world. Guided by importance of slowing down,

traditional recipes and a commitment to quality, every flavor reflects savoring the moment, and

the care, authenticity, and attention to detail that define ltalian dessert culture. connecfing with one another.

Now that | have my own family,

As a family-owned company, we believe dessert is more than the final course — that belief is more important
it is often the final impression. It is the moment guests remember, the experience to me than ever. | love that our
shared around the table, and the connection created through something products are meant fo be shared,

thoughtfully crafted and genuinely enjoyed. enjoyed, and remembered.

At Villa Dolce, we create desserts that spark joy, foster connection, and elevate — MONTE MARCACCINI
CEO VILLA DOLCE

the guest experience —because life is sweeter when it's shared.




EVERY MEMORABLE MEAL
DESERVES A MEMORABLE ENDING.

At Villa Dolce, we combine traditional ltalian craftsmanship with modern production
expertise to create artisan gelato designed to elevate the final course. Guided by
time-honored recipes and thoughtfully sourced ingredients from around the world,

every flavor is crafted with care, consistency, and attention to detail.

The result is a collection of gelato that delivers exceptional flavor, inspires connection,

and creates the kind of lasting impression guests remember long after the meal is over.

ARGENTINE SEA SALT CARAMEL
DOT ltem code: 716662

Buttery, sweet caramel gelato made with imported
Argentine Dulce de leche becomes even more
irresistible with an infusion of French sea salt

and chocolate dipped salted caramel fruffles.

A perfectly balanced sweet and savory delight!

BANANA DULCE DE LECHE
DOT ltem code: 716660

Bananas roasted in brandy and brown sugar
are combined with delectable swirls of Argentine
Dulce o create this richly complex dessert.

BELGIAN DARK CHOCOLATE
DOT ltem code: 716663

Chocolate lovers will not be disappointed.
Smooth and intense, our dark chocolate is crafted
in one of Belgium's oldest cocoa roasteries and
made from the finest blend of sustainable cocoa
beans. This is artisan gelato at its decadent best.

BIRTHDAY CAKE
DOT ltem code: 716658

Make every day a party with our scrumptious
cake batter gelato filled with festive, multicolor
candy confetti.

BOURBON VANILLA APPLE CRISP
DOT ltem code: 716667

Bits of cinnamon-y streusel and baked apples are
blended info our signature Madagascar bourbon
vanilla. This elegant taste is rich and unique!

Dolce Gold Flavor {é} Seasonal Special Order

5 LITER PANS

CARIBBEAN COCONUT
DOT ltem code: 716689

A tropical treat featuring sweet, fresh coconut
shavings blended with creamy Madagascar vanilla.

CHERRY ALMOND CHOCOLATE CHIP
DOT ltem code: 716647

Slow down and savor our signature Amarena
cherry gelato enhanced with decadent Belgium
chocolate slivers and crunchy roasted almonds.
Exceptionally delicious, this freat is not to be missed!

COFFEE CHOCOLATE CHIP
DOT ltem code: 716661

Our imported, 100% Arabica blend coffee

beans create a gelato fit for the most discering
coffee aficionado. An infusion of semisweet
Belgium chocolate pieces further elevates the high.

COOKIE BUTTER (SPECULAAS)
DOT ltem code: 716640

Make every day feel like a European holiday
when you cozy up with our fasty Speculoos
gelafo. Made with crunchy, spiced shortbread
cookies, this unique flavor is a Belgian tradition.
Enjoy the subtle sweetness and hints of caramelized
cinnamon as you savor this irresistible freat!

COOKIE MONSTER
DOT ltem code: 747888

Unleash your inner cookie monster with this delicious
blue vanilla and baked cookie cream gelato. An
abundance of chocolate and chocolate chip cookies
adds a crunchy texture, while cookie dough and

a dark chocolate cookie variegate elevate the
experience. A gelato crafted for cookie lovers!



