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SINCE 1817
at the center of
A HISTORY OF EXCELLENCE
Cova: from the centre of the city of Milan to the centre of history.
The centre: beacon from which all others are symmetrical.
From a centre, Via Montenapoleone 8, all our products are born and travel
beyond national borders. From our fundamental and inspiring values, always
centred – artisanality, passion, creativity, respect for tradition – to the culture
of placing people at the centre.
As every successful reality, we believe we hit the mark at the centre. But, as
we are aware it is fundamental to always evolve, we never stop moving from a
centre to the rest of the world, to find an encounter with everything around us.
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GOING BACK
to
CHILDHOOD
Christmas: the sweetest celebration of the year.
The joyful union of ancient traditions and festive spirit of imagination.
In our Christmas, every moment is filled with joy, the atmosphere is
ideal to savour the handcrafted creations of our Chefs, which bring to life
unforgettable experiences for our guests. In the comfortable rooms or in the
bright outdoor Garden, which dominates the eighteenth-century Piermarini
Courtyard, every moment becomes unique.
Travelling through time, driven by new and stimulating projects, we invite
you to be with us for the sweetest moment of the year, lost in the sparkle
of the festivities decorations and intoxicated by the scents of soft leavened
products, fresh from the oven.
Like every year, at Christmas, all roads lead home.

9

A PROTAGONIST
of the Festivities
THE PANETTONE
The Cova panettone is the fruit of a long process, starting well 48 hours in
advance with respect to the moment in which it becomes our Clients’ favourite
product. It is the result of selected ingredients and a long and delicate work.
Everyday at dawn our expert “yeast master” freshens for a first time the
Mother Yeast: water and flour in precise quantities are the key ingredients to
give it the right consistency.
Every four hours, this delicate operation is repeated and only late at night
the yeast will be ready to be finally used as a precious ingredient for the
panettone.
Golden to the point, it is out of the oven and left to rest for the last few hours
of this fascinating all-artisanal process.

FRESHENING THE
MOTHER YEAST

WORKING
THE DOUGH

THE "PIRLATURA"

COOKING

RESTING

PACKAGING
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THE COVA PANETTONE
the
INGREDIENTS
Born from an accurate selection of the best grains and
from a special process that still involves water washing,
our wheat 00 FLOUR used for our panettone has the
perfect proteic balance. Slow and cold grinding makes
the flour unique in its kind, delicately scented and with
a perfect colour.

HANDS
in the
DOUGH

Obtained from milk from a controlled and certified
supply chain, the BUTTER we use is produced with
strictly Italian ingredients, on the basis of a precise
protocol. Ideal for the preparation of our leavened
products, but also perfect as a spread, it characterizes
the softness and the perfume of the panettone dough.
Hens that are grown in a natural habitat and nourished
with selected feed: EGGS are an essential ingredient for
the panettone’s preparation. The prodution line starts
from controls on northern Italian farms and proceeds
from deposit to collection up until boxing and transport
until destination.
The only 100% Italian SUGAR, born from sustainable
agriculture that works our beetroots from February to
July, with particular agricultural techniques and in full
respect of the territory.
Imagine a unique tasting experience whilst heading to
cocoa plantations. Think about CHOCOLATE, with
an intense flavour that is the expression of the original
lands, think of a cocoa display with the best crus, think
of a sustainable certified production line.
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All these elements convey into the Cova chocolate
panettone which, together with the traditional recipe,
is the protagonist of Christmas festivities.
Cubes of ORANGETTES AND CANDIED CEDAR,
originally from southern Italy, hand mixed and with
a pungent aroma. Delicately candied, they give the
panettone the typical fruity scents of the sunniest area
of the mediterranean.
Obtained from dry grapes of a special variety coming
from Turkey, the RAISIN used for our panettone has a
golden yellow colour and a delicately sweet taste. The
only ingredient that is willingly non autoctonous, as
the best quality in this case from from abroad and, once
dried, has shades of yellow. The pulp gives a perfect
consistency to the dough and it’s a natural source of
antioxydants.
The Granny Smith apple from Trentino, half-cold
candied, to maintain the taste unaltered and preserve
its aroma: it is the principal ingredient of the APPLE
& CINNAMON flavoured variant. The queen of spices,
a cinnamon of an unmistakeable aroma, accompanies
this fruit in a soft and delicate mix.
Originally from Emilia Romagna, soft and cooked at
low temperature, the APRICOTS used for the flavoured
variant have a fleshy and firmy consistency, typical of
fruit that is perfectly ripe.
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TRADITIONAL PANETTONE

