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Italian passion
into your creations since 1905
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The sweetest company for
more than one century

Choosen by the best professionals in Italy
and worldwide, Fabbri products come from 
the talent and wisdom of the company father, 
Gennaro Fabbri. The “Premiata Distilleria 
G.Fabbri”, founded in 1905 in the province 
of Ferrara, soon distinguished itself in the 
Italian scene thanks to the entrepreneurial 
attitude of its owner and for the originality of 
its liqueurs, including the unforgettable Primo 
Maggio, the Amaro Carducci and the Virov: 
created and patented by Fabbri, reflecting a 
passionate attention to the details, from the 
bottle to the label. 

But was in 1915 that born the fruit that since 
then, truly represents the unmistakeable 
signature of Casa Fabbri: the famous “Marena 
con Frutto”. In that year, Rachele Buriani 
wife of Gennaro Fabbri, processes the recipe 
that for over a century, is the bedrock of the 
success of Amarena, made unique by the 
white and blue jar.

The year 1930 saw the birth of Fabbri Syrups, 
obtained from fruit processing that become 
a point of reference for the preparation of 
drinks and the customisation of ice creams, 
fruit salads and yogurt. In the following years, 
Fabbri has extended its product range, to 
provide to worldwide Bartenders innovative 
ingredients for their own creations, ensuring 
the usual standard of quality.
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And the history
goes on, together.
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“Timeless shapes,
uncompromising goodness”
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10 good reasons
to choose Fabbri{ }

Made in Italy
Year after year, the Italian food and beverages are being confirmed as the best in 
the world. The production of all Fabbri products takes place in Italy, in the factory 
of Anzola dell’Emilia (Bologna). 
The syrups No.1 in Italy* *IRI Market Data, Apr 2017

Quality since 1905
More that 110 years of experience in selecting and producing the best ingredients, 
not only for Amarena ans syrups but also for ice cream and pastry-making.

Meticulous formulations for distinctive
and unique sensory profile
A Research and Development team of over 20 passionate experts to give intensity 
and persistence, unique colour and texture: the «Italian DNA». 

High content of fruit juice and pulp
Up to 100% of fruit in the strawberry puree.    

Natural flavourings. Free of artificial colourings
A continuous research for a high presence of natural ingredients, for both 
flavourings and colours, while maintaining high standard of conservation.

Preservative free
No use of preservatives in syrups and gourmet sauces.

High yield
From 10% to 30% of less amount in the use of syrups, puree and gourmet sauces*.
*Rispetto ai principali concorrenti

Certifications, lifestyles, consumer needs 
A continuous and dedicated attention to food allergies, sensitivity, culture and 
traditions of each individual: Lactose free, Gluten free, Vegan Products, Halal Italy, 
Kosher (Star-K, Star-D), ISO 9001, BRC food, IFS food.

Sustainability 
A constant investment to safeguarding the environment: thanks to the use of PET
syrup bottles are 100% recyclable and unbreakable. This results in a reduction of
packaging material and lower fuel consumption levels for the transport (-30% of 
CO2 compared to glass).

Innovation
Attention and commitment in supporting professionals by providing quality 
solutions for their business, helping them achieve their goals.



Certified Responsibility
Fabbri has always been committed to meet the needs of all consumers 
and to certify this social responsibility path. With its 634 Gluten 
Free products and more than 400 lactose free, we respond to the 
needs of those who cannot or choose not to take certain ingredients 
without sacrificing the goodness and quality of our products. We are 
convinced that the liability is also measured in terms of the ability to 
combine different needs and cultures, as shown by over 518 Fabbri 
products Kosher certified and of the 300 products certified Halal
Italy. 
Thanks to our wide range of certified Vegan OK products, we move 
towards the growing awareness on mindful consumption issues
We select raw materials and suppliers with the utmost care, in order 
to ensure the safety of the production chain, that satisfies the 
international standards UNI EN ISO 9001:2008, IFS (International 
Food Standard) and BRC (British Retail Consortium).
Quality and responsibility are the two essential ingredients of 
Fabbri products.

Green Drop
 
Fabbri believes and invest in the respect and preservation of the 
conservation are the core principles of our Code of Ethics, as well as 
the fundamentals of the Environmental Program Green Drop for the 
maximum regard of water resources and for the reduction of water 
and energy consumption.
We believe that products goodness is tightly knitted to environmental 
respect.

www.fabbriperlambiente.com
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PET: a conscious choice
 
Innovate means change for the better even if that means doing some 
small sacrifice. That’s what happened when we chose to switch from 
glass to PET for our bottles. These are the reasons:

  PET bottle weights much less. This means to reduce CO2
 emissions at about 3 times.