GELATO FLAVORS

GREEN TEA
DOT ltem code: 716690

East meets West in this light and refreshing treat!
We make our green tea gelato from shade grown,
100% Jopanese Malcha green tea.

ITALIAN ESPRESSO
DOT ltem code: 716692

Made with 100% Arabica blend coffee beans
from the mountains of Serra Acima in Brazil.

The mature Arabica bean delivers a deep and
delicious espresso flavor fo our gelato. Lightly
softened with a small amount of cream and sugar,
this full-bodied blend leaves a lasting impression.

TORTA AL LIMONE (LEMON PIE)
DOT ltem code: 716680

Like sunshine in a bowl, we combine our lemon
cream gelato with delicious bits of lemon pie
and swirls of lemon cookie variegate, delivering
a delightful snap of citrus amid the sweetness.
Indulgent and extravagant, enjoy this dessert like
you would a summer in Capri.

MADAGASCAR VANILLA BEAN
DOT ltem code: 716668

The distinctive flavor of our bourbon vanilla comes
from its origin of Madagascar, an island located
off the southeastern coast of Africa. We combine
our vanilla with fresh cream, milk and pure cane
sugar fo complement the purity and richness of
this exquisite bean.

MAPLE ROASTED BUTTER PECAN

MENTA (MINT) CHOCOLATE CHIP
DOT ltem code: 716684

This refreshing blend features fresh mint gelato
infused with the delectable crunch of Belgian
chocolate shavings.

NY STRAWBERRY CHEESECAKE
DOT ltem code: 716666

Experience the rich, full flavor of cheesecake
gelato swirled with a vibrant ribbon of fart
Fragolissima Arabeschi, whole strawberries
enveloped in a sweet aromatic sauce.

OLD WORLD SPUMONI
DOT ltem code: 716677

This beloved ltalian favorite is a swirled fusion
of full-bodied, dark Belgium chocolate, ltalian
pistachios and Fabbri Amarena cherries from

Bologna, ltaly. This festive crowd-pleaser is a

vibrant spectrum of flavors and colors alike.

PEANUT BUTTER CIOCCOLATO
DOT ltem code: 716672

A study in contrast and indulgence —silky peanut
butter gelato layered with shards of dark chocolate
"bark” and finished with a ribbon of rich chocolate
fudge. Nutty, bittersweet, and deeply safisfying, it
delivers a familiar flavor combination with a more
refined, textural finish.

PIEMONTE HAZELNUT
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CHOCOLATE CRUNCH
DOT ltem code: 716688

DOT ltem code: 716682

!
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We begin with a rich, butter pecan gelato and
finish with a generous infusion of crunchy candied
pecans and a delicious ribbon of maple syrup.

%
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Our artisan blend of Belgian chocolate and
Piemonte hazelnut gelato is enhanced by a
delicious infusion of crunchy Valrhona Caramelia
pearls and a chocolate hazelnut ribbon.
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Dolce Gold Flavor {é} Seasonal Special Order




Dolce Gold Flavor

PISTACHIO NOIR (DUBAI CHOCOLATE)
DOT ltem code: 819566

Inspired by the Dubai Chocolate dessert that captivated

the world, Pistachio Noir layers velvety milk chocolate
and pisfachio gelato with ribbons of pistachio cream
and crisp kataifi. Finished with dark chocolate pieces
and chopped pistachios, it delivers a rich, textural
gelato experience with unmistakable indulgence.

PURE SICILIAN PISTACHIO
DOT ltem code: 716673

The taste of ltalian tradition! The secret fo this
Villa Dolce signature is our propriefary blend of
100% pure pistachio butter imported from lialy.
An extraordinary flavor inspired by the tradition
and romance of gelafo crafting.

SALTED DULCE DE LECHE
DOT ltem code: 716732

Buttery, sweet caramel geloto made with imported
Argentine Dulce de Leche becomes even more
imesistible with an infusion of French sea salf. A
perfectly balanced sweet and savory delight!

