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CHOCOLATE GELATO
THE STORY OF A REVOLUTION

The best chocolate producers are those who have been making it 
every day for over 160 years. 

Since 1860, Pernigotti has been selecting the best cocoa beans  
from around the world to produce premium confectionery products and since 2003,  
has used all its experience to create the best chocolate gelato. That was when the 
first Gelagel kit to make gelato using real chocolate  was launched, changing the 

world of gelato and redefining the quality standards for this flavour.

Yesterday as today, we Maestri Gelatieri Italiani are real pioneers.  
Always faithful to our history and to our visionary instinct, 

we present a new revolution: Gelagel Cocoa Mass.

A project that shakes up traditional preparation of chocolate gelato, created using 
powdered cocoa or chocolate, and makes it possible to make ABSOLUTE DARK 

simply and purely. This is a unique gelato, created using the cocoa fruit directly as the 
basic ingredient is cocoa mass, the pure paste that comes from the cocoa 

production process before the latter turns into cocoa butter and powder. The result 
of this revolution is a chocolate gelato that stands out from all others available on 

the market thanks to its authenticity and uniqueness,  
a product to help consumers discover the real taste of cocoa. 

An innovative experience made possible thanks to an unending search for the 
right balance between quality and innovation, discoveries to share with every 

artisan gelato maker, so they too can write their own history on chocolate.

2003
Pernigotti offers the sector  
the possibility to use   
real chocolate to make gelato, 
which until then had been 
produced following the traditional 
method using cocoa powder.

1860
Pernigotti was first  
established; a company  
that selects the best  
cocoa beans  
from around the world  
to produce confectionery 
products.

2021
Pernigotti Maestri Gelatieri Italiani 
launches a revolutionary project: 
Gelagel Cocoa Mass.



Producing chocolate begins with HARVESTING of the beans from the cocoa trees. The beans are then 
spread out on the ground and shielded by banana leaves for 5 to 7 days to begin the FERMENTATION 

process, during which they lose their astringent flavour and the first aromatic notes are created.
The next process involves DRYING under the sun to reduce humidity and perfect the flavour. 

The cocoa beans are then classified, weighed and taken to the roastery where they are 
ROASTED to fully release and develop their aromas.

This process is then followed by the magical moment of  GRINDING, when the beans are broken down 
roughly to remove their outer coating and subjected to hot grinding to melt their fat content 

and thus create COCOA MASS.

FROM THE PLANTATION TO COCOA

cocoa mass
GELATO DIRECTLY FROM 

THE FRUIT OF THE COCOA TREE.
Understanding cocoa, so that you can understand your chocolate gelato. 

Cocoa mass is a 100% natural product obtained directly from the cocoa fruit,  
stopping the transformation process before the cocoa butter and cocoa powder separate.

Also known as cocoa liquor or chocolate liquor, the mass is the pure paste obtained after roasting and 
 grinding the cocoa beans, without adding sugar or milk. As it is not subjected to any treatment,  

it maintains all the fat (cocoa butter) and cocoa present in a raw form and retains all its beneficial properties  
and above all, all the strength and peculiarities of the cocoa for a flavour that is intense, 

aromatic and perfectly-balanced.

GELAGEL PROCESS

TRADITIONAL PROCESS

HARVESTING FERMENTATION DRYING ROASTING GRINDING PRESSING REFINING

In subsequent processes, PRESSING extracts the fat part – the COCOA BUTTER – from 
the cocoa mass and the dry part is crumbled and powdered to make COCOA POWDER. 

Other treatments increase the pH, making it darker in colour and neutralizing its natural acidity to make 
the flavour of the cocoa more rounded and thus more delicate.

 For this reason, a chocolate sorbet made using cocoa mass stands out 
thanks to the purity and originality of its flavour 

which is not influenced by the presence of cocoa powder in the formula, 
as instead so often happens with other chocolate gelato.



COCOA MASS
SINGLE-ORIGIN

Cocoa is to chocolate what grapes are to wine: its taste depends on 
the place of origin, the land and how it is cultivated.

Thanks to Maestri Gelatieri Italiani cocoa mass, the flavour of chocolate will be rich and 
intense and above all, will maintain its original aftertaste and its pleasant bitter notes. 
For this reason, we have selected the best beans from three different geographical 

areas to produce three different cocoa masses that stand out thanks to their unique 
aromatic bouquets and strong personalities.

