ients

ication are our

YOUR
ion and ded

realize
Pass

ideas.
to you. Quality, service and value the fundamental ingred

flavour we make.

%
%

o5
XX
09588

000

50

SIS
KICKKRRKRR
00000000090 5:0.9:%
KKK KR
[ 00055 %% %%
X R RKKRKKK
000200 %0.%:%
KIS RKRK
s
&3‘

5

%0

o2e%6%%
o%

S

X

S
%

%
%

%S
5
5%
%
%S

XX
o5
X
X
00&%&
S

X

X

XX
09

XX
55
o202

qgg
Creativity and innovative solutions for demanding customers and

QK
XXX
S

5
oS0%%
R
%
XXX
RRX
ORRKS
<R
93000
R0
XX
SSotetess

298
o%
o0
5
qﬁ
%'
%
096 %
%

ble to the eyes.

R

XX IR X IR II KK IR IRLKIKIRELIK IR KIREIELRIERR KX
IR
XK R EERERERIERREEAREREEIERREEIRREEIRRELIRRERK
00000 00 e 0 %0 00 0000 %% o% 000000000000 % % %0 Ve 00 00 00 00000 %%
X SR REREKKK XX X SREEERREERRREIRREELIK
IS RIS
1500 %% SSRGS
RRIILAXIILLLIAILIKK
0’0
33

35
o%
29598
090%8
o%
2K
XL

295958
S
K
2%
o
<R
oo

0%
%

R
XXX
09%%
S
XX
%
XX

&

555

ibute to your projects and

promise

]
%S
355
o
29583
35S
S9%05%%
dotelets

X
00008
25
295939
%S
oto%es
3
X5
RRLKS

u
%vv’
QKK
S
s
%S
o2
o%
X5
%%
XS
o202l
%
05058
X5
3535
oS
bo%e}
<R
i

0002050200 %% %%
RIS
oa€§&b3?d€§§bQMWo
S 0%}
Saoteratatotetatoteretatotess
SIS
KRR
KKK R KRG
SaSoteratatotetatotetetototes
R REIIRRRKLS
OSSR KRKGKK
BRI

o>
25
<5
5
<5
%S
R
%%
<5
o9
o
5

eggio

3

o
25
o9
%S
o
0%
K
o%
o9
09593
<X

XK
oSetelets

0IIRRKLKS
RIS
2RI
CRRRRRRIISS
RRRLLEKIIR
aiooo

0%

Flavour Art stands at your side , with knowledge and expertise, to

<
contr
in every

S
o%
o
5
58

X
RS
IR 5
SIRRKIIIKKS
OO esesasatosetotetesesetetols

o
bogosess
25

%

S
%%

%
o2

o
...é$
%fb o%
FlavourArt wants to be your partner to

]
XXX
2R
RRRRKS
QK
XK
o2otetotetotets

3
3

é
%
XXX

Sessesesesssssesssesssstototototetototet eSS et eseseseses
0000000000000 2 e S 2 0 0 0000 X I SREREIRELRIELRKL
R IIRRRLEIIIRRLLS RRIIIRRRKELESS
0000000000000 0 e e U U 0 0 00 00 0 e % %% SRR K KK KR
R RIIIIIIIIIIIILILLLL

RRSEIIIRRLS SIIRRILELESS
RRRRRRR SRRLLLL
2959598

K

XXX
5
XX
ds.

IS INVISI

]
KKK
OIS
S9o%e%e?
XS
s

&

XL
2K
Sa%aes
o208

02050005 %%%
Sosotesetatoresetoteretatotesetatoreset
KR IR IXE KKK K IIELKIELKR
hMMMMM&M&M&MM&M&MMW@W
Dosotesetatotetetotetetatotesetatoresesotoretatoresesotoretes
KKK R IIEE LK IR K IRIREL K IR LKL
RS
o asorsresatotesetatoretetotoretatoresesotosetetes
S IRIERIIIKKKS
XSS KK ISR ER K IERE KK RKEL KX
OO a ot a ot et ta ot tat ot uotesetetotesetatores
R IRRRREIIIIRRRIELSS
%&b%&&x&d&&yxxbbbmmbm&%m&mmw bode

