
The Bases
Base Cioccolato 
Vegana

Flavour profile

Code P374D

1,5 Kg bag

Dosage:
40% of the base mix

Use:
Warm

Main Characteristics:
Cocoa powder, powdered chocolate, 
flavouring and colourant free,
Vegan OK certified.

RecipesPairings
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Its deep chocolate and cocoa flavours deliver a balanced and straightforward taste 
that lasts. Perfect to create endless pairings with sweet ingredients or contrasts with 
acid ones.

Flavour profile

FLAVOUR PROFILE

Dark
ChocolateCacoa

Pairings

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

Recipes



Code P374D

Flavour profile

SENSORY WHEEL
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Woody

Roasted

Vegetal Dried Fruits

Floral

Spicy

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

Fruity
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ASSESSMENT  1 - 10

AVERAGE SENSORY PERFORMANCE  
reported for gelato produced with Base Cioccolato Vegana 
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Sweetness

Full body

Scoopable

Melt 
resistance

Warm feeling 
on the palate

Clean taste

Greasy

Velvety

Overrun

Flavour intensity
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RIPPLES Code

Apricot PC791

Sour Cherry PF199C

Orange PC757

Caramelized Fig PC786

Wild berries PF291P

Lemon Lime and Bergamot PC801

Lemon and Ginger PC760

Mango PC787

Mango Passion and Yuzu PC788

Apple PC798

Passion fruit PF292P

Peach PC790

The Bases
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+

The table shows which Comprital ingredients 
have a flavour profile compatible with the 
Base Cioccolato Vegana.
This is useful to start creating exciting pairings 
and recipes.
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MONELLE Code

Monella Fondente con Lampone 
(with raspberry)

PC784

Monella Fondente (dark) PC751

Monella Vegan PC696

PRIMAFRUTTA Code

Pinapple PC105P

Watermelon PC107P

Orange PC108P

Banana PC110P

Strawberry PC130P

Wild berries PC135P

Kiwi PC140P

Raspberry PC145P

Mango PC151P
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Flavour profile Pairings Recipes

The table shows which Comprital ingredients 
have a flavour profile compatible with the 
Base Cioccolato Vegana.
This is useful to start creating exciting pairings 
and recipes.
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PRIMAFRUTTA Code

Alphonso Mango PC153

Green Apple PC155P

Pomegranate PC158P

Melon PC160P

Blueberry PC165P

Blackberry PC170P

Passion fruit PC175P

Pear PC180P

Peach PC185P
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Flavour profile Pairings Recipes

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

Arachide Tostata (roasted peanut) PC720P

Caffè del nonno Giubileo (coffee) PC626PB

Caffè Premium (coffee) PC508P

Cannella Giubileo (cinnamon) PC627PB

Cocco (coconut) PC025C

Cocco Giubileo (coconut) PC634PB

Liquirizia all’anice stellato Giubileo (liquorice) PC643PB

Mandorla Premium (almond) PC580P

Menta (mint) PC034P

Menta Piperita Giubileo (natural peppermint) PC628PB

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
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Flavour profile Pairings Recipes

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

Rosa Giubileo (rose) PC434P

Vaniglia D con bacche (Vanilla with pods) PC048P

Vaniglia Francese (French Vanilla) PC555P

Vaniglia Tahiti PC533P

FLAVOURING POWDERS Code

Liquirizia pura Premium (pure liquorice 
in powder)

P455B

Te Matcha Giubileo (natural green tea in powder) P485
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Flavour profile Pairings Recipes

The table shows which Comprital ingredients 
have a flavour profile compatible with the 
Base Cioccolato Vegana.
This is useful to start creating exciting pairings 
and recipes.
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INGREDIENT Base recipe With Sugar 
Based Paste

With 
Fruit Juice

Hot water 2400 2500 1500

Base Cioccolato Vegana 1600 1600 1600

Paste / 60-100 /

Orange juice / / 1000

Procedimento: 
Procedure: mix the hot water with the 
base mix Base Cioccolto Vegana.
Leave aside for 10 minutes, add other 
ingredients (if any) and churn.



Vegan Chocolate Gelato, Apricot Ripple,
and Giubileo pralined hazelnut grains

Vegan Chocolate Gelato

Apricot Ripple

Giubileo pralined 
hazelnut grains 
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Vegan Chocolate Gelato, Dark Chocolate Coating, 
and Passion Fruit Ripple

Vegan Chocolate Gelato

Passion Fruit Ripple

Dark Chocolate Coating
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Vegan Chocolate and Pear Gelato, 
Monella Fondente and Cocoa Nibs

Vegan Chocolate 
and Pear Gelato

Monella Fondente (dark)

Cocoa Nibs
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Vegan Chocolate and Coffee Gelato, 
Monella Vegan and Giubileo Caramelized Almonds

Vegan Chocolate 
and Coffee Gelato

Giubileo Caramelized 
Almonds

Monella Vegan
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