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A DAYDREAM, FILLED WITH SMILES
AND HANDS IN THE DOUGH.

Every day, our ovens bake dreams.
Aromatic, sweet and fragrant.

This is Infermentum: the story of young,
ambitious people who trusted their instinct
and turned their passion for leavened
pastry into a real thriving project.
With immense enthusiasm, a willingness 1o
take risks, and a pinch of folly: the secret
recipe for something frue and genuine.
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A taste of who we are
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Every day, our ovens bake dreams — aromatic,
sweet and fragrant.

This is Infermentum: the story of young, ambifious
people who trusted their instinct and transformed
their passion for leavened pastry info a craft
bakery. With immense enthusiasm, a willingness to
take risks, and a pinch of folly: the secret recipe
for something true and genuine.

“A DAYDREAM, FILLED WITH SMILES AND
HANDS IN THE DOUGH.”

Infermentum was born in 2015, from the dream of
a group of friends who decided to change their
lives. It all started with a small bakery laboratory
specialising in naturally leavened products,
which grew info a fully-fledged company built
around product quality, employee well-being
and sustainability.

Our story took shape at Christmas with Panettone,
and from there our assorftment blossomed fo
include beloved leavened classics like Monte
Nuvola, Torta di Rose and Easter Colomba.
Today, we complete the picture with our Bauletto,
soft breakfast loaves, and a selection of Biscuits.

The founders — Francesco, Elisa, Luca.

There is a place in our workshop where a unique
kind of magic has been happening every day
for years. The sourdough starter that gives life
to all our creations is carefully nurtured by the
hands of those who work in the laboratory. It
is refreshed with water and flour, as tfradition
requires, with dedication and respect. It remains
the essential ingredient of our specialties, pulled
from the oven after hours and hours of warmth,
passion, work and natural leavening.
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CHRISTMAS TIME
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For your Christnas Time

Leavened Desserts

Monte Nuvola

For us, friends for life, Monte Nuvola holds a special place in our hearts. A place of
childhood memories and carefree play. Liberally inspired by the Pandoro, the Monte
Nuvola features a fine and light dough, made incredibly fluffy by more than 42 hours
of leavening. Ingredients are added one at a time, in the proper order, with care and
love. Before tasting it should be generously dusted with icing sugar for an exquisite

tasting experience.

Net Weight: 850 g (1.8 Ibs)
Shelf life: 5 months

Packaging size:
34 x20xH30cm

Allergens:

Contains gluten, lactose, eggs, soy. Produced
in an environment that handles nuts and milk
derivatives.

Cod. RIO4

Ingredients:

‘00" soff wheat flour, butter, sugar, pasteurized eggs, fresh
cream, natural mother yeast ('00° soft wheat flour, water),
white chocolate (whole powdered milk, cocoa butter, sugar,
soy lecithin, natural vanilla extract), pasteurised egg yolk,
Marsala wine (contains sulfites), acacia honey, salt, brewer’s
yeast, Madagascar bourbon vanilla beans.

Dust with powdered sugar before tasting. This is the secret
to achieving the most balonced taste: an initial burst of
sweetness that gives way to the elegant softness of the cake.

Average nutritional values per 100 g

Energy 1574 kJ - 376 kcal
Total Fat 19.2¢g

Saturated Fat 12.7 9

Total Carbohydrates 4349

Sugars 19.3 9

Protein 63g9

Salt 024 ¢
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For your Christnas Time

Leavened Desserts

Traditional
Panettone

This is where everything started, with the first Panettone created by Infermentum. It
leaves the oven only affer 3 days of work and natural leavening. Its extra-soft dough
harbours oranges candied only with sugar and water, raisins and the unmistakable
fragrance of Madagascar Bourbon vanilla.

Ingredients:

‘00" soft wheat flour, butter, candied orange peel (orange
peel, glucose-fructose syrup, sugar), raisins, category A
pasteurised egg yolk, sugar, natural mother yeast (‘00" soft
wheat flour, water), acacia honey, candied lemon paste
(lemon peel, glucose-fructose syrup, sugar), candied orange
paste (orange peel, glucose-fructose syrup, sugar), powdered
milk, salt, Madagascar bourbon vanilla beans.