Ideal as an end of meal dessert, as a snack, a tasty break, a centerpiece, for
corporate events and private parties.
PERFECT WITH...
Traditional panettone goes well with everything: perfect with sparkling
sweet wines, Moscato, Passato and Champagne, delicious with a great
cognac or a good rhum, exceptional companion of all creams (crème
anglaise, chocolate, chantilly, mascarpone cheese).
For the savoury tooth, it is ideal matching charcuterie or seasoned cheeses,
maybe toasted in small bites.
PRESERVATION
Preserve at room temperature. If kept in non optimal conditions (or in an
environment that is too cold or too humid), it tends to harden losing its
characteristic consistency. Once open, if kept it in its transparent bag, well
sealed, so that air isn’t formed inside, it can last for several days.

IN HERITAGE WRAPPING

Kg.
Kg.
Kg.
Kg.
Kg.
Kg.
Kg.

16

0,5		
1			
2			
3			
5			
7			
10			
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€ 21,00
€ 40,00
€ 78,00
€ 116,00
€ 240,00
€ 340,00
€ 490,00

PANETTONE
in
OTHER FLAVOURS
CHOCOLATE PANETTONE
Dark chocolate chips instead of candied fruit and
raisins are the protagonists of the most popular
flavour variant. Available in two sizes, it is perfect
with a glass of rosé Champagne. Delightful in the
afternoon with a steaming cup of bergamot tea, ideal
in the morning, soaked in milk as children teach us.
Kg. 0,5			
Kg. 1			

€ 22,00
€ 42,00

APRICOT PANETTONE
A novelty of 2022, it hints at a typically fruity scent
emphasizing the ingredient: the velvety sweetness of
the apricot, within the careful search for the most
exclusive products.
Kg. 1			

€ 42,00

APPLE AND CINNAMON PANETTONE
Realized with a Granny Smith apple from Trentino
which is cold semi-candied, a fundamental passage
that is essential not to alter the fruity light taste and
to preserve the aroma as integral. This flavourful
variant embraces the spiciness of cinnamon for a
peculiar Christmas taste that vaguely reminds the
more classical strudel.
Perfect with a cup of mulled wine or with a glass of a
sweet south Tyrolean sweet wine, or with vanilla ice
cream or a hot cup of Ceylon tea.
Kg. 1			
€ 42,00
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OUR

Christmas
SPECIALS
PANVEGAN
The vegan Christmas cake made without milk or
eggs, Panvegan is made of selected ingredients, and is
the result of a long and precise act of crafts. It is great
for breakfast, paired with red fruit jam, fruit sashimi,
and a mix of cereals and almond milk.
Also perfect as a light savory interlude, with chickpeas
cream or maybe quinoa balls. A perfect product for
those who are lactose intolerant and for those whose
diet of preference is plant-based.
Kg. 1			

€ 42,00

PANDORO
A golden colour paste with a delicate vanilla scent
characterizing this Christmas cake with a singularly
starred shape. Artisanal creams with mascarpone
cheese, chocolate, eggnog or chantilly exhalt its taste.
It is perfect with a pistachio ice cream cup or with
caramelized apple cubes or a liquor wine.
Kg. 1			

19

€ 42,00

PANETTONE
in
GIFT BOX
TIN BOX
To gift or to collect, the new tin box for the Cova panettone presents itself
in two prestigeous variants, recalling the institutional blue and gold or
white and gold dress.
Available in the 1 Kg. format, in its first transparent wrap, both in the
traditional and in its flavoured versions, it becomes a precious symbol of a
high profile milanese pastry tradition.
A new gift box that will have a second life if kept around the house to
contain objects or simply decorate, in a green and sustainable approach.
Traditional Panettone in Blue or White Tin Kg. 1		
Flavoured Panettone in Blue or White Tin Kg.1		
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€ 50,00
€ 52,00

PANETTONE
in
GIFT BOX

PANETTONE
in
GIFT BOX

THE CUBE
The highly appreciated cube is a gift box characterized by geometric
perfection and rigorous lines, which was conceived to contain panettone in
its heritage wrapping. It is proposed in white tones, with a golden pattern,
and it conjugates elegance, quality and practicality.

THE CAPPELLIERA HATBOX
A gift box realised by expert hands: the traditional Cova golden hatbox
reflects how precious all Cova creations are in a search for harmony, creating
a refined image, ton sur ton.

