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Since 1919, the Scaldaferro family has produced its Venetian Mandorlato (almond 
nougat) in the Venice area. The secret of the quality of this specialty is the careful 
selection of ingredients and a cooking process completely done by hand. Italian 
almonds are toasted directly in the factory, a blend of pure, uncontaminated Ita-
lian honey, dark brown cane sugar, egg whites from groundraised hens and vanil-
la berries are the only ingredients in the Scaldaferro mandorlato. The procedure 
involves over 8 hours of heating in a bain-marie while ingredients are mixed and 
added, so that the mandorlato will be more friable. The successive phase of hand 
placing does not include pressing or rolling the dough. This and the characteristic 
cluster form of the Scaldaferro mandorlato contributes to make it more friable and 
to give it a unique fluffy aspect with a slightly amber colour. The Scaldaferro pro-
duction does not finish with its classic mandorlato. In the last few years, a new line 
of brittle thin slices of nougat and soft torroncini has been created.
They are spread and cut completely by hand, prepared with natural extracts from 
oranges and lemons, freshly made candied fruit and finest chocolate. In addition 
to this, there is also a line of dragee, which are balls of nougat made by hand and 
covered with the same type of chocolate.
The continuous research for new combinations of rare honeys and nuts has led 
the Torronificio to the production of special limited editions of torrone sequentially 
numbered. They are made with premium one flavour honey, like the mandorlato 
made with the salty honey from the Venice lagoon, nougat with hazelnut, with ro-
semary honey from the Ionic coast and walnut with honey. The Scaldaferro man-
dorlato is a product, which is part of the national list of traditional food products 
under the section of typical Venetian products.



I PRODOTTI

THE CENTURY
SPECIAL EDITION 



In 1919 Italy  was a desire for goodness and beauty and at 
this juncture great-grandfather Marco, in obedience to his 
entrepreneurial vocation, decided to try his luck by producing 
sweets, combining nougat with Panettone for the Christmas period, 
buns at Easter, and biscuits Savoyard, mustard and the candies for 
the remaining period.
Thus the Scaldaferro Mandorlato was born, a recipe continually 
retouched, reworked and updated in relation to the evolution of the 
technique and the raw material. 
It was cooked in 1900 in copper pots, still used today for processing, 
using the bain-marie technique. Inside the pots a mechanical arm 
turned which allowed to knead the honey, sugar and almonds, by 
means of a crank, turned in turn by the workers. Ten hours of 
“bain-marie” cooking corresponded to about 2500 turns of arms.

Once cooked, the nougat was spread with spatulas on a bed of 
waffles, which came from an artisanal production of the nearby 
cloistered convent, spread out in rectangular wooden boxes.
The idea of making almond flakes, a form that still today 
characterizes our product, came to the great-grandfather’s children, 
Germano and Leonilde, great pastry experts.
One day in 1950, while Leonilde was playing with a piece of 
almond that had to be spread out in the wooden box, she had in 
mind the shape of the “frittola”, the Venetian pancake, and began 
to lay the almond paste as she did with the flour dough from his 
famous pumpkin fritters. Soon this path was chosen and this form 
to distinguish us.
The nougat was already portioned in flakes, and therefore easier to 
bite; it was more brittle, because it was not rolled or spatulated and 
did not lose its air inside; aesthetically it was more pleasant and 
distinguished us from all. A gesture that changed our history.
Our almond cake is the result of many personalities: it is made of 
the defeats and fantasy of the great-grandfather, of the iron will 
of his grandfather Pietro, of the superhuman strength of Uncle 
Germano, of the passion of Aunt Leonilde, of the romanticism of 
father Marco, of all these incredible characters who have identified 
themselves in a lifestyle, in a creation.
Their portraits are hanging on the laboratory wall.
I have the certainty that they are watching, with a benevolent smile 
on my present day giving me to do, in a world where the struggle is 
already a reward.

