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Our philosophy is captured in our slogan: 
“There are many flavors, but only one is Nutman”. 
From the very beginning, the constant search 
for quality and the attention to the respect 
of Piedmontese tradition have 
ensured an exceptional reputation of our 
Hazelnut Paste which today is 
considered a real point of reference 
for the entire sector.

OUR PHILOSOPHY
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1988
RANGE 

EXTENSION

The range of products 
for gelato enriches with 
bases and fruit pastes. 
The company has to move 
again to a larger and more 
modern facility. 

1996
NUTMAN IN THE 

WORLD

The Nineties are the years 
of internationalization: the 
company refreshes its look 
and changes its name once 
again in “Nutman Group”, 
ready to traverse global 
boundaries. 

1948
THE 

FOUNDATION

Lorenzo and Teresio Pernigotti 
Brothers found the “I.D.P. dei F.lli 
Pernigotti” company in Canelli
producing artisanal amaretti 
biscuits and nougat with strictly
local ingredients such as certified 
PGI (Protected Geographical 
Indication) Piedmont hazelnuts. 
. 

1972
TIME FOR
CHANGE

The Seventies are years of big 
changes: the company gets
into the gelato market with 
Piedmont hazelnuts-based
semi-f in ished products .
Then, the company changes
the location of its 
headquarter and its name 
in “I.D.P. Nutman”. 
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OGGI
LOOKING TO THE 

FUTURE

Nutman continues to 
invest in the expansion 
and improvement of its 
plant and its production 
l i n e s  w i t h  n e w 
technologic machinery. 
T h e  p ro d u c t i o n  o f 
semi-finished products 
for gelato and pastry 
remains the core of our 
business: this is the 
starting point to look 
with awareness to our 
future. 

2018
70 YEARS 

OF HISTORY

To celebrate its 70 years
of history, Nutman takes 
part once again at SIGEP
(in Rimini), the most 
important trade fair worldwide
dedicated to artisanal 
gelato and to the art of 
sweets, as an exhibitor. This 
participation symbolizes the
constant commitment and 
dedication of the company 
to its customers and its 
propensity to follow the trends
of the moment presenting 
increasingly innovative products.

2014
PLANT 

IMPLEMENTATION

Over 60 years of history, the
company’s energies have been
focused on the optimization
of the production cycle 
by implementing new 
technological systems 
to grant a wide range of 
flavors all made in-house. 

2015
GELATO
SCHOOL

Our “GELATO IN PROGRESS”
School is born to train 
internal employees and 
external collaborators, 
helping them to fully 
answer to all queries of 
the gelato makers, and for 
the customers who wish to 
deepen their knowledge of 
our products. Our training 
and updating individual 
or group courses are 
held by technical experts 
throughout the year. 
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THE PRODUCTION PLANT

steel ball refiners for hazelnuts pastes

lines for crumb production 

line with an electronic machine for the selection of toasted hazelnuts

ovens for roasting one of which uses infrared rays

cooking boules for concentrated fruit pastes

machine for powders with an electronically controlled bagging system

new line for the automatic production and bottling of toppings, fluid 
fat or sugar-based sauces packed in practical bottles with drip cap 
available in a wide range of flavors

new machinery to produce 
concentrated sugar-based pastes 
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The 3000 square meters production plant hosts: 
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HAZELNUT: ALWAYS THE HEART OF 
OUR PRODUCTION

- DELICIA HAZELNUT: obtained by grinding Italian toasted hazelnuts only, of different caliber. Available 
in both versions, decisive and delicate roasting.  
- PRELIBA® HAZELNUT: obtained by grinding Italian toasted and selected, first-choice hazelnuts only. 
Available in both versions, decisive and medium roasting. 
- OPTIMA® HAZELNUT: obtained by grinding Tonda Gentile Trilobata toasted and calibrated hazelnuts 
only. Available in both versions, decisive and delicate roasting. 
- P.G.I. PIEDMONT HAZELNUT: obtained by grinding P.G.I. Piedmont hazelnuts only, medium roasting. 

The processing of hazelnuts has always been our passion. 
Our dedication and our ten-year experience together with our location, in the heart of the territory where 
the renowned Piedmont Hazelnut is cultivated, have led us to boast one of the best products in the gelato 
and pastry market. Today our Hazelnut Paste range boasts 10 references different for: the origin of the 
raw material (always and in any case Italian), the level of refining, the more or less decisive roasting. A 
wide range to satisfy the needs of all gelato and pastry artisans. 

But we don’t stop here. We boast a wide range of hazelnut-based products, from hazelnut flour 
to different caliber grains to toasted hazelnuts. We process hazelnuts with passion, to offer the best of 
this precious fruit in all its forms. 
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MORE THAN HAZELNUTS: OUR RANGE

BASES

CLASSIC PASTES

READY TO USE POWDERS

VARIEGATES AND VARICREAM

A wide range of innovative and trendy bases for cream or fruit 
gelato to meet the needs of every expert gelato maker.  

More than 70 references to bring in your showcase the timeless 
classics, characterized by Nutman quality.  

Our practical and high quality ready to use mixes allow you to 
produce gelato just by adding water or milk. Our top reference 
today is Black Lava, born from the idea of giving a salty touch 
to chocolate gelato. 

Pastes for variegating gelato as… We also eat with our eyes! 
Varicream is the top line with its wide range of greedy crispy 
variegates. 
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MORE THAN HAZELNUTS: OUR RANGE

CREMINI TORINO

KIT

PASTRY PRODUCTS

CREMINE

CHOCOLATE DECORATIONS

Soft creams which can be used in a lot of ways to present 
the famous Turinese praline in gelato version. 

Solutions for the creation of complete and trendy gelato 
trays. 

From Patarome flavoring pastes, to Miroir glazes, from candied 
fruit to fruit jams, we have a wide range of pastry products to 
allow artisans to free their creativity. 

A wide variety of vegetal creams for pastry which can be used 
both before and after oven. 

Always at the customers’ service, we offer a wide range of 
chocolate decorations for pastry and gelato creations. 
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We have always respected HACCP system standards of food safety. In 1988 we have created our internal 
analysis laboratory which, with its sophisticated equipment, allows us to directly control the quality of the 
products. These advances have allowed the company to obtain UNI EN ISO 9001 certification by DNV 
since 2003. Then, we got both in the PGI Piedmont Hazelnuts control network and in its consortium. 
Today we can say that our laboratory represents the “brain” of the company as it’s the place where all 
products in range are designed and developed. 

RESEARCH AND QUALITY
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Our company is constantly growing, and over the years 
we have been able to export our experience and quality 
abroad in 20 countries in the world. 
Every year we take part to the most important trade 
shows including Sigep, the most awaited and renowned 
event worldwide dedicated to gelato and to the art 
of sweets. Fairs are for us an opportunity to show 
our novelties and to deepen the latest sector trends 
worldwide as we well know that today keeping up with 
times is essential, always remembering to be faithful to 
our history because “There are many flavors, but only 
one is Nutman”.

NUTMAN IN THE WORLD



Ci sono tanti GUSTI
uno solo è Nutman 

Nutman Group s.r.l.
INGREDIENTI E DECORAZIONI PER GELATERIA E PASTICCERIA

Viale Italia 166/168 - Canelli (Asti) - Tel. +39 0141 835225 www.nutman-group.com - info@nutman-group.com


