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How it Works

1. Contact Us

Our corporate gifting team will help you 
select gift baskets that fit your budget 
and delight your recipients.

3. Submit Your Order

2. Select Your Gifts

From single-estate olive oil to bronze extruded 
pasta and more, we have gift packages for every 
taste, budget, and occasion. 

Once you select your gift packages 
and send us your recipients’ addresses, 
we’ll process your order and ship them 
anywhere in the USA. See page 38 for 
shipping details.

Treat everyone on your list to a 
taste of la dolce vita! Featuring 
artisan Italian products like 
single-estate olive oil and hand-
crafted chocolate, Eataly’s gift 
baskets are sure to wow any food 
lover. Contact our corporate 
gifting team for help selecting 
an option that will delight your 
clients, colleagues, and friends.
GET IN TOUCH!

Give the best of Italy
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Contact us at: corporateorders@eataly.com
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PASSION FOR PANETTONE

In Italy, no holiday feast would be complete without a fluffy, sweet 
panettone served for dessert — and enjoyed the next day for breakfast, 
too. For those with a “Passion for Panettone”, this curated bundle of 
panettone and all its traditional pairings – like jam, coffee, gianduja 
spread, torrone and cantucci — is the perfect way to delight in Italy’s 

most anticipated holiday treat. 
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$109.90

Tommaso Muzzi
Panettone - 31.74 oz

Lavazza
Perfetto Ground Coffee Blend, Dark Roast  - 12 oz

Marabissi
Pistachio Cantucci - 4.23 oz 

Scyavuru
Ribera Strawberry Jam - 8.1 oz

Deseo
Cookies with Milk Chocolate -
4 oz

Torrone Martino
Almond Torrone - 5.3 oz

Leone 
Gianduioso Gianduja Spread Tube - 115 gr

IN THIS BOX:

1
2
3
4
5
6

Holiday Collection

7

Pair Your Gift With:
Ferrari Trento Brut

There’s nothing better than a glass of bubbles with your 
panettone. Trust us.
Add it to your gift basket for $24.90

These special edition gift
baskets were curated by Eataly’s
experts to showcase the finest
Italian holiday specialties -
artisan panettone, handcrafted
chocolate, and more.



ITALIAN HOLIDAY BREAKFAST

Wake up — the Italian way — with all the essentials for a festive holiday 
breakfast at home. From mezzaluna pastries filled with rich chocolate 
cream, to sweet and delicate espresso and a Moka pot to prepare caffè 
for three, “Italian Holiday Breakfast” has all the ingredients you need 

to have a sweet start to the day. 
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$159.90

FESTA IN THE ALPS!

The north of Italy is known for hearty, rustic cuisine designed to 
warm you up after an exhilarating day in the cold mountain air. 

From hearty polenta to a rich white truffle and porcini mushroom 
sauce, this basket gathers all of the traditions of a Northern Italian 

holiday meal in one box.
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$139.90

Domori
Coffee Bean Dragées - 1.76 oz

Monograno Felicetti
Matt Tagliatelle All’ Uovo - 17.64 oz

Valsugana
Instant Polenta - 13 oz

Giraudi
Milk Chocolate with Hazelnuts  - 3.5 oz 

Antica Torroneria Piemontese
Cuneesi Limoncello-Filled Chocolates  -7 oz

IN THIS BOX:

1
2
3
4
5

6
7
8
9

Mieli Thun
Italian Wild Flower Honey - 14 oz

Tommaso Muzzi
Vintage Classic Panettone in a Box - 17.6 oz

Amerigo
Ragú Bolognese - 17.6 oz

Urbani
White Truffles and Porcini Mushroom Sauce - 370 gr

Alessi
Moka, Espresso Coffee Maker - 3 Cup

Mulino Bianco
Baiocchi Chocolate Hazelnut Cookies - 8.8 oz

Mulino Bianco
Pan Di Stelle Cocoa Cookies  - 12.3 oz

Loacker
Hazelnut Quadratini  - 250 gr 

Fraccaro
Chocolate Mezzaluna Breakfast Pastries  - 9.54 oz

IN THIS BOX:

1
2
3
4
5

6 Conserve del Trentino
Strawberry Fruit Spread - 12 oz

Vergnano
1882 Ground Espresso - 8.8 oz

Baratti Milano
Gianduja Spread 51% - 7.05 oz

Tommaso Muzzi
 Panettone in a Box - 31.74 oz 

7
8
9



FESTIVE ITALIAN FAVORITES

Want to celebrate the holidays like an Italian? Some things simply can’t 
be missing from the table — a tall, fluffy panettone, chewy hazelnut-
studded torrone, dense and delicious panforte, and an assortment of 
cookies to enjoy after a long meal. Save the Umbrian lentils for New 

Year's — they symbolize good fortune!
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$159.90

ENTERTAIN ALL'ITALIANA

Italians are experts at holiday entertaining. The secret? Quality ingredients! 
Learn from the best with our festive selection of sweet and savory specialties 
hailing from our favorite regional producers — including the iconic holiday 

cake, panettone. “Entertain all'Italiana” makes an ideal gift for a holiday host, 
or your own secret resource for an unforgettable meal.