Kg.
Kg.
Kg.
Kg.

Kg.
Kg.
Kg.
Kg.

0,5		
1		
2		
3		

€ 32,00
€ 56,00
€ 96,00
€ 138,00

with 150g. of nougats 		
with 200g. of nougats		
with 200g. of nougats		
with 400g. of nougats		

€ 47,00
€ 76,00
€ 116,00
€ 175,00

1		
2		
3		
5		

€ 60,00
€ 100,00
€ 145,00
€ 285,00

with 200g. of nougats 		
with 200g. of nougats		
with 400g. of nougats		
with 400g. of nougats		

Our Kg. 1 Panettone is available in the variants of flavour
with an addition of € 2.00

Our Kg. 1 Panettone is available in the variants of flavour
with an addition of € 2.00
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€ 80,00
€ 120,00
€ 182,00
€ 325,00

TRADITIONAL PANETTONE
7 or 10 Kg.
IN VINTAGE HATBOX

TRADITIONAL PANETTONE
with
ACQUA DI PARMA SCENTED CANDLE
Limited edition

VINTAGE HATBOX
Conceived for the most generous formats, our hatbox wears a vintage look
recalling our historical boxes on the tones of blue and gold as institutional
colours.
Kg. 7		
Kg. 10		

€ 400,00
€ 550,00

with 500g. of specialties		
with 1000g. of specialties		
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€ 450,00
€ 650,00

The delicate scents of Acqua di Parma take the shape of a candle and
accompany our 1Kg. traditional panettone. An elegant union, in a limited
edition, that enriches environments with inhebriating perfumes and pleases
the palate with the sweetness of traditional panettone.
GIFT BOX WITH PANETTONE 1 KG.
AND ACQUA DI PARMA CANDLE
€ 180,00

THE
Festivities
PATISSERIE
Perfumes, shapes and flavours: the delicate vanilla essence and the pungent
cinnamon aroma, the magic of decorations and the fascinating look of a
chocolate Santa Claus. Decorated panettone, panettone filled with creams,
savoury gastronomic panettone and gingerbread houses, personalized cakes
and sugar covered place-holders…
Realised and packed by hand, the festivities patisserie blends the beauty
of forms with the taste of our recipes, which are reinterpreted with great
mastership and creativity.
DECORATED PANETTONE
Prepared upon order, and worked artisanally with chocolate and sugar paste,
panettone has a “subject” and represent an actual work of art, fruit of the
creativity of our Master Pastry Chefs.
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THE
Gifting
ATELIER
The elegance of refined packaging meets the quality of a rigorously artisanal
products. Precious ribbons, refined decorations and sophisticated wrappings
with golden impressions: elements of a manual packaging process, where
every single piece is controlled with accuracy.
We look at the direction of the ribbons, the way bows fold and the brightness
of the paper, so that every detail is slightly similar to another, but not exactly
identical.
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COFANETTI

The most iconic Cova hampers: our boxes are true treasury chests to open
in order to discover their magic contents: panettone, assorted specialties
and more. Cofanetti to keep, giving them a “second life” for a rich but
sustainable Christmas.
TWINS COFANETTO
€ 120,00
Traditional Panettone in Heritage Wrapping g. 500
Chocolate Panettone in Heritage Wrapping g. 500
Two tablets of “The Chocolates” selection g. 50
Two nougat bars g. 100
Cova Calendar
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COFANETTI

COFANETTI

BABY GOLD COFANETTO
€ 120,00

GOLD COFANETTO
€ 220,00

Traditional Panettone in Heritage Wrapping g. 500
Bussolotto Box with Gianduiotti g. 150
Puffed chocolate covered cereals g. 200
Tablet of “The Chocolates” selection g. 50
Cova Calendar

Traditional Panettone in Heritage Wrapping Kg.1
Bussolotto Box with Gianduiotti g. 250
Assorted Pralines Box g. 160
Christmas Jam special edition g. 340
Covella spreadable cream g. 200
Tablet of “The Chocolates” selection g. 50
Two nougat bars g. 100
Cova Calendar
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HAMPERS

The most appreciated gifts, for a sweet thought: prestigeous hampers for
the most exclusive contents displayed to the public in all their elegance,
drawing the inspiration for their name from the most important streets of
the Fashion Quadrilatero in Milan.
BABY SANT’ANDREA
€ 125,00
Traditional Panettone in Heritage Wrapping g. 500
Bussolotto Box with Gianduiotti g. 150
Nougats g. 200
Covella spreadable cream g. 200
Christmas Tea g. 100
Cova Calendar
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HAMPERS

