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Press release - May 2018
2018 WINTER CATALOG
CHRISTMAS 2018: LOISON SHARES ITS MILESTONES

Every year, over 50% of Loison’s Winter Catalog features brand-new products: in 2018, 7 of the 14 collections are new and 2 of them sport a refreshed design. 
Through continuing studies and research, Dario Loison amazes his customers with endless innovation in taste: from 1997 to date, 14 new varieties of Panettone.
Only the top-choice ingredients are added to the rich Panettone dough. Five of them are Slow Food Presidia: Mananara Vanilla from Madagascar, late-harvest Mandarin from Ciaculli, Chinotto from Savona, Pistachios from Bronte and Ligurian Rose Syrup 

2018 WINTER CATALOG: 7 OF THE 14 COLLECTIONS ARE ALL NEW
Thanks to the innovative ideas brought by Dario Loison’s wife Sonia Pilla, the winter holiday theme for Loison products changes every year. Sonia’s fine sensitivity makes dreams come true with every Panettone package she creates. 
Loison’s design efforts make it so that every year 50% of its catalog sports a new look. Next to the Genesi and Fiori e Frutta Master Collections, the 2018 Winter Catalog includes 7 brand-new collections: Zaffiro, Smeraldo, Rubino, Diamante, Perla, Limited-edition Latta and Regalo. 
Additionally, 2 more collections in the 2018 Winter Catalog come with a refreshed look: the Milano Panettone and the Mignon, the latter with a new pair of plush toys.
SINCE 1997, CONTINUING RESEARCH AND INNOVATION IN TASTE
Dario Loison has always been strongly committed to creating new flavors for his Panettone and, through his continuing studies and research, he has definitely managed to amaze his customers with endless innovation in taste. The examples from the latest years speak for themselves: in 2018, NeroSale Panettone; in 2016, Rose Panettone; in 2015, Chamomile Panettone. From 1997 to date, 14 new varieties of Loison Panettone have been introduced:
2018 - Debut of the latest Panettone: NeroSale, featuring dark chocolate and salted caramel
2016 - The second Panettone featuring a flower is introduced: the Rose Panettone
2015 - The first Panettone prepared with a flower as an ingredient: the Chamomile Panettone
2013: Licorice & Saffron Panettone
2009: Apricot & Ginger Panettone
2008: Panettone with Chinotto from Savona
2007: Panettone with Dottato Figs from Calabria

2005: Panettone with late-harvest Mandarin from Ciaculli
2005: Noel Panettone featuring Pear, Cinnamon & Clove
2004: Tart Cherry Panettone
2002: Classic a.D. 1476 Panettone
2002: Regal Chocolate Panettone
2000: Lemon Panettone 
1997: Panettone with Marrons Glacés
A VERY CAREFULLY SLECTED ARRAY OF INGREDIENTS
Loison’s sweet breads are prepared with fresh eggs, premium fresh whole milk, heavy cream and butter, and are flavored with pure Mananara vanilla from Madagascar (a Slow Food Presidium) and artisanal sea salt from Cervia. To such rich dough, other top-quality choice ingredients are then added, including:

1. Late Mandarin from Ciaculli (a Slow Food Presidium)

2. Chinotto from Savona (a Slow Food Presidium)

3. Pistachios from Bronte (a Slow Food Presidium)

4. Ligurian Rose Syrup (a Slow Food Presidium)

5. Wines: Torcolato di Breganze, Recioto di Gambellara, Riesling and Verduzzo

6. Citrons from Diamante; Oranges from Sicily; Lemons from Sorrento, Amalfi and Syracuse

7. Figs from the Calabria

8. Almonds from Bari and Avola

9. Hazelnuts from the Langhe region

10. Italian Wildflower Honey

11. Apricots from the Po Valley

12. Roman Chamomile Flowers

13. Licorice from Sybaris

14. Premium cherries

15. Raisins from Turkey

16. Single-origin choice cocoas

17. Mysore coffee from India and Santos coffee from Brazil

18. Iranian saffron threads
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