$149.90

Lavazza
Qualità Oro Ground Coffee in a Tin  - 8.8 oz

Monograno Felicetti
Matt Tagliatelle All’ Uovo - 17.64 oz

Prunotto
Porcini Mushroom Sauce - 7.05 oz

Tartuflanghe
Black Truffle Tartufata, 4 x ea 17.6 oz 

Antonio Mattei
Biscotti With Pistachio and Almonds  - 8.8 oz

IN THIS BOX:

1
2
3
4
5

6
7
8
9

Tommaso Muzzi
Vintage Classic Panettone in a Box - 17.6 oz

Davide Barbero
Nougat With Hazelnuts - 7.1 oz

Vicenzi
Assorted Minivoglie Cookies in a Tin - 17.6 oz

Baratti&Milano
Gianduja Spread 51% - 7.05 oz

10

Acetaia Dodi
Modena Balsamico Corte Padana  - 8.8 oz

Coluccio 
Umbrian Lentils - 500 gr

Afeltra Blu
Spaghettone - 17.6 oz

Mutti
San Marzano Pomodori Pelati  - 14.1 oz 

La Morra
Black Tartufata  - 6.3 oz

IN THIS BOX:

1
2
3
4
5

6 Chiostro di Saronno
Assorted Amaretti Cookies in a Box - 6.3 oz

Antica Torroneria Piemontese
Cuneesi Limoncello-Filled Chocolates  - 7 oz

Marabissi
Panforte Nero - 3.05 oz

Tommaso Muzzi
Vintage Classic Panettone in a Box - 17.6 oz

Sorelle Nurzia
Aquilano Nougat - 16.6 oz

7
8
9
10



DREAMING OF DOLCINI

What better moment than the holidays to treat someone (or yourself) 
to something sweet? Filled with bite-sized indulgences, “Dreaming of 
Dolcini” gives its lucky recipient a taste of some of Italy’s most iconic 

sweet delights — from the classic Baci, Italy’s answer to chocolate 
kisses, to deliciously crunchy almond cantucci cookies.
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$64.90

Perugina
Baci, Milk Cookies in a Bag  - 4.4 oz

Gentilini
Osvego with Chocolate Cookies - 8.8 oz

Rigoni di Asiago
Nocciolata Hazelnut Spread - 9.52 0z

Marabissi
Almond Cantucci - 4.23 Oz 

Majani
Cremino Fiat Mix 4pc - 1.44 0z

Venchi
Unico Truffle Chocolate - 0.88 oz

Ernesto Brusa
Black Cherries in Dark Chocolate - 5.4 oz

IN THIS BOX:

1
2
3
4
5
6
7

Eataly
Essentials
These gift baskets feature
the absolute best of Eataly and
include unique Italian 
specialties that you won’t find 
anywhere else!



BUTTA LA PASTA

Ribbons and wheels, bowties and butterflies — Italy has infinite pasta shapes, 
each with its own unique history and place on the dinner table. From delicate 

tagliatelle paired with earthy white truffle and mushroom sauce to organic 
trofiette with Ligurian pesto — plus olive oil and coarse sea salt for cooking — 

“Butta La Pasta” will send you straight to pasta heaven.
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$119.90

Frantoi Cutrera
Sicilia Monti Iblei DOP Primo Extra Virgin Olive 
Oil - 8.45 oz

Sale Cervia
Salfiore Di Romagna in a Bag - 10.58 oz

Niasca
Ligurian Pesto without Garlic - 6.35 oz

Urbani
White Truffle Sauce with Mushrooms  - 6.35 oz

IN THIS BOX:

1
2
3
4

5
6

Bio Orto
Organic Datterini Tomatoes -  20 oz

Pasta di Liguria
Organic Trofiette - 17.6 oz

Monograno Felicetti
Matt Tagliatelle All’ Uovo - 17.64 oz

Afeltra Blu
100% Italian Grain Penne Rigate - 17.6 0z

7
8

Pair Your Gift With:
San Felice Chianti Classico

This elegant super-Tuscan perfectly compliments hearty 
pasta dishes. Add it to your gift basket for $21.90

SAVOR THE SAVORY

Prefer savory to sweet? This gift bundle is brimming with all of 
our favorite savory ingredients to stock your pantry the Italian 
way. From sundried tomato bruschetta — perfect to pair with 

crisp snack-sized tarallini — and San Marzano tomato sauce to 
simmer for spaghetto al pomodoro, “Savor the Savory” brings 
together high-quality ingredients from across Italy to satisfy 

your savory taste. 
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$64.90

Roi
 Extra Virgin Olive Oil - 8.5 oz

Afeltra
Peeled San Marzano Tomatoes - 14.1 oz

Alicos
Sundried Tomato Bruschetta - 6 oz

Afeltra Blu 
100% Italian Grain Spaghetti - 17.6 oz 

Agricola del Sole
Tarallini - 1.4 oz

Roi
Polpoliva Paté - 2.8 oz

IN THIS BOX:

1
2
3
4
5
6



ITALIAN DINNER FOR TWO

Prepare an authentic Italian meal for two – no hassle required. From 
fettuccine egg pasta perfectly paired with savory black truffle and mushroom 
sauce to artisanal chocolate tortellini for a sweet finish to your day, “Italian 
Dinner for Two” has everything you need to create a memorable meal and 

moment of joy in a snap. 
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$139.90

Sale Cervia
Sea Salt in Juta Bag - 10.58 oz

Monfortina
Fettuccine Egg Pasta  - 17.6 oz

Terre Francescane
L’Italiano Extra Virgin Olive Oil - 17.6 oz

Terre di Puglia
Classic Tarallini - 8.1 oz

Alicos
Sweet Pepper Bruschetta - 6 oz

IN THIS BOX:

1
2
3
4
5

6 Urbani
Black Truffle & Mushroom Sauce - 370 gr

Oilala
Eggplant in oil - 6.7 oz

Majani
Chocolate Tortellini, mix bag - 5.92 oz

Deseo
Cookies with Dark Chocolate - 4 oz

7
8
9

MAESTRI D‘OLIO

Enjoy a delicious drizzle with “Maestri d’olio”, a curated selection 
of the best extra virgin olive oil DOPs from Liguria, Umbria, 

Sicilia, and Lazio. The DOP label guarantees that they're made in 
a specific geographical area, according to time-honored tradition.

