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Italian Gelato with buffalo milk



We are an Italian company from Campania, born from the love
for gelato and a desire to enhance a unique and precious
ingredient: the buffalo milk from the Valley of the Temples in
Paestum, a symbol of excellence in our region. 

By combining carefully selected fresh ingredients with meticulous
processing techniques, we can create a creamy, nutritious, and
highly digestible gelato. 

Thanks to our short supply chain, we process buffalo milk just few
steps away from its source, delivering ultra-fresh gelato straight to
your table.



OUR PACKAGED GELATO
200 g of creamy gelato served in a compact

and practical package 

FIORDIBUFALA AND
CHOCOLATE

The creaminess of buffalo milk
Fiordilatte meets the intensity of
chocolate, for an harmonious balance

WEIGHT: 200 g
CODE: 10011
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FIORDIBUFALA WITH
SALTED CARAMEL RIPPLE

Buffalo milk Fiordilatte is enhanced by
a delicious salted caramel ripple, giving
it an irresistible touch

WEIGHT: 200 g
CODE: 10021

FIORDIBUFALA WITH
HAZELNUT CREAM RIPPLE

Buffalo milk Fiordilatte is enriched by
the creaminess of hazelnut, delivering a
rich flavor combination

WEIGHT: 200 g
CODE: 10031
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OUR PACKAGED GELATO
200 g

CHOCOLATE WITH
CHOCOLATE CREAM RIPPLE

WEIGHT: 200 g
CODE: 10041

HAZELNUT WITH CHOPPED
LANGHE HAZELNUT

WEIGHT: 200 g
CODE: 10051

HAZELNUT WITH HAZELNUT
AND ALMOND BRITTLE AND
CHOCOLATE CREAM RIPPLE

WEIGHT: 200 g
CODE: 10061

Chocolate meets a dark chocolate cream
ripple, enriched with a touch of rum
that enhance its aroma
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Hazelnut gelato enriched with a generous
sprinkle of toasted Langhe hazelnuts,
adding a delicious crunchy touch

A symphony of textures blending the
creaminess of hazelnut, the crunch of almonds
and hazelnut, and the chocolate ripple 
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OUR PACKAGED GELATO
200 g

WEIGHT: 200 g
CODE: 10081

WEIGHT: 200 g
CODE: 10071

WEIGHT: 200 g
CODE: 10091

SPAGNOLA (VANILLA WITH
AMARENA CHERRIES)

PISTACHIO WITH
PISTACHIO CREAM RIPPLE
AND SICILIAN PISTACHIO
NIBS
The rich taste of Sicilian pistachio shines in
every form: in the creamy base, in the
velvety ripple and in the crunchy nibs

TIRAMISÙ WITH MASCARPONE
AND ESPRESSO COFFEE

A Gelato inspired by the classic tiramisù,
one of the most beloved Italian desserts,
capturing all its softness and unique taste
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A timeless italian classic that combines
smooth vanilla with juicy amarena
cherries, delivering a perfect balance 

SALES UNIT (CARTON)

 No. of packs: 8  |  Weight: 1600 g  |  Dimensions: 350 x 260 x 70 
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OUR PACKAGED GELATO
Packaged in convenient 500 g polystyrene containers, our

Gelato retains its freshness and creamy texture

FIORDIBUFALA AND
CHOCOLATE

The creaminess of buffalo milk
Fiordilatte meets the intensity of
chocolate, for an harmonious balance

WEIGHT: 500 g
CODE: 20011

FIORDIBUFALA WITH
SALTED CARAMEL RIPPLE

Buffalo milk Fiordilatte is enhanced by
a delicious salted caramel ripple, giving
it an irresistible touch

WEIGHT: 500 g
CODE: 20021
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FIORDIBUFALA WITH
HAZELNUT CREAM RIPPLE

Buffalo milk Fiordilatte is enriched by
the creaminess of hazelnut, delivering a
rich flavor combination

WEIGHT: 500 g
CODE: 20031

CHOCOLATE WITH
CHOCOLATE CREAM RIPPLE

WEIGHT: 500 g
CODE: 20041

Chocolate meets a dark chocolate cream
ripple, enriched with a touch of rum
that enhance its aroma