o%
050%%%%
SRRKs
<X
5
X0

S
o5
056%%%%%
SR
XX XXX

o202es

%
o

X
:
1Ive min

XX
5
%
oo
o
5
d0%et

XX
XXX
%&
25
RRLLS
2K
Satotels
XXX
XXX

35 RIS
oo tatotetatatotesatotoresatorotatoteresetotosesotorosstotoresatotosetotoress
S RIS
oo s tstote e satotetatatotetatototetototesetatoresatoreresetotosetetorosesotes
RIS
oo atote s tot et tatotosetototesatotoretetotesetototesetotosesetorosesotes
R IR
oesesatstesatototetetotesesatoresatotetetatoresetatoretatorosetatotesesotes
Satosesstotoreset ORI X
Dasoresatotesetototetetoteretetotosesotorosetotoresatotoretatoresetotoresetoteses
RIS
o e ottt et ettt otesesatotesesatotesetotoresatoresesotoresetotes
IS
R SR RSSIRAEIRIIRKEIRKS
RIS
Satototetatototetetoteretotoresatoretesatorosetatoresetotoresetoreses
RIS
RS RIRIEIRIIIRKIIRKS
RIS
oS atotetatotetesetotoresatotosesotoresetotes
0 IIERSIIAKIEKS
Sesosstetatotosetatotesetetotesetotetesetoreses
I
R RSIRAEIRIIIRKSIIRKS
OIS
e oo ot So oo e otesesatotesesotoretatotesesatoresestotoresetotoses
% RIS
oosesatetesetetoterets! R RIREIRIIIRKEIRKS
oot et oostoresatosatoret GRS
o e sote e oo te e oo e totesasotoretetotesesatoresesoses
O O o sa oo s ovesotesatones
I RIRIKIRKEIIKKS
IR 5%
R SR IIIRIIIIIIRKKLE
S R IRIIRKSIIRAIEIKIK
SRS Sasosestatoetetotoretes
oo e oot ta et tutotetetatotosesotoresesotes SRR
RIS
e RRRIIIIKIIIRKS %
Saootesetateteretoteretetototetatotesetatoreset
S RSIIRIIRKIIRKS
%5 % Sototesetatotesetatotes
RIS
Satotesatototetatotesetatoretet
RRIIIIIRKK
o et oot etatotesetotes
o%e% 00055 %% %%
%5 3RS
XK

=

%S
o9
2ok

>
e
L
O
—
o
[0}
(7]
c
O
o
o
C
o
©
L
o
o)
[}
L
o
L
e
L
e

i
What is essential

creat

flavours.

oSe%
b9
oS
o3
S

0908598
o
QIIRIRI

9%

%

5%

090%%
200X

o
S

RRRLLIRRKLSS

9%

S Sotottatotesetetotesetel

29
KK
555
039598
%S

oS
S
%
o
RRRRRRRRRKKS

%

oSod%
29588
<5
o
%
Sototeseteteteset

S
%9
X
qﬁf
R
RRX
S
09
305
Sotototes

h%“OO
S
26%0%

9%
%
%K
X
09
%
X

o
260 %
s% qp
S
%S
&0
o
%S
2K
5 oto%es
08K
XS
8.
Satetotete!
CRXRKS
Soatotototete%es
SRR
305
RRRS
305
otote%e

321 1921217 Fax 0321 204549 info@flavourart

o%e%
OIRRLLL
S

XX
5

Tel 0

| ]
Itisonly w
Flavours are in the heart of your product, and every
flavour is unique, as your company .
FlavourArt s.r.l. Via Sempione 100/A 28047 Ol

Like a good flavour...
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Anis

Apple

Apple pie
Apple pie
Aprocot
Banana
Barley

Barley
Bilberry
Bilberry
Blackberry
Blackberry
Brandy

Bread

Bread

Bread crust
Bread crust
Butter

Cake

Cake

Caramel
Cherry
Chocolate
Citrus

Cocoa
Coconut
Coffee

Coffee arabica Colombia
Coffee Espresso
Cola

Cookie
Cream

Cream fresh
Cream vanilla
Cream whisky
Creme Caramel
Croissant

A new world of flavours
Sweet proposals.

Curacao
Custard
Dulche de Leche
Eggnogg
Forest fruit
Ghee

Gin

Golden syrup
Gooseberry
Grape concord
Grape red
Grape white
Grapefruit
Guava
Hazelnut toasted
Jasmine

Kiwi

Lemon
Licorice

Lime
Macadamia
Malt
Mandarin
Mango

Maple

Marsala (aged wine)

Melon

Milk

Milk condensed
Mint

Oak

Orange

Orange flower (neroli)

Papaya
Passion fruit
Peach

Pear
Pistache
Raspberry
Red fruit
Ribes

Rose

um Jamaica
Snowmilk
Sponge cake
Strawberry
Tea green
Tea black
Tea Oolong
Tiramisu
Toffee
Turron
Vanilla
Vanilla Bourbon
Vanilla Tahiti
Walnut
Watermelon
Whisky
Wine red
Wine white
Yogurt

Flavourart s.r.l - Via Sempione 100/a 28047 Oleggio (NO) Italy Tel + 39 0321
1921217 - Fax +39 0321 204549 www.flavourart.it  email info@flavourart.it
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Asparagus

Basil fresh

Bell pepper ripe
Bell pepper Sautee
Carrot

Cauliflower boiled
Celery

Cheese Emmenthal
Cheese Gorgonzola
Cheese Gouda
Cheese Parmigiano
Chilly cayenna
Cinnamon Ceylon
Fish salmon smoked
Fish Shrimp grilled
Fish Tuna

Fried

Garlic

Garlic roasted
Ginger

Meat Bacon

Meat beef boiled

Meat beef bone marrow

Meat beef roasted
Meat chicken boiled

Meat chicken roasted

Meat ham cooked
Meat ham cured
Meat lamb

Meat Lard

Meat pork

A new world of flavours.
Savoury proposals.

Meat Salami

Meat veal
Mushroom Champignon
Mushroom Porcino
Olive oil

Olive ripe

Onion

Onion roasted
Oregano

Paprika

Pepper

Pesto

Pimento

Pizza

Potato boiled
Potato fried

Potato oven baked
Rosemary

Saffron

Sage

Soffritto (mirepoix)
Tarragon

Thyme

Tomato fresh
Tomato fried
Tomato sauce
Truffle black
Truffle white
Zucchini grilled

Flavourart s.r.| - Via Sempione 100/a 28047 Oleggio (NO) Italy Tel + 39 0321 {Flavou

1921217 - Fax +39 0321 204549 www.flavourart.it
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