  Packaging is completely recoverable and disposable in plastic
 waste along with the cap.

  PET bottle is unbreakable and allows to reduce the packaging
 size leading to a disposal saving. 
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Always 
the best
ingredients 
of the blended
drinking



8

A real icon 
of style
Born from the accurate selection of the best fruits 
prepared according to the original recipe, Amarena 
Fabbri has always been the unmistakable icon of the 
Italian sweetness and quality. And, with its bright 
red notes, it adds an ultimate sophistication touch to 
cocktail, long drinks and aperitives as the classic 
sparkling Amore Mio.

AMARENA AMORE MIOAMARENA

FABBRI 1905 PROFESSIONAL
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Unique and 
unrivalled
Delicious even alone, Amarena Fabbri is a real
concentration of taste in the universe of 
blended drinking. Irresistible in the “cherry” 
variations of Martini and Cosmopolitan, with 
its famous Opaline jar, the timeless witness of 
a real chic service! With Amarena Fabbri create 
your own unique granita and make your fresh 
drinks unforgettable. GLUTEN FREE.

GRANITA AMARENATINI AMARENITO
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Night
Time



Syrups
True goodness
concentrate
A full range of fruit concentrates and 
not only, to create aperitives, long drinks 
and cocktails; syrups satisfy any recipe 
creation need, from the great classic to 
original ones.
Try the Violet flavour for a special version
of Daiquiri!

COCKTAIL

TAHITI SUNSET

Dark rum

Lime juice

Mixybar Frnum

Mixybar Violet
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Pulps
The must
of bartending
Great versatility and a very high pulp
and fruit content makes Fabbri Pulps a 
real must for bartending professionals. 
Perfect for all fruitbased drinks Fabbri 
Pulps complete the trendiest cocktails like 
the exotic Caipiroska Passion Fruit.

CAIPIROSKA

PASSION FRUIT

Vodka

Sliced lime

Brown sugar

Mixyfruit Passion Fruit

13
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Great classics,
totally ZERO.
Thanks to their special recipe, Fabbri Syrups and Pulps offer
unique taste and consistence even in the alcohol-free preparations, 
leaving intact the taste experiences of the real Mojito,
of the Caipiroska and of the Cuba Libre as well.

ZERO ALCOHOL

Syrups
Mixology at the top
The range of Fabbri cocktail ingredients
is huge, to suit all tastes and to create new ones.
Concentrated syrups with a high aromatic
yield that once opened, preserve all their
quality until the last drop and even
at room temperature.

VIRGIN TIKI

Lime juice

Grapefruit juice

Mixybar Falernum

Mixybar Triple Sec

Tonic water

FABBRI 1905 PROFESSIONAL
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Pulps
Fruits to pour
With their famous “speed bottle”,
reusable even after finishing the product, 
Fabbri Pulps revolutionise the world of the 
blended drinking even in the non-alcoholic 
version like Apple Pulp, an ideal
alcoholic-free preparation for a variant
of the famous Cuban cocktail.

GREEN APPLE 

VIRGIN MOJITO

Sliced lime

Brown sugar

White rumo

Mixyfruit Green apple

Mixybar Mojito

Mint leaves

Soda water
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MOLECULAR

The Molecular trilogy
Fabbri revolutionise the world of bartending with its innovative trilogy in 3 different sizes: 
Solid Cocktails, to taste every drinkable specialty in the form of a bright jelly; Spherology, 
which transforms drinks and cocktails in balls with a liquid core; Aria&Velluto, to realise
delicious and impalpable structures, soft and frothy (Aria) or dense and compact (Velluto),
which dissolves in the mouth leaving all their flavour intact.

Spherology
Creativity with
a liquid core
Turn liqueurs, syrups, sauces, coffees, teas and blended 
fruit into “caviar” or “ravioli”: solid spheres outside 
with a liquid core that allow you to create unique 
combinations and to enrich your cocktail offer.

MOLECULAR

INFUSION

In the flask:

Ginger Beer

Spumantuare brut

Gurana infusion

In the glass:

Spumante brut

4 spheres of Pimm’s

Absinthe 40°

Galliano Liqueur

Bitter Campari

FABBRI 1905 PROFESSIONAL
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The Solid Cocktail Fabbri 
preparation powder is the 
basis, specially designed to 
gelatinise alcoholic and non-
alcoholic cocktails, and to 
realize fruit aspic and perfect 
panna cotta.