HAZELNUT WITH HAZELNUT
AND ALMOND BRITTLE AND
CHOCOLATE CREAM RIPPLE

WEIGHT: 500 g
CODE: 20061

A symphony of textures blending the
creaminess of hazelnut, the crunch of almonds
and hazelnut, and the chocolate ripple 

50
0g

 L
in

e

OUR PACKAGED GELATO
500 g
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SALES UNIT (CARTON)

 No. of packs: 6  |  Weight: 3000 g  |  Dimensions: 385 x 220 x 185 

PISTACHIO WITH
PISTACHIO CREAM RIPPLE
AND SICILIAN PISTACHIO
NIBS
The rich taste of Sicilian pistachio shines
in every form: in the creamy base, in the
velvety ripple and in the crunchy nibs

WEIGHT: 500 g
CODE: 20071

WEIGHT: 500 g
CODE: 20081

TIRAMISÙ WITH MASCARPONE
AND ESPRESSO COFFEE

A Gelato inspired by the classic tiramisù,
one of the most beloved Italian desserts,
capturing all its softness and unique taste
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OUR PACKAGED GELATO
500 g
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OUR “TRUFFLES”
Single roundy delights with a surprising soft heart*
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*Images for illustrative purposes

FIORDIBUFALA (BUFFALO MILK
FIORDILATTE) WITH
SOFT SALTED CARAMEL HEART 

CODE: 30021

CHOCOLATE WITH
SOFT CHOCOLATE HEART

COD: 30041

FIORDIBUFALA (BUFFALO MILK
FIORDILATTE) AND
HAZELNUT CREAM WITH
SOFT CHOCOLATE HEART

CODE: 30031
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SALES UNIT (CARTON)

           No. of packs: 12   |  Dimensions: 200 x 190 x 160 

*Images for illustrative purposes

OUR “TRUFFLES”
Single roundy delights with a surprising soft heart*
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PISTACHIO WITH
SOFT CHOCOLATE HEART

CODE: 30071

CODE: 30101

HAZELNUT WITH HAZELNUT
AND ALMOND BRITTLE WITH
SOFT CHOCOLATE HEART

CODE: 30061

CHOCOLATE AND HAZELNUT
WITH SOFT CHOCOLATE HEART



FIORDIBUFALA
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CHURNED GELATO
3kg
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SALES UNIT (CARTON)

 No. of packs: 1  |  Weight: 3 kg  |  Dimensions: 380 x 185 x 165 

WEIGHT: 3 kg
CODE: 40011

Buffalo milk Fiordilatte



FIORDIBUFALA (BUFFALO MILK
FIORDILATTE) WITH 
SALTED CARAMEL RIPPLE

FIORDIBUFALA (BUFFALO MILK
FIORDILATTE) WITH 
HAZELNUT CREAM RIPPLE                  

10|

G
la

ss
 J

ar
s

CODE: 50021

HAZELNUT WITH HAZELNUT
AND ALMOND BRITTLE AND
CHOCOLATE CREAM RIPPLE

CODE: 50061

CODE: 50031

GLASS JARS
Single-serving portions in elegant 100g glass jars
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GLASS JARS
Single-serving portions in elegant 100g glass jars

SALES UNIT (CARTON)

               No. of packs: 8   |  Dimensions: 300 x 152 x 95

TIRAMISÙ WITH MASCARPONE
AND ESPRESSO COFFEE

FIORDIBUFALA (BUFFALO MILK
FIORDILATTE) WITH 
AMARENA RIPPLE

CODE: 50081

LEMON SORBET
WITH SORRENTO IGP LEMONS

CODE: 50100

CODE: 50091



CONTACTS

info@bufalaz.it

0828 380267

www.bufalaz.com

Our sales team is at your complete disposal to
provide assistance and tailored support.

 For further information, please reach out to
us at the following contacts:

Production plant location:
Viale Brodolini, 36 Battipaglia (SA) 


