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Chocolate by nature  
Our nature, naturally

Chocolate has been our passion for over 75 years.
We have always taken great care of our cocoa supply chain, the people who contribute to its development, the 
planet we inhabit and the technological innovation throughout the production process.

Supply Chain, People, Environment, Innovation are the foundations on which our mission is built.

Cocoa, a precious gift of nature, has been the centre of our lives for three generations. Throughout the 
wonderful and complex process of the transformation of cocoa into high-quality chocolate, we respect the 
raw material and bring the very best out of its essence and its organoleptic profiles, in order to offer our 
customers a product that is perfect in every way.

We work with integrity and with respect for current legislation, both in Italy and in the cocoa-growing 
regions, with the specific aim of continually fostering an exchange of skills and a mutual enrichment with 
our associates, establishing relationships of trust that create value based on a code of ethics that we share 
with our partners and which we are resolutely committed to upholding.

Our chocolate is made with humanity, protecting natural resources, for the benefit of society and of the 
generations to come. We look after every single plant and the wellbeing of the land on which it grows, always 
ensuring its biodiversity is preserved.

We dedicate technology and research to the quality of our chocolate. Each new system that we introduce 
at Orsenigo is the tangible proof of an ongoing process of innovation that is reflected daily in what we offer 
our customers.

We are committed to producing chocolate through cultivating our ethical, environmental and economic 
responsibilities, offering the results to the communities in which we operate. 

Chocolate by Nature - Because chocolate has always been in our nature.



OUROU  HISTORYHISTORY

1942: in a post-war backdrop, with sugar factories destroyed by bombing and the price of sugar rund1942: in a post-war backdrop, with sugar factories destroyed by bombing and the price -
ning sky high, Silvio Agostoni took over a workshop in the Alpine town of Morbegno (Sondrio) for thening sky high, Silvio Agostoni took over a workshop in the Alpine town of Morbegno (So
production of sweets and confectionary.roduc

Montanina”, it was an instant success.

A revolutionary invention
Until then, cocoa beans were pressed vertically—a lengthy, cumbersome process for the
workers, who had to put the raw ingredient into place as well as clean the machine at the end 
of each pressing. Collaborating with an entrepreneur named Vitali, ICAM successfully tests 

extraction of cocoa butter from the beans. What made it so special? Unlike the vertical presses 
-

bour. This invention was so successful that it eventually became a standard across the industry.

’60s: Carolina Vanini: 
entrepreneur, businesswoman, mother
Following the sudden, untimely loss of Silvio Agostoni in 1961, his entrepreneurial wife, Following the sudden, untimely loss of Silvio A

rd, assisted by her brothers, Giancarlo and Carolina Vanini, carries his winning ideas forwar
d the leadership and expertise of women, Urbano. At a time when few businesses valued
es today in our company - equal career opCarolina set the stage for a model that continue -

portunities and compensation for women.

Twice as good
During this boom economy, production facilities have to
be expanded to cope with the increasing demand for our 
products and ICAM chocolate.

In 1967, work begins on extending the Lecco factory.

70s: Connecting directly with cocoa-growing countries
Angelo Agostoni, son of founder Silvio, embarks on several trips to Africa and Latin America, visiting the 
most remote cocoa-growing areas in order to learn about the farming methods that local communities 
have passed down for generations.

Inspired by Angelo’s travels, the Company commits itself to creating the necessary conditions for pur-rr
chasing cocoa directly from the producers, favoring local farming cooperatives. Over the years we de-
velop authentic relationships with a number of producers, allowing us to boost plantation productivity 
and improve the processes for producing cocoa. The fermentation and drying of the cocoa beans, for 

product, we are awarded the CONACADO rating in recognition of our ethical nggproduct, we are awarded the CONACADO rating in recognition of our ethicaO rating in recogncog
and sustainable efforts in the Dominican Republic. That country goes from beTThand sustainable efforts in the Dominican Republic. That country goes from beublic. That --

of Flavor” cocoa producer in 2008.aof Flavor” cocoa producer in 2008.

Through collaboration with Dominican cocoa farmers, working as a cooperphrough collaboration with Dominican cocoa farmers, working as a coopero --rrrr
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2000s: Professionalism and specialization
The millennium brought new long-term trade agreements, and ICAM begins to turn to large-scale C e-sahm brought new long-term trade agreements, and ICAM begins to turn to large-scao rob ou sc
retail in the production of our high-quality chocolate bars.nuction of our high-quality chocolate bo

In 2004, we create the ICAM Linea Professionale (Professional Line) to meet the growing demandsLin rLiiohe ICAM Linea Professionale (Professional Line) to meet the growing demando winwi dow mw g ag a
of chocolatiers, pastry chefs, and ice-cream makers, guaranteeing outstanding performance in every g nar ein nne-cream makers, guaranteeing outstanding performance in everanua ni
application. We continue to support professionals not only with our gourmet-quality products, but not only with our gourmet-quality products, bont 
through the ongoing assistance of carefully trained technical consultants and sales agents.technical co

‘10: The past living on into the future
On 3 September, our 70th anniversary, our 4.0 technology plant in Orse-
nigo is dedicated to the memory of Silvio Agostoni and Carolina Vanini, 
who had successfully passed on to us their passion for extraordinarily good 

innovation and ethics— values not only of culture and corporate vision, 

colleagues at ICAM subsidiaries in Uganda, the USA, and the UK.

Our approach
our work to the socio-economic development and safeguardino the socio-economic developmemic dev ent and safeguarding of the areas where cocoa production takes place.velopm ereasvel pme rding of the areas where cocoa production takes place.asa

We run training programmes for the farmers in our supply chain, and collaborate with a number of cooperatives wcer ee hun training programmes for the farmers in our supply chain, and collaborate with a number of cooperatives h coob b f operativeseat ves
in Latin America and Africa. This commitment has allowed us to produce a superior quality of cocoa, and alsorido ioAmerica and Africa. This commitment has allowed us to produce a superior quality of cocoa, and alsoqa 
improve their standard of living for the local communities, both in terms of improving the harvest and in providingg rtandard of living for the local communities, both in terms of improving the harvest and in providing hep gpsb

We maintain that our care towardsWe maintain that our care towards People,People, thehe Supply Chain,Supply Chain,y thet  Environmentnviron t and ddd Innovation nn is fundamental.undamental.
Four pillars that set us apart, able to put into practice the philosophy that has driven the activities of our family for hed hFour pillars that set us apart, able to put into practice the philosophy that has driven the activities of our family for as ve
three generations.

Full traceability
Production of our chocolate has two fundamental driving forces: functionality and
traceability. Our chocolate production plant is completely automated, allowing full 
traceability of each process, from the raw materials to the product on the shelf, through 
the sustainable supervision and management of every step in the production cycle. Us-
ing Siemens’ Simatic PCS7 software in particular we keep an archive of all information,

-

Culture, competence, creativity
In 2018 the Agostoni brand was launched, adding to the professional offer of ICAM. This new ostoni brand was launched, adding p
brand aimed at professionals took its name from the founding family and celebrated 70 years professionals took its name from the founding family and celebrated 70 years 
of commitment to the pursuit of excellence. In 2019, we opened our high-level training center 
for pastry chefs aand chocolatiers: CHOCOCUBE, a place for top professionals to share creativity,

wish to study the techniques and trends of classic and modern confectionary, ice-cream making, 
and top-of-the-range chocolate.

Our concrete commitment
Since 2019, we’ve detailed our progress in the area of social responssibility—always 
fundamental to our approach to production and business in generaal—through our 
Sustainability Report. In 2020, this document was included in the Inndex Future Re-
spect 2020 by Consumer Lab, which compiles the reports most apprereciated by con-
sumers. The Members Assembly implements our Code of Ethics, eestablished and

-

the necessary tools for their correct application.
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Our chocolate arrives from far away. In the 70s, we r away. In the 70s, we
set sail for the lands where cocoa originates from,from
to meet the local people, touch the pods, and taste te
the fruit for ourselves. Since then, we have never 
stopped cultivating relationships and land together,
to the point of turning this passion into a real 

the supervision of the entire supply chain, from the

the best plantations, increased the quality of their 
harvests, in order to obtain an excellent product; 
controlled and traceable”.
Since then, we have striven to operate as a
sustainable chocolate producer, and for this reason 
our physical  presence in the areas where cultivation
takes place is vital to ensure that the cocoa produced 
is of the highest quality.

Supply chaina nc nhaa naaaSupply chainccS ha

PERU

UGANDA
TANZANIA

CONGO

DEM. REP. 
CONGO

SÃO TOMÉ
TOGO

CAMEROON

NIGERIA

MADAGASCAR

DOMINICAN 
REPUBLIC

SIERRA LEONE

ECUADOR

25.000
70%

30%

TONNES OF CCOCOA BEANS TTTOTOOONNNNNENEESESSS OOF SS 
PURCHASED IN 2021IN 2021PPPUPUURURRRCCHHHAHAASAS 2211

Organic and Fairtraden cc aanndndd Fd FFaFairtirttratraadadee70%
C i lConventionalnvve itioona30%

GUATEMALA

MEXICO
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We purchase chocolate in 21 countries, mostly rchase chocolate in 21 countries, mostly  c

from Central America and Africa. It is here that ntral Amer

we have created a series of solid and valuable create

partnerships, where we have committed 

improve working methods, cocoa quality, 

as well as the wealth and socio-economic

conditions of the local communities.  

Important partnerships, based on an

explicit ethical code and respect, nurturing 

relationships with all links in the supply chain, 

sustainability, equity and transparency: these 

are the values that guide each phase of our 

everyday activities. 

We have built particularly strong partnerships We have built particularly strong partnersh

in the Dominican Republic, Madagascar, Peru  Pe

and Uganda, where we have deeply affected 

not only the way they produce cocoa and its 

quality, but also the lives of the people who live 

there. In Uganda in 2010, we founded ICAM 

Uganda LTD. We set up a hub for the cocoa

harvest that offers the latest manufacturing 

methods. This represents concrete support 

for the local farmers, who have been able to 

take advantage of the training, provided to 

add value to their crops and increase earnings 

from their plantations.

COCOA OCCOCOACO OOOOCCOCOOOOO O COUNTRIESSESIESEEESEEICOUNTRIESERIESEE
OF ORIGINOF ORIGIN

190.000
cocoa seedlings distributedeedlecocoa seedlings distributedcoocco ee
in Ugandaai Ugin

90% 
of the cocoa beans purchased directly 

(organic and/or Fairtrade)

81%
of raw material suppliers have signed
the ICAM Code of Ethics

3.000
farmers trained on agronomic
practices in Uganda

€ 10.000
donated to manage
COVID-19

€ 1.414.703,68
Fairtrade premium

87,5%
of the ICAM Code of Ethics

RESPONSIBILITYRESPONSIBILITY
ALONG THE SUPPLY 

CHAIN
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We have always strived to keepave always strive
the impact we have on our planetthe impact we have on m
to a minimum. For this reason we to a minimum. For thism
have embraced the SDG objectives e embraced the SDGe
laid down by the United Nations, he Un
dealing with the necessity forthe
growth through virtuous behaviourgrowth through
and the protection of biodiversity
in our planet’s forests. 
Nature is our greatest resource and rce and 
we must protect it.ust protect it. We do this at 
every level.

Our centres for fermentation and dessication in Ugan-
da have been designed and built with the objective of 
reducing the consumption of electricity, and keeping 
the use of generators or wood burning dryers to a min-
imum. The conservation of biodiversity in the countries
in which we cultivate cocoa is a priority. Starting from
academic studies dealing with the importance of agro-

antations in the production of cocoa, we forestry pla
as, coconuts and other fruits alongside our grow banana
s. In this way, our plantations contribute tococoa plants
ent of the land and ensure stronger resilthe enrichme -
s climate change, as well as favouring theience towards
COabsorption of 2.

HE LANDS OF

Environment

66



We produce our chocolate in an environmentalannttaemm aproduce our chocolate in an environmentalur aamen --
--

cy in terms of energy and water consumption, and to t, fterms of energy and water consumption, and to
constantly reduce waste.eetly reduce wer

A trigeneration plant that simultaneously and autonutttion plant that simultaneously and autonn -
omously produces electricity, steam and cold water ricity, steam and cold watecod
from one single energy source, allowing us to satisfy sng us to satus
all of our energy needs for the entire production line. roductio
The remaining energy needs are sourced exclusively 
from renewable providers.