Pietro Scaldaferro

Diary of the 
centenary
(written by the fourth 

generation)



CONTENT:
• N. 1 Nougat bar with 

barena honey and 
Apulian almonds 6,7 OZ

• N. 1 Nougat slice with 
sulla honey and Lara 
walnut 3,17 OZ

• N. 1 Nougat slice with 
rosemary honey and 
Piedmonts trilobate 
hazelnut 3,17 OZ

• N. 1 Nougat slice with 
coriander honey and 
Bronte pistachios 3,17 OZ

• N. 1 Nougat slice with 
almonds and dark 
chocolate 66% 3,17 OZ

4 pieces for box

19,40 OZ

Item
COF100

CENTENARY 
STORY-TASTING 
BOX:



3 assorted brittle nougat 
slices  4.58 OZ. each:
Slice of brittle nougat with 
Sicilian orange honey, 
candied orange peel and 
Bronte pistachio D.O.P. 55% 
4.58 OZ.
Slice of brittle nougat 
covered with dark chocolate 
66% 4.58 OZ.
Slice of brittle nougat with 
almond honey and Filippo 
CEO 55% almonds 4.58 OZ.
3 kind x 5 slices = 15 pieces/
box

Item
TAV100

3 ASSORTED 
BRITTLE 
NOUGAT SLICES
 4.58 OZ EACH:



I PRODOTTI

CLASSIC MANDORLATO
(ALMOND NOUGAT)

This is a historical production line of the Scaldaferro family, with which 
the Torronificio began in 1919.
In its simplicity, it is an almost perfect mandorlato characterized by:
- a blend of Italian honey to give it a very characteristic colour, 
fragrance and taste;
- the rigorous selection of peeled and calibrated Apulian or Sicilian 
almonds toasted directly in the workshop and added to the still warm 
mixture. The essential oils, which emanate from toasting the almonds, 
can be absorbed easily from the mixture and this makes it even 
tastier;
- egg whites, whipped for the confectionery, come from groundraised 
hens;
- vanilla berries from Madagascar are added into the mixture at the 
end of the cooking period;
- a delicate cooking of over 8 hours in a double boiler, to retain the 
quality of the ingredients;
- placing the product by hand onto an oblate bedding makes each 
confection unique and inimitable;
The single nougat bar of mandorlato, are even more friable because 
the mixture is not pressed after cooking. This production line includes 
the classic bites and cakes in tins made by pulling by hand a thin 
sheet of nougat.



ALMOND NOUGAT BAR IN 
CELLOPHANE CASE:
5.64 OZ / 20 PIECES FOR BOX

Item
661



ALMOND NOUGAT BAR IN 
CELLOPHANE CASE:
6.88 OZ / 20 PIECES FOR BOX

Item
548



ALMOND NOUGAT BAR IN 
CELLOPHANE CASE:
7.58 OZ / 20 PIECES FOR BOX

Item
517



ALMOND NOUGAT BAR IN CASE 
BRAND “LA TORRONERIA”: 
3.88 OZ / 15 PIECES FOR BOX

Item
210



Art.
807

ALMOND NOUGAT BAR 
IN RED CASE:
6.88 OZ / 15 PIECES FOR BOX

Item
593



STECCA DI MANDORLATO FRIABILE 
IN ASTUCCIO TUBO OVALE GONDOLA: 
150 g. / 20 pezzi per cartone