HAMPERS

SANT’ANDREA
€ 230,00

MANZONI - Limited Edition
€ 260,00

Traditional Panettone in Heritage Wrapping Kg. 1
A bottle of Covino Pinot Nero Brut ml. 750
Bussolotto Box with Gianduiotti g. 150
Puffed chocolate covered cereals g. 200
Covella spreadable chocolate cream g. 200
Covella spreadable pistachio cream g. 200
Tin of Cova coffee or chocolate g. 250
Christmas Tea g. 100
Cova Calendar

It celebrates the ritual of Milanese risotto with this new hamper, in
limited edition, which complements the principal ingredients of the
main dish from Lombardy with the addition of a personalized Cova
apron. To celebrate Christmas even whilst cooking, toasting with a
Covino Pinot Nero Brut.
Traditional Panettone in Heritage Wrapping Kg. 1
A bottle of Covino Pinot Nero Brut ml. 750
A bottle of Barbaresco Faset D.O.C.G. “Cova Selection”
Carnaroli Rice Riserva San Massimo Kg.1
Saffron pistils g. 2
Cova Wooden Spoon
Cova Apron

SANT’ANDREA GOLD
€ 285,00
The classic Sant’Andrea enriched by a bottle of Moët Grand Vintage ml.750
Champagne instead of Covino.
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HAMPERS

HAMPERS

BAGUTTINO
€ 280,00

MONTENAPO
€ 380,00

Traditional Panettone in Heritage Wrapping Kg. 1
A bottle of Covino Pinot Nero Brut ml. 750
A bottle of Covino Pinot Nero Extra Dry Rosé ml. 750
Bussolotto Box with Gianduiotti g. 250
Box of Marrons Glacés g. 320
Puffed chocolate covered cereals g. 200
Christmas Jam Special Edition g. 340
Two nougat bars g. 100
Tin of Cova chocolate and coffee g. 250
Cova Calendar

Traditional Panettone in Heritage Wrapping Kg. 1
A bottle of Covino Pinot Nero Brut ml. 750
A bottle of Covino Pinot Nero Extra Dry Rosé ml. 750
Treasury Box with Gianduiotti g. 500
Assortment of Pralines g. 300
Box of Marrons Glacés g. 320
Box of chocolate covered figs g. 200
Puffed chocolate covered cereals g. 200
Christmas Jam Special Edition g. 340
Covella spreadable cream g. 200
Two tablets of “The chocolates” selection g. 50
Christmas Tea g. 100
Cova Calendar

BAGUTTINO GOLD
€ 400,00
The classic Baguttino with one bottle of Champagne Moët Grand Vintage
and one bottleof Moët Grand Vintage Rosé instead of the two bottles of
Covino.
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MONTENAPO GOLD
€ 500,00
The classic Montenapo with one bottle of Champagne Moët Grand Vintage
and one bottle of Moët Grand Vintage Rosé instead of the two bottles of
Covino.
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HAMPERS

SPIGA “VERDI” - Special Edition
€ 800,00
The top of our Collection, titled after the Milanese street that is well known
around the world, the Verdi Spiga contains the Christmas bestsellers par
excellence: gianduiotti, pralines, marrons glacés et jams, in addition to
Grand Vintage Champagne and a generous format of 2 Kg. panettone.
With a modern and festive graphical pattern, it is an homage to Master
Giuseppe Verdi, who was an accustomed Cova client during his opera
years.
Traditional Panettone in Heritage Wrapping Kg. 2
A bottle of Moët Grand Vintage ml. 750
A bottle of Moët Grand Vintage Rosé ml. 750
Treasury Box with Gianduiotti g. 500
Box of chocolate covered figs g. 200
Puffed chocolate covered cereals g. 200
Tin box with “Our biscuits” g. 400
Three tablets of “The chocolates” selection g. 50
Two nougat bars g. 100
Tin of Cova coffee g. 250
Tin of Cova chocolate g. 250
Christmas Tea g. 100
Cova Calendar
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BUSINESS COLLECTION

Classic or to be personalized, our Business Collection represents the perfect
union between Christmas symbols and the desire for a refined gift.
The collections previews two 250 g. types and the classic 1Kg. format, paired
to a bottle or in a customizeable cube.
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BUSINESS COLLECTION

BUSINESS COLLECTION

The perfect choice for a representative thought, conjugating the classic
Christmas panettone with an elegant tin box or a bijoux box.