16

$139.90

De Carlo
Bitonto Terre di Bari DOP Extra Virgin 
Olive Oil  - 8.5 oz

Lucchi & Guastalli
Riviera Extra Virgin Olive Oil DOP - 8.46 oz

Roi
Carte Noire Riviera Ligure DOP Riviera dei 
Fiori Extra Virgin Olive Oil  - 8.8 oz

La Mola 
Sole Sabino DOP Extra Virgin Olive Oil  - 
0.25 l 

Lungarotti
Umbria DOP Colli Martani Extra Virgin 
Olive Oil - 8.5 oz

Frantoio Cutrera
Sicilia Monti Iblei DOP Primo Extra Virgin 
Olive Oil - 8.45 oz

IN THIS BOX:

1
2
3
4
5
6



FROM PRESSED TO DRESSED

The cornerstones of every Italian kitchen? Olive oil and vinegar. 
Elevate your favorite food lover’s pantry with “From Pressed to 

Dressed”, a curated collection of boutique extra virgin olive oils, 
cold-pressed according to tradition with freshly-harvested olives, and 

balsamic vinegars aged to perfection. 
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$224.90

Aceto Modena
Balsamic Vinegar Cream - 8.45 oz

Acetaia Dodi
Balsamic Vinegar of Modena - 8.5 oz

Olearia San Giorgio
Ottobratico Slow Food Presidia Extra Virgin 
Olive Oil  - 8.5 oz

Vietri
Lastra White Olive Oil Can 

Frantoi Cutrera
Chili Flavored Extra Virgin Olive Oil -
8.45 oz

Olio Taibi
Biancolilla Extra Virgin Olive Oil - 3.3 oz

Roi
Ogliarola Taggiasca Extra Virgin Olive Oil - 
8.8 oz

Villa Manodori
Artigianale Balsamic Vinegar - 250 ml

IN THIS BOX:

1
2
3
4
5
6
7
8

ICONS OF ITALIA

Yearning for Il Bel Paese? Bring Italy to your table with a selection of 
the country’s most iconic sweet and savory products. From authentic 

Genovese pesto to DOP extra virgin olive oil, “Icons of Italia” promises 
to delight any Italophile — down to the soft amaretti cookies for dessert. 

18

$154.90

Acetaia Dodi
Balsamic Condiment - 8.45 oz

Frantoi Cutrera
Primo Extra Virgin Olive Oil DOP  - 16.9 oz

Belvedere
Truffle Risotto - 8.8 oz

Puglia Sapori
Peperoncino Tarallini - 8.8 oz 

Alta Valle
Trofiette  - 17.6 oz

Rigorosa
Bucatini - 17.6 oz

IN THIS BOX:

1
2
3
4
5
6

Agrimontana
Wild Cherry Extra Jam - 12.3 oz

Agromonte
Arrabiata Cherry Tomato Sauce - 20.46 oz

Lavazza
Qualita Oro Ground Coffee in a Tin  - 8.8 oz

Italpesto
Basil Genovese Pesto - 6.35 oz 

Fabbrica Panforte
Soft Amaretti Cookies with Almonds - 8 oz

Slitti
Milk Hazelnut Tortina - 2.8 oz

7
8
9
10
11
12



VIVA L‘ITALIA!

It’s Eataly’s greatest hits, together in one gift basket. From 100% Italian 
grain pasta, to Campania-grown tomatoes picked at their peak, full-

bodied coffee and iconic cocoa cookies, “Viva l’Italia!” is brimming with 
regional Italian products that exemplify the taste of Italian tradition.
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$99.90

Afeltra Blu
100% Italian Grain Spaghettone - 17.6 oz

Così com’è
Unpeeled Datterino in Sauce - 12 oz

Roi
Ogliarola Taggiasca Extra Virgin Olive Oil - 8.08 oz

Elika
Trapani Sea Salt - 7.05 oz 

Leone
Gianduioso Gianduja Spread Tube - 115 gr

IN THIS BOX:

1
2
3
4
5

6 Lavazza
Classico Medium Roast Ground - 8.8 oz

Mulino Bianco
Pan Di Stelle Cocoa Cookies - 12.3 oz

Puglia Sapori
Olive Oil Taralli, 10 x ea - 8.82 oz

Frutto d’Italia
Pitted Green Olives Snack Pack - 1.1 oz 

7
8
9

THE 5-STAR CHEF

Known for his award-winning restaurants in Modena, Massimo Bottura is 
a Michelin 3-star chef that continues to wow diners with his creative spin 

on traditional Italian dishes. The “5-Star Chef” gift basket brings together 
high-end ingredients from Bottura’s home region of Emilia-Romagna 

to delight any fan or an aspiring chef, plus his vinegar — Villa Manodori 
Organic Balsamic Vinegar — to dress any dishes on your table.