ALMOND NOUGAT BAR  
IN OVAL CASE “GONDOLA”:
5.29 OZ / 20 PIECES FOR BOX

Item
807



ALMOND NOUGAT CAKE 
IN BROWN CASE:
10.50 OZ / 13 PIECES FOR BOX

Item
531



ALMOND NOUGAT CAKE 
IN WHITE CASE:
10.50 OZ / 13 PIECES FOR BOX

Item
531

GDO



ALMOND CAKE IN TIN BOX LITHOGRAPHED: 
12.35 OZ  / 6 ITEMS FOR BOX

Item
869



ALMOND NOUGAT CAKE 
IN STAR TIN LITHOGRAPHED CASE:
12.35 OZ / 6 ITEMS FOR BOX

Item
562



ALMOND NOUGAT IN 
SINGLE PORTIONS:
0.70 OZ X 50 PIECES (= 
1 KG) FOR BOX WITH 
BENCH DISPENSER ON 
DEMAND

Item
715



I PRODOTTI

CHOCOLATE COVERED
For chocolate lovers, the Scaldaferro family has selected some of 
the best dark chocolates in the world to present a line of chocolate 
coatings. The Scaldaferro family searched for a chocolate which is 
not too bitter and has a maximum percentage of cocoa of 66%, so 
that the taste won’t overpower the with honey enriched mixture. 
The chosen chocolate is pure, without added fats: only cocoa, cocoa 
butter and cane sugar; slowly mixed without adding soy lecithin, 
colorants or preservatives. The used chocolates have a lightly fruity 
note, sometimes of precious wood or tobacco. They are not acid or 
particularly fat and harmonize with the blend of honey used for the 
Scaldaferro’s mandorlato.
The fragrance emanating from the chocolates is reminiscent of 
freshly growing underbrush, or a strong aroma of caramel, which 
couples well with the almonds in the nougat. The chocolate leaves a 
sensation of crunchiness in your mouth, a broad, fruity taste, full and 
clean. This range includes the 20 g. single portions covered with dark 
chocolate in cube case, the 130 g. dark chocolated coated thin slice, a 
case with 12 assorted truffles and the line of drageés with nougat.



ASSORTED TRUFFLES WITH ALMONDS, WITH 
PISTACHIOS, WITH HAZELNUTS:
4.93 OZ / 6 PIECES FOR BOX

Item
739



CHOCOLATE COVERED ALMOND 
NOUGAT IN SINGLE PORTION:
1 KG

Item
705



CUBE CHOCOLATE PORTIONS:
4.23 OZ / 12 PIECES FOR BOX

Item
838



NOUGAT DRAGÉES WITH DARK 
CHOCOLATE:
5.29 OZ / 12 PIECES FOR BOX

Item
722



NOUGAT DRAGEES WITH DARK 
CHOCOLATE:
2.64 OZ / 10 PIECES FOR BOX 
DISPENSER

Item
302



Item
456

SLICED NOUGAT DARK 
CHOCOLATE COVERED:
4.58 OZ / 12 PIECES FOR 
BOX DISPENSER



I PRODOTTI

NOUGAT SLICES
A new way to consume mandorlato, adapted for individual use and as 
an embellishment in restaurant dishes.
This new line of products was created utilizing an innovative, 
ultrasound cutting technology to our handmade mandorlato. The 
mandorlato is spread in layers into wooden containers so that it 
maintains soft and friable. It is then wrapped in a delicate wafer, and 
before it cools, is cut into 6 mm thin slices. These slices are individually 
packaged, so they are convenient for families or as a quick snack 
during the day.
In addition to being esthetically pleasing, they are so thin that they 
melt in your mouth.
The dough of this nougat is distinctive, because the cane sugar 
used is combined with a blend of Italian honey that is uncommon 
and lightly balsamic. Each slice has over 40% peeled and calibrated 
almonds or pistachios and is presented in an original case in the form 
of a envelope bag. The range includes a single slice with almonds, 
a single slice with pistachios, a dark chocolate-covered version and 
a pocket single slice with almonds, pistachios and candied orange 
peeled.