Ever aware of the essential importance of water as a re-
source, we have transformed all the water cooling and 
heating systems for the production line into closed cir-rr

cuits. We have replaced the system of air conditioning ituits. We have replaced the system of air conditioning ts epppWe e rts
with machines cooled by air or by closed circuit water. oith machines cooled by air or by closed circuit water m oledhin o
We collect rain water in a decanting reservoir, whereateae collect rain water in a decanting reservoir, whereoll er
it is cleaned and introduced into the production cyclerocleaned and introduced into the production cyclene
for any processes not involved in the alimentary line.ty processes not involved in the alimentary line.oces nospr ot

Finally, following a circular saving model, we have owing a cir
formed many partnerships over the years to give a 
second life to our waste. Since 2011, we have reduced 

The leftover residues of cocoa beans are destined for 
feed and biomass energy generation facilities, and the 
cocoa husks are used as organic fertiliser by producers 
in the plantations.

ATTTAT

- 3%
electricity purchased

- 6%
water consumption

95%
of the recyclable materials heee recyclable materials o
for chocolate bars packaginghohhchocolate bars packagingo

34%
ungrammed primary wrapping 
of bars, saving 26 tons of paper

MENTCOMMITM

* values versus 2019* values versus 2019
7



Innovation

INDUSTRY 4.0
The production plant at Orsenigo is
equipped with the most innovative Manufac-
turing 4.0 technology. Inaugurated in 2010,turiutt
the plant is designed to offer exceptional the plant is designed to offer exceptio
quality and total traceability, respecting thequality and total traceability, respecting thetyi
environment and the local community.nvironment and the local con
It is a functional plant, able to manage eachlaa functional plant, able to manage each
phase from the production request to the s re from the production request to the ha frosp se 
procurement of the raw material, the studyp ureement of the raw material, the studypproocu mere
of the recipe to the scheduling and planningthee af the recipe to the scheduling and planningofof h

of production. In this way we guarantee thee the
complete traceability of the products andducts andnnd
raw materials. With the complete automalete automa--
tisation of the production line, the plant inhe pe, the plant inin
Orsenigo combines cutting edge technoloe te notectmbines cutting e ge technoloechn --

with continuous and constant laboratory andraratawith continuous and constan laboratory andand
sensory checks aimed at guaranteeing qualnggsensory checks aimed at guaranteeing qualnteeing q --
ity and safety, in line with the most rigorousity and safety, in line with the most rigorous
legislation required by the food industry. legislation required by the food industry. aa

HIGH PRODUCTIVITY

Overall area: 
50,000 m2

employees: 416

Production
capacity/day: 

140 tonnes

Chocolate
production capacity: 

35,000 tonnes per year

DIFFERENT
CHOCOLATE PRODUCTS
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180 dark chochocolate recipes
  120 milkilk chocolate recipes
     50 wwhite chocolate recipes
       220 gianduja recipesa re

SPECISPECIALISATION ANDD FLEXIBILITAND FLE

of the productction processes.

PHYSICAL SEGGREGATION OF THE AREAS
separate storagge of cocoa beans, ingredients,

Continuous and constant CONTROLS,
LABORATORY analyses and ORGANOLEPTIC
tests throughout the production process, to 
guarantee quality and safety.

Control and management of Control and management of PRODUCTION PRODUCTION
Full compliance with production

processes according to BEST PRACTICE.

Strict ATIONSGULASAFETY REGU
for food hygiene.

ON LINESTIODEDICATED PRODUCT

ources of tial soproducts that are potent
allergies.

n of Autonomous production ECTRICITY EL

tting-edge cuttChoice of materials and 
solutions to ,

d environmental d edelivering economic and

-
-

Our technology is at the sservice of quality. A thor-
ough knowledge oof the rraw material, production
techniques and the mannagement of the entire 
supply chain, represent ththe main characteristics 
behind our know-hhow. The eend result is our choco-

-

best in the ar ocoa.omatic properties of the co
elopmentA highly advanced Research and Deve

e with thelaboratory allows us to keep up to date
nges, and latest market trends and regulatory chan
discerning enables us to satisfy even the most d

our production processes.

560
recipes developedecipes developedecipes developed

MENTTTTCOMMITMENMMCOM TO INNNOVAT OATIONTIONINO NNOVATIONOTOT

0,98%
or one million complaints for one millionmplaintsaints for one million comcomplaints for one million 

units soldconsumer ucon erconsumer units sos

9



PeoplePeople

+25
employees

44
rewarded for
voluntary work

104
employees received a 

education

13
hours of training 
per capita

In ICAM, we nurture relationships based ipn aCAM, we nurture relationships based ps
on trust and on direct and genuinedand genuine
involvement; relationships able to ab
generate value for all those with whom
we interact, from the farmers to our 
employees and the local community. 
We promote participatory dialogue for

Having worked with many cooperatives for decades, we are able 
to check that cultivation takes place whilst respecting human rights 
and the ecosystems in which we operate. We are constantly en-
gaged with the community of cultivators, making sure that the fun-
damental needs of all the people involved are always guaranteed.

RESPONSIBILITY TOWARDS 

€ 585.255,27
value of food donations

RESPONSIBILITY 
TO PEOPLE

Our Company welfare system sets itself apart by our careful man-
agement of human resources, nurturing a positive environment 
based on trust and mutual support, and paying constant atten-
tion to the needs and requests of our employees. Furthermore, we 
strive to create an accessible and inclusive place of work, where 
any form of discrimination or exclusion will not be tolerated.

10



We have always been involved wwith creating with cr

products that meet the needs of professsionals in the

patisserie, chocolate and ice cream secctors. Working

fully satisfy all their needs, is one of tthe objectives

that we have always set ourselves: to bbe a concrete 

support to the work of every professioonal, to allow

them to experiment, to challenge thheir creativity 

and to offer their clients a unique aand excellent

experience in every way.

This is the spirit in which we seek to creeate products 

in ICAM’s Professional Line and Agostoni – two 

brands able to provide high-performming, quality 

products, suitable for any needs.

Covering chocolates, cocoa butter, powder and ocoa butter powder and

drops are just some of the products we make

available to our customers. We do this even before 

the purchase itself, through CHOCOCUBE.  A high-

practical demonstrations on how to use and getpractical demonstrations on how to use and get

the best out of the various products, with countless 

suggestions and video recipes for creations that will

CHOCO

ICAM FOR SECTOR CAAM EAMCAM FOR SECTOAAAA ORAAA E
PROFESSIOOOROFESSIO

p

11



THE CHOCOLATEA ECO AA EAATHE CHOCOLATECC L

trol Once the beans have reached the new ICAM facility in Orsenigo, the cont
coaof the supply chain continues in the key stages of transformation from coc

to chocolate.

AND CLEANING

Control of the level of fermentation 
and absence of defects. The cocoa
is cleaned of any foreign matter 
and beans are divided into whole 
and broken: only the whole beans 
continue in this process. 

PRE-ROASTING

The whole cocoa beans are subjected 
to strong infra-red irradiation at 
about 400°C for about 100 seconds 
which facilitates the separation of the 
shell from the bean.

IT01.IT/1130
.10

4.
F

Visualizza il certificato su:

View the certificate at:

www.IT01.IT/1130.104.F

CRUSHING

The beans are crushed into small
pieces known as nibs and meanwhile
the shell is eliminated.

ALKALINISATION

water to which potassium carbonate
can be added to reduce the natural
acidity of cocoa.

ROASTINGR

The nibs are roasted in betweenT
100°C and 120°C. The process1
asts approximately 30 minutesla
and guarantees an even roasting toa
develop the characteristic aromasd
of the cocoa.o

DEODORISATION

The cocoa butter undergoes a de-
odorisation process. High-pressure 
steam extracts volatile acids to give
a more neutral-tasting cocoa butter.

GRINDING

The nibs are ground in a peg g mill
and are transformed into a productduct
known as cocoa liquor or cocoa pa-
ste.

PRESSING

-
e draulic presses, which extract the 

dry fatty part: the cocoa butter. The dry
essing part remaining from the press

d cocoaof the cocoa paste is called c
powder is cake, from which cocoa po

obtained.

COCOA BUTTER
FILTRATION

-
per sieves which trap any impurities.

PULVERISATION

The cake is coarsely crushedd

to obtain cocoa powder. At this
point the cocoa powder can bepoin
packaged for sale.packaged

12



The ingredients (cocoa paste andThe ingredients (cocoa paste and
cocoa butter, sugar, milk powder 

are mixed in varying proportions,
depending on the recipe and the
type of chocolate desired: milk, whi-
te, dark and gianduja chocolate.

REFINING

cut the chocolate mixture until it is
reduced to particles of dimensions
no bigger than 18 microns.

CONCHING

Conching is an operation that
can last for several hours and
has several diverse objectives: to
create a perfect mix between the
various ingredients, to reduce the
acidic and astringent aromas and 
to reduce the residual moisture to
0.5-0.8%. At this stage it is possible
to add ingredients such as lecithin,
in order to reduce viscosity and
emulsify the mix, and natural extract

THE CHOCOLATE

During tempering, the chohocolate is 

a stable crystallinline form, giving it a 
glossy appeararance, a good snap and 
excellent shehelf life.

The tempered cchocolate is deposited
into drops and d buttons of various 

cooling tunnel.

PACKAGING

The solid, cooled chocolate is packedd
in-line and labelled with information 

-
ple languages for foreign markets.

13



CERTIFICATIONS

THE PRODUCTION
PROCESS

TRAINING 
REFRESHER COURSES

Tested and continuously
monitored procedures, 
modern, automated 
EQUIPMENTS

is regularly holding  training courses
for its panelist in partnership with the leading 
and prestigious European Institute CIRAD 
“Cooperation Internationale en Recherche 
Agronomique pour le Developement”.

Respect for the 
organoleptic qualities

quality and safety 
analyses in 2021

Enhancement 

Compliance with food 
and safety regulations

11

2

33

4

5
COCOA AROMA

ACIDITY

BITTERNESS

SWEETNESS

ASTRINGENCY

FRESH FRUIT

PERSISTENCE 
IN THE MOUTH

VANILLA

FLORAL

DRIED FRUIT

>21.000

40

THE  HIGHEST  QUALITY  
STANDARDS  TO OBTAIN

ICAM has an advanced Re-
-

ratory and Quality Control 
department, to ensure the 
selection of the best ingre-
dients and co-ordinate the 
search for innovative recipes. 
The Company has obtained a 

-
cations over the years.

14



CHOCOLATE COUVERTURE
COCOA PASTE

DARK CHOCOLATE COUVERTURE
MILK CHOCOLATE COUVERTURE
GIANDUJA CHOCOLATE
WHITE CHOCOLATE
LINEA PRO
CHOCOLATE FOR COATING
CHOCOLATE FOR BAKING  
STABLE PRODUCTS

CHOCOLATE COUVERTURE
COCOA PASTE
COCOA POWDER
BAKING CHOCOLATE DROPS

COCOA NIBS
CHOCOLATE COUVERTURE

PRALINES

SINGLE-ORIGIN

PRALINES

GRAND CRU

ORGANIC

CHOCOLATE

COCOA POWDER
CREAMS 

COCOA, POWDER, 
BUTTER, PASTE

COATINGS

INCLUSIONS 
DECORATIONS
AND SHELLS

COCOA PASTE AND BUTTER

GLASOVER
INCLUSIONS
DECORATIONS
AND SHELLS
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GRAND CRU
unique characteristics that express the 
spirit of the local area, the plantation and 
harvest season.

