DISTRICT SWEET SICILY
We are pleased to introduce you a Selected Italian Companies that take part to
the DISTRICT SWEET SICILY of Sicily.
The companies below have their own representative office in Dubai at the
Italian Chamber of Commerce in the UAE.
For more information contact us:
Tel: +971 4 321 6260
E-mail: info@iicuae.com
Website: www.iicuae.com

Frolsi Srl
GALLERY:

Website: www.frolsi.it
Email: biscotti.frolsi@gmail.com
Tel: +39 3939492523
Instagram: www.instagram.com/frolsi.frollinisiciliani/
Facebook: www.facebook.com/frolsi.it
COMPANY DESCRIPTION:

Frolsi biscuit was born thanks to the idea of a baker from Palermo, Filippo Lo Piccolo, a man with a
great passion for biscuits! His dream was to bring to the tables of all Sicilians a simple but exquisite
shortbread, to be consumed every day by soaking it in a cup of hot milk. It was 1969 when Filippo
made the original recipe of Frolsi. Today Frolsi has a new outfit and many projects for the future,
where attention to the choice of raw materials and care for the territory are the pillars on which it
stands. Next to the iconic Classico shortbread, there are now delicious new recipes such as Le
Novelle, the tradition that is renewed by taking flavors and aromas of the land where they are born,
Sicily. Among these: lemon, orange, chocolate, and Sicilian honey.

Torronificio delle Madonie
GALLERY:

Website: www.frolsi.it
Email: biscotti.frolsi@gmail.com
Tel: +39 3939492523
Instagram: www.instagram.com/frolsi.frollinisiciliani/
Facebook: www.facebook.com/frolsi.it
COMPANY DESCRIPTION:

Creativity, passion, commitment, these are the ingredients that combined with an innate sensitivity
and constant research, outline and synthesize the all-female company philosophy of the Antico
Torronificio delle Madonie, dated 1950.
Starting from the symbolic products of tradition – nougat in its variants, almond sweets, candied
peels – they create the prerequisite for new recipes, investigate new customer segments and take
care of a refined packaging in which there are symbolic objects of local craftsmanship.

Stramondo srl
GALLERY:

Website: www.stramondo.it
Email: vincenzo.locastro@stramondo.it
Tel: +39 092464222
Instagram: https://www.instagram.com/stramondo_srl/?hl=it
Facebook: https://www.facebook.com/stramondosrl
COMPANY DESCRIPTION:

Stramondo is a harmonious interweaving of Tradition, Innovation and Genuineness, today leader in
the production of high-quality confectionery products and exports to more than 50 countries.
Among the specialties produced by Stramondo:
Products designed to fill or spread on bread and biscuits, to be enjoyed by the spoon or for use in
the kitchen and preparation of desserts, products dedicated to the family, products for ice cream, for
beverages, for pastry, spreads, non-alcoholic wets, products dedicated to consumers who are more
attentive to the healthiness of pastries, and products for almond milk and almond granita.

A ricchigia
GALLERY:

Website: www.aricchigia.com
Email: aricchigia@gmail.com
Tel: +39 3491501264
Instagram: www.instagram.com/aricchigia/
Facebook: www.facebook.com/aricchigia
COMPANY DESCRIPTION:

A Ricchigia S.r.l. is located at the slopes of the Etna Volcano and it offers, to the Italian and
international markets, natural food products deeply rooted in a pure environment, since tens of
decades.
The A Ricchigia’s strength is artisanal processes and the highest quality of raw materials, such us
the Bronte’s Pistachio P.D.O. and Sicilian Almonds.
Much of them come from the family firm, specialized in production and trade of Bronte’s Pistachio
and dried fruits, for over fifty years.

Kirat srl
GALLERY:

Website: www.kirat.it
Email: info@kirat.it
Tel: +39 3661990209
Instagram: Kirat_caramelle_Artigianali
Facebook: Kirat Caramelle Artigianali
COMPANY DESCRIPTION:

A new company that continuously embraces its know-how to the ancient recipes, professionalism,
secrets, and values handed down by Don Benito, a famous Sicilian candy maker.
Today Kirat offers not a simple candy, but a sensory experience to live with the whole family. From
classic flavors to Bio-Vegan and Modica Chocolate lines. Each Kirat candy is made with natural
ingredients, gluten free, cooked over direct fire, without the addition of dyes and preservatives.

