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The products in the Variegati Quattrostagioni® line are packed 
with whole fruit or fruit pieces. They are designed especially 
for making gelato with variegate and adding an appetizing 
and attractive touch to pastry creations, semifreddo, mousse 
in tubs, baked goods and much more besides.

Every product in the Variegati Quattrostagioni® line contains 
select fruit that is picked when it is perfectly ripe and half-
candied in a special process involving cold infusion in sugar 
syrup that ensures all of the sensory properties of the fruit 
remain intact.

Not only are the finished products fresh, wholesome and 
soft, but they also stay that way after they have been frozen 
or stored at below 0°C for long periods, so they are ideal to use 
in gelato and pastry preparations.

Bursting  
with natural  

goodness and  
delights!
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Variegati Quattrostagioni® products are 
ideal for:

Making customers’ mouths water: their visual appeal is 
irresistible.

Decorating products: add stunning colours to your gelato 
and pastry displays.

Adding amazing flavour: even at below 0°C, they are full of 
fresh, unfailingly smooth flavour.

Endless delights: there are no fewer than 20 products in 
the range and they can be combined in countless ways to 
produce new flavours and recipes every day.

The natural choice: 10 of the products are completely free 
of artificial colourings and only contain natural flavourings. 
100% delicious!

why choose 
them?
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All of the products are 
Gluten Free

The Variegati Quattrostagioni®  
products come in 3 kg tins



6

Garnishing, 
filling and 
decorating for 
gelato parlours 
and pastry 
shops!

Variegato solutions for gelato in displays and tubs

Toppings to add to frozen yogurt directly before 
serving

Garnish semifreddo products of all kinds

Fill baked products such as tarts, pies, muffins 
and cookies

Decorate single-portions and plated desserts, 
and gelato in cups and cones

highly
versatile
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Making variegato gelato in the tub
The products are stable and keep their consistency. They add an 
appealing touch to gelato displays.

Gelato layers
Together with chopped nuts or cookie crumbs.

Frozen yogurt/Soft-serve gelato
The less dense products are best suited for these purposes, such as 
Wild Berries Confectionery and Wild Strawberry Confectionery.

Cold pastries
Ideal in creations such as semifreddo cakes, single-portion desserts, 
panna cotta, puddings, plated desserts and desserts in glasses. The 
products can be used to: glaze cakes (e.g. Maracuja), flavour cream 
and whipped cream, create layers, and for palet and aspic.

Bakery
The qualities of the products are preserved exceptionally well when 
they are baked. They can be used with the products from the Bakery 
line - which are all gluten-free - to make tarts, cakes, muffins, cream 
and fruit rolls, and lots of other baked specialities.

use
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pineapple 
and rosemary

mandarin 
and turmeric

The fresh, sweet sensations of pineapples are complemented 
by a subtle, aromatic rosemary aftertaste. Packed with diced 
pineapple and natural rosemary extract.
The creamy texture means it holds onto gelato very well. With 
agar agar and natural flavourings and colourings.

This product is packed with mandarins from Ciaculli, just 
outside the Sicilian city of Palermo. They ripen later than 
other varieties and boast unique, unmistakable qualities.
They are marvellously complemented by turmeric, a spice 
which not only adds a distinctive yellow colour but also offers 
a number of health benefits.
With agar agar and natural flavourings and colourings.

• CODE 9879

• CODE 9880
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sour cherry

green apple

A creamy “next generation” sour cherry variegato with agar 
agar. It is an inimitable product that is packed with cherry 
pieces and offers exceptional body, flavour and colour.

Packed with apple pieces (8-10 mm in size).
Rich colour.
Ideal for making specialities including apple pie, apple sorbet 
and baked goods such as strudel and pastries.

• CODE 9860

• CODE 9857

peach
Diced yellow peach pieces with a size of approximately  
8-10 mm. It is ideal for making “Peach Melba” and “Amaretto 
Peach” flavours.

• CODE 9853
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maracuja
Sweet variegato that is made with passion fruit (also known 
as “maracuja”) and packed with seeds, for combinations with 
an exotic and tropical flavour. Great with both gelato and 
semifreddo.

• CODE 9867

Tropical semifreddo
This semifreddo contains Gelostella Ricotta and Mango Variegato on a Kookie 
Caramel Crumble base. Maracuja variegato and almond brittle pieces add an 

exquisite decorative touch.
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Sachertorte Cremino
With Apricot Quattrostagioni® Variegato
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orange
This paste is packed with candied orange peel.
It can be used with All Natural Yellow Cream and All Natural 
Black Variegato to make “Venesiana All Natural” flavour.
It is a product from the All Natural line, with natural colourings 
and flavourings.

• CODE 9863

apricot
Packed with pieces of apricot. With natural colourings and 
flavourings. Great in Sachertorte gelato, in baked cakes and 
in combination with chocolate and almond.

• CODE 9864

lime
Packed with half-candied lime zest and natural lime extract.
Made with agar agar for a creamy texture

• CODE 9866
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mango

blueberry

Packed with highly fragrant and flavoursome pieces of diced 
mango. With natural flavourings and no colourings.
It is great when used with Cheesecake powder to make 
gelato and semifreddo.
Made with agar agar for a creamy texture.

Packed with whole blueberries, with just the right hint of 
tanginess. With natural flavourings and no colourings.
Made with agar agar for a creamy texture.