17
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P E R U
BAGUA NATIVO 
PACHIZA
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ANCIENT 
PERUVIAN 
REGIONS

TWO AMAZON 
TREASURES 
FROM THE

From unexplored plantations
where the authentic and original

been maintained, Agostoni has 

-

-

-
-

Region: Amazonas

ORGANIC DARK 
CHOCOLATE COUVERTURE
ORGANIC COCOA PASTE

Region: San Martìn

DARK CHOCOLATE COUVERTURE

MILK CHOCOLATE COUVERTURE
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D O M I N I C A N

LOS BEJUCOS  
LOS PALMARITOS

R E P U
B L I C

20



GRAND CRU 
COCOA

ces The Dominican Republic produc

as a pleasant clear colour with a has

ONE OF 

Plantation: Los Palmaritos

COCOA PASTE

Region: Los Bejucos

DARK CHOCOLATE COUVERTURE

MILK CHOCOLATE COUVERTURE

COCOA PASTE

21
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V E N E
Z U E L A
SUR DEL LAGO
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IN THE
WORLD

he the luxuriant plantations to th
-
-

he dean cordillera encounters th
this chocolate a complex aro-

Land: Sur del Lago

REDARK CHOCOLATE COUVERTUR

COCOA PASTE
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G U A T E
M A L A
CHIMELB
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AN EXCEPTIONAL,
WELL-BALANCED 
ECOSYSTEM

THE RARE 

-

-

plantation where the cocoa grows

-

-

best practices suited to the climate

most suitable shaded areas, most

-

-

Plantation: Chimelb

DARK CHOCOLATE COUVERTURE
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 |  GRAND CRU

CHOCOLATE 
COUVERTURE

1

2

33

4

5
COCOA AROMA

ACIDITY

BITTERNESSERNESS

SWEETNESSSWEETNESS

ASTRINGENCYASTRINGENCY

FRESH FRUITRUIT

PERSISTENCE
IN THE MOUTH

VANILLAVANILLA

FLORALFLORA

DRIED FRUITDRIED FRUD

COCOA AROMAMA

ACIDITYC YACIDA

BITTERNESSBITTERN

SWEETNESSNESS

ASTRINGENCY

FRESH FRUITSH

PERSISTENCE 
IN THE MOUTH

VANILLA

FLORALORAL

DRIED FRUITDRIED

FLAVOUR

cacaotè of great intensity, dark chocolate 

pleasantly astringent. Strong persistence in the 
mouth and nose.

REGION

BAGUA NATIVO
ORGANIC DARK

CODE   6800
RECOMMENDED USES

81% 45%
FLUIDITY

COCOA
min

COCOA BUTTER 
average

3

4

55

FLAVOUR
Great character and aroma: dominating 
cocoa taste, intense fresh fruit fragrance; 
average acidity, well balanced in sugar, 
bitter on the palate

PLANTATION
Los Palmaritos – Dominican Republic

LOS PALMARITOS
DARK

CODE    6802
RECOMMENDED USES

75% 45%

TIVO

lecithin free

FLUIDITY

COCOA
min

COCOA BUTTER 
average

RITOS

11

2626



COCOA AROMA

ACIDITY

BITTERNESSESS

SWEETNESS

ASTRINGENCYAS

FRESH FRUITFRESH FRUIT

PERSISTENCE 
IN THE MOUTH

VANILLAANILLA

FLORAL

DRIED FRUITDR

COCOA AROMAOA

ACIDITY

BITTERNESS

SWEETNESSEETNESS

ASTRINGENCYASTRINGENCY

FRESH FRUITFRES

PERSISTENCE 
IN THE MOUTH

VANILLAVANILLA

FLORAL

DRIED FRUITRUIT

COCOA AROMA

ACIDITYDITY

BITTERNESSBITTERNES

SWEETNESSWEETNE

ASTRINGENCYASTRING

FRESH FRUITFRESH FRUIT

PERSISTENCESTENCE
IN THE MOUTHUHE MOUTUTHO

VANILLAA

FLORALFL

DRIED FRUIT

11

2

33

4

5

1

2

3

4

5

11

2

3

4

5

FLAVOUR

expresses its cocoa taste, with the presence 
of notes of dried fruit, balanced bitterness and 
delicate acidity. Minimum astringency.

FLAVOUR
The broad range of the typical aromas of cocoa
and chocolate with a distinct note of red fruits
and honey and a hint of vanilla. A pleasant and

Great satisfaction in tasting.

FLAVOUR

acidity and astringency, delicate notes of 

red berries and a hint of spices, ending with
a pleasant roundness and persistence in the
mouth.

LAND DISTRICT LAND
Los Bejucos – Dominican Republic

SUR DEL LAGO
DARK

CODE     6805
RECOMMENDED USES

72% 44%

PACHIZA
DARK

CODE     6804
RECOMMENDED USES

70% 40%

LOS BEJUCOS
DARK

CODE     6803
RECOMMENDED USES

70% 47%

GO

lecithin free

FLUIDITY

COCOA
min

COCOA BUTTER 
average

FLUIDITY

COCOA
min

COCOA BUTTER 
average

FLUIDITY

COCOA
min

COCOA BUTTER 
average

OS

11
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CHOCOLATE 
COUVERTURE

 |  GRAND CRU

lecithin freelecithin frlecithin free

COCOA AROMA

ACIDITY

BITTERNESSERNESS

SWEETNESSSWEE

ASTRINGENCYASTRINGENCY

FRESH FRUITUIT

PERSISTENCE
IN THE MOUTH

VANILLAVANILLA

FLORALFLORA

DRIED FRUITDRIED FRUID 

COCOA AROMAMA

ACIDITYC YACIDA

BITTERNESSBITTERNE

SWEETNESSNESS

ASTRINGENCY

FRESH FRUITSH 

PERSISTENCE 
IN THE MOUTH

VANILLA

FLORALORAL

DRIED FRUITDRIED

FLAVOUR
Sweet and smooth, yet intense and per-rr

with distinctive notes of dried fruit and a 
pleasant acidity.

PLANTATION 
Chimelb -  Guatemala

CHIMELB 
DARK

CODE    6806
RECOMMENDED USES

FLUIDITY

65%
COCOA
min

40%
COCOA BUTTER 
average

1

2

3

4

5

11

2

3

4

5

FLAVOUR
Full-bodied taste of milk and cocoa, with sweet 
notes of caramel balanced with the bitterness 

Subtle nutty aftertaste. A milk chocolate for 
connoisseurs.

LAND
Los Bejucos - Dominican Republic

FLAVOUR

different aromas: a light and pleasant acidity of 

a delicious fruity note emerge, accompanied
by the aftertaste of coffee and vanilla. Great
satisfaction in tasting.

AREA

LOS BEJUCOS
MILK

CODE   6820

46% 42% 36%

PACHIZA
MILK

CODE    6821

39% 37% 30%

RECOMMENDED USES

COLOUR

FAT
total

COCOA
min

COCOA BUTTER 
average

FLUIDITY
RECOMMENDED USES

COLOUR

FAT
total

COCOA
min

COCOA BUTTER 
average

FLUIDITY

OS COLOUR

1

2

3

4

5
COCOA AROMACOCO

ACIDITY

BITTERNESS

SWEETNESSWEETNESS

ASTRINGENCYENCY

FRESH FRUITFRESH FR

PERSISTENCERSISTENCEC
IN THE MOUTHHE MOUTH

VANILLA

FLORALFLORAL

DRIED FRUITDRIED 
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COCOA
PASTE

lecithin freelecithin free lecithin free

COCOA AROMA

ACIDITY

BITTERNESSESS

SWEETNESS

ASTRINGENCYAS

FRESH FRUITFRESH FRUIT

PERSISTENCE 
IN THE MOUTH

VANILLAANILLA

FLORAL

DRIED FRUITDR

COCOA AROMAOA

ACIDITY

BITTERNESS

SWEETNESSEETNESS

ASTRINGENCYASTRINGENCY

FRESH FRUITFRES

PERSISTENCE 
IN THE MOUTH

VANILLAVANILLA

FLORAL

DRIED FRUITRUIT

COCOA AROMA

ACIDITYDITY

BITTERNESSBITTERNES

SWEETNESSWEETNE

ASTRINGENCYASTRING

FRESH FRUITFRESH FRUIT

PERSISTENCESTENCE
IN THE MOUTHUHE MOUTUTHO

VANILLAA

FLORALFL

DRIED FRUIT

11

2

3

4

5

FLAVOUR

with a pleasant roundness and persistence. 
Minimum acidity and astringency.

LAND 

SUR DEL LAGO
COCOA PASTE

CODE    6840

100% 54%

11

2

3

4

5

FLAVOUR

balanced acidity and bitterness, full cacaotè

LAND
Los Bejucos - Dominican Republic

LOS BEJUCOS
COCOA PASTE

CODE    6842

100% 54%

OS GO

11

2

3

4

5

FLAVOUR
Cocoa paste with an important presence of 

great aroma and persistence, important but 
never aggressive bitterness, minimum pleasant 
acidity.

REGION

BAGUA NATIVO
COCOA PASTE

CODE    6841

100% 54%

IVO

RECOMMENDED USES

COCOA
min

COCOA BUTTER 
average

FLUIDITY
RECOMMENDED USES

COCOA
min

COCOA BUTTER 
average

FLUIDITY
RECOMMENDED USES

COCOA
min

COCOA BUTTER 
average

FLUIDITY

1
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POSSIBLE APPLICATION
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DARK CHOCOLATE COUVERTURE      4kg / 3 pcs FLUIDITY

6800 BAGUA NATIVO 81 18 45 -

6802 LOS PALMARITOS 75 24 45 -

6805 SUR DEL LAGO 72 27 44 -

6804 PACHIZA 70 29 40 -

6803 LOS BEJUCOS 70 29 47 -

6806 CHIMELB 65 34 40 -

4kg / 3 pcs

6820 LOS BEJUCOS 46 30 36 42

6821 PACHIZA 39 35 30 37

COCOA PASTE 4kg / 3 pcs

6841 BAGUA NATIVO 100 - 54 -

6842 LOS BEJUCOS 100 - 54 -

6840 100 - 54 -

GRAND CRU

30



This range summarises the Agostoni ideal 
of genuine sustainability: quality of life 
and a quality product, virtuous economic 
growth and a vision for the future, both 
for consumers and the people involved in 
production.

SINGLE-ORIGIN
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THE ORIGINS

DOMINICAN
REPUBLIC

Peru is the birthhplace

chocolate with a deelicate,

The Dominican Republic cicppp

DARK CHOCOLATE
COUVERTURE

ECUADOR
DARK CHOCOLATE COUVERTUREDAD OHOCHCKARAD

COCOA PASTEC PAOCOCOC TESAPAO

COCOA POWDERC EDWOWOPAOCOCOC R

PERU
OCOLATE BAKING DROPSDARK CHOOHCKRA OCOCOHHC

OWDERCOCOA PPAOAOCC

MEXICO
DARK CHOCOL ELATE COUVERTUREEERR

and nurturing deep roots in the

genetic potential and the arromatic

regions are harnessed thhrough

-

surprising aromatic notes, stindis -

-

-
-

32



UGANDA

MADAGASCAR

excelle ct e cx le ell with an intense, w

paradise with an ideal climate sdrapa d nah din ledi al ic ami tma eatete

SÃO TOMÉ
DARK CHOCOLATE COUVERTUREA OCHCRKA LAOCO CETA VEUVOU UTR E

DARK CHOCOLATE COUVERTURE

DARADAD RK CHOCOLATE COUVEREVEEEEEER CKK OOH OCC LALO ETAT CE OCC UOO VUUVVV TURERT

COCOA POWDERCOCO A AOC PP EED R

Madaagascardaa asss cocoa is a uniquec

33
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 |  SINGLE-ORIGIN

CHOCOLATE 
COUVERTURE

11

22

33

4

55

11

2

3

4

5

4

5

FLAVOUR
A very delicate aroma, slightly acidic, with
a hint of vanilla; intense scent of cocoa and 

mouth, just slightly astringent with fresh fruit 

FLAVOUR
Strong, intense and with a long persistence.
Delicately spiced and with a pleasant sweet

FLAVOUR

accompanied by low acidity and a pleasant 
note of astringency. A wide range of typical

a long persistence in the mouth.

LAND 
Ecuador

UGANDA
DARK

CODE    6810
RECOMMENDED USES

78% 43%

DOMINICANA
DARK

CODE    6811
RECOMMENDED USES

75% 47%

NACIONAL ARRIBA
DARK

CODE     6812
RECOMMENDED USES

74% 45%

lecithin free lecithin freelecithin free

FLUIDITY

COCOA
min

COCOA BUTTER 
average

FLUIDITY

COCOA
min

COCOA BUTTER 
average

FLUIDITY

COCOA
min

COCOA BUTTER 
average

COCOA AROMACOCOA

ACIDITY

BITTERNESS

SWEETNESSSWEETNES

ASTRINGENCYGNGENCY

FRESH FRUITFRESH FRU

PERSISTENCEPERSISTENCEN EE
IN THE MOUTHN THE MOUTHM UTO

VANILLALA

FLORALFLORAL

DRIED FRUITDRIED FR

COCOA AROMA

ACIDITY

BITTERNESSTTERNESS

SWEETNESSSWEETNESS

ASTRINGENCYASTRINGENCY

FRESH FRUIT FRUIT

PERSISTENCE
IN THE MOUTH

VANILLAVANILLA

FLORALFLO

DRIED FRUITRUITE

COCOA AROMAAROMA

ACIDITYDITAC

BITTERNESSBITTE

SWEETNESSEETNESS

ASTRINGENCY

FRESH FRUITRES

PERSISTENCE
IN THE MOUTH

VANILLA

FLORALORAL

DRIED FRUITDR

RRIBANAA ARRRIBIBBAAAAAAAAAAAA

11

3434
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2

3

4

5

FLAVOUR

begins with a subtle and evanescent acidity 
and a pleasant note of astringency. A marked
bitterness and  the typical cocoa aromas emer-rr
ge immediately, with a hint of tobacco. 