CUSTOM CUBE WITH TRADITIONAL PANETTONE KG.1
€ 56,00

TIN BOX WITH TRADITIONAL PANETTONE G. 250
€ 20,00

PERSONALIZED CUBE WITH FLAVOURED PANETTONE KG.1
€ 58,00
A special hamper, a perfect gift which can be customized on the strip outside
the cube.
Minimum order: 100 pieces.

BIJOUX BOX WITH TRADITIONAL PANETTONE G.250
€ 22,00
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BUSINESS COLLECTION

The most traditional gift: Panettone and a bottle, in a precious gift box.
PB
€ 80,00
Traditional Panettone in Heritage Wrapping Kg. 1
A bottle of Covino Pinot Nero Brut ml. 750
PB GOLD
€ 120,00
The prestige version of the classic PB, with a selected
Champagne Roederer Collection 242 ml. 750 instead of Covino.
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CHOCOLATE & CO.
Worked with the utmost ability and handcraft, chocolate is perfect for artistic
creations. Pralinerie is born from fruit, caramelized sugar, cocoa powder and
coffee. A variety of soft filling create an ample range of tastes and aromas.
Gianduiotti, pralines, boules and cremini are so suggested as precious
miniatures. To preserve its peculiar characteristics it is important to carefully
preserve it in a fresh and dry place, at a temperature of 18-20°degrees.
Marrons glacés are instead manually selected one by one, for their shape and
for their taste, in order to guarantee a homogeneous range in the candy and
to preserve aroma and consistency.
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CHOCOLATE & CO.

CHOCOLATE & CO.

CHOCOLATE

CHOCOLATE

GIANDUIOTTI
Small gianduia chocolates, characterized by a soft paste of chocolate and
hazelnuts. Wrapped in golden paper, they have a characteristic geometric
shape, which makes them inimitable miniature works of art.

PRALINES
Gems covered with dark, milk or white chocolate, enclosing an all
encompassing delicate filling. The flavour of the best Mediterranean
pistachios, the aroma of Arabica coffee and Piedmont hazelnuts unite
refined aromas and the presence of cocoa.

BUSSOLOTTO BOX
g.150 € 18,00
g.250 € 27,00

BOX WITH PRALINES
g.300 € 40,00
g.640 € 75,00

TREASURY BOX
g.500 € 60,00
g.1.000 € 105,00

BOX WITH PRALINES AND GIANDUIOTTI
g.460 € 56,00
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CHOCOLATE & CO.
THE VERDI COLLECTION
PRALINES & CREMINI
Pralines and cremini: a sound of a sweet melody, presented in the new style
of our image. A box with a modern cheerful graphics, a tribute to Master
Giuseppe Verdi, accustomed to be a guest of Cova’s during his opera time
BOX WITH PRALINES AND CREMINI
gr. 600 € 82,00
gr. 800 € 95,00
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CHOCOLATE & CO.
MARRONS GLACÉS AND ORANGETTES
MARRONS GLACÉS
The best selection from Piedmont, candied and glazed as per tradition and
then slowly left to cool down.
BOX OF MARRONS GLACÉS
gr.320 € 42,00

ORANGETTES
Orange zests covered with dark chocolate
BOX OF CHOCOLATE COVERED ORANGE ZESTS
gr.200 € 37,00
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WINE CELLAR
Fine labels form a constantly evolving wine cellar where the passion of true
connoisseurs comes through. Italian red and white wines are paired with
Spumanti and Champagne Blanc de Blancs, Rosé or Millesimati. It’s the
perfect opportunity for a virtual tour around the world, paired with the best
wine labels.
In addition to this proposal in the catalogue do not hesitate to ask our staff
tips on how to compose elegant gift boxes.

57

COVA LABELS
SPARKLING WINE

COVINO PINOT NERO BRUT IN CASE
A Brut sparkling wine expresses the quality of the territory, made to fully
enhance the taste of the grapes of Oltrepò through a balanced mix of flavors
and aromas. With a delicate straw-yellow color, it is made with Pinot
Noir (85%) and Chardonnay (15%) grapes. Excellent as an aperitif and to
accompany pasta dishes and desserts.
BOTTLE ML.750 € 26,00
MAGNUM ML.1.500 € 52,00
COVINO PINOT NERO EXTRA DRY ROSÉ IN CASE
Fresh and fragrant, it has a large and persistent bouquet. With a lively taste,
it is a rosé Spumante with a dry and defined taste. It pleasantly accompanies
different dishes, both sweet and savory.
BOTTLE ML.750 € 27,00
MAGNUM ML.1.500 € 54,00
CA’DEL BOSCO CUVÉE PRESTIGE IN CASE
Produced by Ca’ del Bosco and refined according to the taste and style of Cova,
the exclusive Cuvée Prestige dedicated to Cova is an excellent interpreter of
elegance and high quality. A classic Franciacorta, balanced, pleasantly fresh
and acidulous. Perfect for any occasion.
BOTTLE ML.750 € 45,00
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COVA LABELS

