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The Cacao Barry  
Nuts Collection
A Fresh Perspective

Discover our new nuts collection, a range 
reinvented to offer an infinite range of flavours 
and textures to Chefs.

Product creation expertly combines, grinds, 
and sweetens to serve any palette or pastry 
purpose. Used individually or in combination, 
our silky smooth or textured pralines, seductive 
blends of almonds and hazelnuts, and aromatic 
pistachios will inspire and elevate. While our 
crunchy sablages, and 100% natural pure 
pastes, serve the purists and encourage the 
unique. Connoisseur or convenience seeker, 
whatever your imagination desires, we can 
oblige.
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Sail the salty, mistral wind and follow the distant drone of bees. 

Nestled in the undulating Tarragona hills, you’ll find the La Morella 

hazelnut orchards. It’s here, where science works in harmony with 

passion and all the earth has to offer, where we produce and 

process exceptional nuts for the most discerning of chefs. 

100% Mediterranean in origin and mindfully sourced, our Cacao 

Barry® nuts flourish in the affable, temperate climate. The rich 

soil is kept moist with well water, mountain springs, and rainfall.  

We won’t say we’re all knowing, but we are meticulous; we work 

with those who aim to capture the nuance of nature. 

The Cacao Barry nuts collection features almonds naturally 

pollinated by bees as well as abundant harvests of hazelnuts and 

pistachios courtesy of the Catalan breeze.To create a balanced 

and enhanced portfolio, we travel to Piedmont, La Mancha,  

and Valencia for varieties that bring more possibility to your plate.

Cracked in the fields for freshness and roasted to toasty perfection, 

our nuts are delicately sugar-kissed or left pure and untouched. 

They are transformed into the smoothest praline, precision 

chopped for texture, or kept entirely whole. With depths of flavour 

that differ and dance, this unique collection can be the canvas to 

your limitless creativity.

The nuts,   
from the ochard to the plate 3

Flavour first
Once you honour the power and beauty 
of nature, you can harness it.
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  PURE PASTE

  PRALINÉ À L’ANCIENNE

  PRALINÉ ONCTUEUX CARAMELIZED

The nuts,   
from the ochard to the plate

Cacao Barry® 

Pure paste 100 % Hazelnuts
100% fresh hazelnuts gently roasted to release their exceptional 
flavour. With nothing but natural sweetness, this subtly, gold 
tinted paste is ideal for your pastry and confectionery creations.

A luxurious blend of the finest, caramelised almonds and hazelnuts,
this medium roasted, 65% praline, is perfectly balanced in flavour.
The crisp, nuggets of caramelised nut, embedded in smooth, vibrant 
gold, will add texture to any confectionery concept.

*Recette inchangée.

Praliné 65% Héritage Almonds Hazelnuts* 

Pure paste 100 % Almonds
Lightly roasted, and pale caramel in colour, our 100% fresh 
almond paste delivers a delicate, depth of flavour ideal for 
anything from crémeux and sauces, to ice-cream. All the nature, 
without the extras!

Praliné 50% Hazelnuts
This silky smooth, 50% praline, contains only the finest 
caramelised hazelnuts. Medium roasted for a rich flavour,  
and unique golden colour, it’s deliciously sweet, convenient,  
and ideal for decoration.

Praliné 50% Almonds
50% lightly, roasted almonds, and 50% pure indulgence;  
this almond praline has a delicate flavour, and a pale golden colour. 
Add depth and interest to mousses, icecream and sauces,  
or use it to decorate your pastry creations.

 

Praliné 50% Almonds Hazelnuts 
A velvety combination of the freshest almonds and hazelnuts, 
this medium roasted, 50% praline is tinted vibrant gold.  
With a balanced, depth of flavour, and a smooth finish,  
if Paris-Brest is on the menu, this is your only option.

  NEW RECIPE 

  NEW RECIPE 

  NEW RECIPE 

  NEW RECIPE 

  NEW

The Nuts Collection
A Fresh Perspective
Discover our new nuts collection, a range reinvented to offer an infinite range of flavours and textures to chefs.  
Product creation expertly combines, grinds, and sweetens to serve any palette or pastry purpose. Used individually or in 
combination, our silky smooth or textured pralines, seductive blends of almonds and hazelnuts, and aromatic pistachios 
will inspire and elevate. While our crunchy sablages and 100% natural pure pastes serve the purists and encourage the 
unique. Connoisseur or convenience seeker, whatever your imagination desires, we can oblige.
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  PRALINÉ ONCTUEUX GOÛT PUR FRUIT

The nuts,   
from the ochard to the plate 5

Praliné Grains
A delicious crunchy preparation made with caramelized hazelnuts 
without adding preservatives. 

Sablage Pistaches
Whole caramelised pistachios from La Mancha in Spain; medium 
roasted to enhance natural aromas. Delicate on the palette, with an 
excellent crunch, they serve the connoisseur wanting to personalise 
their praline.