FLAVOUR
Very pleasant, balanced in acidity, bitterness
and sweetness, intense, aromatic and 
persistent. It has  fresh fruity notes, and typical
cocoa aromas.

MADAGASCAR
DARK

CODE    6813
RECOMMENDED USES

71% 42%

SÃO TOMÉ
DARK

CODE     6814
RECOMMENDED USES

71% 42%

1

2

3

44

5

lecithin free lecithin free

FLUIDITY

COCOA
min

COCOA BUTTER 
average

FLUIDITY

COCOA
min

COCOA BUTTER 
average

COCOA AROMA

ACIDITY

BITTERNESSERNESS

SWEETNESS

ASTRINGENCY

FRESH FRUITFRESH FRUIT

PERSISTENCE 
IN THE MOUTH

VANILLAVANILLA

FLORAL

DRIED FRUITDR

COCOA AROMACOC

ACIDITY

BITTERNESS

SWEETNESSSWEETNESS

ASTRINGENCYNGENC

FRESH FRUITFRESH FRUIT

PERSISTENCE 
IN THE MOUTH

VANILLAVANILLAN

FLORAL

DRIED FRUITED FRUIT

COCOA AROMA

ACIDITYACIDITY

BITTERNESSTERN

SWEETNESSWEETNESSET

ASTRINGENCYENCY

FRESH FRUITFRESH FRUIT

PERSISTENCE PERSISTENCE 
IN THE MOUTHOME MOUTHTHHE MN

VANILLANANNIL

FLORALFLORAAL

DRIED FRUITF UED F UR

AAR

1 1

FLAVOUR
Prominent bitterness and pronounced astrin-
gency. Hints of yellow, smokiness and tobacco; 
prominent roasting. Pleasant and harmonious 

and astringency. A delicate acidity brings out 
the hints of yellow and fresh fruit, balanced by 
notes of tobacco and smokiness. The aroma of 
spices emerges towards the end. 

MESSICO
DARK

CODE    6815
RECOMMENDED USES

FLUIDITY

68%
COCOA
min

42%
COCOA BUTTER 
average

lecithin free

H

11

22

3

4

55
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 |  SINGLE-ORIGIN

1

2

3

4

5

4

5

FLAVOUR
The great bitterness and the important cocoa 
taste are made more aromatic and extremely 

and controlled acidity.

LAND
Ecuador

FLAVOUR
Delicate and subtle bitterness, it is well
expressed with a full and clean cacaotè taste.

lecithin free

NACIONAL ARRIBA
COCOA PASTE

CODE    6845

100% 54%

UGANDA
COCOA PASTE

CODE    6846

100% 54%

COCOA 
PASTE

RECOMMENDED USES RECOMMENDED USES

FLUIDITY

COCOA
min

COCOA BUTTER 
average

FLUIDITY

COCOA
min

COCOA BUTTER 
average

lecithin free

COCOA AROMA

ACIDITY

BITTERNESSTTERNES

SWEETNESSWEETNESS

ASTRINGENCYASTRINGENCY

FRESH FRUITH FRUIT

PERSISTENCE
IN THE MOUTH

VANILLAVANILLA

FLORALFLORAL

DRIED FRUITFRUITI

COCOA AROMAROMA

ACIDITYITAC

BITTERNESSBITTE

SWEETNESSEETNESS

ASTRINGENCY

FRESH FRUITRES

PERSISTENCE
IN THE MOUTH

VANILLA

FLORALORAL

DRIED FRUITDRI

ARRRIBBAA

1
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FLAVOUR

cocoa notes enhancing the pure taste of the
single-origin cocoa.

FLAVOUR
ntic, natural taste.nse, authenCocoa with intense, a
ur. Delicate acidity own, natural coloLight brown, n

d a hint of vanilla.and a hi

lecithin free

PERU
COCOA POWDER

CODE    4620

10/12% 5.5
PH

POWDER

NACIONAL ARRIBA
COCOA POWDER

CODE    4621
RECOMMENDED USES

POWDER

22/24% 8.0
PH

COCOA
POWDER

11

22

3

4

5

FLAVOUR
Baking stable drops with a marked, bitter and 
persistent taste. The delicate perfume of fresh 
fruit lingers even after baking.

PERU
DARK

60% 33%
CODE    6870DROPS

BAKING
DROPS

11

2

3

4

5 5

9.000

RECOMMENDED USESRECOMMENDED USES

COCOA BUTTER 
average

COCOA BUTTER 
average

COCOA
min

COCOA BUTTER 
average

COCOA AROMA

ACIDITY

BITTERNESSERNESS

SWEETNESS

ASTRINGENCY

FRESH FRUITFRESH FRUIT

PERSISTENCE
IN THE MOUTH

VANILLAVANILLA

FLORAL

DRIED FRUITDRI

COCOA AROMAOCO

ACIDITY

BITTERNESS

SWEETNESSSWEETNESS

ASTRINGENCYNGENCY

FRESH FRUITFRESH FRUIT

PERSISTENCE 
IN THE MOUTH

VANILLAVANILLAN

FLORAL

DRIED FRUITED FRUIT

COCOA AROMA

ACIDITYACIDITY

BITTERNESSBITTERNESS

SWEETNESSSWEETNESS

ASTRINGENCYASTR

FRESH FRUITFRESH FRUIT

PERSISTENCERSISTENCE
IN THE MOUTHHUTN THE OUUTHM

VANILLANILL

FLORALAL

DRIED FRUITIT

COLOUR COLOUR

WDER
ARR
WDER

RIBBAA

1

2

33

4
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DARK CHOCOLATE COUVERTURE      4kg / 3 pcs FLUIDITY

6810 UGANDA 78 21 43 -

6811 DOMINICANA 75 24 47 -

6812 NACIONAL ARRIBA 74 25 45 -

6813 MADAGASCAR 71 29 42 -

6814 SÃO TOMÉ 71 29 42 -

6815 MESSICO 68 32 42 -

COCOA PASTE 4kg / 3 pcs

6845 NACIONAL ARRIBA 100 - 54 -

6846 UGANDA 100 - 54 -

COCOA POWDER 1kg / 5 pcs

% Cocoa butter AVERAGE PH

4620 PERÙ 10 10 / 12 5.5

4621 NACIONAL ARRIBA 22 / 24 8.0

DARK CHOCOLATE BAKING DROPS   4kg / 3 pcs

6870 PERÙ 60 39 33 -

SINGLE-ORIGIN

POSSIBLE APPLICATION

38



ORGANIC
We believe in respecting nature, in every step 
of cultivation and production. We guarantee 
the traceability of our ingredients and the 

39
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 |  ORGANIC

RESPECT
FOR

NATURE

40



From the very start, ICAM believed in an 

manufacturer to rise to the organic challenge. 

ICAM’s organic approach means respect for 

the natural characteristics of its products. No 

chemical and microbiological treatments are 

used, and production complies with the times 

and methods established by nature for each 

stage in the chain: from growing, preparing 

and storing the ingredients to processing 

them. Choosing organic also means complete, 

accurate traceability at each step of production. 

41
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COCOA 
NIBS

FLAVOUR
roasted cocoa beans which are Produced with r

cocoa.taste of roasted 

COCOA 
NIBS

CODE    1917
RECOMMENDED USES

NIBS

100%
COCOA

Size  3/6 mm

 |  ORGANIC

OCOA

4242



ORGANIC CHOCOLATE 
COUVERTURE

1

2

3

4

5
COCOA AROMA

FRUITY

ACIDITYAC

SUGARGAR

BITTERNESS

1

2

3

4

5

MILK

CARAMELARAMEL

FLAVOUR
Excellent quality, both for the use of ingredien-
ts selected from organic farming, and for the 
exceptionally rich recipe. Intense milk aroma
and taste.

FLAVOUR
Top quality dark chocolate couverture of great 
character, with a truly intense aroma of cocoa.

FLAVOUR
Great personality, characterised by the high 
presence of whole milk from organic farming 
and the irresistible aroma of organic natural 
vanilla pods from Madagascar.

DARK

CODE   6850
RECOMMENDED USES

FLUIDITY

70%
COCOA
min

40%

MILK

CODE    6851
RECOMMENDED USES

FLUIDITY

32%
COCOA
min

35%
FAT
total

28%

COLOUR WHITE

CODE    6852
RECOMMENDED USES

FLUIDITY

38%
FAT
total

30%28%
MILK
POWDER
average

1

2

3

4

5
SUGAR

MILKMILK

CARAMELCARAMELE

VANILLALA

COCOA BUTTER 
average

COCOA BUTTER 
average

COCOA BUTTER 
average

COCOA AROMACO

SUGARAR

OLOUR

11 1111
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CHOCOLATE COUVERTURE 4kg / 3 pcs FLUIDITY

6850 DARK 70 29 40 -

6851 MILK 32 40 28 35

6852 WHITE - 41 30 38

COCOA NIBS 2,5kg - 3/6mm

1917 COCOA NIBS         100 - - -

POSSIBLE APPLICATION

ORGANIC

44



PRALINES
A complete range of perfect Italian 
artisan pralines, dedicated to the most 
demanding professionals, created from 

precise production processes.

45
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 |  PRALINES

ICAM pralines, based 

on roasted and caramelised nuts, are on roasted and caramelised nuts, are

and pistachios, and are dedicated to  the mostand pistachios, and are dedicated to  the mostpistachios, and are dedicated to  the mospistachios, and are dedicated to  th

taste, ICAM uses its experience in roasting, caramelising,taste, ICAM uses its experience in roasting, carame

procprocess for more delicate products, such as Artisan Almond cess for more delicate products, such as Artisan

Praline, or maline, one, or more decisive for an explosion of taste, such as e, or more decisive for an explosion of taste,an explosion of taste, such as an explosion of taste, s

sosoophistication of the Pistachio is simply enhanced ophistication of the Pistachio is simply enhanced 

with the absence of roasting and a little with the absen

hint of salt.hint of sa

THE EXCELLENCE
OF RAW MATERIALS
FOR PROFESSIONALS

46
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 |  PRALINES

2

3

4

BITTERNESS

SWEETNESS

PERSISTENCE

CARAMEL

ROASTING

SALTY

BITTERNESS

SWEETNESS

PERSISTENCE

CARAMEL

ROASTING

SALTY

BITTERNESS

SWEETNESS

PERSISTENCE

CARAMEL

ROASTING

SALTY

1

2

3

4

5

TASTE

sugar. 

TASTE

hint of caramel and delicate roasting.

HOMEMADE HAZELNUT
PRALINE

CODE    7327
RECOMMENDED USES

PRALINE

55%
HAZELNUT

FINE TGT HAZELNUT 
PRALINE

CODE    7344
RECOMMENDED USES

PRALINE

55%
HAZELNUT

Weight 5 kg W iWeight 5 kg

STRUCTURE
Rough structure on the 
palate, creating a traditional
artisan praline feeling.

STRUCTURE
Fine and smooth for a 
delicate structure.

11

2

3

4

5

TASTETASTE

caramelised almonds. Extremely versatile, it tremely versatile, it can be 
used for different applications.

HOMEMADE ROASTED 
ALMOND PRALINE

CODE   7592
RECOMMENDED USES

PRALINE

55%
ALMOND

Weight 5 kg

STRUCTURE
Fine structure with a pleasant 
crispness,slightly perceptible 
on the palate.