20

$299.90

6

Rizzoli
Old World Italian by Mimi Thorisson

Elika
Himalaya Salt Cristal Grinder - 2.82 oz

Oleifici Barbera
Carretto Organic Extra Virgin Olive Oil in Tin - 16.9 oz

Villa Manodori
Organic Balsamic Vinegar  - 250 ml 

La Campofilone
La Sfoglia Egg Pasta -8.8 oz

Monograno Felicetti
Matt Tagliatelle All’ Uovo - 17.64 oz

IN THIS BOX:

1
2
3
4
5

La Dispensa di Amerigo
Ragú Bolognese - 7.05 oz

Urbani
Black Truffle Carpaccio - 6.3 oz

Urbani
Porcini Mushrooms - 1 oz

Cazzola
Italian Honey With Walnuts - 3.53 oz 

Antica Torroneria Piemontese
Sweet Truffles With Amaretti - 7 oz

Galup
Classic Milanese Panettone - 26.4 oz

7
8
9
10
11
12



THE BEST OF EATALY

This gift basket is sure to satisfy 
with an all-embracing selection of 
authentic Italian ingredients. From 
intensely sweet Italian wildflower 
honey that captures the pure flavor 
of the landscape, to aromatic and 
superbly flavored white truffle salt, 
this curated bundle will have you 

eating like an Italian all day long.
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$499.90

Mario Fongo
Lingue di Suocera Crackers - 7.1 oz

Davide Barbero
Chocolate Rubata Breadsticks - 8.8 oz

Lavazza
Kafa Forest Coffee Whole Beans - 1.1 lb

Mieli Thun
Italian Wild Flower Honey  - 14 oz 

Muraglia
Intense Fruity Extra Virgin Olive Oil in Rainbow 
Ceramic Bottle - 16.5 oz

Slitti
Pralines in a box - 5.6 oz

IN THIS BOX:

1
2
3
4
5
6

Acetomodena
Balsamic Vinegar Di Modena DOP 12y - 3.5 oz

Antignano
Otto File Tagliatelle - 8.8 oz

Borsari
Gran Cioccolato Chocolate Panettone - 27 oz 

Urbani
Porcini Mushrooms - 16 oz

Alicos
Sweet Pepper Bruschetta Sauce - 6 oz

Urbani
White Truffle Salt - 3.5 oz

7
8
9
10
11
12

Pair Your Gift With:
Borgogno Barolo

Dial up the wow factor of this gift basket even more with the 
king of wines.
Add it to your gift basket for  $89.90

THE ABUNDANCE OF ITALY

The secret to cooking like an Italian? Stock your kitchen with the best Italian 
ingredients, so you're always ready to whip up a feast. “The Abundance of 
Italy” is a curated selection of the finest Italian pantry items that will help 

anyone stock up like like a true Italian nonna.

22

$449.90

Afeltra Blu
100% Italian Grain Bucatini  - 35.3 oz

Antica Madia
Multicolored Farfalle, 17.6 oz 

Antonella
Whole Peeled Tomatoes - 14 oz

Aironi
Truffle Risotto - 8.8 oz 

Montosco
Crushed Red Pepper Grinder -
0.88 oz

Sale Cervia
Salfiore Di Romagna Sea Salt - 10.58 oz

Cutrera
Organic Primo Sicilia Extra Virgin 
Olive Oil - 16.9 oz

Acetaia Giusti
Three Gold Medals Balsamic Vinegar  - 
8.45 oz

Callipo
Tuna in olive oil - 3 x 2.8 oz

Mongetto
Basil Bruschetta Sauce - 6.3 oz 

Urbani
White Truffle Potato Chips -
12 oz

Valverbe
Mixed Tea Filters - 36 pc

IN THIS BOX:

1
2
3
4
5
6
7
8
9
10
11
12

Lavazza
Classico Medium Roast Ground - 
18.8 oz

Terre di Puglia
Fennel Tarallini Crackers - 8.1 oz

Domori
Gianduja Spread - 7.1 oz

Dell'Isola
Bottarga

Slitti
Milk Chocolate Pistachio Tortina 
- 2.87 oz

Majani
Chocolate Tortellini, Mixed Bag - 
5.92 oz

Marabissi
Amaretti Lemon Cookies - 6.7 oz

13
14
15
16
17
18
19

20 Mario Fongo 
Stirati Torinesi Breadsticks - 7.1 oz

La Nicchia
Capers In Sea Salt - 7.1 oz

De Carlo
Bella Cerignola Olives - 11.1 oz 

Tommaso Muzzi
Classic Panettone -
35.27 oz

Tartuflanghe
Black Summer Truffle Purée - 
1.06 oz

21
22
23
24



Take a culinary tour through your favorite regions, from the Alps 
through the Southern islands, with diverse selections of local and 

authentic ingredients.

When in ITALIA
C o l l e c t i o n

Alpi Italiane

Milano

Piemonte Venezia

Portofino
Cinque Terre

Emilia Romagna

Toscana
Umbria

Roma

Amalfi

Puglia

Sardegna

Sicilia

24

An ancient island off the Mediterranean coast of Italy, Sardegna boasts a rich cultural 
legacy spelled out in Roman ruins, golden fortresses, and olive trees. Today, time-
tested culinary traditions are still honored, resulting in world-renowned olive oil, 
fregola (small toasted balls of pasta), and paper-thin crispbread. 

When in SARDEGNA

$99.90

Alta Valle
Durum Malloreddus Pasta - 17.6 oz 

Cherchi
Pergamena Di Pane Gattiau in a box 
- 3.53 oz

San Giuliano
Primer Extra Virgin Olive Oil - 17 oz

San Giuliano
Cannonau Wine Vinegar - 16.9 oz 

San Giuliano
Toasted Fregola  - 17.6 oz

San Giuliano
Artichoke Spread - 4.59 oz 

IN THIS BOX:

1
2
3

7
5
6

4 Antonella
Fine Crushed Tomatoes - 14 oz 

Tipico
Savoiardone Ladyfinger, 10 x ea - 
8.11 oz 

8

25



Located along the Adriatic Sea, Puglia is a sun-rich region deep in the south 
of Italy. While the coastline offers a host of delicious opportunities, the fertile 
inland has allowed the cuisine to flourish far beyond seafood. From bronze 
die-extruded orecchiette to handpicked Cerignola olives, “When in Puglia” will 
transport its lucky recipient to the stunning Italian coast.

