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A new outlook on ice cream

Science backing technology in a unique project on the market.
We created an ice cream having the functional characteristics
of Fratelli Brazzale Superior Butter.

The most mouth-watering example of our desire to revalue and
enhance the superior qualities of milk.
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The optimal service temperature is subject to the evaluation of the professional, we suggest a temperature of about -7 °C.
Storage temperature -18 °C.
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BRAZZALE S.P.A. - Via Pasubio, 2 - 36010 Zané (V1) Italia
Tel. +39 0445 313900 - info@brazzale. com