11

2

3

4

55

111

2

3

4

555

111111

2

3

4

555

PRALINES

HAZELNUT HOMEMHOMEMADE HAZELNUT FINEFINE ADE ROASTED

48



BITTERNESS

SWEETNESS

PERSISTENCE

CARAMEL

ROASTING

SALTY

1

2

3

4

5

TASTE

light hint of salt. Light, non-pistachio, with a slight hint of salt. L

HOMEMADE PISTACHIO
PRALINE

CODE    7343
RECOMMENDED USES

60%
PISTACHIO

PRALINE

Weight 2,5 kg

STRUCTURE
Fine structure with a slightly
crunchy consistency. A very
nice texture.

111

2

3

4

555

ASTETASTE
-

nd-based pralines, with coconut rapé, crunchymond-ba

ate. A dense appearance, interestingwhite Chocolate. A
-

n of innovative pralines,discernible. For the creation o

TASTE
-
-
-

appearance, interesting chewing texture. Intense 

-

and texture.

CRUNCHY COCONUT 
PRALINE

CRUNCHY EXOTIC
PRALINE

CODE    7595 CODE    7596
RECOMMENDED USES RECOMMENDED USES

PRALINE PRALINE

38% 43%
ALMOND ALMOND

Weight  2,5 kg Weight 2,5 kg

STRUCTURE
Compact structure with 

prominent crunchiness.

Y COCONUT Y Y EXOTIC

11 11

2 2

3 3

4 4

5 5
BITTERNESS BITTERNESS

EETNESSSWE SWEETNESS

CEPERSISTENC PERSISTENCE

MILK MILK

CARAMEL CARAMEL

COCONUT EXOTIC FRUIT

1

2

3

4

555

1

2

3

4

555

1111

HOMEMADE PISTACHIO
PRALINE

STRUCTURE
Compact structure with

and grated coconut;
prominent crunchiness.
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PRALINES
CHOCOLATERIE PASTRY ICE-CREAM

M
ou

ld
in

g

H
ol

lo
w

 s
ha

pe
s

C
oa

tin
gs

G
an

ac
he

s

O
ne

-s
ho

t

C
oa

tin
g-

pa
n

H
ot

 c
ho

co
la

te

C
re

am
s 

an
d 

m
ou

ss
es

Ba
ki

ng
 b

as
es

D
ec

or
at

io
ns

Ba
ki

ng
 s

ta
bl

e

In
gr

ed
ie

nt
s

C
oa

tin
g

St
ra

cc
ia

te
lla

  

PRALINES % Dried fruit COLOUR Weight

7327 HOMEMADE HAZELNUT
PRALINE Hazelnut 55% 5 kg

7344 FINE TGT HAZELNUT
PRALINE Hazelnut 55% 5 kg

7592 HOMEMADE ROASTED
ALMOND PRALINE Almond 55% 5 kg

7343 HOMEMADE PISTACHIO
PRALINE Pistachio 60% 2,5 kg

7595 NUTCRUNCHY COCONUT
PRALINEPRALINE Almond 38% 2,5 kg

7596 CRUNCHY EXOTIC 
PRALINE Almond 43% 2,5 kg

POSSIBLE APPLICATION

50



IN ITALY,
CHOCOLATE
IS A FORM
OF ART



CHOCOLATE
IS A FORM OF ART
IDEAS, CREATIONS AND INVENTIONS DEVELOPED OVER TIME
THAT COME FROM FAR AWAY
IDEAS THAT ARISE FROM THE DEPTH OF YOUR IMMAGINATION
FROM AFRICA AND AMERICA, THE LANDS WHERE THE AGOSTONI FAMILY 
SELECTS THE FINEST COCOA EVER KNOWN
FROM THE PLANTATION TO THE FINAL PRODUCTS: 
A JOURNEY CULMINATING IN A FEAST FOR BOTH YOUR EYES AND YOUR PALATE.

ICAM FOR OVER 75 YEARS

52



CHOCOLATE
A wide range of couverture: dark, milk, gianduja and white chocolate, all created to be in keeping 
with the demands of the best chocolate, confectionary and ice cream recipes. To complete the 
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FLAVOUR
Delicate and full on the palate, maintaining a
perfect balance of sweetness and bitterness,

chocolate.

FLAVOUR

acidic with a fragrance of fruit and spices.

FLAVOUR
A well-balanced and versatile recipe, with 
intense aroma of cocoa. Smooth and lingering 
taste, clean, and well balanced. 

VANINI
DARK

CODE    8310

72% 44%

RECOMMENDED USES

FLUIDITY

COCOA
min

COCOA BUTTER
average

1

2

3

4

5

FRUIT

ACIDITY

SUGAR

BITTERNESS

COCOA

FRUIT

ACIDITY

SUGAR

BITTERNESS

COCOA

FRUIT

ACIDITY

SUGAR

BITTERNESS

COCOA

DIAMANTE
DARK

CODE    8307

67% 42%

1

22

3

4

5

REGINA
DARK 

CODE          8311

61% 39%

1

2

3

4

5

DARK CHOCOLATE
COUVERTURE

RECOMMENDED USES

FLUIDITY

COCOA
min

COCOA BUTTER
average

RECOMMENDED USES

FLUIDITY

COCOA
min

COCOA BUTTER
average

COA BUTTER COA BUTOA BUTTER OCOA BUTTER

1 1 1

           |  CHOCOLATE
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FLAVOUR
A harmonius, delicate character created throu-
gh the balance between sugar and cocoa. Swe-
et and bitter combine harmoniously.

FLAVOUR
A round and uniform taste, provided by the 

agreeable, it appeals to all palates. Easy to
match, versatile to work with.

FLAVOUR
A unique balance between cocoa paste and 
cocoa butter provides a full body and a strong
character, with a distinct, lingering taste of 
cocoa.

FRUIT

ACIDITY

SUGAR

BITTERNESS

COCOA

FRUIT

ACIDITY

SUGAR

BITTERNESS

COCOA

FRUIT

ACIDITY

SUGAR

BITTERNESS

COCOA

BITTRA
DARK 

CODE    8312

60% 36%

1

2

3

4

5

MABEL
DARK

CODE    8316

56% 37%

1

2

3

4

5

MADESIMO
DARK  

CODE    8313

52% 35%

1

2

3

4

5

RECOMMENDED USES

FLUIDITY

COCOA
min

COCOA BUTTER
average

RECOMMENDED USES

FLUIDITY

COCOA
min

COCOA BUTTER
average

RECOMMENDED USES

FLUIDITY

COCOA
min

COCOA BUTTER
average

OCOA BUTTER OCOA BUTTER OA BUTTER

1 1 1

55

CH
O

CO
LA

TE



           |  CHOCOLATE| CHOCOLATE

FLAVOUR
A recipe in which the sugar is replaced by
maltitol (39%), a pleasant tasting sweetener. 
It has an intense aroma of cocoa, smooth and

indicated for people who are intolerant to sugar.

1

2

3

4

5

FLAVOUR
Well-balanced between sugar and cocoa, 
mostly made up of cocoa paste with a small 
amount of added cocoa butter. The result is a
chocolate coverture with a strong aroma and 
balanced .

1

2

3

4

5

MODELLA
DARK

CODE    8314

52% 32%

SUGAR FREE
DARK

CODE    8320

60% 37%

RECOMMENDED USES

FLUIDITY

COCOA
min

COCOA BUTTER
average

RECOMMENDED USES

FLUIDITY

COCOA
min

COCOA BUTTER
average

FRUIT

ACIDITY

SUGAR

BITTERNESS

COCOA

FRUIT

ACIDITY

SUGAR

BITTERNESS

COCOA

DARK CHOCOLATE
COUVERTURE

ERTER

1 1
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FLAVOUR

caramelised milk chocolate, where an agreeable 
toffee taste stands out. Extraordinary and
versatile. 

FLAVOUR
A well-balanced blend of milk and cocoa, low 
sugar content, allowing a harmonious marriage

FLAVOUR

and well-balanced sweetness.

1

2

3

4

5

MILK

CARAMEL

COCOA

SUGAR

MILK

CARAMEL

COCOA

SUGAR

MILK

CARAMEL

COCOA

SUGAR

AMBRA
MILK

CODE    8349

40% 46% 38%

COLOUR VANINI
MILK

CODE    8341

39% 46% 36%

COLOUR

1

22

3

4

5

REGINA
MILK

35% 38% 31%

COLOUR

CODE   8348

1

2

3

4

5

lecithin free

Total 
Fat

RECOMMENDED USES

FLUIDITY

COCOA
min

COCOA BUTTER
average

Total 
Fat

RECOMMENDED USES

FLUIDITY

COCOA
min

COCOA BUTTER
average

Total 
Fat

RECOMMENDED USES

FLUIDITY

COCOA
min

COCOA BUTTER
average

MILK CHOCOLATE
COUVERTURE

COLOUROOUOURURURURURURURRURURURUROURURURURURRURUR

TTER

COLLLLOUROUROUROUROUROURUROURUUUUOUROURUROUROUOUROURUROUOURURO

UTTER

COLLOUROOUOURURURURURURURURUROURURURUROURURURURRURUR

TTER

111

57

CH
O

CO
LA

TE



           |  CHOCOLATE| CHOCOLATE

FLAVOUR
A chocolate for multiple uses. A pronounced 

hints of caramel.

FLAVOUR
A recipe characterised by a lower cocoa content
and higher milk content, resulting in a blend
designed to facilitate the moulding of hollow 
shapes.

FLAVOUR
A recipe characterised by its low content of 
cocoa paste, creating a particularly light colour.

sweetness.

5

CHIARA
MILK

CODE   8342

COLOUR

33% 37% 30%

PRESTIGE
MILK

CODE   8343

32% 34% 30%

COLOUR MODELLA
MILK

CODE    8344

30% 31% 25%

COLOUR

5

11

22

33

44

55

1

2

3

4

555

Total 
Fat

RECOMMENDED USES

FLUIDITY

COCOA
min

COCOA BUTTER
average

Total 
Fat

RECOMMENDED USES

FLUIDITY

COCOA
min

COCOA BUTTER
average

Total 
Fat

RECOMMENDED USES

FLUIDITY

COCOA
min

COCOA BUTTER
average

MILK

CARAMEL

COCOA

SUGAR

MILK

CARAMEL

COCOA

SUGAR

MILK

CARAMEL

COCOA

SUGAR

1

2

3

4

MILK CHOCOLATE
COUVERTURE

COLOUROUROOUURURURRURURURRRRRURURRR

TER

COLOUROUROOUURRRRRRRRURRRRURRR

TER

COLOUROUROOUURURURURURURRRRRRURRURRR

TER

11
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FLAVOUR
A recipe in which the sugar is replaced by maltitol 
(41%), a pleasant tasting sweetener. 
The result is surprisingly “natural” , characterised 

absence of aftertaste. It is particularly indicated 
for people who are intolerant to sugar.

1

2

3

4

5

SUGAR FREE*
MILK

CODE    8350

36% 36% 31%

COLOUR

No added sugar*No added sugar

Total 
Fat

RECOMMENDED USES

FLUIDITY

COCOA
min

COCOA BUTTER
average

MILK

CARAMEL

COCOA

SUGAR

COLOUROURUURRURRRRRRRRRURRR

ER

1

VEGAN
COUVERTURE

FLAVOUR
Vegan cocoa and rice couverture in a recipe whe-

to meet the demands of dairy-free products.
A full-bodied taste of soft Chocolate and Cocoa. 
Excellent crystallization. Wide variety of uses. Ve-

CHOCORICE
COCOA AND RICE

CODE   8199
RECOMMENDED USES

45%
COCOA
min

39%
COCOA BUTTER
average

COLOUR

FLUIDITY

RICE
COLOUROURUR

VEGAN
LACTOSE FREE
LECITHIN FREE

BITTERNESS

VANILLA

COCOA

SUGAR

5

1

22

3

4
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           |  CHOCOLATE| CHOCOLATE

FLAVOUR

-
nuts. A gianduja chocolate that is well balanced 
in its body,  hazelnut and milk aroma. The equili-
brium and the high proportion of hazelnut paste
make it versatile and easy to work with.

FLAVOUR
Chocolate traditionally made without milk, using 
a blend of cocoa and hazelnut paste. The high 
proportion of hazelnut paste (24%) provides its 

of gianduja.
Moulded in disks of 4,5gr approx.
or in tray, 2,5kg/4pcs.