When in PUGLIA

$119.90

Muraglia
Peranzana Essence Medium 
Extra Virgin Olive Oil - 16.9 oz 

Agricola Del Sole
Orecchiette Di Grano Arso - 
17.7 oz

Puglia Sapori
Olive Oil Tarallini - 8.8 oz

Benedetto Cavalieri
Benedetto Cavalieri Spaghettoni, 
10 x ea - 17.5 oz 

De Carlo
Bella Cerignola Olives - 7.5 oz

Bio Orto
Organic Datterini Tomatoes - 20 
oz 

IN THIS BOX:

1
2
3

7
5
6

4 Le Deliziose
Crunchy Almond Bar - 3.5  oz 

26

As the capital of Italy, Roma is alive with historical legacies, artistic grandeur, 
and a passion for food, with the city’s cuisine centering on simple, local 
ingredients. From bronze-extruded bucatini to assorted puff pastries in a 
beautiful Rome-inspired tin, “When in Roma” will transport its lucky recipient 
to the ancient streets of the Eternal City.

When in ROMA

$124.90

Pastificio Morelli
Tonnarello Spaghetti- 17.6 oz 

Afeltra Blu
100% Italian Grain Bucatini  - 
17.6 oz

La Dispensa di Amerigo
Tomato Sauce with Pancetta 
and Onions - 7.05 oz

Pollastrini
Sardines in Olive Oil - 3.52 oz 

Gentilini
Osvego with Chocolate Cookies 
- 8.8 oz

Vicenzi
Roma Assorted Puff Pastry & 
Shortbreads Tin - 32 oz 

IN THIS BOX:

1
2
3

7
5
6

4 La Mola
Sabina DOP “La Mola” Olive Oil - 
0.25 l

Bio Orto
Organic Arrabbiata Sauce - 20 oz8

27



Portofino is renowned for its pastel-hued houses, seaside terraces, and panoramic 
views of the Ligurian Sea — but it’s charm extends far beyond its scenery. The Ligurian 
coast is home to culinary favorites, like fresh basil pesto, flavorful fig preserves, 
and fruity extra virgin olive oil. Brimming with typical local products, “When in 
Portofino” will transport its lucky recipient to the Italian Riviera coastline.

When in PORTOFINO

$119.90

Roi
Extra Virgin Olive Oil  - 8.5 oz 

Alta Valle
Croxetti Pasta - 17.6 oz

Pasta di Liguria
Organic Trofiette Pasta - 17.6 oz

Italpesto
Genovese Basil Pesto - 6.35 oz 

Dalpian
Fig Preserves - 12.3 oz

Roi
Pitted Taggiasca Olives - 6.3 oz 

IN THIS BOX:

1
2
3

7
5
6

4 Ranise
Bruschetta - 6.3  oz 

Grondona
Canestrelli Cookies - 3.5  oz 

Niasca Portofino
Tomato “Passata” - 24.33  oz 

8
9

28

Milan is celebrated as the arbiter of taste in fashion, design, and food. The 
region of Lombardia is one of the most diverse and delicious when it comes to 
traditional Italian food and drink. From precious saffron and risotto to recreate 
the famous risotto alla Milanese at home to sweet amaretti cookies, taste your 
way through the region with the “When in Milano” gift bundle.

When in MILANO

$134.90

Elika
Saffron - 1 gr

Aironi
Carnaroli - 17.6 oz

Ponti
Peperlizia Artichokes in Oil - 
12.35 oz

Luccini
Fig Mostarda - 8.5 oz 

Chiostro di Saronno
Assorted Amaretti Cookies in a 
Box - 6.3 oz

Collivasone
Coffee Offelle di Parona Cookies 
- 6.71 oz 

IN THIS BOX:

1
2
3

85
74 T’a Milano

Rum Truffles with Dark Chocolate 
Cream - 4.59  oz 

Tommaso Muzzi
Panettone in Vintage Classic Box - 
17.6 oz6

29



Nestled in the heart of Italy, Tuscany is celebrated for its beautiful landscape, 
artistic heritage, and rustic cooking. From hand-rolled pici pasta to classic, 
crunchy cantucci cookies, “When in Firenze” is brimming with typical local 
products to transport its lucky recipient to the bountiful Tuscan hills. 

When in FIRENZE

$159.90

Desideri
Almond Montecatini Wafers - 
9.5 oz 

Antico Pastificio Morelli
Pici - 500 gr

Cipressino
Spicy Tomato Pesto - 4.59 oz

Amedei
Toscana Gianduja - 7.05 oz 

Marabissi
Pistachio Cantucci in a Tin 
- 5.29 oz

Fabbrica Panforte
Soft Amaretti Cookies with 
Almonds - 8 oz 

IN THIS BOX:

1
2
3

7
5
6

4 Frantoio Franci
Grand Cru Villa Magra Extra 
Virgin Olive Oil  - 16.9  oz 

Il Boschetto
Red Meat Spice, 6 x ea - 1.94  oz8

30

Located at the foot of the Alps, Piemonte is known for its baroque cities, white 
truffles, Langhe wines, and rich cuisine. The food-focused region gave the 
world its first taste of the famous gianduja chocolate and hasn’t slowed down 
since. From artisanal tagliatelle egg pasta to creamy milk chocolate and hazelnut 
gianduiotti, “When in Piemonte” is brimming with typical local products.