Solid cocktails
For drinks of depth

Aria & velluto
The matter that conquer

Aria&Velluto Fabbri 
is the innovative liquid 
preparation for Chef and 
Bartenders, instantly 
soluble and easy to dose 
with which create Velluti 
and Arie of any flavour, to
serve with both alcoholic 
and non-alcoholic cocktails 
or with meat or fish dishes. 
Amaze your customers 
by creating delicious 
impalpable structures of an 
intense aroma!

NEGRONI IN 

FALSE WALNUT

Bitter

Red Vermouth

Gin

Velluto of vodka

Vaporised Walnut

Extract





Day
Time



Syrups
Real mix
of taste
With Fabbri syrups, fruit knows no 
season!
With their high content in fruit, the 
Fabbri syrups are ideals to add flavour 
to iced tea, make refreshing drinks and 
customise neutral granita directly in 
the glass. To be used individually or in 
multiple flavours, even in the sherbet!

COLD DRINK |  REFRESHMENT

FRUIT GRANITA

Mango granita

(prepared with Mixybar Mango)

Fresh fruit

Lemon granita

(prepared with Mixybar Lemon)

FABBRI 1905 PROFESSIONAL20



Pulps
Goodness
without season
With a variety of 12 flavours for cocktails
and fruit drinks to be used in any season
and every time of day, the Fabbri Pulps 
are essentials for all your best recipes: 
from tasty and refreshing lemonade to 
the most elaborate drinks.

KIWI LEMONADE

Lime juice

Mixyfruit Kiwi

Natural or sparkling water
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SHAKES & SMOOTHIES

STRAWBERRY 

MILK SHAKE

Mixybar Strawberry Plus

Milk

Ice
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Syrups
Creamy 
refreshment
Smothies and milkshakes are cool 
and sweet drinks very appreciated 
especially in the summer.
Their versatility makes the Fabbri
Syrups great ingredients for your
smoothies and milkshakes: try 
pairing strawberry and banana or 
the smoothie with melon, and meets 
all of your consumer tastes, even the 
most demanding!

FABBRI 1905 PROFESSIONAL



Pulps
Fruit
revolution

The last frontier of drinkable fruit?
The Fruit Smoothies: ice and fruit-based 
drinks with a rich and full-bodied texture, 
something between a milkshake and a granita.
Fresh and delicious recipes, easy to prepare
thanks to the Fabbri range of pulps with a 
high percentage of juice.

MELON SMOOTHIE

Mixyfruit Melone

Acqua

Ghiaccio

23
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CREAMY REFRESHMENT

CremaFredda
Creamy temptations
Coffee, Yogurt, Fiordilatte and Chocolate, are the Fabbri 
specialties to prepare creamy desserts in the glass.
Just add the milk in the slush and free your imagination 
to create many delicious combinations right away!

FABBRI 1905 PROFESSIONAL
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Many products
to create an 
emotional synergy
in the Coffee Shop.

COFFEE SHOP



Sauces
One thousand
layers of 
goodness

Available in 8 different tastes,
the Fabbri sauces for hot and 
cold Coffee Shop are perfect to 
flavour coffee and cappuccino 
and to create “layered” recipes, 
to eat with your eyes!
And, thanks to their easy 
squeeze pack, not a single drop 
is wasted.
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TIRAMISU

Gourmet Sauce

Zabaione

Espresso

Powdered cocoa

Hot foamed milk

o or whipped cream

ICED MOKA

Gourmet Sauce

Chocolate

Espresso

Ice

Milk

Vanilla whipped 

cream

COFFEE SHOP



Syrups
Coffee Shop with personality
Add Fabbri syrups into your coffee, capuccino and teas,
the full range of products to be used instead of sugar,
to give more flavour to your hot and cold creations.
The handy bottle and the drip cap always ensure
quality and hygiene.

Spice your tea in the cup directly.
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ROSE TEA

Hot tea

Mixybar Rose

APPLE PIE

Tea

Ice

Mixybar Green Applee

Mixybar Cinammo



Chocolates
Intense creaminess
Prepare excellent dense chocolates and turn
them into real specialties: here is the meaning
of Chococioc products, a full range of classic,
zero and dark chocolates. Create your menu 
combining them with sauces and syrups.

Chococioc Zero bridge the gap between taste and health: preparing a 
dense, creamy and intense flavoured chocolate but with no added sugar 
and gluten free for all those customers who paying attention to their 
silhouette and the taste!

Chocolate
zero

AFTER EIGHT

BLACK FOREST

Hot chocolate

Sour cherry Syrup Fabbri

Sour cherry Fabbri

COFFEE SHOP
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Zero
Syrups
Sugar free,
100% of taste
Concentrates of quick dilution with
low acidity and excellent taste, the
ZERO syrups spice and sweeten
coffee, cappuccino, chocolates and
every hot and cold specialties
coffee or milk-based thanks to their
low sugar content.