Different products that express all the strength of the cocoa of origin, 
with unique and unmistakeable characteristics, to discover 

the real essence of single-origin chocolate.

DOMINICAN REPUBLIC COCOA MASS
Spicy floral notes of olive and fruity wine.

ECUADOR COCOA MASS
The scent of tropical banana, a hint of liquorice 

and an intense bitter flavour.

MADAGASCAR COCOA MASS
Bitter notes of citrus fruit, slightly sour woody 

notes and a hint of liquorice.



GELAGEL BASE

THE NEW BASE DESIGNED 
TO CREATE GELATO 
USING COCOA MASS.

Thanks to an in-depth study into thickeners-emulsifiers and their synergies,  
we have created a paste product that gives gelato a unique   

creaminess and stability when on display.

The Gelagel base is a select blend of sugars, calibrated in a perfect balance between 
sweetening and anti-freezing power (SP and AFP) that helps you make a gelato that is 

perfectly scoopable, even after several days in the display counter at -14/-15°C.
Furthermore, as it is without milk derivatives, it has been designed 

to exalt the flavour of pure cocoa masses, helping their aromatic bouquet 
to emerge that differs depending on the place of origin.

 Gelagel is an extremely practical base because it comes in a 1.55 kg single-dose 
bucket that is made using 1.8 litres of boiling water and 600 g of cocoa mass.



dominican
republic 

GELAGEL KIT
A unique experience on the palate, where pleasure and curiosity are 

cradled by notes of grape must, olive and vanilla. Pleasant bitterness and 
persistent floral and fruity notes and a delicate aromatic profile, with a 

slightly sour trait and a marked flavour of cocoa.
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ARTICLE DESCRIPTION DOSAGE PACKAGING

12093802

DOMINICAN 
REPUBLIC 
GELAGEL KIT

DOMINICAN 
REPUBLIC
GELAGEL KIT
X 12.9 KG

1.55 kg product
+ 600 g cocoa mass
+ 1.8 l boiling water

6 x 1.55 kg tubs 
Gelagel Base
 +
6 x 0.6 kg bags
of Dominican Republic 
Cocoa Mass



ECUADOR
GELAGEL KIT

For a gelato that is recognisable thanks to its intense bitterness and an 
enveloping and persistent velvety cocoa flavour. A unique floral aroma 

with intense notes of banana, liquorice, vanilla and spices.
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COCOA FLAVOUR
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ARTICLE DESCRIPTION DOSAGE PACKAGING

12093803

ECUADOR 
GELAGEL KIT

ECUADOR 
GELAGEL KIT 
X 12.9 KG

1.55 kg product
+ 600 g cocoa mass
+ 1.8 l boiling water 

6 x 1.55 kg tubs 
Gelagel base
+
6 x 0.6 kg bags
Ecuador 
Cocoa Mass



MADAGASCAR
GELAGEL KIT
A characteristic flavour that is initially acidic and then develops 

with an expression of fruits of the forest.  
Bursting with floral and fruity sweetness, with slightly roasted notes.  

Good sweet-bitter-acidic balance.
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ARTICLE DESCRIPTION DOSAGE PACKAGING

12093804

MADAGASCAR 
GELAGEL KIT

MADAGASCAR 
GELAGEL KIT
X 12.9 KG

1.55 kg product
+ 600 g cocoa mass
+ 1.8 l boiling water 

6 x 1.55 kg tubs 
Gelagel base
+
6 x 0.6 kg bags
Madagascar 
Cocoa Mass



STRENGTHS
OF THE PRODUCT

Quality and high-performance raw materials

Perfectly balanced ingredients

Free from fats, other than cocoa butter

Free from milk and milk derivatives

Only product on the market with these characteristics

OF THE GELATO
Absolute dark 

Real single-origin

Excellent hold and easy to scoop

Unique and recognisable flavour

Communicates and transmits professionalism

FOR THE GELATO MAKER
Extreme craftsmanship

Practical to use

Certified origin of the cocoa mass 

New and authentic experience 

The power of the Pernigotti Maestri Gelatieri Italiani brand



SAVOUR THE NEW WAY 
OF MAKING 

CHOCOLATE GELATO 



www.pernigottigelatieri.com
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