RECOMMENDED USES

FLUIDITY

32%
COCOA
min

26%
COCOA BUTTER
average

1

2

3

4

5

111

222

333

444

555

1

2

3

4

5

111

222

333

444

555

MILK

SUGAR

COCOA

HAZELNUT

MILK

SUGAR

COCOA

HAZELNUT

GIANDUJA
MILK

CODE    8395

26% 45% 24%

GIANDUJA 
CHOCOLATE

GIANDUJA
DARK

COLOUR COLOUR

HAZELNUT 
PASTE 24% HAZELNUT 

PASTE 25%

CODE 8237
COD. TRAY 8396

Total 
Fat

RECOMMENDED USES

FLUIDITY

COCOA
min

COCOA BUTTER
average

UJJA OURCCCOOL

1111

A OURCCOLOLC OJAA OOURCCCCCCOCOCOCOLCOCOLOO

C
a
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FLAVOUR
The sweetness typical of white chocolate and a
well-balanced aroma of milk and vanilla, for an
extremely delicate taste.

FLAVOUR
Finest quality, an intense aroma of creamy milk 

FLAVOUR

A characteristic cleanliness to palate, typical of 
ICAM cocoa butter, combined with an intense
aroma of milk and vanilla.

1

2

3

4

5

MILK

VANILLA

SUGAR

CARAMEL

1

2

3

4

5

MILK

VANILLA

SUGAR

CARAMEL

 

VANINI
WHITE

CODE   8373

30% 35%
BURRO DI CACAO
media

EDELWEISS
WHITE

CODE    8372

26% 30%

GIADA
WHITE

CODE  8352

22% 32%

WHITE 
CHOCOLATE

43% 36% 38%
MILK POWDER
average

MILK POWDER
average

MILK POWDER
average

1

2

33

4

5

MILK

VANILLA

SUGAR

CARAMEL

Total 
Fat

RECOMMENDED USES

FLUIDITY

COCOA BUTTER
average

Total 
Fat

RECOMMENDED USES

FLUIDITY

COCOA BUTTER
average

Total 
Fat

RECOMMENDED USES

FLUIDITY

COCOA BUTTER
average

TERTERUTTER

111
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           |  CHOCOLATE

FLAVOUR

covering the hint of milk. Distinct and pleasant 
sweetness, combined with a note of salty. The 
result is a delicious chocolate with a great cha-
racter. Toffee/amber-colored.

VANINI AURUM
WHITE WITH CARAMEL

CODE       8288
RECOMMENDED USES

FLUIDITY

30% 35%
COCOA BUTTER
average

43%
MILK POWDER
average

Total
Fat

UMUUM

5

MILK

CARAMEL

SALTY

VANILLA

SWEETNESS

1

2

3

4

CHOCOLATE
WITH CARAMEL

FLAVOUR

cream and fresh milk, milk chocolate notes and a 

overall result is one of great character and delicacy. 
Toffee-coloured.

CARAMEL
MILK

CODE       8269
RECOMMENDED USES

FLUIDITY

COCOA BUTTER
average

COCOA
min

Total
Fat

33% 37%31%

5

MILK

CARAMEL

SALTY

COCOA

SWEETNESS

1

2

3

4

COLOUR VCOLOLOUROURURURURRRRRRURRRUR

FLAVOUR
A new recipe that combines the deodorised co-
coa butter of prime pressed production with a 
new ingredient, yoghurt in powder (17%). 
A new White Chocolate is born with the typical ta-
ste of yoghurt, fresh and sour, sweet and rounded 
by notes of vanilla.

CHOCOYO
WHITE WITH YOGHURT

CODE     8198
RECOMMENDED USES

FLUIDITY

20%

17%

32%
COCOA BUTTER
average

38%
MILK POWDER
average

YOGHURT
POWDER

Total
Fat

WHITE 
CHOCOLATE 
WITH YOGHURT

OGHURT

5

MILK

YOGHURT

ACIDITY

VANILLA

SWEETNESS

1

2

33

4
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FLAVOUR
Recipe with 4% anhydrous butter added to 
allow smoothness and pliability. Well balanced 
between the intensity of the aroma of the cocoa 
and the sweetness of the dark chocolate, without 
appearing excessively bitter.

FLAVOUR
The special balance between cocoa paste and
sugar provides its intense character.
A distinct and lingering cocoa taste, bitter and 
delicately cacaotè, controlled acidity, with delicate
fresh and dried fruit aromas.

FLAVOUR
White chocolate enriched with 8% anhydrous
butter, increasing the smoothness and pliability of 
the recipe, as well as adding a milky creaminess to
the taste. Very light ivory colour.

11

22

333

44

55

MILK

SUGAR

CARAMEL

1

2

3

4

5

111

222

333

444

555

PRO INTENSE
DARK

CODE    8323

60% 33%

MORBIDO
DARK

CODE    8321

54% 31%

COCOA

FRUIT

ACIDITY

SUGAR

BITTERNESS

MORBIDO
WHITE

CODE    8398

39% 22%40%
LACTIC MATTER
min

VANILLA

LINEA PRO 
CHOCOLATE COUVERTURE

35%

RECOMMENDED USES

FLUIDITY

COCOA
min

COCOA BUTTER
average

Total 
Fat

RECOMMENDED USES

FLUIDITY

COCOA
min

COCOA BUTTER
average

Total 
Fat

RECOMMENDED USES

FLUIDITY

COCOA BUTTER
average

2

3

4

5
COCOA

FRUIT

ACIDITY

SUGAR

BITTERNESS

222

333

444

555

1

TER

M
W
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E
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           |  CHOCOLATE

FLAVOUR

taste without being aggressive. Distinctive dark 
colour.

1

2

3

4

5

IGLOO BITTRA
DARK

CODE    8193

67% 46%

COCOA

FRUIT

ACIDITY

SUGAR

BITTERNESS

IGLOO 
CHOCOLATE 
FOR COATINGS

50%
Total 
Fat

RECOMMENDED USES

FLUIDITY

COCOA
min

COCOA BUTTER
average

1

OO BITTRA
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FLAVOUR

sweetness, delicately caramelised with a full-
bodied milk chocolate colour.

FLAVOUR
Premium quality white chocolate: intense aroma 
of milk and vanilla, clean taste, bright ivory colour, 

FLAVOUR
Clear mou notes, creamy texture and slightly salty
aftertaste

IGLOO LATTE INTENSO       
MILK

CODE   8194

40% 46% 37%

1

2

3

4

5

111

222

333

444

555

AROMA

SUGAR

COCOA

HAZELNUT

1

2

3

4

5

111

222

333

444

555

VANILLA

CARAMEL

SUGAR

MILK

IGLOO EDELWEISS 
WHITE

IGLOO CARAMEL
WHITE

CODE    8195 CODE    8204

20%
MILK POWDER
average

20%
MILK POWDER
average

41% 41%

COLOUR

51% 51%
Total 
Fat

RECOMMENDED USES

FLUIDITY

COCOA
min

COCOA BUTTER
average

Total 
Fat

RECOMMENDED USES

FLUIDITY

COCOA BUTTER
average

Total 
Fat

RECOMMENDED USES

FLUIDITY

COCOA BUTTER
average

1

OO LATTE INTENSO IGLOOO EDELWEISS IGLOOOO

5

MILK

CARAMEL

SALT

VANILLA

SUGAR

1

2

3

4

ARAMEL
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           |  CHOCOLATE

CHUNKS
DARK

CHUNKS
PISTACHIO

CODE   8356

CODE   8567

CHUNKS

CHUNKS

45% 26%

CHUNKS
MILK

CHUNKS
RASPBERRY

CODE    8357

CODE    8568

CHUNKS

CHUNKS

30% 29% 24%

CHUNKS
WHITE

CODE    8358    CHUNKS

26% 21%

CHOCOLATE  
FOR BAKING STABLE PRODUCTS

CHUNKS
MILK

CHUNKSCHUNNKKS

RECOMMENDED USES

COCOA
min

COCOA BUTTER
average

RECOMMENDED USES

24%
MILK
min

25%
MILK
min

20%
COCOA BUTTER
average

20%
COCOA BUTTER
average

Total 
Fat

RECOMMENDED USES

COCOA
min

COCOA BUTTER
average

28%
Total 
Fat

26%
Total 
Fat

RECOMMENDED USESRECOMMENDED USES

COCOA
min

COCOA BUTTER
average

A BUTTER

CHUNKS
WHITE

BUTTER

CHUNKS 

FLAVOUR
Clear notes of raspberry and typical acidity, 
followed by pleasant sweet and milk hints.

FLAVOUR
Sweet notes, a slight acidulous and pleasant hints
of milk. Pistachio notes

YO

10x10x4 mm about

10x10x4 mm about

10x10x4 mm about

15x15x6 mm about 15x15x6 mm about
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RECOMMENDED USES

LARGE CHIPS
WHITE CARAMEL

CODE    8284CHIPS

1.700 Pcs/kg

20% 25%
COCOA BUTTER
average

31%
MILK POWDER
average

Total
Fat

FLAVOUR
Intense taste of caramel and milk. A marked
and pleasant sweet note combined with a hint 
of salt for a delicious chocolate of great char-rr
acter. Toffee amber colour.

CARAMEL
CHIPS

45% 26%

SPILLO 
CHIPS
DARK

MEDIUM
CHIPS
DARK

MIGNON
CHIPS
DARK

MINI
CHIPS
DARK

COCOA
min

COCOA BUTTER
average

CHIPS

DARK  
CHIPS

CODE   8339

CODE   8336

CODE   8337

CODE   8338

RECOMMENDED USES

RECOMMENDED USES

RECOMMENDED USES

RECOMMENDED USES

20.000 Pcs

7.500 Pcs

9.000 Pcs

12.000 Pcs

S

STICKS

CHOCOLATE BAKING STICKS 
DARK

CODE    3104
RECOMMENDED USES

STICKS

45%
COCOA
min

26%
COCOA BUTTER
average

COLATE BAKING STICKSS 
K

ca. 375 sticks
1,5 kg / 8 pcs.

ca. 8 cm / 4 g 
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           |  CIOCCOLATO DI COPERTURA| CIOCCOLATO DI COPERTURA

ICAM PROFESSIONAL
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DARK CHOCOLATE COUVERTURE 4kg / 3 pcs FLUIDITY

8310 VANINI 72 27 44 -

8307 DIAMANTE 67 32 42 -

8311 REGINA 61 38 39 -

8312 BITTRA 60 39 36 -

8316 56 43 37 -

8313 52 47 35 -

8314 52 47 32 -

8320 SUGAR FREE 60 39 37 -

MILK CHOCOLATE COUVERTURE 4kg / 3 pcs

8349 AMBRA 40 29 38 46

8341 VANINI 39 28 36 46

8348 REGINA 3535 4040 3131 3838

8342 CHIARA 33 36 30 37

8343 32 40 30 34

8344 MODELLA 30 40 25 31

8350 36 41 31 36

VEGAN COUVERTURE 4kg / 3 pcs

8199 CHOCORICE 45 35 39 -

RECOMMENDED POSSIBLE APPLICATION
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ICAM PROFESSIONAL

•8237 case 5kg
*8396/8395 tray 2,5kg/ 4 pcs8396/8395 tray 2,5kg/ 4 pcs

RECOMMENDED POSSIBLE APPLICATION
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GIANDUJA CHOCOLATE                4kg / 3 pcs FLUIDITY

8237•
8396* GIANDUJA DARK 32 43 26 40

8395* 26 30 24 45

WHITE CHOCOLATE                       4kg / 3 pcs     

8373 VANINI - 34 35 43

8372 EDELWEISS - 36 30 36

8352 - 45 32 38

CHOCOLATE WITH CARAMEL             4kg / 3 pcs     

8269 CARAMEL ( MILK ) 33 34 31 37

8288 VANINI AURUM ( WHITE ) - 34 35 43

WHITE CHOCOLATE WITH YOGHURT 4kg / 3 pcs    

8198 CHOCOYO - 30 32 38
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RECOMMENDED POSSIBLE APPLICATION
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CHOCOLATERIE PASTRY ICE-CREAM
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CHOCOLATE - LINEA PRO              4kg / 3 pcs FLUIDITY

8323 PRO INTENSE DARK 60 39 33 -

8321 MORBIDO DARK 54 43 31 35

 8398* MORBIDO WHITE - 37 22 39

CHOCOLATE FOR COATINGS         3,5 kg BUCKET

8193 IGLOO BITTRA DARK 67 31 46 50

8194 IGLOO LATTE INTENSO MILK 40 35 37 46

8195 IGLOO EDELWEISS WHITE - 29 41 51

8204 IGLOO CARAMEL WHITE - 29 41 51

CHOCOLATE FOR BAKING STABLE PRODUCTS               4kg / 3 pcs

3104° CHOCOLATE BAKING STICKS 
DARK about 8 cm / 4 g ca. 375 sticks

45 54 26 -

8356 DARK CHOCOLATE CHUNKS 45 54 26 -

8357 MILK CHOCOLATE CHUNKS 30 50 24 29

8358 WHITE CHOCOLATE CHUNKSWHITE CHOCOLATE CHUNKS - 5353 2121 2828

8567• PISTACHIO CHOCOLATE
CHUNKS - - 20 28

8568• RASPBERRY CHOCOLATE
CHUNKS - - 20 26

8284 LARGE CHOCOLATE CHIPS
WHITE CARAMEL - 1.700 pcs/kg - - 25 31

8336 DARK CHOCOLATE
MEDIE CHIPS 7.500 pcs/kgp g

45 54 26 -

8337 DARK CHOCOLATE
MIGNON CHIPS 9.000 pcs/kgp g

45 54 26 -

8338 DARK CHOCOLATE
MINI CHIPS 12.000 pcs/kgp g

45 54 26 -

8339 DARK CHOCOLATE
SPILLO CHIPS 20.000 pcs/kgp g

45 54 26 -

ICAM PROFESSIONAL

•8567/8568  case 4kg
*8398  tray 2,5kg / 4 pcs
°3104  case 1,5Kg / 8 pcs
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COCOA
POWDER, PASTE, BUTTER

with several professional applications.The absolute purity of these products make them 
ideal ingredients for professionals who love designing and implementing their own cocoa 
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FLAVOUR
A special and unique recipe, obtained by 
simply toasting, dehusking and grinding the 
beans. Not needing to be conched, it retains 

-
teristic of roasted cocoa.