STRACCIATELLA
(ITALIAN CHOCOLATE CHIP)
DOT ltem code: 716671

To make this elegant ltalian version of chocolate-
chip ice cream, we begin with a base of pure
fior di latte gelato and drizzle it with warm
Belgium chocolate. As the chocolate hardens, it
is genfly mixed info the gelafo delivering luscious,
meltin-yourmouth chocolate slivers in every bite!

TIRAMISU
DOT ltem code: 716669

Inspired by a favorite ltalian dessert, our sweet
cream gelato is combined with mascarpone
cheese, coffee and Marsala wine then infused
with ladyfinger cookie pieces and finished with
a dash of gourmet cocoa powder.

{é} Seasonal

Special Order

5 LITER PANS

TRADITIONAL COOKIES & CREAM
DOT ltem code: 716691

Satisfy your craving for milk and cookies with
this creamy cookie gelato featuring a bounty of
crunchy chocolate wafers.

UBE (PURPLE YAM)
DOT ltem code: 716652

A culinary staple of Filipino cuisine, the Ube yam
delivers a flavor that is gently sweet and nutty. The
Ube's extraordinary, vibrant purple color also makes
this gelato a beautiful compliment to any display
case or dessert offering!

VEGAN VANILLA
DOT ltem code: 716649

Supremely decadent and creamy, this non-dairy,
vegan delight highlights the exquisite flavor

of our imported Madagascar Vanilla Bean.
Refined in its simplicity, our vanilla is rich but
not overpowering.

VEGAN CHOCOLATE GELATO
DOT ltem code: 753152

Smooth, rich, and uliracreamy, this exquisite
dairyfree dessert magnifies the intense flavor of
our imported dark chocolate. Made for the most
discerning chocolate lover.

WILD STRAWBERRY SWIRL
DOT ltem code: 716657

Our version of this classic gelato is made with
sweet, sun ripened, Califomia grown strawberries
swirled with a vibrant ribbon of Fragolissima
Arabeschi, strawberries enveloped in a sweet
aromatic sauce.
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VIBRANT BY NATURE

Crafted with thoughtfully sourced fruit harvested at peak ripeness, our sorbettos are
designed around a simple philosophy: let the fruit speak. Each flavor delivers a pure

expression of its ingredients—bright, vibrant, and refreshingly uncomplicated.

Free from dairy and rich in natural character, Villa Dolce sorbetto offers balance without

heaviness and refreshment without compromise. It cleanses the palate, complements the

meal, and creates a memorable finish that feels both elevated and effortless.

ALPHONSO MANGO
DOT Item code: 716734

Harvested in the remote Ratmagiri district on the
west coast of India, Alphonso is considered the
best mango in the world because of its superb
flavor and smooth texture. Like biting info a ripe
mango, this exotic flavor is sublimely rich and silky.

LIMONCELLO
DOT ltem code: 716735

Inspired by the traditional ltalian liqueur, this
sorbetfofo is smooth and sweet with an infense
lemon flavor. The perfect after dinner dessert.

PASSION FRUIT
DOT ltem code: 716736

Experience the sweet, exofic flavor of this
South American fruit in our creamy sorbetto.

ROSANNA RASPBERRY
DOT ltem code: 716712

Hand picked ripe raspberries mixed with
sweet cane sugar create an infense flavor
that is pleasantly tart and sweet.

SICILIAN BLOOD ORANGE
DOT Item code: 716707

Made from Sicilian blood oranges, the unique red
color is the result of the antioxidant anthocyanin,
which develops while the fruits ripen in the
temperate climate of the Mediterranean. Sweeter
than a typical orange, this magical favor is
dynamic and refreshing.

5 LITER PANS

WILD STRAWBERRY
DOT ltem code: 716670

Our refreshing, velvety soft sorbetto delivers
the mouthwatering faste of sweet,
sun-ipened strawberries.

