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Once upon a time there
was Davit...

Since 1900 with love and chocolate .

A refined and delicious idea arising at the dawn of 1900
the elegant protagonist, chocolate, came to touch peop
most intimate senses, through an artisan tradj it
and dedication at its heart.




Years later, the prestigious recipes, first lost then found,
conquered the hearts of our grandparents. Today these
recipes are jealously guarded by our company, that has
given new life to something that was about to become

just a distant memory.



When it comes to italian, artisan chocola
Turin. In Davit’s creations a love for art a
together to unleash the authentic flavou

In this capital city of Piedmont the air is swee
chocolate that accompanies visitors and locals along theSmag
in the grand squares and through the endless, elegant arcades,
the artistic treasures that inspire Davit’s chocolate creations.

v
s

&"i e | *:-.



Creativity and careful selection
of raw materials

Every day, Davit carefully selects the best ingredients to create
products unique both in quality and attention to wellbeing.

Passion, genius and tradition combine through the skilled hands of
the best pastry chefs and chocolatiers in an artisan laboratory where
the precious raw materials give a distinctive feature to each creation,
making it something more than a simple chocolate.

From the different kind of cocoa, selected between Venezuela and
Ecuador, to the famous Piedmonte IGP hazelnuts, every ingredient is
worked by hand to create a unique symphony of flavours:

a rich production with a scent of innovation.




The best for all tastes

The wide choice of Davit’s products is dedicated

to the free expression of art in all its shapes, from
the selection of the raw materials to the packaging,
guaranteeing quality and creativity, as well as a
fantastic sensory experience sweetening those
special moments in life.
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Gianduiotto Torino CJ8

The Gianduiotto Torino Classic is a faithful reg
original, historic recipe, with-thé extraordinar
hand-made cocoa together with the intense'a
IGP* hazelnuts. ' -
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An artisan ingot, rich in taste, passion a
package celebrating the beauty of its hon



Gianduiotto Torino Classic - Box Gianduiotto Torino Classic - Blister Gianduiotto Torino Classic - Bag
220 gr 110gr 200 gr

DAVIT



s e Gianduiotto Dark Fondant
O/P//l/ efhcﬁe apostrophe between the words "I love’ You”. With an

O'/:O intedse an rant taste just like the most noble of feelings, our dark
Oo fondant gianduiotti are a wordless declaration of love.

O)s A poem of unique ﬂavouﬂﬁm the unmistakable taste of
)‘ hand-crafted cocoa to the perfection o ts, from
0€ o the choice of cocoa butter to the natural aroma of vanilla. This type of

) Pianduiotto allows the hsart to speak directly to your loved one.




Gianduiotto Dark Fondant - Box Gianduiotto Dark Fondant - Blister GIANDUIOTTO DARK FONDANT
220 gr 110gr 200 gr

DAVIT



A reinterpretation of the original gianduiotto, featuring a soft heart, rich in
sweetness. The Davit Gianduiotto Filled Soft Heart is the union of high-quality
ingredients with the creativity of those who delight in giving chocolates,
original in both shape and flavour.

This kind of gianduiotti is comforting and romantic just like Turin, a city that
with its history, magic and architecture, embraces people every day with its
unique and timeless beauty.



DAVIT

Gianduiotto Filled
Soft Heart — Box

220gr

Gianduiotto Filled
Soft Heart - Blister

110gr

Gianduiotto Filled
Soft Heart - Bag

200 gr

DAVIT
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Sugarless Gianduiotto Sugarless Gianduiotto Sugarless Gianduiotto
Box Blister Bag
220 gr 110gr 200 gr

DAVIT
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Gianduiotto Expenience 4
High quality artisan chécolate and Piedmont IEF:%’n a single_large

collection. A package that delights everyone, offering the range of Davit G
Gianduiotti for a mystical, extrasensory an ns&le experience. /,q

—

4 flavours is per m alone or in company, to
| treat, any tim ay. r).’(%




Gianduiotto Experience Gianduiotto Experience Gianduiotto Experience
4 flavours — Box 4 flavours - Blister 4 flavours - Bag

220 gr 220 gr 220 gr

DAVIT



 Thenew creations of Gianduiotti Davit




Salted caramel Gianduiotto
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Pistachio Gianduiotto
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little extra , given that Gianduiotto is -

d that Pistachio, the most prized, is Sicilian. A
is truly worth it, especially for those who love
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Mini Gianduiotto - Box Mini Gianduiotto - Bag
140 gr 200 gr

DAVIT






Cremino Classic — Box Cremino Classic — Blister Cremino Classic — Bag

270 gr 160 gr 200 gr

DAVIT
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Pistachio Cremino - Box Pistachio Cremino - Blister Pistachio Cremino - Bag
270 gr 160 gr 200 gr

DAVIT






Fondant
Almond and Orange

Tiramisu
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Cri Cri Davit

The chocolate that disguises itself as candy.

