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Christmas 2016 – The MAGNUM & CAPPELLIERE Collections

MAGNUM & CAPPELLIERE: FROM 500 GRAMS TO 10 KILOS

The Magnum Collection features large-sized Panettone cakes that are part of a limited 
production destined to celebrate major occasions, such as banquets, events and corporate 
parties. The clear wrapping makes for a great effect because the sight of these “large pieces” 
causes immediate enthusiasm.

The Panettone of the Cappelliere Collection comes in a large hatbox, inspired by packaging of 
the early 1900s. Reproduced on each box is a view from the past featuring a charming pastry 
shop

THE MAGNUM COLLECTION – LARGE PIECES OF LOISON PASTRY EXPERTISE
The large-sized Panettone cakes - two, three, five and ten kilos - are part of a limited 
production destined, above all, to celebrate major occasions, such as banquets, events and 
corporate parties, in the certainty of obtaining an effect that goes beyond the customer’s 
expectations, while keeping the price within a reasonable range. 

The sight of these “large pieces” through the clear wrapping causes immediate enthusiasm
and brings people together in the spirit of sweet conviviality.

New in 2016 is the hazelnut ribbon that frames the wrapping, an elegant shade designed by Sonia 
Pilla to convey feelings of warmth, like those that come from a tender hug.

THE CAPPELLIERE COLLECTION – A TRIBUTE TO THE BELLE EPOQUE
Each Cappelliera, or hatbox, contains a large-size Panettone. The design for this collection 
was inspired by the cake packages of the early 1900s – cylindrical, made of durable pressed 
cardboard – which in turn were borrowed by millinery hatboxes from the time of Coco 
Chanel. 

This successful container now comes in a new background color: a warm pink ivory, which is 
in line with the Loison Brand and goes extremely well with the thin cord handle and the 
double satin ribbon tied on top. The thin frames, typical of period typography, enhance the 
borders of the hatbox. 

Like the image of a trousseau – sealed by a pretty postmark – there is a view from the Belle 
Époque featuring a pastry shop showcase and an elegant couple. Inside the hatbox is a 
Classic Panettone, available in the following sizes: 500 grams; 1, 2, 3, 5 or 10 kilos.

A touch of elegance in both collections is offered by the discreet seal in gold lamé that holds 
the explanatory label.

A PERFECT COMBINATION OF FOOD & DESIGN
For this collection, Dario has chosen the Classic Panettone, by name and by fact, full of plump 
raisins and bits of candied citrons and oranges. Its renowned taste is the result of skillfully 
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balancing the temperature and the humidity during the production, so to ensure that the 
Panettone remains soft and fragrant over time.

Sonia exalts the product in this sense with packaging studied right down to the last detail, to 
ensure the quality of the materials, inspired by the mementos of the company collections that 
can be found at Loison Museum and Library. The result is a product created by four hands to 
make your Christmas unforgettable. In addition to that, you’ll also be able to enjoy this 
collector’s item or find a practical domestic use for it. 

Live to be the wonder and admiration of your time.

William Shakespeare