When in PIEMONTE

$164.90

Caffè Vergnano
Torino Blend Ground Coffee in 
a Bag - 12 oz 

Agntignano
Tagliatelle Egg Pasta - 8.8 oz

Aironi
Carnaroli  - 17.6 oz

Piemont Fungo
Mixed Mushrooms with Porcini 
in Oil - 9.9 oz 

Prunotto
Organic Tomato Puree - 24.3 oz

Bodrato Cioccolato
Chocolate Covered Orange Peel 
- 5.3 oz 

IN THIS BOX:

1
2
3

7
5
6

4 Davide Barbero
Nougat With Hazelnuts  - 7.1  oz 

Baratti&Milano
Milk Chocolate and Hazelnut 
Gianduiotti - 6.3  oz 

Tartuflanghe
Acacia Honey with White Truffle 
Slices - 8.11  oz

8
9
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A dazzling blend of rolling hills, volcanic mountains, and coastal beaches, the 
island of Sicily is Italy’s southernmost region. From flavorful pistachio pesto to 
gently spicy IGP extra virgin olive oil, “When in Sicilia” is brimming with typical 
local products to transport its lucky recipient to the sun-soaked Sicilian coast. 

When in SICILIA

$169.90

Afeltra Blu
100% Italian Grain Caserecce  
- 17.6 oz 

Cutrera
Eggplant Caponata - 6.7 oz

Alicos
Pistachio Pesto - 6.7 oz

Antica Bronte
Pistachio Tocchetti - 7.05 oz 

Sabadi
Modica Chocolate with Red Orange  
- 1.76 oz

Manfredi Barbera
‘Carretto’ Sicilia IGP Extra Virgin 
Olive Oil in Tin Bottle - 16.9 oz 

1
2
3

7

5
6

4

La Nicchia
Capers in Sea Salt - 7.1  oz 

Scyavuru
Ribera Strawberry Jam - 7.1

IN THIS BOX:

8
9
10

Recca
Anchovies in Olive Oil - 2  oz 

Ortigia
Zagara Handbag Gift Set

Pair Your Gift With:
Planeta Etna Bianco

This white from a legendary Sicilian winery will transport 
you to the foothills of Etna.
Add it to your gift basket for  $35.90

Each of Italy’s 20 regions boasts its own unique culture, cuisine and 
biodiversity. From Milan’s flavorful saffron risotto in the North, to Campanian 
sun-ripened tomatoes in the South, “Benvenuto in Italia” takes tableside 
travelers on a culinary journey across Italy. 

Benvenuto in ITALIA

$199.90

Illy
Medium Roast Ground 
Espresso - 8.8 oz 

Giusti
Organic Balsamic Vinegar Of 
Modena IGP - 8.45 oz

Olio Barbera
Carretto Extra Virgin Olive Oil  
- 16.9 oz

Afeltra Blu
Spaghettone - 17.6 oz 

Aironi
Saffron Risotto - 8.8 oz

Mario Fongo
Stirati Torinesi Breadsticks - 
7.1 oz 

Roi
Basil Pesto - 6.3  oz 

De Carlo
Cherry Tomato Bruschetta  - 
3.5  oz 

Frutto d’Italia
Pitted Italian Olive Mix With 
Seasoning  - 10.23 oz

IN THIS BOX:

1
2
3

7

5
6

4
Scyavuru
Orange Marmalade - 7.7 oz 

Babbi
Chocolate Spread  - 5.3 oz 

Davide Barbero
Nougat With Hazelnuts - 7.1  oz 

Baratti&Milano
Extra Dark Orange Almond Chocolate - 
2.6  oz 

8
9

10
11
12
13

14
15
16

Marabissi
Chocolate Covered Cantucci - 5.29  oz

Fabbri
Wild Candied Strawberries - 8.11  oz

Afeltra Pomodori
Organic Whole Tomatoes - 14 oz

Pair Your Gift With:
Fontanfredda Gavi

Dial up the wow factor of this gift basket even more with the 
king of wines.
Add it to your gift basket for  $28.90



Don’t forget 
the Vino!

Delight everyone on your list 
with regional Italian wines 
selected by Eataly’s team of 
experts. From elegant Barolo 
to festive sparkling wines, we 
have a bottle for every budget 
and palate.
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1 Planeta Etna Bianco: produced from Carricante grapes partially 
fermented in barriques, this wine perfectly expresses the 
unique and splendid terroir of Etna.

2 Fontanafredda Gavi: a touch of pleasant acidity and a clean finish 
make this wine a perfect match for any holiday dish.

3 Borgogno Derthona Timorasso: elegant and full-bodied with aromas 
of herbs and hazelnut. Rounded palate with notes of stone 
fruit and almond.

Reds

San Felice Chianti 
Classico

La Mozza 
Sangiovese

Le Pupille Poggio 
Valente

Borgogno Barolo

4 5 6 7

4 San Felice Chianti Classico: dry on the palate with subtle tannins 
and notes of cherry, raspberry, and sweet violets. Great with 
antipasti or roasted red meats.

5 La Mozza Sangiovese: a sumptuous, juicy Sangiovese loaded with 
fruit, smoke, and licorice nuances.

6 Le Pupille Poggio Valente:  100% Sangiovese from Tuscany with 
hints of cherry and red-berry fruit followed by more complex 
aromas of juniper and tobacco. 

7 Borgogno Barolo:  an attractive mid-weight palate with cherry, white 
pepper, and a savory finish extended by well-placed tannins. 

Planeta Etna Bianco Fontanfredda Gavi Borgogno Derthona 
Timorasso

1 2 3

Whites



1 Planeta Rosé: a delicate expression of Syrah and Nero d’Avola 
with floral notes of hibiscus and rosehip. Perfect with crudo. 

2 Fontanafredda Langhe Rosato Solerose: splendid notes of raspberry, 
blueberry and ripe strawberries. Perfect with grilled shrimp or 
hard cheeses. 