ALMOND NOUGAT 
SLICES IN BOX:
 3.88 OZ / 12 PIECES FOR 
BOX DISPENSER

Item
449



Item
425

PISTACHIO NOUGAT 
SLICES IN BOX:
3.88 OZ / 12 PIECES FOR 
BOX DISPENSER



BRITTLE NOUGAT SLICE WITH ALMONDS, 
PISTACHIOS AND CANDIED ORANGE:
2.11 OZ / 10 PIECES FOR BOX DISPENSER

Item
319



I PRODOTTI

The limited edition collection is the top of the Scaldaferro Torronificio production. 
The best and rarest single-flowered Italian honeys had been selected to enhance the 
ragrance and taste of our handmade mandorlato.
Because of their oiliness and “robustness” of flavour and taste, specific and only Italian 
dried fruits are chosen for each type of single-flowered honey.
Our limited editions contain more than 55% of premium Italian dried fruits (almonds, 
hazelnuts, pistachios, nuts) which give the dough a particular colour and an 
exceptionally intense fragrance. In order to increase the whipping potency of the 
albumen from ground-raised hens, the dough is only cooked during the period of 
waxing moon.
Castor sugar was substituted by dark brown cane sugar which enhances the flavour 
and aroma of the rare honey used for the dough. Another flavour enhancer is the 
Bourbon vanilla berry from the Reunion Islands.
THE COLLECTION INCLUDES NINE DIFFERENT VERSIONS:
• NOUGAT WITH ORANGE BLOSSOM HONEY, SAFFRON AND APULIAN ALMOND
• CHERRY HONEY AND APULIAN ALMOND
• ROSEMARY HONEY AND HAZELNUT
• SULLA HONEY AND WALNUT “LARA”
• HONEY AND DAMASCENA ROSE WITH ALMOND
• CORIANDER HONEY AND PISTACHIO
• CORDGRASS HONEY AND ALMOND 
• CORBEZZOLO HONEY AND SICILIAN ALMOND
• HONEY ORANGE, SZECHUAN PEPPER AND SICILIAN ALMOND
These special limited editions - distinguished by their gold wrapping, with a sequential 
production number - offer exclusive premium products to Scaldaferro mandorlato 
consumers.

LIMITED EDITION



CHERRY HONEY AND APULIAN 
ALMOND

NOUGAT WITH ORANGE 
BLOSSOM HONEY, SAFFRON 
AND APULIAN ALMOND

Item
CIL

Item
ZAF

This limited edition is made with the rare cherry honey 
(Prunus avium) the variety “railroad” picked up on the plains 
of Bari, in Puglia. It is a mono-floral honey is particularly 
rare because its production is determined by the weather 
conditions that most of the time, in the spring, are bad and 
do not allow abundant blooms. Honey Cherry has a colour 
from reddish to amber. It has a strong flavour and aroma of 
almond and cherry-stones.
The scent is reminiscent of the flowers from which they are 
derived and can be approximated to that of bitter almonds 
with hints of fruit and caramel. At the cherry honey is added 
in the limited edition the Apulian almond variety of “Philip 
Cea”, the shape and flavour unmatched: it has a high oil 
content and fatty acids, very low acidity and an intense 
flavour, but at the same time, balanced, with notes of butter 
final.

This limited edition is produced with orange honey from the 
valley of Agrigento in Sicily to which is added in hot infusion 
the precious italian saffron. 
The crocus sativus, or saffron (“safranum” in Latin), refers to 
the Arabic “za’fran“ which means “yellow”, being the spice 
originally used to color fabrics.  
The Italian variety, whose pistils are left to infuse hot with 
honey for over 30 days, has a bright red color.
It is a very expensive and rare spice because a minimum 
quantity is extracted from the flowers manually (one gram 
of product per 300 flowers). 
The citrus flavor of the honey is transformed by the spice, 
which adds slightly bitter and metallic notes. 
To the dough is added a peeled Italian almond with a 
distinct taste of wheat, butter and white flowers.

LIMITED EDITION:
5.29 OZ / 8 PIECES FOR BOX



CORBEZZOLO HONEY AND 
SICILIAN ALMONDS

CORDGRASS HONEY 
AND ALMOND

Item
CRB

Item
BAR

This limited edition is produced with the very rare honey 
of corbezzolo. The low production is due to the flowering 
between October and November, when the bees can not 
always come out to collect pollen due of atmospheric con- 
ditions.
Honey has a characteristic brown colour, an unmistakable 
smell and a bitter and slightly astringent taste: it remembers 
the ground coffee or the ivy leaves.
The almond used in this nougat is a sweet Sicilian one: it has 
a slightly elongated shape and a taste of butter and white 
flowers. This limited goes perfectly with spicy cheeses or 
ricotta.