FLAVOUR
Cocoa butter obtained from deodorising the

vegetable fat, containing no cholesterol.

COCOA PASTE

CODE    8382

100% 54%

COCOA BUTTER
IN DROPS

CODE    7852

100%

COCOA
PASTE AND BUTTER

ACIDITY

1,5%RECOMMENDED USES

FLUIDITY

COCOA
min

COCOA BUTTER
average

RECOMMENDED USES

COCOA
min

TTER

COCOA PASCOCOAA PAPAPAPAPAPAPASSSSSTTESTSTTE

 |  COCOA

RCOCOA BUTTER
IN DROPS

COA BUTTER



FLAVOUR

Very dark red brown colour.

COCOA 22/24
DARK

22/24%
COCOA BUTTER
average

POWDER

COLOUR

FLAVOUR

Dark red brown colour.

COCOA 22/24

CODE    4239

COLOUR

22/24%
COCOA BUTTER
average

POWDER

FLAVOUR

off with vanilla. Very dark re

COCOA 22/24
DARK VANILLA

22/24%
COCOA BUTTER
average

8.0
PH
(+/-0.3)

8.0
PH
(+/-0.3)

POWDER

COLOUR

COCOA
POWDER

FLAVOUR
A preparation with low fat cocoa, for the classic 
dense typical Italian hot chocolate.

FLAVOUR

With cocoa 22/24 and icing sugar.

FLAVOUR

Brown red colour.

COCOA 10/12
LOW FAT

CODE    4839

SUGARED
COCOA

CODE    4832

CACAO BAR
HOT CHOCOLATE

COLOUR COLOURCOLOUR

10/12%
COCOA BUTTER
average

45%
COCOA 
min

28%
COCOA 
min

POWDER POWDER POWDER CODE    4108

7.0
PH
(+/-0.3)

CODE kg 1    4240
CODE kg 5    4898

CODE kg 1    4238
CODE kg 5    4897

7.3
PH
(+/-0.3)

6.7
PH
(+/-0.3)

53%SUGAR
max 57%SUGAR

max

RECOMMENDED USES

RECOMMENDED USES

RECOMMENDED USES

RECOMMENDED USES

RECOMMENDED USES

RECOMMENDED USES

COLOUR COLOUR COLOUR

TE
COLOLOUROUCOLOLOUROU

ed brown colour.

COLCOLOUROUR
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RECOMMENDED POSSIBLE APPLICATION
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CHOCOLATERIE PASTRY ICE-CREAM
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COCOA PASTE AND BUTTER
% Cocoa butter AVERAGE weight / pcs

8382 COCOA PASTE 54 4kg / 3 pcs

7852 COCOA BUTTER
IN DROPS 100 Bucket 3.5 kg

COCOA POWDER
PH

4239 COCOA 22/24 22 / 24 7.0 1kg / 10 pcs

4240
4898

COCOA 22/24
DARK 22 / 24 8.0 1kg / 10 pcs

5kg / 4 pcs

4238
4897

COCOA 22/24
DARK VANILLA FLAVOUR 22 / 24 8.0 1kg / 10 pcs

5kg / 4 pcs

4839 COCOA 10/12
LOW FAT 10 / 12 7.3 1kg / 10 pcs

4832 SUGARED COCOA
53% max SUGAR 11 6.7 1kg / 10 pcs

4108 CACAO BARCACAO BAR
for hot chocolate 57% max sugar

22 1kg / 5 pcs1kg / 5 pcs

ICAM PROFESSIONAL
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CREAMS
AND COATINGS
features of ICAM’s creams and coatings. New spreadable products have been added to the range of 
excellent creams that ICAM has consolidated over the years: hazelnut cream and dark chocolate cream, 

latest evolutions in nutrition.
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CREAMS 

DESCRIPTION
Basic cream with a delicate milky taste which per-rr
fectly blends with spices, essential oils, fat soluble

chocolate. Well indicated with the addition of inclu-
sions. In pastry: excellent for cake glazing.

ZEROP
FILLMILK

CODE    7552

22%
LACTIC MATTER

Solid spreadable cream.
STRUCTURE

No
hydrogenated fats

DESCRIPTION

by the presence of hazelnut paste. Colour of dark 
chocolate. The exclusive use of karitè and sun-

-
lings, for the preparation of Italian style semifreddi, 

ZEROP
DARK CREAM

25%
LOW FAT COCOA 
POWDER average

6%
HAZELNUT
paste

37%
Total
Fat

34%
Total
Fat

Soft spreadable cream.
STRUCTURE

No
hydrogenated fats

CODE    7550
RECOMMENDED USES RECOMMENDED USES

 | CREAMS AND COATINGS

DESCRIPTION

fruit, round, with delicate notes of white chocolate,
easy melt in mouth. The absence of palm oil ma-
kes it a premium proposal. Soft texture with bright
appearance. In positive showcase it maintains the
brilliance.

-

cocoa butter or white chocolate to enhance structu-

can be used in the oven, with the attention of cove-
ring it. If personalized with inclusions and additional
pistachio paste, it can also represent a proposal to 

-
lomba and other festive leavened desserts. In ice 
cream, it can be used as a sauce, glaze in combina-
tion with cocoa butter and / or oils.

CLOE
ZEROP

RECOMMENDED USES

CODE    7564

15%
PISTACHIO
PASTE

Soft spreadable cream.
STRUCTURE

No 
hydrogenated fats

34%
Total
Fat

.

ZEEROP EROP CEROP CLOECLOE
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DESCRIPTION

to the hazelnut paste and the use of karitè and

particular for “post” baking recipes. May be used
as variegation in ice cream.
8% lactic matter.

ZEROP
HAZELNUT CREAM

CODE    7551
Spreadable cream
of excellent pliability.

8%
LOW FAT COCOA 
POWDER average

10%
HAZELNUT
paste

STRUCTURE

No 
hydrogenated fats

32%
Total
Fat

DESCRIPTION
The high percentage of hazelnut (14%) and a 

and aroma. Glossy, shiny appearance. Use pure 

structure. Excellent with the inclusions. In pastry, 

7% lactic matter.

CREMICAM

CODE   7554

7%
LOW FAT COCOA 
POWDER average

14%
HAZELNUT
paste

Highly malleable 
spreading cream.

STRUCTURE

hydrogenated fats

32%
Total
Fat

RECOMMENDED USES RECOMMENDED USES

DESCRIPTION

gianduja, in a balanced mix of cocoa and roasted 

glossy appearance.
-

kes and sponge cakes in general, to use as it is or 
with the addition of chocolate or cocoa butter to
enhance the structure, even with the addition of 
inclusions. Perfect as a proposal in jars, as it is or 
customized.

-
ked cakes and sponge cakes. It can be used in the
oven, with the attention of covering it. Excellent for 

display it maintains its brilliance. In ice cream, it can 
be used for marblings and sauces, both pure and 
with inclusions, suitable for fast and soft ice cream 
recipes. It contains 7% of lactic matter.

NOSETTA 
ZEROP

CODE    7553
RECOMMENDED USESSoft spreadable cream.

6%
LOW FAT COCOA 
POWDER average

35%
HAZELNUT
paste

STRUCTURE

No
hydrogenated fats

34%
Total
Fat

CROSETTA AMREMICAROP NOOSETT
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CREAMS 

DESCRIPTION

ELISA CREAM

CODE    7557

25% 6%37%

NoNo

DESCRIPTION

-

FARCINETTE

CODE    7556

7% 6%38%

 | CREAMS AND COATINGS

DESCRIPTION

NOCCIOLITA

CODE    7555

5% 14%35%

REAMFNOCCIOLITA ENETTE ELISA CFARCIN



DESCRIPTION

EXTRA DARK 
CREAM

CODE    7558

26% 39%

N

DESCRIPTION

-

ICAM DARK 
CHOCOLATE ICING

23% 6%
CODE   7560

41%

NoN

DESCRIPTION
-
-

-

MORESKA
CREAM

CODE    7559

15%

No N

34% 14%

EXTRA DARK ICSKAMORES DARK CAM D
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CREAMS 

DESCRIPTION

EDELWEISS 
WHITE CREAM

CODE    7563

33% 39%

No N

DESCRIPTION

VANINI
CREAM

CODE    7562

1% 22%43%

No N

DESCRIPTION

-

-

-

CARAMEL
CREAM

CODE    7568

3%

No

41%11%

8%

 | CREAMS AND COATINGS

EVANINI EISSEDELWE CARAMEL
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DESCRIPTION
The exclusive use of high quality hazelnuts, the 
uniform roasting and the absence of any residual 
peel provide the characteristics of this high quality
hazelnut paste.

-
lings.
Mayy be used in the compop sition of baking pg pre-

May also be used to create semifreddi, variega-
tions and ice cream bases.

HAZELNUT 
PASTE

CODE    1862

100%
HAZELNUT PASTE

Smooth and uniform 
hazelnut paste.

STRUCTURE

NoN
hydrogenated fats

65%
Total
Fat

RECOMMENDED USES

DESCRIPTION
Dark chocolate icing with a shiny, gel-like 
appearance, moderately compact, but with some 
give. A new recipe with 10% dark chocolate and 
4% fat reduced cocoa powder gives it a pleasant 
chocolate taste and a lovely smooth, melt-in-
the-mouth texture. Versatile, can be used at 
temperp atures both above and below zero. May y
be used as glazing in all modern preparations 
and in recipes destined to be stored in below zero 
temperatures (ice cream cakes). The icing can be 
diluted 10% with basic syrup, or water to make it 

SHINY CHOCOLATE 
ICING GEL

CODE    7561

4%10%
LOW FAT COCOA 
POWDER average

DARK CHOCOLATE
average

Solid and easy to work
icing gel.

STRUCTURE

5%

NoN
hydrogenated fats

RECOMMENDED USES

Total
Fat

T HANY CHOCOLATE AZELNUT
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DESCRIPTION
A premium recipe with a full, lingering dark cho-

no aftertastes. Intense dark brown colour.

GLASOVER PRESTIGE 
DARK

CODE    7833
Excellent shine and 
snap

23%
LOW FAT COCOA 
POWDER average

STRUCTURE

38%
Total
Fat

NoNo
hydrogenated fats

RECOMMENDED USES

DESCRIPTION
Ice cream coating with a premium recipe, without
palm oil and hydrogenated fats.
Full and persistent taste of good cocoa, which is 
enhanced in combination with negative tempera-
ture, bittersweet, balanced and clean. Excellent
shininess. Very extra-dark colour. 
The good texture and quality of the fats confer a

-
fect for glazing ice cream sticks, bonbons, cones 
and semifreddi. Interesting with the addition of 
inclusions. It does not require tempering. 
Melt at 22-23 ° and use directly on frozen pieces.
Also excellent for creating the stracciatella effect.

