
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.

Unbox Creativity.

  PURE PASTE

Pure paste  
100 % Hazelnuts
PACKAGING 2 x 5 kg
REFERENCE NPN-HA1BY-E4-T60

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.

LIGHT ROASTING
SHELF LIFE 12 MONTHS

/ For interior pastry, confectionery             
/  For crémeux, mousses,  

icecream, sauces    
/ Ideal to lower sweetness 

   APPLICATIONS

  PRALINÉ À L’ANCIENNE

Praliné 65% Héritage  
Almonds Hazelnuts*
PACKAGING 2 x 5 kg
REFERENCE PRN-MX65CBY-T60

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.

MEDIUM ROASTING
SHELF LIFE 12 MONTHS

   APPLICATIONS

*Unchanged recipe.

 Filling Mousse Ice Cream

  NEW RECIPE 

Pure paste  
100 % Almonds
PACKAGING 2 x 5 kg
REFERENCE NPN-AL1BBY-T60

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!

LIGHT ROASTING
SHELF LIFE 12 MONTHS

/ For interior pastry, confectionery             
/  For crémeux, mousses,  

icecream, sauces    
/ Ideal to lower sweetness 

   APPLICATIONS

 Filling Mousse Ice Cream

  NEW

  CARAMELIZED SUGAR

@cacaobarryofficial

/ Texture your creations

 Filling
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  PRALINÉ ONCTUEUX CARAMELIZED

PACKAGING 2 x 5 kg
REFERENCE PRN-HA50CBY-E0-T60

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.

MEDIUM ROASTING
SHELF LIFE 12 MONTHS

/ Filling for pastry, confectionery
/  For crémeux, mousses, 

icecream, sauces 
/ Ideal in decoration

   APPLICATIONS

/ Interior pastry, confectionery
/  For crémeux, mousses,  

icecream, sauces 
/ Ideal in decoration

   APPLICATIONS

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.

/ Interior pastry, confectionery
/  For crémeux, mousses,  

icecream, sauces 
/ Ideal in decoration

   APPLICATIONS

PACKAGING 6 x 1 kg
REFERENCE PRN-MX50CBYE4-19A
PACKAGING 2 x 5 kg
REFERENCE PRN-MX50CBYE4-T60
PACKAGING 2 x 10 kg
REFERENCE PRN-MX50CBY-685

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.

/ Interior pastry, confectionery
/  For crémeux, mousses,  

icecream, sauces 
/ Ideal in decoration

   APPLICATIONS

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.

LIGHT ROASTING
SHELF LIFE 12 MONTHS

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.

  PRALINÉ ONCTUEUX GOÛT PUR FRUIT

/ Filling for pastry, confectionery
/  For crémeux, mousses,  

icecream, sauces
/ Ideal in decoration

   APPLICATIONS

/ Interior pastry, confectionery
/  For crémeux, mousses,  

icecream, sauces 
/ Ideal in decoration

   APPLICATIONS

Praliné 50%  
Hazelnuts

Praliné 50%  
Almonds Hazelnuts

PACKAGING 2 x 5 kg
REFERENCE PRN-PIE502BY-T60

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.

MEDIUM ROASTING
SHELF LIFE 12 MONTHS

Praliné 50%  
Piemont Hazelnuts*

  CARAMELIZED SUGAR

MEDIUM ROASTING
SHELF LIFE 12 MONTHS

LIGHT ROASTING
SHELF LIFE 12 MONTHS

  CARAMELIZED SUGAR

 Filling Mousse Ice Cream

 Filling Mousse Ice Cream

 Filling Mousse Ice Cream

 Filling Mousse Ice Cream
LIGHT ROASTING
SHELF LIFE 12 MONTHS

  CARAMELIZED SUGAR
 Filling Mousse Ice Cream

 Filling Mousse Ice Cream

*Unchanged recipe.

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

PACKAGING 3 X 1 KG   
REF.  NAN-CR-HA5013-T66

 PRALINÉ GRAINS
A delicious crunchy 
preparation made with 
caramelized hazelnuts 
without adding 
preservatives.

50% HAZELNUTS 
50% SUGAR
SHELF LIFE  

9 MONTHS 
PACKAGING 3 X 1 KG   
REF.  NAN-SA-MOR70WH-T66 

 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.

70% FRUIT 
30% SUGAR  
SHELF LIFE  

9 MONTHS 

 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.

PACKAGING 3 X 1 KG   
REF.  NAN-SA-MAR70WH-T66

70% FRUIT 
30% SUGAR  
SHELF LIFE  

9 MONTHS 

 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.

PACKAGING 3 X 1 KG 
REF.  NAO-SA-MAN70WH-T66

70% FRUIT 
30% SUGAR  
SHELF LIFE  

9 MONTHS 

PACKAGING 6 X 1 kg
REFERENCE PRO-PI701BY-19A

Praliné 70% Pistachios 
  NEW

PACKAGING 2 x 5 kg
REFERENCE PRN-VAL50BBY-T60

Praliné 50%  
Valencia Almonds

  NEW RECIPE 

  NEW RECIPE 

PACKAGING 2 x 5 kg
REFERENCE PRN-AL50BCBY-T60

Praliné 50%  
Almonds 

  NEW RECIPE 

  NEW RECIPE 
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