Sablage Amandes
Whole, aromatic almonds from Marcona, they are medium roasted,  
and caramelised with the finest sugars. Delicate, and crisp in structure, 
with an intense flavour profile, they are perfect for hand-made pralines 
and decoration. 

Sablage Noisettes
Whole and homegrown, these fresh Morella hazelnuts are medium 
roasted for crunch, and caramelised to sweet perfection. Balanced,  
and intense in flavour and texture, they are ideal for the praline purist.

Indulgent  
and versatile,
with flavours that differ  
and dance, this unique collection  
can be the canvas to your  
limitless creativity. 

Praliné 50% Piemont Hazelnuts*
Refined, rich and Italian in origin, this 50% praline, contains only the 
most exceptional hazelnuts that Piémont can grow. Medium roasted 
for balance, and caramel in colour, it’s as versatile as it is unique.
*Recette inchangée.

Praliné 50% Valencia Almonds
Aromatic, Valencian almonds are gently roasted to create 
this unique, 50%praline. Pure in flavour, light golden in colour 
and silky smooth, it’s ideal for pastry chefs and conceptual 
confectioners alike.

Praliné 70% Pistachios
Deliciously unique, this 70% pistachio praline has a vibrant, 
green appearance. Grown in Spain and Iran, and lightly roasted 
for a fresh, authentic flavour, it’s perfect for crémeux, icecream 
and sauces, and ideal for decoration.

  NEW

  NEW RECIPE 
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  CARAMELIZED        PURE FRUIT
TASTE
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The origin of the Hazelnut Tree was found in Asia, before it 
reached Europe. It’s one of the oldest cultivation practices over 
the world.

Hazelnut pollination season 

The hazelnut tree blooms and pollinates in the middle of winter. 
All varieties of hazelnuts require cross-pollination in order 
to produce nuts. As all hazels varieties are self-sterile, each 
plantation requires two or more varieties. 

Hazels are wind-pollinate. Wind carries the pollen from catkins 
(male flowers) to small red female flowers, where pollination 
occurs. The flowers remain inactive until spring, when fertilization 
occurs and the nuts begin to develop. 

Hazelnut harvest season 
The nuts mature during the summer months (turning in color from 
green to hazel) and are harvested in late summer. Turkish hazelnuts 
generally get ripe between the beginning and the end of August, 
depending on the latitude of the field. Spain, Italy or Oregon 
hazelnuts get ripe early autumn when the nuts fall to the ground. 
The nuts are picked up by hand one by one from the branches or 
harvested mechanically, washed, dried and sorted by size.

  STANDARD 3

Hazelnuts with a diameter  
of 9-11 mm.

  STANDARD 2

Hazelnuts with a diameter  
of 11-13 mm.

  STANDARD 1

Hazelnuts with a diameter  
of 13-15 mm. 

Hazelnuts  
Corylus avellana

The nuts,   
from the ochard to the plate

Cacao Barry® 
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Almonds  
Prunus amygdalus

Almond bloom season

The period between late February and early March is a critical 
time for the almond. The buds on the trees burst into bloom in 
preparation for pollination. This phase in the lifecycle influences 
the size of the crop. The warm days during this stage stimulate 
the trees to bloom, transforming the buds into beautiful light pink 
and white blossoms. 

Several factors influence the timing of bloom, including weather 
and almond variety.

Almond pollination season

The almond tree is not self-pollinating. Bees are brought to 
the orchard to carry pollen between rows of different almond 
varieties. This occurs during a small period in the bloom phase, 
when the weather is warm enough for the bees to fly. Bees need 
warm, sunny, and calm conditions for optimal pollination. Stormy, 
cold weather during the bloom stage can limit bee flight and 
reduce the size of the crop. If bees do not pollinate the blossoms, 
almonds will not develop. For optimal cross-pollination and crop 
development, an orchard must have more than one variety of 
almond trees. Most orchards have three.

Almond maturing season

From March to June, Almonds continue to mature with the shell 
hardening and the kernel forming. (Some green almonds are 
harvested at this point for various culinary uses).

Almonds develop within a shell that is surrounded by a hull, 
similar to the fleshy part of a peach. The almond hull protects the 
nuts from various environmental conditions.

Almond hull split season

In July and early August, the hull begins to open itself, exposing 
the almond shell and allowing it to dry. As the season progresses, 
the opening continues to widen and the hull becomes tough and 
leathery, although still adhering to the shell. The nuts continue to 
dry and shortly before harvest, the hulls open completely.