Average nutritional values per 100 g

Energy 1492 kJ - 356 kcal
Total Fat 148 g
Saturated Fat 9.2¢g
Net Weight: 1 Kg (2.2 Ibs) Total Carbohydrates 48.6 g
Shelf life: 5months sSugars 2499
Protein 619
Packaging size: Satt 0.12g
34 x20xH30cm
Allergens:
Contains: gluten, lactose, eggs.
Produced in an environment that handles
nuts and milk derivatives.
Cod. RIO1
www.infermentum.it INSF VW C,V\'\_UM\,
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Welcome to our world

Leavened Desserts

Lactose-free
Traditional Panettone

The first handcrafted Panettone created by Infermentum, now also available in a
lactose free version. The irresistible taste of tradition with raisins and candied oranges
in a soft mother yeast dough, pulled from the over after 3 days of work and natural

leavening. A taste of fradition to be shared and enjoyed.

Net Weight: 1 Kg (2.2 Ibs)
Shelf life: 5 months

Packaging size:
34x20xH30cm

Allergens:

Contains: gluten, eggs. Produced in an envi-
ronment that handles nuts and milk derivati-
ves.

Cod. RIO7

Ingredients:

‘00’ softf wheat flour, lactose free butter, candied orange peel
(orange peel, glucose-fructose syrup, sugar), raisins, category
A pasteurised egg yolk, sugar, natural mother yeast ("00" soft
wheat flour, water), acacia honey, candied lemon paste
(lemon peel, glucose-fructose syrup, sugar), candied orange
paste (orange peel, glucose-fructose syrup, sugar), salt,
Madagascar bourbon vanilla beans.

Average nutritional values per 100 g

Energy 1499 kJ - 357 kcal
Total Fat 15.11 9
Saturated Fat 9.53 g

Total Carbohydrates 48.48 g

Sugars 2473 g

Protein 6.16 g

Salt 0.13¢

*Lactose < 0,19
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For your Christnas Time

Leavened Desserts

Fig, Apple and

Walnut Panetione

Our tribute o Verona, the birthplace of Infermentum and its hearty winter tables. Our
inferpretation of fradition is filled with figs, apples and walnuts and raisin-free. The
softness of figs and sweetness of apples encounter the crunchiness of walnuts in a
rustic flavour experience. Our iconic and most beloved desert.

Net Weight: 1 Kg (2.2 Ibs)
Shelf life: 5 months

Packaging size:
34 x20xH30cm

Allergens:

Contains gluten, lactose, eggs, walnuts.
Produced in an environment that handles
nuts and milk derivatives.

Cod. RI02

Ingredients:

Cake: 00" soft wheat flour, butter, category A pasteurised egg
yolk, sugar, dried figs (figs, water, sulphur dioxide, potassium
sorbate) (8%), candied apples (apples, glucose-fructose
syrup, sugar, concentrated lemon juice) (8%), natural mother
yeast ("00 soft wheat flour, water), walnuts (6%), acacia honey,
candied orange paste (orange peel, glucose-fructose syrup,
sugar), powdered milk, salt, Madagascar bourbon vanilla
beans. Topping: sugar, hazelnut chips, category A pasteurised

egg white.

Without candied citrus peel and raisins.

Average nutritional values per 100 g

Energy 1561 kJ - 372 kcal
Total Fat 18.7 g

Saturated Fat 9.69

Total Carbohydrates 4399

Sugars 209 g

Protein 709

Salt 0.15¢g
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For your Christnas Time

Leavened Desserts

Three-Chocolate

Panettone

The dream of every sweet tooth: a panettone filled with chips of milk, white and dark
chocolate. Our slowly leavened dough releases an inviting scent of orange and only
the best and lovingly selected Madagascar Bourbon vanilla. Note: this Panettone is

rigorously raisin-free.

Net Weight: 1 Kg (2.2 Ibs)
Shelf life: 5 months

Packaging size:
34 x20xH30cm

Allergens:

Contains gluten, lactose, eggs, soy. Produced
in an environment that handles nuts and milk
derivatives.

Cod. RIO3

Ingredients:

‘00" soft wheat flour, butter, category A pasteurised egg yolk,
sugar, milk chocolate (cocoa butter, powdered milk, sugar,
cocoq, soy lecithin, vanilla extract) (9%). white chocolate
(whole powdered milk, cocoa bufter, sugar, soy lecithin,
natural vanilla extract) (6%), natural mother yeast ((00° soft
wheat flour, water), dark chocolate (cocoa beans, sugar,
cocoda butter, soy lecithin, natural vanilla extract) (6%), acacia
honey, candied orange paste (orange peel, glucose-fruc-
tose syrup, sugar), whole powdered milk, salt, Madagascar

bourbon vanilla beans.

Without candied citrus peel and raisins.

Average nutritional values per 100 g

Energy 1719 kJ - 411 kcal
Total Fat 228¢g

Saturated Fat 1449

Total Carbohydrates 4359

Sugars 2229

Protein 729

Salt 0.14 g
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For your Christnas Time

Leavened Desserts

Dark Chocolate
Panettone

More chocolate would be impossible: a true embrace of pure dark chocolate.