THE WINE CELLAR

WHITE AND RED WINES

CHAMPAGNE

WHITE WINES IN CASE - ML.750

CHAMPAGNE IN CASE - ML.750

ROERO ARNEIS D.O.C.G. TISTIN
Az. Agr. Marziano Abbona
€ 22,00

MÖET & CHANDON IMPERIAL
€ 58,00

SAUVIGNON P.D.O.
Villa Parens
€ 22,00
CHARDONNAY P.D.O.
Villa Parens
€ 22,00
RIBOLLA GIALLA P.D.O.
Villa Parens
€ 22,00

RED WINES IN CASE - ML.750
DOLCETTO DI DOGLIANI D.O.C.G. PAPÀ CELSO
Az. Agr. Marziano Abbona
€ 22,00
BARBERA D’ALBA D.O.C. RINALDI
Az. Agr. Marziano Abbona
€ 22,00

MÖET & CHANDON IMPERIAL ROSÉ
€ 65,00
LOUIS ROEDERER COLLECTION 242 BRUT
€ 68,00
MÖET & CHANDON GRAND VINTAGE EXTRA BRUT
€ 80,00
MÖET & CHANDON GRAND VINTAGE ROSÉ
€ 90,00
LOUIS ROEDERER BLANC DE BLANCS
€ 100,00
DOM PÉRIGNON VINTAGE BRUT
€ 245,00
KRUG GRANDE CUVÉE BRUT
€ 270,00
LOUIS ROEDERER CRISTAL BRUT
€ 280,00

PINOT NERO P.D.O.
Villa Parens
€ 24,00
BARBARESCO D.O.C.G.
Az. Agr. Marziano Abbona
€ 40,00
BAROLO D.O.C.G.
Az. Agr. Marziano Abbona
€ 45,00
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Please do not hesitate to ask us
for the available Millesimati Vintage.
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VALUES
and
GUIDELINES
SUSTAINABILITY
We want to respect nature by making our packaging
environmentally friendly and recyclable. Traceability
of production processes is part of an inclusive and
regenerative business approach, which constantly
looks at innovation and balance of the stakeholders.

RESPONSIBLE PRODUCTION
We care about workplace regulations, working
relationships with our employees, customers and
consumers. Our company is characterized by a
responsible consumption, linked to high attention to
food safety and quality.

SUSTAINABLE MATERIALS
We choose production processes that are energy
efficient and with low polluting emissions. The
materials used come from local producers, are easily
available in nature and are ready for a second use.

63

YOUR ORDERS

IN STORE

From the end of November the Via Montenapoleone 8 boutique will be decorated
by the presence of a table that will exhibit the new Christmas packaging collection.
The staff at reception will follow you in the choice of your gifts, supporting you
in choosing the ones that best suit your needs. The staff at the pastry counter will
be at your service for traditional orders, any request of decorated panettone and
Christmas pastry, in addition to taking care of your Christmasmenus.

ONLINE

The Christmas 2022 catalog is available on www.pasticceriacova.com
for online consultation.
There is also a website for online direct purchases: shop.pasticceriacova.com
The dedicated email address natale@covamilano.com will allow you to place
your orders or request quotes and receive an answer from our team.

DELIVERY

We will directly deliver to you your Christmas gifts in the city of Milan and in the
rest of the world, checking in advance the shipping feasibility in the most “sensitive”
countries and interacting directly with our most trusted courier. Alternatively, we
will agree to collect the packages at your care.

IMPORTANT

Thanks to an increasingly eco-sustainable approach, any requests for individual
packaging will follow commercial proposal dedicated to you.
In case any item is not available at the time of order,
we will suggest you an alternative of equal value, in line
with the assortment provided.
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PASTICCERIA COVA
Sede Storica

Via Montenapoleone 8, 20121 Milano
tel. +39.02.76005599
natale@covamilano.com
www.pasticceriacova.com