ZESTY LEMON
DOT ltem code: 716737

Taste the difference. Our zesty lemon sorbetto is
the perfect blend of freshly squeezed lemon juice
and pure cane sugar. Velvety soft with an intense
flavor, its sweetness is tempered with just the
right amount of tang.
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FAVORITES

FOR FOOD SERVICE

Villa Dolce 3 gallon tubs are designed for operators who
need premium flavor, operational efficiency, and menu
versatility. Ideal for banquets, cafés, resorts, country clubs,
and high-volume dessert programs, these core flavors deliver
the consistency, quality, and flexibility needed to create

memorable dessert experiences across a variety of applications.

= ORGANIC ACAI
SORBETTO

3GALON (11351

.

VANILLA BEAN
GELATO

3 GALLON TUBS

DARK CHOCOLATE GELATO
DOT ltem code: 819564

Chocolate lovers will not be disappoinfed. Smooth and
deeply intense, our dark chocolate gelato is crafted with
Belgian chocolate for a refined cocoa flavor that is rich
without heaviness and bold without bitterness. Decadent,
balanced, and unmistakably indulgent, it brings depth
and elegance to scoops, affogatos, and composed
desserts.

ORGANIC ACAi SORBETTO
DOT ltem code: 819565

Crafted with cerfified organic agai from Brazil,

this vibrant sorbetto delivers a bold dark berry flavor with
subtle earthy notes and a smooth, refreshing finish. Light,
dairyfree, and beautifully concentrated, it brings vivid
color and clean fruit intensity to bowls, beverages, and
modern dessert builds.

MADAGASCAR VANILLA BEAN GELATO
DOT ltem code: 819563

The distinctive flavor of our bourbon vanilla comes from
Madagascar, an island located off the southeastern coast of
Africa. We combine our vanilla with fresh cream, milk, and
pure cane sugar fo complement the purity and richness of this
exquisite bean. Smooth, classic, and versatile, it is an essen-
tial foundation for affogatos, sundaes, and plated desserts.
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COLLECTION

The Villa Dolce Single-Serve Collection brings artisan gelato

and sorbetto to guests wherever the moment calls for it. Perfectly
portioned and ready to serve, these individually packaged
desserts deliver the same premium ingredients, authentic flavors,

and attention to detail found throughout our portfolio.

Ideal for cafés, hotels, resorts, grab-and-go programs, catering,
and specialty retail, each cup offers a convenient way to create

a memorable dessert experience—no scoop required.

RASPBERRY
Qovebet

d/v j
U

CHOCOLATE

Grelalo

GLUTEN
FREE

CHOCOLATE GELATO
DOT ltem code: 716641

Chocolate lovers will not be disappoinfed. Smooth and
intense, our dark chocolate is crafted in one of Belgium’s
oldest cocoa roasteries and made from the finest blend

of sustainable cocoa beans. This is artisan gelato at ifs
decadent best.

GLUTEN
FREE

SALTED CARAMEL GELATO
DOT ltem code: 716645

Buttery, sweet caramel gelato made with imported
Argentine Dulce de Leche becomes even more irresistible
with an infusion of French sea salt. A perfectly balanced
sweet and savory delight.

VANILLA BEAN

&
s o

VANILLA BEAN GELATO
DOT ltem code: 716646

The distinctive flavor of our bourbon vanilla comes from

its origin of Madagascar, an island located off the
southeastern coast of Africa. VWe combine our vanilla with
fresh cream, milk and pure cane sugar to complement

the purity and richness of this exquisite bean.

24 / 3.6 OZ. CUPS

(LF) (V) (6P

LACTOSE VEGAN GLUTEN
FREE FRIENDLY FREE

RASPBERRY SORBETTO
DOT ltem code: 716644

Hand picked ripe raspberries mixed with sweet
cane sugar create an infense flavor that is pleasantly

tart and sweet.