At Infermentum, the first all-dark panettone was born — a rich cocoa dough with the
unmistakable softness of natural sourdough, generously studded with dark chocolate
pieces. Deep, enveloping, and infensely aromatic. The Panettone crafted for tfrue
dark chocolate lovers.

Ingredients:

‘00" soft wheat flour, dark chocolate (cocoa beans, sugar,
sunflower lecithin) (18%), butter, category A pasteurised egg
yolk, sugar, natural mother yeast (‘00" soft wheat flour, water),
cacao, acacia honey, salt.

Without candied citrus peel and raisins.

Average nutritional values per 100 g

Energy 1533 kJ - 367 kcal
Total Fat 19.51 g
Saturated Fat 11.78 g
Total Carbohydrates 38.54 g
Sugars 18.96 g

Net Weight: 1 Kg (2.2 Ibs) Protein 7569

Shelf life: 3 months Satt 0179

Packaging size:

34 x20xH30cm

Allergens:

Contains gluten, lactose, soy, eggs.

Produced in an environment that handles

nuts and milk derivatives.

Cod. RIO5
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For your Christnas Time

Leavened Desserts

Citrus-scented
Panettone

Our distinctive mother yeast dough is the perfect host for ingredients that create
this soft and fragrant Christmas desert par excellence, even without candied fruits or
fillings. A citrus fragrance unleashes all the fragrances of kitchens during the holidays,
of Christmas market stalls and the unmistakable aroma released by a simple orange
peel leftf to dry on a warm radiator. A panettone that is simply delicious.

Net Weight: 1 Kg (2.2 Ibs)
Shelf life: 3 months

Packaging size:
34 x20xH30cm

Allergens:

Contains gluten, lactose, eggs, soy.
Produced in an environment that handles
nuts and milk derivatives.

Cod. RIO6

Ingredients:

‘00’ soft wheat flour, butter, white chocolate (whole powdered
milk, cocoa butter, sugar, soy lecithin, natural vanilla extract),
category A pasteurised egg yolk, sugar, natural mother yeast
('00" soft wheat flour, water), candied orange paste (orange
peel, glucose-fructose syrup, sugar), candied lemon paste
(lemon peel, glucose-fructose syrup, sugar), acacia honey,
salt, Madagascar bourbon vanilla beans, lemon essential aoll,

orange essential oil.

Without candied citrus peel and raisins.

Average nutritional values per 100 g

Energy 1661 kJ - 398 kcal
Total Fat 23.18 g

Saturated Fat 14.64 g

Total Carbohydrates 40.16 g

Sugars 17129

Protein 6.86¢g

Salt 0.22¢
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For your Christnas Time

Leavened Desserts

Wild Berry Panettone
with White Chocolate

In the Wild Berries and White Chocolate Panettone, every bite reveals the liveliness of
berries, harmonised by the sweetness of white chocolate, which melts delicately into
the dough. The fragrance of sourdough is perfectly combined with the essenfiality of
wholemeal flour, giving it a rustic and authentic texture.

Ingredients:

Wild  berries (redcurrants,  blackcurrants,  strawberries,
blackberries, blueberries, glucose-fructose syrup, sucrose,
citric acid, potassium sorbate) (18%), ‘00" soft wheat flour,
butter, category A pasteurised egg yolk, wholemeal soft
wheat flour (9%), sugar, white chocolate (whole powdered
milk, cocoa butter, sugar, soy lecithin, natural vanilla extract),
natural mother yeast (‘00" soft wheat flour, water), acacia
honey, candied orange paste (orange peel, glucose-fruc-
tose syrup, sugar), whole powdered milk, salt, Madagascar
bourbon vanilla beans.

Without candied citrus peel and raisins.

Average nutritional values per 100 g
Net Weight: 1 Kg (2.2 Ibs)

Shelf life: 3 months Energy 1482 kJ - 353 kcal
Total Fat 16.72¢g
Packaging size: Saturated Fat 10.46 g
34x20xH30cm Total Carbohydrates 4471 g
Sugars 23.12 9
Allergens: Protein 5859
Contains gluten, lactose, soy, eggs. Salt 0139
Produced in an environment that handles
nuts and milk derivatives.
Cod. RIO?
www.infermentum.it INSF VW C,V\'l-UV\\,
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For your Christnas Time

Leavened Desserts

Apricot and Dark
chocolate Panettone

An innovative desert for our laboratory: the first fo use type 1 flour that confers an
unmistakable fragrance and rustic scent. The sweet combination of apricots and
chocolate is exalted by the topping, an intense shower of cocoa nibs that balances
the flavours and exalts the authenticity of the ingredients.