4% "
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Coffee beans covered th'fol
IGP Piedmont hazelnuts covered
white chocolate. : :
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Chocolute bars

Tasty, authentie"@M&™ull of natural ingredients. Davit's

Jlate bars come from the highest chocolate mastery.
ymbinations for discerning palates able to recognize
aind appreciate the intense flavour of real chocolate.
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Salted Orange Bar
100 gr

The warm and intense embrace of
a father guiding and protecting his
children. The salt of life, the bitter
sweetness of family love, the most
intense opposites. This particular
combination is the perfect
conclusion to an important meal
with those you love.

Fondant Bar 64%
100 gr

Powerful 64% dark chocolate,
characterized by the unmistakable
aroma of hand-made cocoa. Intense in
taste thanks to its particular bitterness,
this bar persists on the palate diffusing
good humour, square after square.

Venezuelan Cocoa Fondant
Bar 72%

100 gr

Single origin 72% dark chocolate bar
created by a specific craftsmanship
that highlights the unmistakable
taste of our chocolate, where the
magic of hand-crafted Venezuelan
cocoa transforms break time into an
indispensable daily embrace.

Ecuadorean cocoa,
Fondant Bar 76%

100 gr

Single origin 76% dark
chocolate bar, created by a
specific craftsmanship that
emphasizes the unmistakable
taste of our chocolate,

where the magic of hand-
crafted Ecuadorean cocoa
transforms break time into an
indispensable daily embrace.

DAVIT



White Chocolate Bar
100 gr

A precious piece of ivory for an
intense break that warms the heart.
Delicate and rich in milk, the precious
Davit white chocolate is created by
the careful handcrafting of cocoa
butter, according to the most ancient
artisan recipes. A bar with a soft and
creamy flavour, to be shared with the
people you love.

Milk Chocolate Bar
100 gr

Davit’s finest milk chocolate,
produced from authentic hand-
crafted cocoa carefully blended with
selected whole milk powder following
the company’s most ancient and
cherished recipes. A bar that brings a
tradition full of taste, passion and love
for the world of artisan chocolate into
the present day.

Lemon and Ginger Bar
100 gr

A love song for refined and inquisitive
palates, in which intense notes of
cocoa mingle with hints of lemon and
ginger, two elements that highlight all
the fresh goodness of our chocolate.
For a small moment of pleasure,
fragrant and perfect to satisfy the
desire for sweetness with freshness.



Trufl]

CS

Intriguing and strong both in shape%&é. Davit’s Truffles
are the perfect blend of sight and taste. It's love at first
sight, expressing itself in a tender kiss tasting like cocoa and

hazelnuts.

DEVIT



Dark Truffle - Bag
200 gr

Intriguing and decisive in shape and flavour, the dark
truffle is a whirlwind of taste and desire. The fleeting
kiss of two tender lovers, submission to the persuasive
decadent taste of hand-crafted cocoa to completely
escape the everyday. Davit dark truffle is passion.

DAvVIT

White Truffle — Bag
200 gr

Elegant and refined in shape and flavour, the
white truffle is a celebration of sweetness and
femininity. The fleeting kiss of two tender lovers,
the beauty of the woman who conquers with just
a simple but intense glance. The Davit white truffle
is poetry.

DAVIT



Spreadable Cream

The more you make something good
and beautiful, the more you wish to
jealously guard it away from the signs
of time. In its two precious variants,
Davit's Spreadable Creams enclose
and exalt the fine taste of Hazelnuts
from Piemonte IGP in its safe glass
jars, ready to give comfort and love,
spoon after spoon.
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Nut Cream

200 gr

A chocolate and Piedmont IGP *hazelnut cream ideal
for indulging in a break full of unique flavours and
emotions. The quality of ingredients, worked with care
and passion, gives life to a unique spreadable cream,
perfect when accompanied with a slice of warm
bread.

Dark Cream
200 gr

A dark chocolate and Piedmont IGP* hazelnut spread
ideal to distract from the frenzy of the working day
and indulge in a pure, intense moment of pleasure.
Spread on a slice of warm bread, you will inevitably
be transported to distant memories, close your eyes
and savour the taste of real chocolate with your whole

being.
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TORINO -1900

+39011 046 3257

+39351 9399741
sales@davit1900.it

www.davit1900.it



mailto:sales@davit1900.it
http://www.davit1900.it/
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