3 Flor Prosecco: elegant perlage with an exuberant nose that exhibits 
ripe pear, melon, lilies and almond.

Sparkling

Flor Prosecco Ferrari Trento 
Brut

Etna Brut 
Gaudensius

3 4 5

4 Ferrari Trento Brut: a fresh and intense bouquet with notes of ripe 
apples, white flowers and the delicate scent of crusty bread.

5 Etna Brut Gaudensius: a unique sparkling wine distinguished by 
its tiny bubbles and elegant profile of wild flowers, sage and 
stone-fruit.

Planeta Rosé Fontanafredda Langhe 
Rosato Solerose

1 2

Rosato

A  Perfect
Pairing! 

Talk to our corporate gifting team 
about adding a bottle of wine to 
your gift basket! We have suggested 
pairings to compliment any selection*

*Certain gift baskets not eligible to ship with wine. 
Contact us for details.
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LOOKING FOR A GIFT
THAT KEEPS ON GIVING?

Perfect for any wine lover, our monthly Wine Club subscription offers a 
well-rounded introduction to regional Italian wines.

Our experts at Eataly 
Vino have curated two 

monthly and two quarterly 
subscription tiers, but 
membership goes way 

beyond wine. Each 
month, you’ll discover the 
story of different Italian 
wineries, tasting notes, 
pairing suggestions, and 
recommended recipes 

(after all, we do know some 
chefs!), exclusive discounts 
on regularly priced bottles 

and cases and monthly 
digital meet-ups.

CLASSICO WINE CLUB

$75 per month - 3 bottles per shipment

Perfect for any wine lover, this subscription offers a well-rounded 
introduction to regional Italian wines. Running the length of Italy's vast 
microclimates, each box offers a bottle for every occasion. Whether you're 
sipping a casual wine with a friend or hosting an elegant dinner party, our 
goal is to give you a well-rounded taste of the different vini italiani by sending 
one bottle from each of these basic drinking genres.

GREEN WINE CLUB

$95 per month - 3 bottles per shipment

The Green Club explores a monthly selection of three wines that are organic, 
biodynamic, sustainable and natural.  The wines tend to come from small 
farmers that focus on organic viticulture. These are some off the beaten path 
wines, a great place to do some vinous exploration.

RISERVA WINE CLUB

$195 per quarter - 3 bottles per shipment

Designed for connoisseurs, this subscription features exclusively hard-to-
find wines from the most prestigious Italian estates. These cellared bottles 
are hand-selected each quarter* from Eataly Vino’s temperature-controlled 
Riserva Room.

*Shipments will occur in June, September, December, and March.

COLLETTORE WINE CLUB

$595 per quarter - 3 bottles per shipment

The Collettore (Collectors) Wine Club is THE chance to try all those hard 
to find, limited edition and allocated wines that we get tiny amounts of each 
year. A chance to be first in line for all the most sought-after wines that you 
may have only ever read about. 

COCKTAIL CLUB

$125 per month - 3 bottles per shipment

For $125 a month, get 3 unique 
Spirits in each box with recipes, 
tasting notes and a backstory on 
the products. Whether you’re 
new to mixology or already a 
connoisseur, learn new skills, 
savor new ingredients, and 
impress your friends!

Looking to build a home bar and learn new reciepes, tricks of the 
trade and bartender secrets? Look no further than our 

Cocktail club!
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Panettone 
and Pandoro
Italy’s most anticipated 
holiday desserts, these 
fluffy, sweet cakes come in 
many delectable flavors — 
they're a show-stopping gift 
fit for any food lover on 
your holiday list.

DISCOVER MORE THAN 30 
FLAVORS THIS HOLIDAY 
SEASON AT EATALY.COM!
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Antica Bronte Dolceria, Panettone with Dark Chocolate 