Ingredients:

Type 01" soft wheat flour, ‘00" soft wheat flour, candied
apricots (16%) (apricots, glucose-fructose syrup, sugar), butter,
category A pasteurised egg yolk, sugar, natural mother yeast
(type “00” soft wheat flour, water), dark chocolate (cocoa
beans, sugar, cocoa butter, soy lecithin, natural vanilla
extract) (6%), acacia honey, candied orange paste (orange
peel, glucose-fructose syrup, sugar), whole powdered milk,
salt, Madagascar bourbon vanilla beans. Topping: cocoa nibs
(toasted and crushed cacao beans), pasteurised egg white.
Without candied citrus peel and raisins.

Average nutritional values per 100 g

Net Weight: 750 g (1.6 lbs) Energy 1527 kJ - 364 kcal
Shelf life: 5 months Total Fat 16.8 9
Saturated Fat 1059
Packaging size: Total Carbohydrates 46 g
34x 20 x H 30 cm Sugars 243 9
Protein 62¢g
Allergens: Salt 0.12¢
Contains gluten, eggs, lactose, soy.
Produced in an environment that handles
nuts and milk derivatives.
Cod. EI03
www.infermentum.it INSF VW C,V\'l-UV\\,
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For your Christnas Time

Infermentum Biscuits

Assorted Biscuit Box

One box filled with seven unforgettable taste experiences. A unique opportunity to
discover Infermentum’s biscuits and savour their homemade, comforting flavours.
An assortment designed to be shared, turning every moment into a small ritual of
pleasure. An original gift ideq, perfect for those who love genuine flavours and want
to enjoy the authentic taste of Infermentum’s biscuits.

Net Weight: 350 g (0.8 Ibs)
Shelf life: 8 months

Packaging size:
33x12,6xH6cm

Allergens:

Contains: gluten, lactose, eggs, almonds,
hazelnuts. Produced in an environment
that handles nuts and milk derivatives.

Cod. BBMO1

Ingredients:

‘00" soft wheat flour, butter, sugar, whole pasteurised eggs,
almonds, cane sugar, spelt flour, corn flour, dark chocolate
chips (cocoa paste, sugar, fat-reduced cocoa powder,
lecithin, natural vanilla aroma), milk, potato flour, muscovado
cane sugar, hazelnut paste, glucose syrup, cacao, salt,
leavening agents (sodium  bicarbonate, ammonium
bicarbonate), corn starch, cinnamon powder, Madagascar
bourbon vanilla beans, lemon essential oil,orange essential oil.

Average nutritional values per 100 g

Energy 1896 kJ - 453 kcal
Total Fat 24.68 g

Saturated Fat 14.49 g

Total Carbohydrates 51.79 ¢

Sugars 2271 g

Protein 6449

Salt 0.11¢g

www.infermentum.it

ind ermendum,

dolci per istinto



*

AVAILABLE
ALL YEAR

L
L 3
o | 3

'|r\+ ermenTowm



om{g’)‘wq

LA TORTA

'| [.e,\fw\e,vd'um,




Available all year

Leavened Desserts

La Torta di Rose

Infermentum’s interpretation of the Torta di Rose, a typical desert fromn Mantuaq, also
cherished here in Verona. Mother yeast encounters the soffness of butter and the
coarseness of sugar to bring lightness to a dough scented with orange and vanilla.

The Torta di Rose is at its best when served warm, as if it had just been baked. This
creates a crunchy topping with a soft and delicate centre for an extraordinary taste

experience.

Ingredients:

Cake: '00" soft wheat flour, butter, sugar, pasteurized egg yolk,
natural mother yeast ("00° soft wheat flour, water), cane sugar,
pasteurized egg white, acacia honey, candied orange paste
(orange peel, glucose-fructose syrup, sugar), salt, rice starch,
Madagascar bourbon vanilla beans.

Topping: cane sugar, pasteurized egg white.

Average nutritional values per 100 g

Energy 1502 kJ - 358 kcal
Total Fat 15.6 g
Saturated Fat 10.1 g
Total Carbohydrates 473 9
Net Weight: 650 g (1.41bs) Sugars 2039
Shelf life: 3 months Protein 669
Salt 024¢g
Packaging size:
45x22xH22cm
Allergens:
Contains gluten, lactose, eggs.
Produced in an environment that
handles nuts and milk derivatives.
Cod. EO1
www.infermentum.it INSF VW C,V\'l"\)h\_
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