LATTE MACCHIATO

Milk

Mixybar ZERO Vanilla

Sour cherry Fabbri
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Cocktail cherries
Little pleasure
Excellent in taste because carefully selected and preserved in a light
flavoured Maraschino syrup, the cocktail cherries Fabbri are pitted
and with stem, to allow a great style cocktail decoration.

Sour Line
To enhance
the taste

The Fabbri Sweet & Sour liquid concentrate is the first market choice: with lemon
and lime juice, perfectly balanced, enhances the flavour of all your fruit recipes.
Sweet & Sour powder made of sugar, lemon and albumin is ideal to prepare the 
PREMIX the most used by the barman. Diluted with water, the Lemonbar & Sour 
preparation, made with lemon and albumin, becomes a practical and excellent option
to fresh fruit.

Chiarafrutta
Long-term freshness
Ready to use, essential to maintain fruits and vegetables clear and 
natural as freshly cut, Chiarafrutta Fabbri is ideal for those preparing 
and offer daily to their clients fruit salads, fruit cakes, fruit cocktails
and raw vegetable pinzimonio.

THE ESSENTIALS
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VODKA SOUR

Agave and 
liquid sugar
Natural sweetness
Agave Bio is a natural syrup from certified biological 
origin, excellent for cocktails, tea and infusions, yogurt, 
fruit salads and cakes because of its sweetening power is 
greater than sugar and it doesn’t change food taste.

Kroccant
The decoration that changes its shape
Perfect for fruit, dessert and frozen, Kroccant is soft and creamy up to 30° C but, once in 
contact with the cold it becomes a crispy and delicious chocolate and white chocolate flavoured 
decoration with which realise pralines, ice creams, cakes, fruit skewers and fruit salads or enrich 
cocktails, smoothie and liqueurs.



The Range



RANGE
ALMOND MILK
ALPINE MINT
AMARENA
AMARETTO
ANISE
BANANA
BERGAMOTTO
BITTER
CARAMEL
CEDRATA
CHAI
CHOCOLATE
CHOCOLATE-MINT
CINNAMON
COCONUT
COLA
CRANBERRY
ELDERFLOWER
ELDERFLOWERBERRY
FALERNUM
GINGERBREAD
GREEN APPLE
GRENADINE
HAZELNUT
IRISH CREAM
KIWI
LEMON
LIME
LIQUID CANE SUGAR
LITCHI
MANDARIN
MANGO
MARACUJA
MELON
MINT
MOJITO
ORANGE
ORGEAT
PAPAYA
PEACH
PINEAPPLE
POMEGRANATE
RASPBERRY
ROSE
STRAWBERRY
STRAWBERRY PLUS (FRAGOLAPIÙ)

TAMARIND
TRIPLE SEC 
TROPICAL BLUE
VANILLA
VIOLET 
WALNUT
WATERMELON
WHITE GLACIAL MINT
WILD FRUITS
WILD STRAWBERRY

Syrups
PET shrink-wrapped bottles
from 1 lt (kg 1,300)

ZERO RANGE 
CARAMEL ZERO
HAZELNUT ZERO
MINT ZERO
VANILLA ZERO

33



RANGE
BANANA 
CRANBERRY
COCONUT 
GREEN APPLE
GRENADINE 
KIWI
MELON
PAPAYA
PASSION FRUIT
POMEGRANATE
STRAWBERRY 
WHITE PEACH

Pulps
Speed bottle with
pouring cap of kg 1,300

Agave Bio
Speed bottle with pouring
Cap kg 1,300
100% AGAVE BIO

Brown
sugar
Bottle of Kg 1,300

Lemonbar & Sour pack of 8 bags
Sweet & Sour bags of g 300 
Sweet & Sour concentrate Kg 1,300 

Cocktail
cherries 
Jar of g 470

Sour Line
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RANGE
AMARENA
AMARETTO
BALSAMIC VINEGAR
BLUEBERRY
CARAMEL
CHOCOLATE
CHOCO-WHITE
COCOA
COCONUT
COFFEE
COTTON CANDY
DULCE DE LECHE
ELDERBERRY
GINGER
GREEN APPLE
HAZELNUT
HAZELNUT & CHOCOLATE
KIWI
LIMONCELLO
LIQUORICE
MANGO
MINT
ORANGE
PASSION FRUIT
RASPBERRY
SALTED BUTTER CARAMEL
STRAWBERRY
TROPICAL BLUE
WILD FRUITS
WILD STRAWBERRY
WHISKY
YELLOW PEACH
YELLOW VANILLA
ZABAIONE