(LF) (V) (6P

LACTOSE VEGAN GLUTEN
FREE FRIENDLY FREE

MANGO SORBETTO
DOT ltem code: 716643

Harvested in the remote Ramagiri district on the west
coast of India, Alphonso is considered the best mango
in the world because of its superb flavor and smooth
texture. like biting info a ripe mango, this exotic flavor
is sublimely rich and silky.

Spoon under lid
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PACK SIZE 18/ 4 OZ.

INDIVIDUALLY PACKAGED

m MADAGASCAR VANILLA BEAN GELATO WITH
CHOCOLATE CHIP COOKIES

DOT ltem code: 745964

The disfinctive flavor of our bourbon vanilla comes from
its origin of Madagascar, an island located off the south-
[ easfern coast of Africa. The purity and richness of this
exquisite bean is taken to new heights when combined
with our classic chocolate chip cookies.

STRAWBERRY JAM GELATO
WITH PEANUT BUTTER COOKIES
DOT ltem code: 745963

Sun-ripened strawberries and a swirl of vibrant
strawberry jam bring a burst of brightness to this
classic gelato. Sandwiched between slightly
salty peanut butter chip cookies, it's a playful
yet elegant fribute to the nosfalgic PB&J.

18
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GELATO SANDWICHES

MINT CHOCOLATE CHIP GELATO
WITH DARK CHOCOLATE COOKIES
DOT ltem code: 745965

Refreshing mint gelato, infused with fine shavings of
Belgian dark chocolate, meets its match in rich dark
chocolate cookies featuring semi-sweet chocolate

morsels. A cool, luxurious take on a timeless favorite.

PACK SIZE 18/ 4 OZ.

INDIVIDUALLY PACKAGED

ARGENTINE SEA SALT CARAMEL GELATO WITH
SNICKERDOODLE COOKIES
DOT ltem code: 745966

Creamy caramel gelato made with imported Argentine
Dulce de leche becomes even more irresistible with
an infusion of French sea salt. Our cinnamon-infused
snickerdood|le cookies put the finishing touch on this
infensely safisfying, sweet and savory delight.

21
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ADD A VILLA DOLCE PROFIT
CENTER TO YOUR BUSINESS TODAY!

@M jéwj'WﬂW@ //ZM-' For additional details on our start-up packages and gelato display case

spec sheets scan the QR Code or visit us at villadolcegelato.com

Reduced Pricing on a variety of gelato cases

for displays of 6 to 24 flavors

Ongoing 20% Discount of accessories (cups,

spoons, spatulas, to-go containers, etc.)

Complementary fill of assorted Villa Dolce Gelato To request and receive our full Gelato Start-up
and Sorbetto for your display case Package, please email Sales@villadolcegelato.com

Promotional material support on flavor tags,

marketing materials and training videos )  Products Available ot @

24 25



GELATO SUPPLY

Zell| —— YOUR SOURCE FOR ALL THINGS GELATO =———

m ACCESSORIES
Villa Dolce has partnered with Alcas USA and

ST ART- UP PACKAGE Gelato Supply for all of your accessory needs.

We have pre-negotiated for our customers to

receive an ongoing discount on all accessories.

e tool) /5@ youe uccey

EQUIPMENT

Choosing the right display case for your business is essential. With excellent customer service,

reliable equipment, and best-in-class gelato presentation and preservation, we have stood
behind Sevel USA for over 18 yrs.

- TRAINING VIDEOS
Villa Dolce recommends Sevel USA for REAL State-of-the-art |I|1'. N . . . .
o [ el Our dedicated sales team is armed with extensive
gelato and pastry display cases. i h |
F - product knowledge and a special focus on
- L) -‘

keeping your business profitable and growing.

OUR PROMISE &
DEDICATION

Villa Dolce understands that additional support is
sometimes needed. Upon request, Villa Dolce will send one
of our team members into the market to assist with one-on-
one on-site training with you and your staff in making sure

that you have a successful Gelato program.

27
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ARTISAN DESSERTS

e /%d/ couwe sapey the manoyy.
+

VILLADOLCEGELATO.COM
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