The production of this honey is typical for the municipali- ties 
around the lagoon of Venice, where there is the salt marsh or 
the land mass behind and inside the lagoon subject to tidal 
flow.
In these land strips between Chioggia, Venice and Jesolo, 
in late June the species Limonium vulgare blooms. It is an 
herbaceous plant, which roots float in the water brackish. 
The flower has a blue-green colour and the plant is a shrub 
with spontaneous growth, massed along the banks of the salt 
marshes. Cordgrass honey has an average consistence and a 
dark yellow dull complexion and cry- stallizes easily. It is rich 
in potassium salts, which can rea- ch 1% of the organoleptic 
composition.
A honey to the proximity of brackish water is unlike any other 
Italian honey, rich of iodine and slightly bitter. Honey is mixed 
with Limonium almond Tondina Brindisi, an Apulian variety 
of high caliber, very rich in essential oil and roundish, which 
effectively counteracts the strong salty flavor.

LIMITED EDITION:
5.29 OZ / 8 PIECES FOR BOX



CORIANDER HONEY 
AND PISTACHIO

HONEY AND DAMASCENA 
ROSE WITH ALMOND

Item
COR

Item
ROSA

The coriander plant of the family Umbrellifere, has an 
inflorescence consists of many small white flowers. The 
honey, sourced from the lowlands of Tuscany, has a pale 
gold colour tending, to taste is sweet and slightly spicy 
and sour. To the coriander Honey are added in this limited 
the Bronte pistachio of the plain of Catania. The fruits of 
pistachio are clusters, slightly compressed in the size of 
an olive, in color which in the early stages is red and in the 
maturation varies from green to reddish-pinkish-white. The 
pistachio has an aromatic green colour seed that ke- eps up 
to maturity: the producers call it “ruby red outside, emerald 
green inside”.
Remarkable is the contrast between the acidity of the pro- 
duct in the honey and the fat part of the seed.

This limited edition is produced with the rare damask 
rose honey from the valley of roses in Bulgaria: it takes 
thousands of flowers to extract nectar that composes it.
The Damask Rose is a shrub that grows to a height of three 
meters; the flower has a very intense fragrance, colour pale 
pink or red, and its rounded shape reminiscent of a goblet
The honey smell is of nuances of citrus and marine notes.
To the Rose honey  is added in the limited edition, an 
Apulian almond that leaves a net full flavour, balanced that 
remind a hint of grain, butter and white flowers.

LIMITED EDITION:
5.29 OZ / 8 PIECES FOR BOX



SULLA HONEY 
AND WALNUT “LARA”

HAZELNUTS AND ROSEMARY 
HONEY

Item
SUL

Item
ROS

This limited edition is made with the rare honey from 
Abruzzo (Hedysarum coronarium). The term “coronarius” 
refers to the idea of a crown, referring to the flower with its 
petals that form a ring; the word “sulla” refers to the term 
Castilian “zulla” used to describe this plant native to Spain.
This is on a forage crop that grows wild in the hills about 
800 meters, adapting better than any other to clay soils and 
doing good business and regulatory nitrogen fertilising. The 
colour of honey varies from white to pale yellow; crystallizes 
a few months after harvest forming a compact mass and 
pasty. The smell is very faint, floral, slightly hay and the taste 
is sweet and slightly acidic.
The variety of Abruzzo is full of large amounts of trace 
elements and slightly amarotica, fitting perfectly in the li- 
mited edition of the walnut varieties “Lara” collection in the 
Po Delta.
This nut has a meaty kernel with a low-fat, taste particular- 
ly sweet and fresh and with a peel that doesn’t set teeth on 
edge.