• CODE 9859

• CODE 9861

pear & ginger
This unique pairing blends the sweetness and body of pears 
with the refreshing, tangy flavour of ginger. Packed with 
diced pears and ginger.
Made with agar agar for a creamy texture. With natural 
flavourings and no colourings. It is superb in gelato, 
semifreddo and baked cakes with ricotta.

• CODE 9862
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Gelato layers
Together with chopped nuts or cookie crumbs.

With Redcurrant Quattrostagioni® Variegato and Kookie&Caramel Crumbs.
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Yogurt gelato 
Wild Strawberry Confectionery Quattrostagioni®  Variegato
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Wild Strawberry Confectionery  •  CODE 9870

Wild Berries Confectionery  •  CODE 9871

With the unmistakable flavour and aroma of wild 
strawberries, this product is ideal for distinctive decorations 
on creations such as plated desserts. 

As well as offering interesting variegato gelato solutions, Wild 
strawberry Confectionery and Wild Berries Confectionery 
were mainly designed for the following purposes:

• Decorating and filling semifreddo (cakes and single 
portions), plated desserts, and mousse in tubs.

• Flavouring and topping frozen yogurt.

Compared to the Strawberry and Wild Berries products from 
the same range, they have a higher fruit content, a smoother 
texture and a less distinctive flavour profile.

Redcurrants, blueberries and blackberries in a fluid syrup. 
It is best to drain the product a little before using it for some 
purposes.

wild strawberry 
confectionery and 
wild berries confectionery
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strawberry
Packed with whole strawberries, it is ideal for making 
variegato gelato.
We also recommend it for variegato purposes in yogurt 
gelato and for making FIORDIFRAGOLA flavour.

• CODE 9850

redcurrant
With its ideally balanced tartness and its appealinghue 
(with natural colouring), it is a great way to enrich . 
It is also ideal for garnishing, filling and decorating gelato 
cups and semifreddo. Made with agar agar for a creamy 
texture. With natural colourings and flavourings.

• CODE 9873

wild berries
Rich flavour. It has an ideal density for variegato purposes.
Try delicious wild berry cheesecake.

• CODE 9851
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Panna cotta gelato
Wild Berries Quattrostagioni® Variegato
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Mascarpone Gelato
Fig Quattrostagioni® Variegato
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fig
This exquisite product combines slices of Italian figs with 
highly aromatic caramel. Part of the All Natural line, it 
contains no colourings and only natural flavourings.
It has the distinctive candied flavour of baked figs.
Try it with cheese (mascarpone or ricotta), with chocolate 
and with nuts (walnuts, almonds, pine nuts and hazelnuts) in 
both gelato and cold pastry creations.

• CODE 9872

strawberry
grapewine
Packed with whole red grapes, it has a very sweet, aromatic 
flavour that is reminiscent of strawberries.
It is mainly used in gelato for variegato purposes and 
decorating various flavours, especially Fiordilatte, Yogurt and 
wine sorbets.

• CODE 9856

raspberry
A finely processed, delicious raspberry product with an 
extremely high fruit content. It has a rich flavour and 
vibrant colour that is perfect not only for gelato but also for 
decorating cakes and semifreddo. With natural colourings 
and no flavourings.
Made with agar agar for a creamy texture.

• CODE 9865
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Flavour 
combinations

PRODUCT RECOMMENDED PAIRINGS

APRICOT SACHERTORTE, ALMOND AND BASIL

ORANGE VENESIANA, CHOCOLATE, ALMOND

FIG MASCARPONE, WALNUT SORRENTO/CHOCOLATE, AMARETTO, RICOTTA

STRAWBERRY YOGURT, FIORDILATTE, CHEESECAKE

WILD STRAWBERRY  
CONFECTIONERY YOGURT (INCLUDING FROZEN YOGURT), ZABAIONE, FIORDILATTE, CHEESECAKE

WILD BERRIES YOGURT, MERINGUE, PANNA COTTA, CHEESECAKE

WILD BERRIES  
CONFECTIONERY

YOGURT (INCLUDING FROZEN YOGURT), MERINGUE, PANNA COTTA,  
CHEESECAKE

RASPBERRY WHITE CHOCOLATE, YOGURT, CHEESECAKE, CHOCOLATE

LIME MOJITO, CHOCOLATE, YOGURT

MARACUJA CHEESECAKE, YOGURT, RICOTTA

MANGO CHEESECAKE, YOGURT, MASCARPONE

GREEN APPLE KOOKIE PASTES, CREAM/VANILLA, ALMOND

BLUEBERRY YOGURT, PANNA COTTA, CHEESECAKE

PEAR & GINGER RICOTTA, CIOCCOLATO, CREMA/VANIGLIA

PEACH AMARETTO, CHOCOLATE, CREAM/VANILLA

REDCURRANT YOGURT, FIORDILATTE (“EDELWEISS”), CHEESECAKE

STRAWBERRY GRAPEWINE FIORDILATTE, KOOKIE PASTES, PANNA COTTA, YOGURT

SOUR CHERRY VARIEGATO FIORDILATTE, YOGURT, CHEESECAKE

PINEAPPLE & ROSEMARY COCONUT, CREAM/VANILLA, CHEESECAKE

MANDARIN & TURMERIC YOGURT, GINGER & LEMON, CHOCOLATE
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