GLASOVER ICE
DARK ZEROP

CODE    7567
RECOMMENDED USESFluid icing.

18%
LOW FAT COCOA 
POWDER average

STRUCTURE

NoN
hydrogenated fats

63%
Total
Fat

 | CREAMS AND COATINGS

COATINGS 

GLASOVGLASOVER ICE
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DESCRIPTION
Delicious milky taste with hints of vanilla.
Ivory white colour.

GLASOVER
WHITE

CODE    7810
Excellent shine and 
snap

STRUCTURE

DESCRIPTION
Delicious milk cocoa taste thanks to the high qua-
lity of the vegetable oils used. Great gloss and
stability.

GLASOVER
MILK

CODE    7809
Excellent shine and 
snap

15%
LOW FAT COCOA 
POWDER average

STRUCTURE

DESCRIPTION
Good cocoa taste, clean, with well-balanced swe-
etness and no aftertaste. Intense brown 

GLASOVER
DARK

CODE    7804
Excellent shine and 
snap

23%
LOW FAT COCOA 
POWDER average

STRUCTURE

41%
Total
Fat

39%
Total
Fat

36%
Total
Fat

RECOMMENDED USESRECOMMENDED USES RECOMMENDED USES
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ICAM PROFESSIONAL

RECOMMENDED POSSIBLE APPLICATION

CHOCOLATERIE PASTRY ICE-CREAM
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CREAMS Taste COLOUR bucket
weight

7550 ZEROP
DARK CREAM Cocoa 10kg

7552 ZEROP
FILLMILK CREAM White chocolate 10kg

7564 CLOE ZEROP Pistachio 6kg

7551 ZEROP
HAZELNUT CREAM Hazelnut 10kg

7553 NOSETTA ZEROP Gianduja 6kg

7554 CREMICAM Hazelnut 10kg

7555 NOCCIOLITA Hazelnut 10kg

7556 FARCINETTE CREAM Hazelnut 6kg

7557 ELISA CREAM Cocoa 10kg

7558 EXTRA DARK 
CREAMCREAM CocoaCocoa 10kg10kg

7559 MORESKA CREAM Cocoa 6kg

7560 ICAM DARK 
CHOCOLATE ICING Chocolate 6kg

7562 VANINI CREAM Hazelnut praliné 6kg

7563 EDELWEISS WHITE 
CREAM White chocolate 6kg

7568 CARAMEL CREAM Caramel 6kg

7561 SHINY CHOCOLATE
ICING GEL Dark Chocolate 6kg

1862 HAZELNUT PASTE Hazelnut 5kg

8484



ICAM PROFESSIONAL
CHOCOLATERIE PASTRY ICE-CREAM
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COATINGS Taste bucket
weight

7567 GLASOVER ICE
DARK ZEROP Cacoa 6kg

7833 GLASOVER PRESTIGE
DARK Cacoa 2 Bags / 5Kg

7804 GLASOVER DARK Cacoa 2 Bags / 5Kg

7809 GLASOVER MILK Milk and cocoa 2 Bags / 5Kg

7810 GLASOVER WHITE Milk and vanilla 2 Bags / 5Kg

RECOMMENDED POSSIBLE APPLICATION
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CHOCOLATIER IN NAPOLI - ITALY
Gambero Rosso ‘2 Cakes’ award
2020

When you mix passion with experience, 
the promise of a masterpiece is never far away.
For over 75 years ICAM Professional and Agostoni have fed the creativity 
of pastry chefs, chocolatiers and ice cream makers worldwide. 
And now we are back with the origin of taste: we are back with our Italian chocolate.



INCLUSIONS
drops. May be used in chocolate, pastries and ice cream as layers, inclusions, in ganache 
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CRUNCHY FLAKES

CODE    2989

RICE CRISPIES

2,5 kg

PACKAGE
5 kg

PACKAGE CODE    7837

DESCRIPTION
Extruded rice in small spheres of a very clear 
colour, perfectly crisp and regular in size (3mm).
Excellent for garnish, useful to enrich chocolate 
bars and pralines. May be used to create crun-
chy elements inside cakes, semifreddi and ice 
cream cakes.

DESCRIPTION
Wafer biscuits (crêpe dentelle), thin and crunchy.
Flavour of caramelised wafer. Intense gold
colour. Ideal for a “Rocher“style crunchy effect 
for pralines. Excellent as a crunchy addition 
inside cremini, gianduja and pralines. For 
decorating and glazing mignon, cakes and 
single portions in pastry. To create original 
crunchy elements inside semifreddi and ice 
cream cakes, or as a crunchy addition to Igloo
coatings for ice chocolate lollies and cones.

INCLUSIONS

RECOMMENDED USES RECOMMENDED USES

 |  INCLUSIONS
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DESCRIPTION

May be sprayed with an aerograph for a golden or coloured effect.

CHOCOCROCK
DARK

CODE    7842

CHOCOCROCK
MILK

CODE   7838

CHOCOCROCK
WHITE

CODE    7845

61%
COCOA
min

67%
CHOCOLATE

67%
CHOCOLATE

70%
CHOCOLATE

36%
COCOA
min

14%
MILK
total

21%
MILK
total

2,5 kg

PACKAGE
2,5 kg

PACKAGE
2,5 kg

PACKAGE

RECOMMENDED USES RECOMMENDED USES RECOMMENDED USES
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MICRO SHAVINGS
DARK CHOCOLATE

MICRO SHAVINGS
MILK CHOCOLATE

MICRO SHAVINGS
WHITE CHOCOLATE

CODE    3096 CODE   3090 CODE    3091
4 kg

PACKAGE
4 kg

PACKAGE
4 kg

PACKAGE

DECORATIONS 
CHOCOLATE BECOMES 
BEAUTIFUL AND COLORFUL

  |  DECORATIONS
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SPRINKLES
DARK CHOCOLATE

MICRO SHAVINGS
DUO

FLAKES
DARK CHOCOLATE

SPRINKLES
MILK CHOCOLATE

FLAKES
MILK CHOCOLATE

WHITE SPRINKLES BASED 
ON COCOA BUTTER

MICRO SHAVINGS
YELLOW

WHITE FLAKES BASED 
ON COCOA BUTTER

CODE 7885

CODE   3084

CODE    7887

CODE    7891

CODE    7893

CODE    7892

CODE   3087

CODE    7889

3 kg

PACKAGE

4 kg

PACKAGE

3  kg

PACKAGE

3  kg

PACKAGE

3  kg

PACKAGE

3  kg

PACKAGE

4  kg

PACKAGE

3  kg

PACKAGE
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SHELLS

|  SHELLS

92



CREAM CUPS

CODE    3048
432 pcs

PACKAGE

DIAMETER 35 mm
HEIGHT  25 mm

COFFEE CUPS

CODE   3159
168 pcs

PACKAGE

DIAMETER 45 mm
HEIGHT  20 mm

MILK 
TRUFFLE SHELLS

CODE   7872
504 pcs

PACKAGE

DARK 
TRUFFLE SHELLS

CODE    7873
504 pcs

PACKAGE

DIAMETER 25 mm
WEIGHT  2,7 g

DIAMETER 25 mm
WEIGHT  2,7 g

CODE    7865PACKAGE

DIAMETER 25 mm
WEIGHT  4,2 g

TRUFFLE LIQUEUR 
DARK SHELLS

WHITE 
TRUFFLE SHELLS

CODE    7874PACKAGE

DIAMETER 25 mm
WEIGHT  2,7 g

504 pcs

441 pcs

62%
COCOA 
min

45%
COCOA 
min

35%
COCOA 
min

32%
COCOA BUTTER

average

43%
COCOA 
min

43%
COCOA 
min

DARK
TRUFFLE SHELLS 45%

MILK
COCOA
min

COCOA 
min

CREA

504 pcs

PACKAGCODE    7873
504 pcs

PACKAGE

TRUFFLE LIQUEUR
COCOACOCOA 
min
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CODE PRODUCT NAME

AGOSTONI

CHOCOLATE
6800 Bagua Nativo Dark • • • • • •
6802 Los Palmaritos Dark • • • •
6803 Los Bejucos Dark • • • •
6804 Pachiza Dark • • • •
6805 Sur del Lago Dark  • • • •
6806 Chimelb • • • •
6810 Uganda Dark • • • •
6811 Dominicana Dark • • • •
6812 Nacional Arriba Dark • • • •
6813 Madagascar Dark • • • •
6814 • • • •
6815 Messico Dark • • • •
6820 Los Bejucos Milk • • •
6821 Pachiza Milk • • •
6850 Organic Dark • • • • • •
6851 Organic Milk • • • •
6852 Organic White • • • •
6870 Perù Dark Chocolate Baking Drops • • • •
COCOA PASTE
6840 Sur del Lago Paste • • • •
6841 Bagua Nativo Paste • • • • • •
6842 Los Bejucos Paste • • • •
6845 Nacional Arriba Paste • • • •
6846 Uganda Paste • • • •
COCOA POWDER AND COCOA NIBS
1917 Organic Cocoa Nibs • • • • • •
4620 Perù Cocoa Powder •
4621 Nacional Arriba Cocoa Powder •
PRALINES
7327 Homemade Hazelnut Praline •
7343 Fine Tgt Hazelnut Praline •
7344 Fine Tgt Hazelnut Praline •
7592 Homemade Roasted Almond Praline •
7595 Crunchy Coconut Praline

7596 Crunchy Exotic Praline
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CODE PRODUCT NAME

PROFESSIONAL

CHOCOLATE
3104 Chocolate Baking Sticks Dark •
8193 Igloo Bittra Dark • • •
8194 Igloo Latte Intenso • • •
8195 Igloo Edelweiss • • •
8198 Chocoyo • • •
8199 Chocorice (Vegan Couverture) • • • • •
8204 Igloo Caramel White • • •
8269 Caramel Milk • • •
8284 Large Chips White Caramel • • •
8288 Vanini Aurum • • •
8237 Gianduja • • • •
8307 Diamante Dark • • • •
8310 Vanini Dark • • • •
8311 Regina Dark • • • •
8312 Bittra Dark • • • •
8313 Madesimo Dark • • • •
8314 Modella Dark • • • •
8316 Mabel Dark • • • •
8320 Sugar Free • •
8321 Morbido Dark • • •
8323 Pro Intense Dark • • • •
8336 Chips Medie Dark • • • •
8337 Chips Mignon Dark • • • •
8338 Chips Mini Dark • • • •
8339 Chips Spillo Dark • • • •
8341 Vanini Milk • • •
8342 Chiara Milk • • •
8343 Prestige Milk • • •
8344 Modella Milk • • •
8348 Regina Milk • • •
8349 Ambra Milk • • •
8350 Sugar Free Milk • •
8352 Giada White                          • • •
8356 Chunks Dark • • • •
8357 Chunks Milk • • •
8358 Chunks White • • •
8372 Edelweiss White • • •
8373 Vanini White • • •
8395 Gianduja Milk (Bucket)
8396 Gianduja (Bucket)
8398 Morbido White (Bucket)
8567 Chunks Pistachio • • •
8568 Chunks Raspberry • • •
COCOA

Cocoa Bar for hot chocolate • •
4238 • •
4239 Cocoa 22/24 • •
4240 Cocoa 22/24 Dark • •
4832 Sugared Cocoa • •
4839 Cocoa 10/12 Low Fat • •
4897 •
4898 Cocoa 22/24 Dark 5kg •
7852 Cocoa Butter in Drops •
8382 Cocoa Paste • • • •
CREAMS AND COATING
1862 Hazelnut Paste •
7550 Zerop Dark Cream • • •
7551 Zerop Hazelnut Cream • • •
7552 Zerop Fillmilk Cream • • •
7553 Nosetta Zerop • • •
7554 Cremicam • • •
7555 Nocciolita • • •
7556 Farcinette Cream •
7557 Elisa Cream • • •
7558 Extra Dark Cream • • •
7559 Moreska Cream • • •
7560 Icam Dark Chocolate Icing • • •
7561 Shiny Chocolate Icing Gel •
7562 Vanini Cream • • •
7563 Edelweiss White Cream • • •
7564 Cloe Zerop •
7567 Glasover Ice Dark Zerop • • •
7568 Caramel Cream •
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