Almond harvest season

The Almond harvest season occurs from mid-August to end 
October. There are many steps almond growers must consider 
prior to harvest. For example, preparing the orchard for harvest by 
leveling and clearing any debris from the orchard floor will provides 
a smooth clear surface when the nuts are shaken from the trees. 
Each variety matures at a different time so harvesting is done in 
stages to keep varieties separate and distinct. Different varieties 
will have different characteristics which impact the actual size 
of the kernel. Another factor is how many almonds the trees are 
actually producing; generally, the more nuts there are per tree,  
the smaller is the size of the kernel.

The origin of the Almond Tree was found in West Asia, in desert 
and temperate zones, until they reached the warm and dry 
Mediterranean regions. 

Almond dormancy season

Almond trees need a period of dormancy, when cold weather 
allows them to store nutrients and prepare for next season’s 
production cycle. That’s why from November until early February, 
while buds are already present, the trees use the cold weather to 
rest and build up resources for the next year’s crop.

The nuts,   
from the ochard to the plate 9
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Pistachio trees have grown in the Middle East for thousands of 
years. In Persia (today Iran), pistachio trade and ownership of 
pistachio groves meant riches and high status. Legends say that 
pistachios were loved by the Queen of Sheba, who demanded all 
her land’s production for herself and her court. 

Through the conquests of Alexander the Great (334-323 BC),  
the nut reached Greece. Later, under the rule of the Roman 
Emperor Tiberius (First Century AD), the nut was also introduced 
into Italy and Spain. The cultivation area of the pistachio 
expanded further with the spread of Islam and the resulting  
Arab expansion.

Alongside the Crusades, the Levant trade in the Middle Ages was 
also widespread. The Venetian Republic had close trade ties with 
Syria, one of the main cultivation areas for the pistachio. 

Pistachio growing 

Pistachio trees grow best in desert climates, with hot days and 
cool nights. The pistachio tree is a broadleaf tree, which carries a 
small crop in first year (off year) and a big crop in the subsequent 
year (on year). The trees achieve their first commercial yields 
after 7 years.

Pistachios grow in grapes of approx. 30 nuts. Below the 3 mm 
thick fruit flesh is the woody shell, which is fairly soft at time of 
harvesting, but getting hard after the fruit flesh is removed and 
the pistachio being processed/dried. Under the woody shell there 
is a yellow/green kernel covered by a thin violet skin. 

Pistachio pollination season 

Female and male pistachio trees do exist. Therefore male have 
to exist for pollination of the female trees. Usually one male tree 
is planted for approx. 100 female trees. Pollination takes place 
with the wind. Alternatively a male twig can be grafted between 
female twigs. Pollination takes place between March and April. 

Pistachio harvest season 

Depending on the weather conditions, harvesting usually takes 
place at the end of September. Pistachios being used for the 
production of green kernels or green peeled pistachio kernels 
are being harvested approximately one month earlier, when the 
color of the kernel is still very green. The nuts can be harvested 
manually or mechanically.

The nuts,   
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Cacao Barry® 
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Pistachios  
Pistacea vera
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Production Process  
for nut-based products 

Praliné Grains

Chopping

Caramelising

Cooling

Chopping

Sieving

Packing

Les Fruits secs  
des vergers à l’assiette12
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Production Process  
for nut-based products 

Pralinés
 - A l’ancienne  

- Onctueux caramelized
 - Onctueux pure fruit tasteSablages

Pure nut pastes

Prerefining

Caramelising

Cooling

Sieving

Packing

Caramelising (or not)

Prerefining

Refining

Refining

Packing

Packing

Roasting

Hulling

Hazelnuts 
Example of process
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The quest for a sustainable process unyielding; our almonds  
are pollinated by local bees, our hazelnuts by the mistral wind. 
The orchards are irrigated, our trees nourished, with water 
collected in nature using traditional methods to reduce waste.  

Fresh from the branches, our nuts are cracked on site to lock  
in all their natural flavour. Carefully harvested and handled,  
they are processed, plantation to plate, with an equal  
dose of people passion and state of the art technology. 

Fastidiously  
selected for size, 
provenance and purpose, and 100% Mediterranean in origin,  
our ‘nuts’ journey begins out in the fields with the experts.1

2

3

Provenance  
to Plate  
A refined process to release  
the pure taste of nature

The nuts,   
from the ochard to the plate

Cacao Barry® 
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Some of our nuts are caramelised with the finest, molten sugars; 
all are carefully cooled to preserve the crunch.

Cleaned and sorted, 
blanched or skinned,  

every variety is unique in preparation. With trained eyes and 
a dextrous touch, our nuts are hand roasted with practiced, 
precision to release unique depths of flavour.4

5

For quality 
convenience, 

or your customisation, our nuts are then transformed  
into the smoothest pralines, precision chopped  
for texture, for kept entirely whole. 6

15
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The nuts,  from the ochard to the plate

Cacao Barry® 

Stay inspired. 
Sign up for our newsletter on cacao-barry.com  

to receive more recipes imagined with our nuts collection.

Unbox Creativity.

@cacaobarryofficial
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