The rosemary honey - “Rosmarinus officinalis” - is one of 
the most characteristic and Italian honeys monofloral rare, 
because the plant blooms in February and March, a period 
when most bees are hibernating.
The term “Rosmarinus” comes from “ros” = dew and 
“marinus” = marine, as these plants live near the sea. The 
flower of rosemary is blue, the honey has a very clear color, 
almost straw yellow and crystallizes very quickly. The taste 
is very sweet, the aftertaste markedly acid and the aroma 
vaguely reminds the scent of flowers, with hints of fresh 
flour and bitter almonds. 
This is combined with a nutty Piedmont hazelnuts PGI 
variety of “tonda gentile trilobata delle Langhe”, rich in 
essential oils and aromatic varieties.

LIMITED EDITION:
5.29 OZ / 8 PIECES FOR BOX



ORANGE BLOSSOM HONEY, 
ALMONDS AND SECHUAN 
PEPPER

Item
SEC

This limited edition is made with the mono-floral honey 
of oranges crops in the Plain of Ribera (where grown the 
famous Washington Navel Orange), in natural bio-ecological 
environments. It has a fresh aroma of orange blossom, fruity 
and with a tendency to pale yellow in colour.
At the end of the cooking is added to the honey the 
Szechuan pepper (which takes its name from the region 
of China where it was originally cultivated), a small berry 
obtained from plants of the family Zanthoxylum, widely 
used throughout Asia as a spice.
The berry can remember a seed of black pepper; the true 
pepper, the seeds interiors are discarded and only use the 
shells that contain them.
The Szechuan pepper has a light aroma of lemon or orange 
in your mouth and leaves a feeling of slight numbness.
The strong spicy flavour recommends the use of an Apulian 
almond with flavour balanced, particularly large and slightly 
bitter.

LIMITED EDITION:
5.29 OZ / 8 PIECES FOR BOX



Item 
MIX

CUBE LIMITED 
EDITION WITH EIGHT 
ASSORTED SINGLE 
PORTIONS:

ORANGE HONEY, ALMOND 
AND SECHUAN PEPPER

CORDGRASS HONEY 
AND ALMOND

CORIANDER HONEY 
AND PISTACHIO

HONEY AND DAMASCENA 
ROSE WITH ALMOND

SULLA HONEY 
AND WALNUT “LARA”

ROSEMARY HONEY AND 
PIEDIMONT HAZELNUTS

CHERRY HONEY AND 
APULIAN ALMOND

LIMITED EDITION:
5.64 OZ / 12 PIECES FOR BOX

CORBEZZOLO HONEY 
AND SICILIAN ALMONDS



I PRODOTTI

Soft nougat is realised in collaboration with prominent 
International chefs. This is a specialty almost entirely based on 
the Sicilian orange honey, which is heated and slowly poured 
onto whipped egg whites, then cooked very slowly in a double 
boiler for over 4 hours. A round, sweet variety of Sicilian almonds, 
calibrated and toasted are added in the end of the cooking period.
The mixture is hand poured into moulds lined with wafers, and 
spread layer by layer to maintain its sponginess and softness. The 
wafers are stretched by hand, with the help of an antique wooden 
level.
Soft nougat is produced in the form of bar and as mini nougat 
(torroncino). 

SOFT NOUGAT



ALMOND NOUGAT SOFT BAR:
6.35 OZ / 20 PIECES FOR BOX

Item
913



TASTING BOX SOFT NOUGAT 3 ASSORTED 
FLAVORS:
ORANGE - COFFEE - CHOCO 
2.11 OZ / 10 PIECES FOR BOX DISPENSER

Item
326



TORRONIFICIO SCALDAFERRO SAS
via Ca’ Tron, 31 - 30031 DOLO (Venezia) ITALY

T +39 041 410467 F +39 041 5101330
P.IVA/C.F. 04047660271

www.scaldaferro.it
FB:  /TORRONIFICIO SCALDAFERRO 