and Pistacchio, 31.7 oz - $36.90

Antica Bronte Dolceria, Pistacchio and Cherry Chocolate 

Covered Panettone, 17.6 oz - $36.90

Bonifanti, Panettone Basso Milanese, 17.6 oz - $17.90

Bonifanti, Chestnut Panettone, 35 oz- $39.90

Bonifanti, Chocolate Panettone, 2.2 lb - $34.90

Bonifanti, Glazed Panettone, 35.7 oz - $32.90

Bonifanti, Pear&Chocolate Panettone, 35 oz - $34.90

Borsari, Gran Cioccolato Panettone, 27 oz - $32.90

Borsari, Limoncello Pandoro, 30 oz - $34.90

Borsari, Pistacchio Cream Panettone, 26.4 oz - $32.90

Borsari, Tiramisú Pandoro, 30 oz - $32.90

Brera Milano, Tris Mini Panettoni, 9.8 oz - $19.90

Brera Milano, Panettone in a blue box, 22 lb - $499.00

Brera Milano, Panettone with Vintage Blue box, 11 lb - 

$299.90

Brera Milano, Panettone with Vintage Blue box, 2.5 lb - 

$79.90

Chiostro di Saronno, Amaretto Panettone, 17.6 oz - 

$23.90

Chiostro di Saronno, Limoncello Panettone, 17.6 oz - 

$24.90

Chiostro di Saronno, Pistacchio Cream Panettone in tin, 

17.6 oz - $44.90

1

Galup, Pandoro Classico, 26.5 oz - $32.90

Galup, Panettone Classico, 26.46 oz - $32.90

Galup, Moscato Panettone, 26.46 oz - $36.90

Galup, Pandoro with chocolate chips, 26.4 oz - $34.90

Muzzi, Amarena Cherry Panettone, 17.6 oz - $21.90

Muzzi, Classic Pandoro, 2.2 lb - $29.90

Muzzi, Classic Panettone, 17.6 oz - $19.90

Muzzi, Classic Panettone, 2.2 lb - $29.90

Muzzi, Orange&Chocolate Panettone, 17.6 oz - $21.90

Muzzi, Pandoro in box, 31.7 oz - $25.90

Muzzi, Panettone in box, 31.7 oz - $25.90

Muzzi, Pear and Chocolate Panettone, 17.6 oz - $21.90

Vergani, Amarena Cherry Panettone, 26.4 oz - $34.90

Vergani, Chocolate and Pistacchio Panettone, 26.4 oz - 

$34.90

Vergani, Chocolate Brownie Panettone, 17.6 oz - $34.90

Vergani, Classic Panettone in red tin, 26.4 oz - $39.90

Vergani, Coffee and Chocolate Panettone, 26 oz - $34.90

Vergani, Gluten-free Panettone, 21.1 oz - $29.90

Vergani, Limoncello Panettone, 26.4 oz - $34.90

Vergani, Panettone and Gianduja Spread Set - $44.90

Vergani, Vegan Holiday Cake, 17.6 oz - $29.90

Vincente, Malvasia-soaked figs and walnuts Panettone, 

26.4 oz - $39.90

Vincente, Orange and dark chocolate Panettone, 26.4 oz - 

$39.90
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BONIFANTI
Chestnut Panettone 

$39.90 

MUZZI
Orange&Chocolate 

Panettone
$21.90 

MUZZI
Classic Pandoro 

$29.90 

BORSARI
Limocello Pandoro

$34.90 

MUZZI
Classic Panettone 

$19.90 

CHIOSTRO DI SARONNO
Limocello Panettone 

$24.90 

BRERA MILANO
Panettone with Vintage Blue Box 

$299.00 

PANETTONE WITH...

If you are looking for a way 
to dress up your panettone... 
look no further! While this 

favorite Italian holiday cake is 
equally delicious on its own, 

serving it with creamy mascarpone 
and fresh berries or chocolate 

shavings adds a touch of 
elegance to the holiday table.

PRO TIP
While delicious on their own, these 

holiday cakes also pair perfectly with 
a glass of vino. See our curated wine 

collection on 
page 34.

Featured favorites
Do as the Italians do and give 
a fluffy, festively-wrapped 
panettone or pandoro as a gift 
— they symbolize good fortune 
and prosperity through the New 
Year. Incorporate this sweet 
tradition into your holiday 
gifting plans this year.

BONIFANTI
Glazed Panettone 

$32.90 

VERGANI
Chocolate&Pistacchio

 Panettone 
$34.90 

Discover 
creative riffs on the classic 

recipe, from chocolate chips to 
Italy's famed limoncello and 
beyond. There's a delectable 
flavor to delight everyone on 

your list.

Panettone w
ith

 M
a
sc

arpo
ne Cream
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VERGANI
Classic Panettone in red tin

$39.90 

https://www.eataly.com/us_en/magazine/eataly-recipes/panettone-mascarpone/
https://www.eataly.com/us_en/magazine/eataly-recipes/panettone-mascarpone/
https://www.eataly.com/us_en/magazine/eataly-recipes/panettone-mascarpone/
https://www.eataly.com/us_en/magazine/eataly-recipes/panettone-mascarpone/


Olive Oil 
and Vinegar
The cornerstones of every 
Italian kitchen? Olive oil and 
vinegar. Almost every dish 
benefits from a final drizzle 
of high-quality extra virgin 
olive oil or vinegar. Discover 
these liquid treasures of Italian 
cuisine!

Discover our curated collection of boutique extra virgin olive oils cold-pressed 
according to tradition, and balsamic vinegars aged to perfection.

ACETAIA GIUSTI
Cofanetti Champagnotte

$169.90 

OLIO TAMIA
Organic Olive Oil, Trio gift box 

$90.00 

ACETAIA GIUSTI
Balsamic Vinegar, 5 gold medals 

banda rossa  
$79.90 

MURAGLIA
Intense Fruity Olive oil in 

rainbow ceramic  
$54.90 

OLIO TAIBI
Biancolilla Extra Virgin Olive oil 

$37.90 

OLIO TAIBI
Nocellara Extra Virgin Olive Oil  

$37.90

CAVALLI
Riserva Nando Balsamic Vinegar  

$42.90 

ACETAIA GIUSTI
Olive Oil And Vinegar Duetto, IGP 

3 Medal  
$64.90 
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How is shipping calculated?
Shipping costs depend on destination and will be determined once addresses and gift box 
selections have been submitted. We offer ground shipping, 2ndDay, and next day in all contiguous 
United States. AK and HI require next day shipping.

Ordering FAQ’S

46

Where do you ship?
We offer shipping to any destination in the United States. Shipping is not available to the US 
territories or APO/FPO addresses at this time.

What’s the lead time?
We suggest placing your order with at least 3 weeks of lead time during our peak holiday shipping
season.

How can I track my packages?
After your order is finalized, we can provide you with tracking information for your packages 
upon request.

Is it possible to add a gift message?
Yes, you can add complimentary gift messages under 250 characters. Contact us to learn more 
about custom gift messages for an additional fee.

How do I purchase bulk E-Gift Cards?
Contact us at corporateorders@eataly.com for bulk E-Gift card support.

PRO TIP: ADD A BOTTLE OF VINO!

Make your gift extra special by pairing it with a bottle of vino! Eataly’s 
wine experts have curated a selection of bottles to pair perfectly with our 
gift baskets. Reach out to us at corporateorders@eataly.com for more 

details!
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GET IN TOUCH
We’re here to help! Send us an email at corporateorders@eataly.com 

to start planning your 2022 business gifts today.
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