
seggiano speciality italian cakes
Seggiano Panforte • 100g • 400g
The nuns of a medieval convent near Siena originally invented panforte, a flat sweet
cake made from candied citrus fruit peels, rich spices and toasted almonds

This delicious recipe was later copied by the apothecaries of Siena province and
panforte became a traditional local speciality, enjoyed on festive occasions.
Candied orange & citron peels (fruit peels, glucose syrup, citric acid), sugar, toasted almonds, wheat flour,
wildflower honey, coriander, cinnamon, nutmeg, mace, cloves, vanilla 

Seggiano Chocolate Panforte • 100g • 400g
A thick covering of dark rich cocoa powder adds an irresistible chocolate dimension
to the spicy richness of this panforte cake.

Our panforte is made by a family run pasticceria in the province of Siena.
Candied orange and melon peels (fruit peels, glucose syrup, citric acid), toasted almonds, sugar,
wheat flour, honey, cocoa 1.2%, coriander, cinnamon, nutmeg, mace, cloves,  vanilla 

Seggiano Classic Christmas Panettone • 500g
Traditional Italian Christmas cake with dried & candied fruits.

This moist, light cake is made in the traditional artisanal way, in small
batches (82 a day), by a village baker on Monte Amiata.
Wheat flour, butter, sugar, sultanas, candied fruit peels (citrus and orange peel,
glucose syrup), egg yolk from free range eggs, mother yeast (flour, water),
wildflower honey, sea salt, natural flavours

Seggiano Traditional Easter Colomba Cake • 500g
La Colomba, or dove, is the traditional Italian Easter cake,
baked in the shape of a dove to signify peace and renewal.

The light, aromatic dough is made in a small village bakery with 
fresh free range eggs, flavoured with candied orange peels, 
leavened using a mother yeast and topped with almonds.
Wheat flour, butter, sugar, egg yolk from fresh free range eggs, natural yeast,
candied fruit peels (orange peel, glucose syrup, sugar), almond paste
(apricot kernels, sugar), wildflower honey, salt, natural orange flavouring

seasonal cakes & specialities
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bonci products

Organic Lemon Spelt Cake • 300g
A very simple and delicious lemon cake made entirely with 

organic ingredients and spelt flour as an alternative to wheat.
The cake is best served slightly warmed to release its aromas 

Spelt flour, cane sugar, sunflower oil, free range eggs, rice malt, lemon zest
baking powder with corn starch, lemon extract

Flour-Free Absinthe and Chocolate Cake • 400g
A flour-free version of the traditional Modenese cake with an added

absinthe twist. Its moist consistency and nutty, dark chocolaty flavours
combine divinely with artemisia herbs and the absinthe anise.  

Sugar, free range eggs, sunflower oil, peanuts, cocoa powder, almonds,
apricot kernels, chocolate (min 56% cocoa solids), absinthe liqueur,
artemisia absinthium extract, raising agents, natural anise flavouring

Traditional Almond and Amaretti Cake • 300g
A traditional Modenese almond cake made with amaretti biscuits.

The cake is best served slightly warmed to release its aromas.
For dessert, Antonella Gualmini suggests serving it with a few drops of

good aged balsamic vinegar topped with tiramisu cream. 
Amaretti biscuits, free range eggs, sugar, sunflower seed oil, wheat flour, almonds,

raising agents cream of tartar and sodium diphosphate, natural lemon extract

Organic Blueberry Kamut Tart • 400g
A typical Italian fruit crostata made with all organic ingredients and

kamut® flour as an alternative to wheat. The perfect fruit tart.
Kamut® flour, cane sugar, butter, blueberry filling (containing glucose syrup, corn fructose, blueberries, pectin,

corn starch, citric acid, blueberry extract flavouring), free range eggs, raising agent, natural lemon extract

Bonci Panbriacone • 130g • 450g • 700g
For the uninitiated, Panbriacone is loosely translated
as drunken bread.  It is literally a panettone that has
been soused in Vin Santo and Passito and those
lovely Bonci bakers don’t hold back.

When you unwrap it, the aromas are overwhelming
and the cake is wickedly delicious. 
wheat flour, sugar, butter, fresh egg yolk, selected raisin sultanas,
natural yeast, salt. Added liquid : sugar, water, various sweet raisin
wines 15% vol.

Bonci Panpepato • 200g
The Bonci Panpepato has received rapturous
ovations. It’s a spiced cake made from a very old
Tuscan recipe dating back to the Medici period.

Covered in thick, luxurious dark chocolate and
dusted with a sprinkling of pink peppercorns, it is
a deliciously decadent way to finish a meal and
perfect with an expresso (& maybe an aged grappa).
wheat flour, sugar, almonds, hazelnuts, walnuts, figs,
candied orange peel, candied melon, honey, cocoa powder,
lemon juice, salt, mixed spices, natural flavours.
Chocolate cover : sugar, cocoa paste (60% minimum)
cocoa butter,  natural flavours, emulsifier : lecithin

Antonella Gualmini’s father used to run the bakery in
Montefiorino, a small village high in the Modena Appenines.

In the 1980’s Antonella and husband Federico started to
specialize in cakes, experimenting with alternatives to wheat

flour and whenever the required ingredients were available,
making organic cakes. These make perfect tea time treats.

The Bonci bakery in central Tuscany is run by four
brothers, all trained as master bakers by their father,
who started the business. They have been producing
fabulous cakes for over 50 years.

seggiano gualmini cakes
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olive wood
silvio’s olive wood creations
These olive wood objects are made for us by our friend,
Silvio Marchini and his sons, Andrea and Alessandro, using
gnarled olive wood from Seggiano and the surrounding area.

