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Sugar based sauce  
for rippling gelato.

3 Kg bucket
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Excellence
Ripples
Toffee Mou

Flavour profile

A  balanced taste delivered by the sweet, milky and slightly caramelized 
and roasted flavours lent by condensed milk and the depth and slight bitterness 
of caramelized sugar. 

FLAVOUR PROFILE

Pairings Recipes

The flavour profile describes the taste of a product and includes all 
the specific flavours and aromas that together deliver a given taste.

Milk Caramel

Code PC528P



SENSORY WHEEL

The sensory wheel describes the range of smells 
and aromas by using the consistent and specific 
terminology of sensory research.
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PASTES Code

Amaretto Giubileo (amaretto biscuit) PC650PB

Ambrogio (rocher) PC002P

Arachide Tostata (roasted peanut) PC720P

Caffè del nonno Giubileo (coffee) PC626PB

Caffè Premium (coffee) PC508P

Cannella Giubileo (cinnamon) PC627PB

Caramel Mou Giubileo PC637PB

Caramello Salato Giubileo (salted caramel) PC646P

Choco Pasta (dark chocolate) PC058P

Cioccolato Bianco (white chocolate) PC511P

Cocco (coconut) PC025C

Cocco Giubileo (coconut) PC634PB

Cream Cheese PC770

Cremvanille (Italian vanilla) PC073P

Croccantino al Rhum (rum flavored croquant) PF035P

Fior Di Latte (white vanilla) PC003P

Excellence
Ripples
Toffee Mou

PairingPairingsFlavour profile Recipes

+

Excellence
Ripples
Toffee Mou

The table shows which Comprital ingredients 
have a flavour profile compatible with the 
Toffee Mou Ripple.
This is useful to start creating exciting pairings 
and recipes.
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PASTES Code

Frollino Pasta (egg biscuit) PC507P

Gianduia Premium (hazelnut and chocolate) PC569P

Liquirizia all’anice stellato Giubileo (liquorice) PC643PB

Malaga Giubileo (with raisins) PC649PB

Mandorla Premium (almond) PC580P

Meringa (meringue) PC072P

Nocciola Dolcevita (hazelnut) PC728
Nocciola Piemonte IGP Giubileo 
(Piedmont certified hazelnut)

PC640PA

Nocciola scura gran sapore (hazelnuts) PC521P
Nocciola scura gran sapore stabilizzata 
(hazelnuts stabilized) 

PC532P

Nocciola tonda gentile trilobata 
(hazelnut quality TGT)

PC041P

Noce (walnut) PC050P

Panna cotta bianca (cooked cream) PC074P

Pistacchio Extra (mix of nuts and pistachio) PF103PCL

Pistacchio puro Giubileo color (pure pistachio) PC089P

+
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Code PC528P

The table shows which Comprital ingredients 
have a flavour profile compatible with the 
Toffee Mou Ripple.
This is useful to start creating exciting pairings 
and recipes.



PASTES Code

Pistacchio puro Giubileo no color 
(pure pistachio with no colors) PC583PB

Pistacchio puro reale color (pure pistachio) PC046P
Pistacchio puro reale no color 
(pure pistachio with no colors)

PC433P

Pistacchio verde di Bronte DOP color 
(pure pistachio from Bronte certified)

PC624PB

Pistacchio verde di Bronte DOP no color 
(pure pistachio from Bronte certified)

PC707P

Rhum and Raisins (with raisins) PC530P

Rosa Giubileo (rose) PC434P

Sultana (malaga - rum and raisins) PC012P

Superciock Fondente (intense dark cocoa flavour) PC782

Tiramisu Giubileo (with mascarpone cheese) PC629PB

Tiramisu Imperiale (with mascarpone cheese) PC098P

Torroncino (nougat) PF115P

Torta di mele (apple pie) PC092P

Tuocrem Premium (egg custard) PC519P
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Code PC528P

The table shows which Comprital ingredients 
have a flavour profile compatible with the 
Toffee Mou Ripple.
This is useful to start creating exciting pairings 
and recipes.
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PASTES Code

Vaniglia D con bacche (Vanilla with pods) PC048P

Vaniglia Francese (French Vanilla) PC555P

Vaniglia Giubileo (Vanilla Madagascar) PC636PB

Vaniglia N Gialla (Yellow Vanilla) PC517P

Vaniglia Tahiti PC533P

Whisky PC523P
Zabaione di Zibibbo Giubileo 
(egg nog with zibibbo wine)

PC638PB

Zabaione Premium (egg nog) PC505P
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Code PC528P

The table shows which Comprital ingredients 
have a flavour profile compatible with the 
Toffee Mou Ripple.
This is useful to start creating exciting pairings 
and recipes.
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FLAVOURING POWDERS Code

Cioccolato 130 (cocoa in powder) B156C

Cioccolato Bianco (white Chocolate) P1188
Cioccolato Mix Giubileo 
(pure chocolate mix in powder)

P394

Liquirizia pura Premium (pure liquorice in powder) P455B

Te Matcha Giubileo (natural green tea in powder) P485

Tiramisu P1189

Yogurt greco (Greek Yoghurt) P1187
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Code PC528P

The table shows which Comprital ingredients 
have a flavour profile compatible with the 
Toffee Mou Ripple.
This is useful to start creating exciting pairings 
and recipes.



Coffee Gelato, Speculoos biscuits
and Toffee Mou Ripple

RecipesPairings

Coffee Gelato

Toffee Mou Ripple

Speculoos biscuits

Flavour profile
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Panna Cotta Gelato, Toffee Mou Ripple
and Cocoa Crumble

Panna Cotta Gelato

Toffee Mou Ripple

Cocoa Crumble
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Milk Chocolate Gelato, Dark Chocolate coating, 
Toffee Mou Ripple 
and Giubileo pralined hazelnut grains 

Milk Chocolate Gelato

Dark Chocolate
coating

Toffee Mou Ripple

Giubileo pralined 
hazelnut grains
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Roasted Peanut and Orange Gelato, 
Giubileo caramelized Almonds, Toffee Mou Ripple

Toffee Mou Ripple

Roasted Peanut 
and Orange Gelato

Giubileo
caramelized Almonds
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www.comprital.com

Discover our entire product range at

https://www.comprital.com
http://www.comprital.com

