










The Banchini production is entirely made 
manually by a dedicated sta!, lead by a pastry 
chef and a chocolatier. 
The aim is to re-create the ancient family 
chocolate line found in the old books, with the 
most  natural ingredients, without using any 
preservatives, artifical flavouring and avoiding 
any soy lecithin where possibile.
 

Standing out among all are the Biscotti della 
Duchessa line, a unique family recipe, revisited 
from the ancient recipe book.   

The Principe "Bean to Bar" is the latest line 
created by selecting Fair Trade cocoa beans 
following all the stages of the bean to bar 
processing: cocoa beans manual selection, 
roasting, winnowing, refining and modelling, 
with no use of soy lecithin. 

The range also includes the "Principino" line, 
delicious artisan snacks, in 10 di!erent fillings 
all filled by hand.  

The stone-ground spreads are produced only 
with Italian nuts, vegan and without soy 
lecithin.



RAW MATERIALS

Banchini chooses the best Italian raw ma-
terials and selects cocoa beans based on 
ethical crytierias organoleptic 
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PRINCIPE
CLASSIC BARS

The ancient recipe of Principe® chocolate bars is made with a selection of criollo and trinitario 
cocoa from Venezuela. The Principe® selection includes dark chocolate, milk chocolate and 
white chocolate.
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CLASSIC BARS

The ancient recipe of Principe® chocolate bars is made with a selection of criollo and trinitario 
cocoa from Venezuela. The Principe® selection includes dark chocolate, milk chocolate and 
white chocolate.
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BEAN TO BAR
FROM COCOA BEANS
TO CHOCOLATE BARS

Our first bean to bar chocolate line includes two Fair Trade cocoa beans from Togo and Perù.
The cocoa beans are firstly selected by hand and roasted to enhance the di erent cocoa nuances.
Then the beans are winnowed, stone-grinded with Fair Trade cane sugar and refined into 
a fine cocoa liquid mass which we eventually temper, mould and pack.



PERU’ UCAYALI 72%
bean to bar made in Italy

TOGO PLATEAUX 75% 
with TUSCAN PEANUTS
bean to bar made in Italy

WEIGHT: 60 g

TYPE: 72%   dark chocolate

TWEIGH : 60 g

TYPE: 75% dark chocolate

The Fair Trade cocoa from the Kekeli 
cooperative that gathers farmers from 
the area around Mount Agou has low 
bitterness and acidity with earthy 
notes; we paired it with beech wood 
roasted Tuscan peanuts with smokey 
hints. The result is a bar that deeply 
flatters the palate.
Soy lecithin free.

The Fair Trade cocoa from Perù is harve-
sted in the region of Ucayali river.
It presents a high, but well balanced  
acidity, low bitternes and exotic fruit 
notes such as banana and passion fruit.
Farming communities of Ucayali (once 
known as a drug and crime zone) are 
re-integrated into the society with 
cacao as a driver for economic develop-
ment & peace. Soy lecithin free.





PRINCIPINO
SNACK BAR







I BISCOTTI DELLA DUCHESSA

The Biscotti della Duchessa with 71% dark chocolate are cookies distinguished by their special 
fragrance and intense chocolate flavour anhanced by a pinch of Himalayan salt.

TRADITIONAL

WEIGHT: 250 g

The traditional cookies I Biscotti 
della Duchessa are 
distinguished by an intense 
µDYRXU� RI� ���� GDUN� FKRFRODWH�
enhanced by a touch of 
Himalayan salt. Its consistency 
is a real unique experience.



VIOLETTA DI PARMA

WEIGHT: 250 g

The Violet of Parma biscotto is our 
homage to the Parmesan culinary 
tradition and our territory.
The delicate aroma of violet blends 
perfectly with the intense chocolate 
µDYRXU�� 7KH� FUXQFK\� FRQVLVWHQF\�
remains the trademark of the 
Biscotti della Duchessa in all their 
versions.

ARANCIA & GRUE’

WEIGHT: 250 g

In this Orange and Cocoa nibs 
biscotto, the 71% dark chocolate 
joins the fresh citrusy taste of 
orange and includes crunchy 
toasted cocoa nibs.



NOCCIOLA & CIOCCOLATO BIANCO

WEIGHT: 250 g

The fragrant Hazelnut from Piemonte 
biscotto is made with white chocolate 
with vanilla notes and a pinch of 
Himalayan salt.





STONE GRINDED NUT SPREADS