Many olive trunks, some up to three hundred years old, were
left after the severe Monte Amiata frosts of 1985-86 killed many
trees. There is also a continued supply of trunks created by the
occasional regenerative pruning of olive trees, in which the old
trunks are removed, leaving younger saplings, which have shot
up from the same root system, to flourish.

Olive wood is hard and has the most beautiful grain, following
the tortuous way the trees grow.

Silvio’s wooden creations are hard wearing, but enjoy an
occasional oiling and should NEVER be put in a dishwasher.

Chopping or Cheese Boards
Simple chopping boards or cheese platters
made from hard wearing olive wood, which has
a dense twisted grain. We sell them by weight.

Cheese Grater
These cheese graters contain the cheese in an
olive wood box as it is being grated. Good for
parmesan. The smaller ones are the right size
for nutmeg or lemon zest.
Available in small, medium and large sizes

Pestle and Mortar
Simple pestle and mortar in solid olive wood.
Use for grinding salt or spices.

NEW Toast Tongs
No more burnt fingers!
  You can insert our olive wood tongs into
the toaster to grab your hot toast. They have
a magnetic top which will attach to your
metal toaster.

NEW Salt and Peppar Dispenser
A compact dispenser to use for
salt, chilli etc. which opens out
when in use.
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gift boxes

seggiano gift boxes
Seggiano food is so good that many people are happy to receive it as a gift.
We have commissioned some boxes as special gift packages for our products.

Organic Three Bottle box
Choice of any of the 250ml Lunaio flavoured oils
and the Matured Balsamic vinegar

Classic Oil and Vinegar box 
500ml Seggiano extra virgin olive oil
250ml Organic matured balsamic vinegar

Bespoke Box
Choice of any items - tailor made to your requirements.

Deluxe Vinsanto Dessert Box
750ml La Pieve Vin Santo
300g Cantuccini Biscuits
400g Traditional Panforte di Siena
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catering
oils and balsamics in 5 litre containers
Seggiano Evoo • 5 litre
Creamy, delicate flavour, our olivastra oil from Tuscany.

Sicilian Evoo • 5 litre
Donna Vona evoo from Frantoio Cutrera in eastern Sicily.

Puglian Evoo • 5 litre
Ogliarola and coratina evoo from the DeCarlo family mill

Certified Organic Calabrian Evoo • 5 litre • 25 litre
La Molazza evoo from the Minisci mill in Calabria 

Non-Organic Calabrian Evoo • 25 litre
La Molazza evoo from the Minisci mill in Calabria 

Certified Organic Matured Balsamic Vinegar of Modena • 5 litre
A well balanced matured balsamic

Please note that the vegetables should remain immersed in the olive oil and all of the products
should be stored in a cool place away from direct sources of light. All the products should be
consumed within two weeks of opening and stored in a refrigerated environment.
The pesto can be kept for four weeks if stored in a refrigerated environment.

Roasted Artichoke Hearts in Evoo • 1.5kg • 3.9kg

Roasted Borretane Onions in Evoo • 1.5kg • 2.9kg

Roasted Garlic Cloves in Evoo • 980g • 2.9kg

Certified Organic Oven Roasted Tomatoes in Evoo • 1kg 

Non–Organic Oven Roasted Tomatoes in Evoo • 1kg 

Certified Organic Bella di Cerignola Olives in Brine • 1kg plastic tray

Basil Pesto Genovese • 1kg • 4kg

Red Pesto • 1kg

Tomato Sugo • 1kg

Olive Pate • 980g

Raw Artichoke Pate • 980g

sott’olios and vegetable preserves
available in catering packs
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5 litre This oil container makes a beautiful gift in its own right.
It is made of polished stainless steel with handles and a tap.  

10 litre Made of polished stainless steel with handles and a tap.
For olive oil afficionados who find that the 5 litre empties too quickly.

15 litre Great for shops selling loose oil. It is also made of polished
stainless steel with handles and a tap.

We supply 50cl and 25cl Marasca Bottles to customers who buy our bulk evoos.

These are square, sturdy bottles made of dark glass perfect for storing olive oil.

Each bottle comes with a cork.

starter pack for loose oil vending
15 litre stainless steel drum

12 x 500 ml Empty Maraca Bottles with wooden corks

2 x 5 litre tins of La Molazza Organic Olive Oil

+ supporting merchandising materials

We will include half a litre of oil f.o.c. to get your customers tasting!

We can also supply other styles of bulk oil, including a robust Puglian,
a grassy Sicilian and the famous creamy, delicate Seggiano.

oil dispensers for customers who buy our bulk evoos

empty bottles & corks for customers who buy our bulk evoos

notes

Thanks to Colin McPherson, Marco Garofalo, Len Sampson and Simon Scarboro who generously let us use their photos.
This brochure was designed by BASH info@bashcreations.com

info@seggiano.co.uk       +44 (0)207 272 5588      www.seggiano.co.uk      



We source the best regional speciality foods from Piemonte
to Sicily. It has been our quest to find the most delicious,
genuine and naturally produced specialities from all over Italy.

handpicked

handmade

Current harvest and freshly prepared, Seggiano foods not
only taste fantastic but are also made without the use of
preservatives or any industrial processing. 

real food

Our experience and familiarity with the Italian language
and rural culture  has enabled a successful collaboration
with the best food producers and olive mills across Italy.

from italy

When we say handmade, we mean handmade. Our many
small artisanal producers prepare fresh, small batches of their
best products exclusively for the Seggiano label.

SEGGIANO

www.seggiano.co.uk
+44 (0)207 272 5588