Peluso
GALLERY:

Website: www.peluso1964.it
Email: info@peluso1964.it
Tel: +39 0932903600
Instagram: www.instagram.com/peluso1964/?hl=it
Facebook: www.facebook.com/peluso1964/
COMPANY DESCRIPTION:
The ancient Sicilian pastry shop Peluso has been producing traditional Sicilian sweets since 1964.
As "prince" ingredients of the recipes, Peluso selects only excellent raw materials: fine almonds,
Sicilian pistachios, Mothia salt, Francofonte oranges, flours obtained from the ancient Sicilian
methods and fine Ecuadorian cocoa paste.
Thanks to the passionate imagination of its team Peluso realizes the delicious almond-based pastry,
the inimitable chocolate of Modica PGI, the Christmas and Easter desserts, and a wide range of semifinished pastry products.

Arabicaffè Srl
GALLERY:

Website: www.arabicaffe.it
Email: alfio.conti@arabicaffe.it
Tel: +39 095340609
Instagram: www.instagram.com/arabicaffe/?hl=it
Facebook: it-it.facebook.com/arabicaffesrl/
COMPANY DESCRIPTION:

The production process begins with the careful selection of green coffees of the best Arabica and
Robusta qualities, selected and collected directly from the countries of origin - Brazil, Columbia,
Costa Rica, India, Cameroon, Congo - and then made to pass through the city of Trieste to obtain
quality assurance certification from recognized organizations and companies. In compliance with
today's health and hygiene regulations, green coffee - packed in jute bags of 60 kg each (with the
exception of the Columbia quality which is packaged in bags of 70 kg each) - loaded on special
railway wagons reaches our couriers who, in full compliance with the agreements stipulated to
guarantee the safety of the goods, they transport and deliver them directly to our factory in Catania.

DOLCI E SALATI di Alfonso
Crapanzano
GALLERY:

Website: www.dolciesalati.it
Email: info@dolciesalati.eu
Tel: +93 0922/600226
COMPANY DESCRIPTION:
Dolci&Salati produces, with great care and attention, typical Sicilian pastries and delicatessen using
the most advanced equipment and technologies but strictly following the artisanal methods
consonant with the oldest island pastry school, thus obtaining the best quality results and ensuring
genuineness to all products.
The company was founded in 2000 thanks to the tenacity of its owner and his family, and today it is
one of the most present Sicilian artisan companies on the market.

Az. Agr. Biologica
Montalto Luisa
GALLERY:

Website: www.lavandadisicilia.it/
Email: info@lavandadisicilia.it
Tel: 0934672427
Facebook:https://www.facebook.com/pages/Lavanda-di-Sicilia-Le-AnticheTradizioni/124486167626649
COMPANY DESCRIPTION:
The company is involved in the production and processing of raw materials such as: ancient grains,
EVO oil and almonds; which give rise to the different lines of baked goods (breakfast
breakfast, vegan, typical Sicilian, lavender flavored), pasta (Taganrog, Timilia) and flours
(Taganrog, timilia and maiorca).

Bonsicilia di Alessandro
Grassi
GALLERY:

Website: www.Bonsicilia.it
Email: info@bonsicilia.it
Tel: +39 3393297453
Instagram: _bonsicilia
COMPANY DESCRIPTION:

Authenticity
All BonSicilia jams are as homemade and are made using only the typical citrus fruits of Sicily.
Quality
The addition of the peel pieces completes the taste and fullness of each product resulting in a
natural marmalade that stands out in taste and fragrance.
Attention
Blood oranges, bitter oranges, lemons and tangerines are picked the same day at the right point of
ripeness and are immediately processed so the fruit retains its flavor and properties.

DOLFIN S.P.A.

Website: http://www.dolfin.it/
Email: sarah.amdo@dolfin.it
Tel: +39 095 7780410

DISTRICT SWEET SICILY
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