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Artisan Ice Cream
All Fresh, All Natural, All exquisite!

Traditional Vanilla / Vainilla

Swiss Dark Chocolate / Chocolate Suizo oscuro

”Pemium” Chocolate Ice Cream with  Dark Chocolate Chunks   / Doble chocolate con trozos de chocolate oscuro *

Pistachio / Pistache

Mint & Chocolate Chips / Menta con chocolate

Black Figs / Higo Negro *

Vanilla, Coffee and Kalhua / Vainilla, café con Kalhua *

Coconut / Coco
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Soursop / Guanabana

Red Berries Fruit / Frutos rojos del bosque *

Passion Fruit / Maracuya

Coconut / Coco

Mango / Mango

Lime with Lemon Zest / Limón verde con ralladura de limón amarillo *

Blueberry Sorbet with Candied Ginger / Mora Azul con jengibre confitado *

Hibiscus with Ginger Confit / Jamaica con jengibre confitado *

Lime & Basil / Limón con albahaca

PRESENTACIÓN /         1 LT          ½          ¼ PACKAGING   

classic                                   149        89         49

gourmet                              199       119        69* 

SABOR ESPECIAL DEL MES : 

Caramel with Walnuts / Cajeta con nueces

Chocolate Ice Cream with Candied Orange Zest (made with soya milk)
  Chocolate con trocitos de naranja confitada (elaborado con leche de soya) *

Hibiscus / Jamaica

Lime / Limón

Black Sapote with Orange / Zapote negro con naranja *

Goat Cheese Ice Cream marbled with a Black Fig coulis / Queso de cabra marmoleado con un coulis de higo negro  *

Strawberry / Fresa

Lychee / Lychee *

Grapefruit with Agave Honey (sugar free sorbet) / Toronja con miel de agave (nieve sin azucar)  *

Coffee / Café

7 spices Masala / Masala con 7 especias

Black Toasted Sesame Seed  / Ajonjoli negro tostado

Mandarine Ice Cream with Dark Chocolate Chunks / Helado de mandarina con trozos de chocolate oscuro *

January 2013

Green Tea “Matcha” / Té verde “matcha”

(329) 291 53 97    info@naef.com.mx    www.naef.com.mx

Punto de venta al publico / Retail Store in Punta de Mita  

PRESENTACIÓN /      5 LTS     (PACKAGING    $ / LT)             1 LT

classic                                 575      (
   
gourmet                           775      ( 175

115)             

155)             

135

*  

Hoteles y restaurantes / Wholesale 

Precios / Prices

Yogurt with Green Cardamom / Yogurt con cardamomo verde 

Raspberry / Frambuesa *

Yoghurt with fresh Mint / Yogurt con menta fresca

N e a r l y  2 0 0  d i f f e r e n t  i c e  c r e a m  a n d  s o r b e t  f l a v o r s  c r e a t e d  a n d  p r o d u c e d  s i n c e  2 0 0 4 .  
Vanilla Ginger – Black Sapote with Orange – Cinnamon – Yoghurt with fresh mint - Mascarpone – Hazelnut - Chocolate Orange Zest
Lime & Ginger – Carrot - Celery – Watermelon – Mandarin – Sangria - Green Tea – Earl Grey - Camomil le -
Cabernet Sauvignon – Passion fruit Mango – Raspberry & Vanilla Nougat - Maple Walnuts - Cookies & Cream – Caramel – Sabayon – Zuppa Inglese
Forrest Fruit – Vanilla & Toasted Almond – Curry Banana – Banana & Spices - Green Cardamom - Freshly Ground Nutmeg - Stracciatela –
Coconut & Mango – Chocolate Mint – Strawberry – Papaya – Orange Citrics - Coriander & Lime - Pink Grapefruit & Rosemary – Green Apple
Lime & Tequila - Campari Grapefruit - Champagne – Cajeta & Walnuts - Lavender - Black Sesame Seeds – Amaranth & Honey - Piña colada –
Hibiscus & Ginger – Guayaba – Guanabana – Papaya – Piloncillo - Chocolate Tradicional – Mamey – Pumpkin & Spices – Lychee & Tapioca ...
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Hibiscus & Raspberry / Jamaica & frambuesa

Cherry / Cereza

Mascarpone marmoleado con un coulis de frutos rojos del bosque 
Mascarpone marbled with a Red Forest Fruit Coulis

 *
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