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¥ The result of a precise mandate that the brothers
= Gianni, Roberto and Piercristiano Brazzale
have given to its technicians and have
s themselves assumed:
the absolute maximum,
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As in 1700, churning is the process
which turns the best fresh cream into buiter.
A mﬁﬁmﬁmﬁumﬁaugﬁmm...

.. Each piece of butter is stamped and wrapped by
hand, wiﬁ&drfimr;ﬁumr#:rrqnirﬁ@ﬁ:
nature. It is m&ugmr& closed

to perfection to preserve all the flavor
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** The noble profile of Zina, the princess of Hohenlobe,
exceptional model of the painting of Mariano Fortuny.
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The details have been carefully chosen: the edelweiss
stamped on every single stick of buster, the type of
wrapping, the detail used for the composition of the
logo that was taken from the painting by Mariano
Fortuny™, that portray a noblewoman absorbed
in an everyday gesture: spread butter on the bread.

She ennobles it, making it immortal. The graphic
of the wrapping, shows this iconic lady and also
the elements af an ancient diploma of 1913; as a
metter of fact the butter of Valenting Brazzale was

awarded by the Consorzio Agrario di Schio (Vi).
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The value of a number:
the fat content of butter Burro Superiore Fratelli Brazzale is
of 84%, against an average of 82%. This simple number contains many information:
it tells about its closed supply chain and about the churned fresh creams. It explains
the sweetness and sofiness of this butter, the irvesistible perfume, the remarkable
workability in the world of fine pastry,
in the gelato and restaurant sector.

Just discard a stick of butter Burro Superiorve Fratelli Brazzale
to understand how important this small number is.
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It is embracing.
An intense and sweet taste
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Pure white
thanks to the excellent

[feeding of bovine




._L. ]
X cg‘!;) (;ﬁ %;’;jj%? Il f
\ f_'JE’ d.‘f:‘ 5 i I.'II !
;“ﬁhd'% %E?gggé.jf/ »'-L'\::f
— N g ;.”—

The butter is available in two sizes wrapped
Q‘r hand, with m;:umd :Jrﬁwiﬂﬂmn_p an
each piece, for guarantee of its crafismanship.
It is appreciated raw, with the classic salty
combinations: anchovies, caviar, aged cheere
honey, jams, chocolate creams. If wsed as
ingredient, it makes the difference.
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This pat contains 125g of
Burro Superiore Fratelli Brazzale salted and/or
Sflavored, This buster is ideal for cakes
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and biscuits, with chocolate or jam
and to prepare salted butter caramel, O ,.--1&""'"%.__
Perfect for seasoning grilled meat, Y= Y & A
potatoes or simply to spread | b ] ™
on a slice of hot bread. : ]; |
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Beautiful to look at and so good to spread:
: the Rolls classic and flavored are designed to
| enhance the wse of raw butter, with a refined

packaging, small and original, alto perfect
to bring directly to the table.

A2

Sourrzsy

%ﬁﬁﬁﬁfﬂﬁ% Tttty

SALATO #5“! lum e aMpertore 'Iﬂ.l.A"ru

e’ g
b gt \

73
o {:_‘ & 'Sm o
Fatelli %ﬂa’f_ﬁtﬁ'

ey '-_-

- : iy S—
?_I.“._ — — -
-nls-"i L




classic and flavored are alio available in
:i‘nxftpuﬂiﬂm (10 grams).

Ideal for the refined breakfasts of hotels and
resorts, ﬁir the tables af restaurants and catering
of value, for the first and business class of

best airlines.
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