Gourmet
Sauce
Food-grade plastic bottles
of 950

GOLD RANGE
AMARENA WITH PIECES
CARAMELIZED FIGS WITH PIECES
CHOCOLATE AND HAZELNUT WITH WAFER
DARK CHOCOLATE
HAZELNUT
MAPLE
PISTACHIO
WHITE CHOCOLATE

Kroccant 
Food-grade plastic bottles
of g 780

CHOCOLATE
WHITECHOCO

Chiarafrutta
Food-grade plastic bottles 
of g 900
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Spherology
Spherification Bipack (1 mix + 1 form + recipe book.)
Spherification Mix
Spherification Form
Spherification Toolkit

Aria & Velluto
Food-grade plastic bottles of 800 g 

Base for
Solid Cocktails
Bags of 1 Kg

Base for Solid Cocktails and Aspic bags of kg 1
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AMARENA kg.1
AMARENA CAN about kg.1
AMARENA OPALINE 600g
AMARENA 120g

Chocolate
CHOCOCIOC Box of 12 bags 
CHOCOCIOC ZERO Box of 12 bags 
CHOCOCIOC FONDENTE (DARK) Box of 12 bags 

CremaFredda
 
COFFEE (bag of g 750)
CHOCOLATE (bag of g 750)
FIORDILATTE (bag of g 750)
YOGURT (bag of g 750)
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With over a hundred years of experience 
in the Italian pastry tradition, Fabbri 
offers consumers and professional Gelato 
makers, pastry chefs, restaurateurs 
and bartenders high quality ingredients: 
solutions with high added value designed 
to bring out their personal creativity when 
preparing speciality foods and beverages.

Think globally, act locally: this 
philosophy has been Fabbri’s guiding 
inspiration since its foundation, thanks 
also to the managerial organizational 
structure with which its traditional family 
component has been combined.

FABBRI 1905 SPA
Via Emilia Ponente, 276 - 40132 Bologna - Italy
Tel. +39 051 6173111 - Fax +39 051 6173316
export@fabbri1905.com

G. FABBRI DEUTSCHLAND GMBH
Witneystrasse 1 - D-82008 Unterhaching
Tel. +49 896659560 - Fax +49 8966595610 
fabbri.deutschland@fabbri1905.com

FABBRI FRANCE S.A.R.L.
415 rue Claude Nicolas Ledoux
Pôle d’Activité d’Aix en Provence Eiffel Park B
F-13854 Aix en Provence Cedex 3
Tel. +33 442207439 - Fax +33 442207461
fabbri.france@fabbri1905.com

FABBRI 1905 IBERICA S.L.
C/Diputació, 260 - E-08007 Barcelona
Tel. +34 931842450 - Fax +34 931842460
export@fabbri1905.com

FABBRI ARGENTINA S.R.L. 
Ruta Panamericana Ramal Escobar Km. 38
Colectora Oeste n.ro 18 - Garin, Pdo de Escobar
Provincia de Buenos Aires (B1619IEA)
Tel. +54 11 52637172  - Fax +54 3327416069
argentina@fabbri1905.com

FABBRI BRASIL LTDA. 
Parque Empresarial Anhanguera,
Condomínio G8, Rua Osasco, n° 949,
Rodovia Anhanguera Km 33  
CEP 07750-000 - Cajamar – Sao Paolo
Tel. +55 1144464646 - Fax +55 1144080226
fabbri.brasil@fabbri1905.com



FABBRI USA 1905 LLC
57-01 49th Place - Maspeth, New York 11378
Tel. +1 7187648311 - Fax +1 7 187648314
info@fabbriusa.com
www.fabbriusa.com

FABBRI MEXICO S.A. DE C.V.
Los Juarez 37 - San Jose Insurgentes B. Juarez
03900 MEXICO D.F.
Tel. 0052-55-56112224
fabbri.mexico@fabbri1905.com

FABBRI ASIA PTE LTD. 
6 Shenton Way, #39-02 
OUE Downtown One, Singapore 068809
Tel. +65 98159770
fabbri.asia@fabbri1905.com

FABBRI SHANGHAI 
FOOD TRADING CO. LTD. 
Room 1208, N° 58 Wuhua Road,
Hongkou District, 200086 - Shanghai PRC
Tel. +86 2165123839 - Fax +86 2165128289
fabbri.china@fabbri1905.com
www.fabbrichina.com

FOLLOW US:



www.fabbri1905.com
www.amarenafabbri.com
www.cocktailfabbri.com
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